k]




Sve pizze dostupne su u hrskavoj a la romana, te u prozracnoj i elasticnoj napoletana izvedbi.
All pizzas are available in a crunchy a la romana version as well as the neapolitan style with an airy and elastic crust.

CHEF'S MARINARA | 9,50€ @

San Marzano DOP, polusuSena Zuta rajcica, Grana Padano, ¢eSnjak, svjezi bosiljak, maslinovo ulje
San Marzano DOP, yellow semi-dried tomatoes, Grana Padano, garlic, fresh basil, olive oil

MARGHERITA | 10,00€ 4217

San Marzano DOP, fior di latte, Grana Padano, svjezi bosiljak, maslinovo ulje
San Marzano DOP, fior di latte, Grana Padano, fresh basil, olive oll

BUFALA | 13,00 €

44 San Marzano DOP, mozzarella di Bufala, mozzarelling, svjezi bosiljak, maslinovo ulje
San Marzano DOP, mozzarella di Bufala, mozzarelling, fresh basil, olive ol

SEI FORMAGGI | 13,50€ AL

Fior di latte, taleggio, ricotta, Grana Padano, sir Kolan, Bra Duro DOP, svjeZi bosiljak, maslinovo ulje.
Fior di latte, taleggio, ricotta, Grana Padano, Kolan cheese, Bra Duro DOP, fresh basil, olive il

San Marzano DOP, smoked ham, fior di latte, portobello mushrooms, fresh basil, olive ol

CLASSIC | 14,50 €
San Marzano DOP, dimljena Sunka, fior di latte, zlatni Sampinjoni, svjezi bosiljak, maslinovo ulje

GUANCIALE NERO | 15,00€

San Marzano DOP, fior di latte, mozzarellina, guanciale, panjevcice, ukiseljene lucice, ceSnjak, bosiljak, maslinovo ulje
San Marzano DOP, fior di latte, mozzarellina, guanciale, pholiota nameko mushrooms, cipollini, garlic, basil, olive oil

EASY DAISY | 14,00€ w

Maslinovo ulje, mozzarella di Bufala, zlatni Sampinjoni, polususena crvena rajcica, Grana Padano, bosiljak
Olive oil, mozzarella di Bufala, portabello mushrooms, semi-dried tomatoes, Grana Padano, basil

8 LA PASSIONE RUSTICA | 15,00€

San Marzano DOP, fior dilatte, ricotta, Bra duro DOP, prsut, mozzarelling, krema od aceto balsamica, matovilac, bosiljak,
maslinovo ulje

San Marzano DOP, fior dilatte, ricotta, aged Bra duro DOP, prosciutto, mozzarelling, crema di aceto, fresh lamb's lettuce,
fresh basil, extra virgin olive oil

CALABRIAN RED | 15,00€
@ San Marzano DOP, fior di latte, salsiccia kobasica, ‘Nduja, susene niti chillija, ukiseljene lucice,

maslinovo ulje, svijezi bosiljak

San Marzano DOP, fior di latte, salsiccia, ‘Nduja, dried chilli seeds, cipollini, olive oil, fresh basil
WO WILD WILD BOAR | 16,00 €

Ricotta, fior di latte, mortadela od vepra s tartufima, krema od pistacija, masline, perle od aceto balsamica, Grana
Padano, bosiljak, maslinovo ulje

Ricotta, fior dilatte, wild boar truffle mortadella, pistachio creme, olives, balsamic pearls, Grana Padano, basil, olive oil



/‘/‘ IL RESPIRO DEL MARE | 17,00 €

Namaz od zute tikve, ricotta, mozzarella di Bufala, jadranske kozice, polususene crvene rajcice, perle od
narance, limeta, jestivo cvijeCe, CeSnjak, svjezi bosiljak, maslinovo ulje

Yellow gourd spread, ricotta, mozzarella di Bufala, adriatic prawns, semi-dried tomatoes, orange pearls,
lime, edible flowers, garlic, fresh basil, olive oil

/‘ MEET THE SMOKE | 15,50€

Fior dilatte, dimljena mozzarella di Bufala, odlezana junetina, polususene rajcice, karamelizirane
lucice, sir Kolan, svjezi bosiljak, maslinovo ulje

Fior di latte, smoked mozzarella di Bufala, dry-aged beef, semi-dried tomatoes, caramelized onion,
Kolan cheese, fresh basil, olive oil

/‘ PULLED PORK | 14,50€

Mozzarella di Bufala, zuta rajcica, trgana svinjetina, karamelizirani luk, cherry rajcice
Mozzarella di Bufala, yellow tomatoes, pulled pork, caramelized onion, cherry tomatoes

DEEP IN THE WOODS | 17,00€

Fior dilatte, krema od vrganja, crni tartuf, guanciale nero, svjezi bosiljak
15 Fior dilatte, penny bun mushroom, black truffles, guianciale nero, fresh basil

DOMMY'S YELLOW | 14,50€

Zuta rajcica, fior di latte, dimljena Sunka, karamelizirani luk, Zute polususene rajcice, jestivo cvijece, bosiliak, maslinovo ulje
Yellow tomatoe, fior di latte, smoked ham, caramelized onion, yellow semi-dried tomatoes, edible flowers, basil, olive ail

AFTER RAIN | 14,50€ w *Za vegansku verziju pitajte kuhinju / for vegan options, ask the chef
Pesto umak, fior di latte, odlezani Bra duro DOP, Zzuta polususena rajcica, grilane tikvice, grilana
paprika, grilane articoke, masline, bosiljiak, maslinovo ulje

Pesto sauce, fior dilatte, aged Bra duro DOP, yellow semi-dried tomatoes, grilled zuccini, grilled
peppers, grilled artichokes, olives, basil, olive oil

CREAMY BARANJA | 16,50€
San Marzano DOP, fior di latte, Baranjski kulen, burrata

San Marzano DOP, fior dilatte, kulen salami, burrata

MIXED EMOTIONS | 14,50€

Krema od ljubi¢astog batata, zuta rajcica, burrata, odlezana junetina, Bra Duro DOP, maslinovo ulje,
Green Franko's hot sauce

Purple sweet potatoe spread, yellow semi-dried tomatoes, burrata, dry aged beef, Bra Duro DOP,
olive oil, Green Franko's hot sauce

PISTACHIO B. | 14,50€

Fior di latte Julienne, pistacio salsa, crvene polususene rajcice, burrata, mrvljena pistacija, bresaola,
Cips Grane Padano

Fior di latte Julienne, pistachio salsa, red semi-dried tomatoes, burrata, crumbled pistachio,
bresaola, Grana Padano chips

NO FAKE TRUFFLES | 17,00 €

Krema od ricotte, Sparoga, krema od datulja i dZzema od smokve, kobasica od boskarina, tartufi
Ricotta, asparagus, dates and fig jam spread, boskarin salami, truffles

ISLAND 14 | 16,00€ w
Paski sir (ZOl), kotarac, Ziglien iz komine od maraske, skuta

Pag cheese, kotarac cheese, ziglien cheese aged in marasca cherry, skuta cheese



OLD SCHOOL PIZZA

" JUSTPIZZA | 950€ A iy VEGANI020€

Pelat, fior dilatte Julienne, origano

2 FUNGHI | 9,50€ AL VEGANTIOOE

Pelat, fior di latte Julienne, Sampinjoni (mushrooms), origano

3 VESUVIO | 8,90€
Pelat, fior di latte Julienne, Sunka (ham), origano

4 SAY CHEESE | 9,50€ A&’

Fior di latte Julienne, ricotta, Grana Padano, mozzarelline, origano

MIJESANA | 9,80€
Pelat, fior di latte Julienne, Sunka (ham), Sampinjoni (mushrooms), origano

LJUTA | 10,20€ @

Pelat, fior di latte Julienne, Sunka (ham), guanciale, ljuti feferoni (hot pepperoni), vrhnje (sour cream), origano

MEDITERANA | 9,00€ 4207
Pelat, fior di latte Julienne, matovilac (lamb's lettuce), cherry rajcica (tomatoe), Grana Padano,
masline (olives), maslinovo ulje s ceSnjakom (garlic infused olive ail), origano

SLAVONSKA | 10,20€
Pelat, fior di latte Julienne, salsiccia, guanciale, ljuti feferoni (hot pepperoni), masline (olives), origano

CALZONE PIZZA

/‘ CALZONE MARGHERITA | 8,30€ w

San Marzano DOP, mozzarella fior dilatte, dimljena Sunka, bosiljak, maslinovo ulje,
San Marzano DOP, mozzarella fior di latte, smoked ham, basil, olive ail

CALZONE ORGINAL | 8,90€
San Marzano DOP, fior di latte, Grana Padano, bosiljak, maslinovo ulje
San Marzano DOP, fior di latte, Grana Padano, basil, olive oil

3 CALZONE SAY CHEESE | 9,50 4900

For di latte Julienne, ricotta, Grana Padano, mozzareline

4 CALZONE PULLED PORK | 11,00€
Mozzarella di Bufala, Zuta rajcica, trgana svinjetina, karamelizirani luk, cherry rajcice
Mozzarella di Bufala, yellow tomatoes, pulled pork, caramelized onions cherry tomato

? CALZONE CALABRIAN RED | 11,00€ @

San Marzano DOP, fior di latte, salsiccia, ‘Nduija, chili niti, maslinovo ulje
San Marzano DOP, ifor di latte, salsiccia, ‘Nduja, chilli seeds, olive oil



DODACI / EXTRA

San Marzano DOP | 2,00 €

Dimljena Sunka | 2,00€
Smoked ham

Prsut | 3,00 €
Prosciutto

Masline | 2,00 €
Olives

Articoke | 2,50€
Atrichokes

Zlatni Sampinjoni | 2,00 €
Portabello mushrooms

Mozzarella fior di latte | 2,50 €
Mozzarella di Bufala | 3,00 €
Ricotta | 2,00 €

‘Nduja | 250€

Dimljena Bufala | 2,50 €
Smoked Bufala

Biftek | 3,50 €
Beefsteak

Matovilac | 2,00 €
Lamb's lettuce

Feferoni | 2,00 €
Pepperoni

Mozzarelline | 2,00 €

Bresaola |3,00 €
Burrata | 3,00 €
Pulled Pork | 3,50 €
Salsiccia | 3,00 €

Odlezana junetina | 3,50 €
Dry aged beef

Panjevcice | 3,00 €
Pholiota nameko mushrooms

Ukiseljene lucice | 2,50 €
Cipollini

Karameliziranl luk | 3,00 €
Caramelized onions

Mortadella od vepra s tartufima | 3,50 €
Wild boar truffle mortadella

Guanciale | 3,00€

Jadranske kozice | 4,00 €
Adriatic prawns

Pire od pistacija | 4,00 €
Pistaccio puré

Zute/crvene polususene rajcice | 2,00 €
Yellow/red semi-dried tomatoes

Tartufl | 450€
Truffles

Vrhnje | 200€
Cream



TJESTENINE | PASTA

CANNELLONI EMILIA ROMAGNA | 11,50€
Bolognese, bechamel, San Marzano DOP

MEDITERANSKI CANNELLONI | 12,50€
Jadranske kozice (adriatic prawns), ricotta, mozzarella, blitva (mangel), San Marzano DOP,
maslinovo ulje (olive oil), bechamel

KIDS MENU

KIDS OLD SCHOOL | 8,90€
San Marzano DOP, fior di latte, Sunka (ham)

KIDS NAPOLETANA VESUVIO | 11,00€
San Marzano DOP, mozzarella fior di latte, Sunka (ham)

FRANKO'S NUGGETS | 8,50€

Pile¢i nuggetsi u corn fleaksu s krumpiri¢cima
Chicken nuggets fried with corn flakes & pommes frites

STREET FOOD

SPRING ROLLS | 8,006 427

Povrce (vegetables), stakleni rezanci (glass noodles), sweet chilli sauce
3 komada / pieces

SPRING ROLLS PULLED PORK | 8,50€

Pulled pork, povrce (vegetables), sweet chilli sauce
3 komada / pieces

MOZZARELLA BALLS | 6,00€ w
ARANCINI FRANKO'S | 7,00€

PLATE

ENDONISMO | 30€

Dalmatinski prsut, odlezani Bra Duro DOP, sir Kolan, Grana Padano, orasi, masline, ukiseljene lucice,
focaccia, maslinovo ulje

Dalmatian proscutto, aged Bra Duro DOP, Kolan cheese, Grana Padano, walnuts, olives, cipollini,
focaccia, olive all

CHEESE SELECTION | 25€ @

Odlezani Bra Duro DOP, sir Kolan, Grana Padano, dimljena mozzarella di Bufala, mozzarelline, orasi,
masline, focaccia, maslinovo ulje

Aged Bra Duro DOP, Kolan cheese, Grana Padano, smoked mozzarella di Bufala, mozzarellinas, walnuts,
olives, focaccia, olive il



SALATE /SALADS by Borka K.

BEEFSTEAK | 15,00€

Zelena salata, biftek, Grana Padano, aceto balsamico
Lettuce, beef steak, Grana Padano, aceto balsamico

MOZZARELLINA | 9,50€ M

Zelena salata, pohane mozzarelline, cherry rajcice, limun, maslinovo ulje, dresing od senfa, majoneze i meda
Lettuce, deep fried mozzarellina, cherry tomato, lemon, olive oil, mustard, mayonnaise and honey dressing

CRISPY CHICKEN | 10,00€

Zelena salata, crispy piletina, zute i crvene cherry rajcice, krastavac, limun, maslinovo ulje, dresing
Lettuce, deep fried chicken, yellow and red cherry tomato, cucumber, lemon, olive oil, dressing

PRAWNS | 12,50€

Zelena salata, pecene kozice, kapari, feta sir, limun, maslinovo ulje
Lettuce, fried prawns, capers, feta cheese, lemon, olive oil

BURRATA | 9,00€ &7

Burrata, cherry rajcice, bosiljak, maslinovo ulje
Burrata, cherry tomatoes, basill, olive oll

DESERT / DESSERT
KOLAC/ PASTRY | 5,50€



PIVO / BEER

HEINEKEN 0,251 | 3,00€
HEINEKEN 0,51 | 4,70€

MAISEL'S WEISSE ORGINAL 0,50 | 500€
ORGINAL LANDBIER ZWICK'L 0,501 S500€
BAYREUTHER HELL 0,33 | 500€
HOUBLON PALE ALE 0,33 | 500€
RIEGELE PRIVAT 0,50 | 550€
RITTMAYER HAUSBRAUERBIER 0,50 | 550 €
MAISEL & FRIENDS IPA 0,33 | 550 €
HEINEKEN 0,0 0331 300€
SOKQOVI/ SOFT DRINKS
COCA-COLA 0,251
COCA-COLA ZERO 0,251
FANTA 0,251
SPRITE 0,251
SAN PELLEGRINO 020]
aranciata/aranciata rossa/limonata '
RED BULL 0,25 |
LUSCOMBE ginger beer tonic 0,271
FENTIMANS Rose lemonade 0,201
HOME MADE ICE TEA 0,301

PAGO

naranca/ orange, jabuka / apple, marelica / apricot, ja%
black currant, borovnica / blueberry, ananas / pineapp

350€
350€

350€
350€

450 €
500 €
600€
600€

500€

CIJEDENA NARANCA (freshly squeezed orange) 0,20

TOPLI NAPITCI / WARM DRINKS

ESPRESSO
ESPRESSO BEZ KOFEINA
ESPRESSO MACHIATO

KAVA S MLIJEKOM
BIJELA KAVA
NESCAFE OKUSI

CAJ/TEA

170€
200€
200€
210€
220€
2,50€
2.50€

VODA /WATER

ACQUA PANNA
ACQUA PANNA
S. PELLEGRINO

S. PELLEGRINO
ROMERQUELLE LIMUNSKA TRAVA

0251
0,751
0251
0,751
0331

oda / strawberry, brusnica / cranberry, crni ribiz /
e

0,201 400€

400 €

LIMUNADA S BUMBIROM (lemonade with ginger) 0301 400 €

CEDEVITA 0301 260€

260€
480 €
270€
490€
350€



BIJELA VINA NA CASE / WHITE WINE PER GLASS

GRASEVINA MITROVAC KRAUTHAKER 0,151 470 €
MALVAZIJA ISTARSKA BENVENUTI 0151 540€
MALA NEVINA 0151 540 €
GAVI DI GAVI ASCHERI 0,151 540€
GENTIL HUGEL 0151 540 €
ST. HILLS POSH 0151 600€
ERDORO PINOT SIVI 0,151 640€
ERDORO SAUVIGNON BLANC 0151 680 €

BIJELA VINA NA BOCE / WHITE WINE PER BOTTLE

GRASEVINA MITROVAC KRAUTHAKER 0,751 200€
MALVAZIJA ISTARSKA BENVENUTI 0,751 2530 €
MALA NEVINA 0,751 2530 €
GAVI DI GAVI ASCHERI 0,751 2530 €
GENTIL HUGEL 0,75l 2530 €
ST. HILLS POSH 0,751 2030 €
ERDORO PINOT SIVI 0,751 3190 €
ERDORO SAUVIGNON BLANC 0,751 3320€
OTTOCENTO BIJELO CLAI 0,751 3320€
CHARDONNAY MILVA ROXANICH 0,751 3720€
VELIKO BELO MOVIA 0,751 250 €
MINDEL NERICA 0,751 5320 €

ROSE VINA NA CASE / ROSE WINE PER GLASS

MINUTY M ROSE 0,151 600€
ST. HILLS ROSE 0,151 600 €

ROSE VINA NA BOCE / ROSE WINE PER BOTTLE

MINUTY M ROSE 0,751 3000 €
ST.HILLSROSE 0,75l 3000 €
NERICA CRNI POSIP 0,751 3600€



CRVENA VINA NA CASE / RED WINE PER GLASS

HUGEL PINOT NOIR CLASSIC

SYRAH ESCUDO RQJO
ST. HILLS BLACK
KORLAT MERLOT

TERAN ANNO DOMINI BENVENUTI

DUET LEX EDI SIMCIC

CRVENA VINA NA BOCE / RED WINE PER BOTTLE

HUGEL PINOT NOIR CLASSIC 0,75|
SYRAH ESCUDO ROJO 0,75l
ST. HILLS BLACK 0,751
KORLAT MERLOT 0,751
TERAN LIVIO BENVENUT] 0,75
DUET LEX EDI SIMICIC 0,75
PLAVAC SV. ROKO ST. HILLS 0,75
KARIZMA PETRAC 0,751
OTTOCENTO CRNO CLAI 0,75
KORLAT SUPREME CUVEE 0,751
PINOT NOIR OPOKA MARJAN SIMCIC 0751
CA' MARCANDA PROMIS GAJA 0,751
MENEGHETTI RED 0,75l
AMARONE VALPANTENA BERTANI 0,75
BAROLO MARIONDINO PARUSSO 0,75

LUCE DELLA VITE TENUTE DI TOSCANA 0,751

0,151
0,151
0,151
0,151
0,151

0,151

2530 €
3720€
2530 €
2660 €
4350 €
5580 €
4000 €
3320€
4000 €
6780 €|
6380 €
6380 €
6910 €
6910 €
7970 €
240 €

S40€
800 €
S40€
S40€
800 €
N30€

DESERTNA VINA / DESSERT WINE
BENVENUTI CORONA GRANDE

KORLAT MERLOT BOUTIQUE

AROMATICNA VINA / AROMATIC WINE

LILLET BLANC
NOILLY PRAT
MARTINI FIERO
MARTINI BIANCO
MARTINI ROSSO

0,051
0,051
0,051
0051
0,051

430 €
270€
380€
380€
380€

0,051
0151

S40€
RS0 €



SAMPAN]JCI | PJENUSCI NA CASE / CHAMPAGNES
AND SPARKLING WINE PER GLASS

TOMAC DIPLOMAT EXTRA BRUT 0,101 670€
TOMAC BRUT ROSE 0,101 670€

SAMPAN]JCI | PJENUSCI NA BOCE / CHAMPAGNES
AND SPARKLING WINE PER BOTTLE

TOMAC DIPLOMAT EXTRA BRUT 0,751 46,50 €
TOMAC BRUT ROSE 0,751 3720€
TOMAC PET NAT 0,751 46,50 €
LARMANDIER-BERNIER LONGITUDE 0,751 7970 €
LARMANDIER-BERNIER ROSE DE SAIGNEE PREMIER CRU 0,75 | 9300€
EGLY - OURIET BRUT GRAND CRU 0,751 13940 €
EGLY - OURIET BRUT ROSE GRAND CRU 0,751 13940 €
BILLECART - SALMON BRUT RESERVA 0,751 9030 €
BILLECART - SALMON BRUT ROSE 0,751 146,00 €
SEMBER PAVEL 0,751 7440 €

LIKERI/LIQUERS

APEROL 0031 400€
CAMPARI 0031  400€
PELINKOVAC ANTIQUE 0031 350€
JAGERMEISTER 0031  350€
AMARO MONTENEGRO 003i 350€
D.0.M. BENEDICTENE 0031 450€
ITALICUS BERGAMOT 0031 600€
ST. GERMAIN 0031 600€
GREEN CHARTREUSE 0031  500€
YELLOW CHARTREUSE 0031  500€
BAILEYS 0031 450€
CHERRY HEERING 0031 450€
DISARONNO AMARETTO 0031 450€
COINTREAU 0031 450€
DRAMBUIE 0031 350€
PIMM'S NO1 0031 350€
LIMONCELLO 0031  400€
SUZE 0031  400€

KAHLUA 0,031 400 €



RUM

HAVANA CLUB 3YO

HAVANA CLUB ESPECIAL

HAVANA CLUB 7YO

HAVANA CLUB 15YO

LA HECHICERA SERIE EXPERIMENTAL NO.1
MUSCAT CASK EXTRA ANEJO

LA HECHICERA EXTRA ANEJO SOLERA 21

RESERVA FAMILIA

LA HECHICERA SERIE EXPERIMENTAL NO.2
BANANA INFUSED EXTRA ANEJO

BUMBU ORGINAL

BUMBU XO

BUMBU CREAM

GIN

BEEFEATER 003!
BEEFEATER PINK 0,03
BEEFEATER BLOOD ORANGE 0,031
BEEFEATER ZESTY LEMON 0,03
OLD PILOTS 003
KINO BI GIN 003
MONKEY 47 0,031

TEQUILA

AVION SILVER

AVION EXTRA ANEJO 44 TEQUILA
AVION REPOSADO

DEL MAGUEY VIDA

0031 400€
0031 450€
0031 550€
0031  2000€
003 800€
0031 800€
0031 800€
0031 650€
0031 800€
0031 650€
450 €
450 €
450 €
450 €
500€
700€ VODKA
550 €
ABSOLUT 0,031 400€
ABSOLUT ELYX 0031 750€
GREY GOOSE 0031 450€
BELVEDERE 0031 450€
BELUGA GOLD 0,701 26550 €
0031 1000€
0031 2100€
003  2000€
0031 700€
RAKIJE/GRAPPA
INCANTO DUNJA 0031  350€L
INCANTO MEDICA 0031 350€
INCANTO TERANINO 0031 350¢€
INCANTO VISNJA 0031 350€
INCANTO MARELICA 0031  350€

VILJAMOVKA 0,03

450 €



SCOTCH WHISKY DELUX

CHIVAS REGAL 12YO
CHIVAS REGAL XV

CHIVAS REGAL 18YO
CHIVAS REGAL MIZUNARA
CHIVAS REGAL 25 YO
ROYAL SALUTE 21YO

BOURBON WHISKY

FOUR ROSES
FOUR ROSES SINGLE BARREL
FOUR ROSES SMALL BATCH
IRISH WHISKY
JAMESON 0,031
JAMESON CRESTED 0,031
JAMESON BLACK BARREL 0,031
REDBREAST 12Y0 0,031
GREEN SPOT 0,031

400 €
500 €
550€
750 €
650€

0,03 |
0031
0,03 |
0,031
0,031
0,03 |

JAPANESE WHISKY

NIKKA FROM THE BARREL

0,03
0,03

0,031

0,031

400 €L
700 €L
920 €L
800€L
2700 €L
ROO €L

400 €
500 €
500 €

730€



TAIWANESE WHISKY

KAVALAN 0,031 800 €

Concert master single malt cask finish

KAVALAN SOLIST (cherry cask) 0,031 800 €

KAVALAN SOLIST (vinho barrique) 0,031 1600 €
RYE WHISKY

BULLEIT RYE 0,03 | 600€

RITTENHOUSE 0,03 S00€

COGNAC WHISKY

MARTELL VS 0,03 600 €
MARTELL VSOP 0,03 700 €
MARTELL XO 0,03 250 €

WHISKY/RUM DEGUSTACI)SKI MENU

l. MENU 0,02 L/Glass 1BOO €

Aberlour 14yo/The Glenlivet 15yo/Aberiour ABunadh
0,02 L/Glass 1300 €

Il. MENU
Jameson Crested/Green Spot/Redbreast 12yo

0,02 L/Glass 1300 €
Ill. MENU
Havana 7yo/La Hechicera extra anejo Solera /Bumbu XO



ISLAY

LAGAVULIN 16YO
LAPHROAIG

ISLAND

HIGHLAND PARK 12YO
HIGHLAND PARK 18YO
SCAPA SKIREN
SPEYSIDE

THE GLENLIVET 12YO
THE GLENLIVET 15YO
THE GLENLIVET 18YO
ABERLOUR 12YO
ABERLOUR 14YO
ABERLOUR A'BUNADH
HIGHLANDS

SINGLE MALT WHISKY

GLENMORANGIE ORGINAL 10 YO
GLENMORANGIE LASANTA12YO

GLENMORANGIE QUINTA RUBAN 12YO

OBAN 14YO

THE MACALLAN 12YO
GLENGOYNE 15YO
DALMORE 15YO
BENRIACH 21YO

PURE MALT

HAKUSHU SINGLE MALT DISTILLER'S RESERVA

0,03
0,03

0031

0031
0031

0031
0031
0031
0,03
0,03
0031

0,03
0,03
0,03
0,03
0,03
0,03
0,03

0031

003L

800€
S00€

S00€
200 €
800€

S00€
S00€
800€
600€
700 €
900 €

500 €
500 €
500 €
900 €
900 €
800 €|
700€
o0 €

1700 €



COCKTAILS

FRANKO'S SELECTION OF SPRITZ

APEROL SPRITZ

Aperol, pjenusac (sparkling wine), S. Pellegrino
ITALICUS SPRITZ

Vermouth, Italicus, limunska trava (lemongrass)
LILLET HUGO SPRITZ

Lillet blanc, limunov sok (lemon juice), bazga sirup (elderflower), pjenusac
LIMONCELLO SPRITZ

Limoncello, pjenusac (sparkling wine), S. Pellegrino
CHE-CHE SPRITZ

Rose pjenusac (rosé sparklig wine), rose lemonade
LILLET ROSE TONIC

Lillet rose, tonic

MARTINI FIERO TONIC
FRANKO'S GT'S
KINO Bl G&T

Kinobi gin, tonic, kora grejpa (grapefruit peel)

OLD PILOT'S G&T
Old pilot's, LEC tonic, orange peel

PINK LEE G&T

Beefeater pink, liker od lubenice (watermelon liquer), St. Germain, tonic

GIN'N'ROSES

Beefeater, rose lemonade, limeta (lime), pupoljak ruze (rose bud)

FRANKO'S SIGNATURES

RUM OLD FASHIONED

La Hechicera 21, Demerara syrup, chocolate bitter, orange bitter

JAMESON KICK

Chivas Regal, Jameson, limun (lemon), oregeat

SWEET FRANKO'S

Beefeater Pink, Hibiskus, Limun (lemon), rose lemonade

700 €

850 €

850 €

750€

750€

750 €]

750€

200 €

1000 €

1000 €

1000 €

noo €

1000 €

1000 €



FRANKO'S CLASSICS COCKTAILS

WHISKEY OLD FASHIONED 900€
Bulleit bourbon, Demerara syrup, Angostura bitter

NEGRONI 1000 €|
Beefeater, Campari, Vermuth

MOSCOW MULE 1000 €
Vodka, lime, ginger beer

LONDON MULE 1000 €
Beefeater, lime, ginger beer

JALISCO MULE 100 €
Avion silver, lime, ginger beer

ITALIAN MULE 1000 €
Disaronno, Limoncello, ginger beer

JJ. 1000 €
Jameson, breska (peach), limun (lemon), sprite

GIN SOUR 1000 €
Beefeater lemon, limun (lemon), agostura bitter

PORNSTAR MARTINI 1000 €
Vodka, vaniljija (vanilla), passion fruit, prosecco

ESPRESSO MARTINI 1000€
Vodka, espresso, Demerara syrup

VODKA COLLINS 1000 €

Vodka, paragon rue berry, limeta (lime), soda

BEZALKOHOLNI KOKTELI / NON-ALCOHOLIC COCKTAILS

MOTHER EARTH 470 €
Sirup od ruzmarina i bosiljka (rosemary and basil syrup), limun (lemon), tonic

PARADISE ISLAND ~ 470€

Monin passion fruit i madagaskar vanilla, vanilin Secer (vanilla sugar), tonic
ROOROO 470€
Monin rooibus, sok od jabuke (apple juice)

LADIES' CHOICE 470€
Monin rose, Monin Bergamot, Monin Grenading, sok od limuna, rose lemmmonade



GREEN CORNER d.0.0.
Kneza Branimira 71A, Zagreb
OIB 99001057300

Ako niste dobili racun niste duzni platiti.
Usluga i PDV uracunati su u dijenul.
Zabranjeno tocenje i konzumiranje alkohola mladima od 18 godina.
Alergije intolerancije na hranu:
Prije nego Sto narucite hranu i pica molimo Vas upitajte naSe osoblje za savjet ako imate
alergijei
intolerandije na hranu.

If You haven't recieved the invoice, You are not obligated to pay.
Service and tax are included in price.
We don't serve alcohol to under-age persons.
Food Allergies & Intolerances:
Before You order your food and drinks please speak to our staff if You have a food allergy or
intolerance!



