\

A la carte

STARTERS
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Beet lartare from an organic farm in Udoina, af an alfitude of
over /0O0Om / Hdratic anchovies / shallots / strawberries / hozelnuts /
Jopanese quail egg from a farm in Velika Gorica / locally grouwn
mushrooms / local, handcrafted goat cheese from Dalmatinska zagora
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Adratfic squid pasta / Adratic cuttlefish ink / dried figs from PloCe /
wild lemon balm oil from Medvednica mountain / Adriatic blue crab
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Carnaroli rice acquerello / years aged / RAdriatic Caramote prowns /
Gombero Rosso / chard / wild chives oil from (Tedvednica mountain /
Adriatic squid head / cheese Kolan Reserve aged 24 months
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Minimum order per person: 1 appetizer & 1 main course.
Food allergies and infolerances: before ordering, please speak to our staff about your requirements.
Individual dishes can be adjusted to meet the specified dietary restrictions via the ngbols:% @

"Our culinary philosophy revolves around the use of organic, wild, or biodynamic ingredients
sourced mostly from local producers, and our commitment to support the local community.”



MAIN COURSES
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Dry-aged, free range duck from a farm in Sveti Kriz Zacretie,
smoked with hay and dandelions / honey from (Tiedvednica mountain /
[Tlantou bun / duck demi-glace sauce
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Filet mignon of beet from an organic farm in Udoina, af an alfitude of
over /00m / parsnip / stock of wild parsnio from
Slieme (altitude: 1033m) / Specialty coffee Maftunda AR
(Kenya) 87 points / demi-glace sauce / dark caramel
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Cheese Kolan Reserve aged 24 months / sage from the garden located
of foothills of [Medvednica / Cow's milk Ricotta from Gligora /
strian black frufie / locally grown mushrooms /
organic pumpekin oil from Varazdin by the Petrovic family /
egQ yolk from organic, free-range eggs from Rakov Potok

DESSERTS
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Hot, cold, light, strong...
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Our vision of cheesecakel

All orices are in EUR. VAT is included in the price. If you do not receive a receipt, you are not obligated fo pay.
KRPAN TRADE d.o.o. Ventilatorska cesta 20, HR - 10251 Zagreb, OIB: 99414910503



SCENT OF A TASTE 4.0.

"LOOK, TASTE, SMELL, FEEL, HEARR"

O small bites fo "warm your tfaste buds’

2 butters, French Brioche, extra virgin olive oil

Beef Tartare from an organic farm in Udbinag, af an alfitude of over /00m / RAdriatic anchovies /
shallofs / strawberries / hazelnuts / Jopanese quail egg from a farm in Velika Gorica / locally
grown mushrooms / local, handcraffed goat cheese from Dalmatinska zagora / snack made of spruce
needles syrup, hazelnuts and almonds

Adratic squid pasta / Rdratic cuttlefish ink / dried figs from Ploce / wild lemon balm
oil from Medvednica mountain / Adratfic blue crab

Carnaroli rice acquerello / years aged / Raratic Caramote prauwns / Gambero Rosso / chard /
wild chives oll from Medvednica mountain / Adriatic squid head /
cheese Kolan Reserve aged 24 months

Filet mignon of beef from an organic farm in Udoing, at an altitude of over /00m / parsnip /
stock of wild parsnip from Slieme (altitude: 1033m) / Specialty coffee Maftunda AR
(Kenya) 87 points / demi-glace sauce / dark caramel

Dry-aged, free range duck from a farm in Sveti Kriz Zacretje, smoked with hay and dandelions /
honey from (Medvednica mountain / (Manfou bun / duck demi-glace sauce

Hot, cold, light, strong...

Qur vision of cheesecaokel

Jelly, Praline, "lce cream cone’, French Macaron

PRICE: 118€

OPTIONAL WINE PARIRING 74<

The tasting menu is served 1o the entire table.
The tasting menu is availoble for order until @ om.
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A la carte

PREDJELRA
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Tatarski biftek od domaceg juneceg mesa s organske farme u Jdbini,
koja se nalazi na /00m nadmorske visine / liesnjaci /
iadranski incuni / luk salot / jagode / joje jopanske prepelice s
farme u Veliko] Gorici / gljive iz lokalnog uzgoja /
domadi, rucno radeni kozji sir iz Dalmatinske zagore

FRE$

Q
&l
=)
=
)

Tjestenina od jadranske lignje / crilo jadranske sipe /
suhe smokve iz Ploca / ulie od divlieg maticnjaka s Medvednice /
iodranski plavi rak
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Carnaroli riza acquerello / godina odlezana / Gambero Rosso kozice /
iadranske Mozzancolle kozice / blitva / ulie od divleg viasca s
(Medvednice / glava jadranske lignje /
sir Kolon Rezerva 24 mjeseca odlezon

Minimalna narudZzba po osobi: 1 predjelo i 1 glavno jelo.

Rlergije 1 intolerancije na hranu: prije narudzbe cbratite se Nnasem osoblju o svojim zahtjevima.

Odredena jela uz kojo se nalaze simbolizw @ MOoQU se prilagodit prenrambenim restrikcijoma.

"Nasa se kulinarska filozofija temelji na upotrebi organskih, divljih ili biodinamickih
sastojaka dobivenih uglavhom od malih lokalnih proizvodacaq, te nasoj predanosti u
podrsci lokalnoj zajednici."



GLAVNA JELA
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Dry-oged patka iz slobodnog uzgoja s farme u svetom Krizu Zacretie,
dimliena sijienom i maslackom / cvietni med s medvednice /
[Tlantou pecivo / pacj demi-glace umak
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Domace junece meso s organske farme u UJdbini,
koja se nalazi na /00m nadmorske visine / pastrijok /
fermeljioc od divlieg pastrnjoka sa Sliemena (1033m nadmorske visine) /
Specialty kava Matunda AA (Kenya) 87 bodova / Demi-gloce umak /
famna karamela
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Sir Kolaon Rezerva 24 miesecao odlezon / kadulja iz vita u podnozju
(Medvednice / istarski crni tartut / kravlja ricotta od sirane Gligora /
Oliive iz lokalnog uzgoja / organsko bucino Ulie iz
Varazoina obitelji Petrovic / zumanjok od j0ja iz orgonskog,
slobodnog uzgoja iz Rakovog Potoka

DESERTI
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loplo, hladno, mekano, snazno...
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(asa vizija torfe od siral

Sve cijene izrazene su u EUR. PDV je ukljucen u cijenu. Ukoliko niste doblli racun, niste duzni plafiti.
KRPAN TRADE d.o.o. Ventilatorska cesta 20, HR - 10251 Zagreb, OIB: 99414910603



MIRIS OKUSA 4.0.

"MIRIS, OKUS, VID, DODIR, SLUH"

O malih zalogoja za "zagrijavanie nepca’

2 maslaca, Francuski Brios, ekstra dievicansko maslinovo ulie

Tatarski biffek od domaceg juneceg mesa s organske farme u Udoini, koja se nalazi na 700m
nadmorske visine / liesnjoci / jadranskiincuni / luk Salot / jogode / jaje jopanske prepelice s
farme u Veliko] Gorici / gljive iz lokalnog uzgoja / domadi, ruCno radeni kozji sir iz Dalmatinske
zogore / kuglica od sirupa iglica smreke, liesnjoka i badema

Tiestenina od jadranske lignje / crnilo jodranske sioe / suhe smokve iz Ploca / ulie od divlijeg
maticnjaka s Medvednice / jadranski plavi rak

Carnaroli iza acquerello / godina odlezana / Gambero Rosso kozice / jadranske
Maozzancolle kozice / blitva / ulie od divlieg viasca s Mledvednice / glava jadranske
ignje / sir Kolan Rezerva 24 mjeseca odlezan

Domace junece meso s organske farme u Udoini, koja se nalazi na /00m nadmaorske visine /
oastrnjok / temeliac od divliieg pastrjaka sa Sliemena (1033m nadmorske visine) /
Specialty kava Maftunda AA (Kenya) 87 bodova / Demi-glaoce umaok / tamna karamelo

Dry-aged patka iz slobodnog uzgoja s farme u Svetom Krizu Zacretie, dimliena siienom |
maslackom / cvjetni med s medvednice / Tlanfou pecivo / padji demi-glace umak

Toplo, hladno, mekano, snazno...

asa vizija forfe od siral

/ele, Pralino, "Slodoled u kornetu”, Francuski (Tlacaron

CIJENA: 118€

SLJUBLJIVANJE HRANE | VINA 74<

Degustacijski meni sluzimo za cijeli stol.
Degustacijski meni je dostupan za narudzbu do 21:00 sat.



