A la carte

minimMum ORDER: 1 STARTER - 1 MAIN COURSE

Included in the A la carfe:
- AMUSE-BOUCHE (snacks fo "warm up the palate’)

- BREAD BUTTER CHEESE cnd OLIVE OIL
- PETIT FOURS (cookies, sweets, and biscuifs for the end)

STARTERS
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Beef larfare from an organic farm in Udbinag, at an altitude of over /00m /
Adriatic anchovies / shallots / fermented sfrawberry syrup / hazelnuts /
Japanese quail egg from a farm in Velika Gorica / dehydrated wilo
mushrooms from (Tledvednica mountain / local, handcrafted
goatf cheese from Dalmatinska zagoro
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Adriatic squid pasta / Ragu made from Adriatic squid head /
Gacka trouf roe / buttermilk sauce with dill ol
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Carnaroli rice Acquerello / years aged / vegetable stock / beetroot
ond fonka bean / sauce made from couw's milk and goat's milk /
olmond coppuccino / cheese Kolan Reserve aged 24 months
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The tasting menu is availoble for order until @ om.

Our menu contfains allergens. If you suffer from a food allergy or
intolerance, please let a member of the restaurant tfeam knouw upon placing your order.

Individual dishes can be adjusted to meet the specified dietary restrictions via the sgmbols:% @

"Our culinary ethos revolves around the use of organic, wild, or biodynamic
ingredients sourced from local and regional small producers, and our commitment
to support the local community. If you are interested in learning more about our
suppliers, please visit our website or ask us.



MAIN COURSES
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Dry-aged, organic, free range duck from a Kostiool family specially
raised for restaurant lorero, smoked with hay and dandelions, glozed
with honey from (Tledvednica mountain and 12 years aged
oceto balsamico / parsnio / stock from a wild parsnip from (Tedvednica /
sauce from the leffover parts of the duck / chive sauce
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Filet mignon of beef from an organic farm in Udoing, af an altitude
of over /00m / duxelles from locally grouwn mushrooms /
oancaoke with parsley / Dijon mustard / sweet potato /

demi-glace sauce with star anise
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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 /

Katica egg yolk from Kostiool family

DESSERTS
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Hot, cold, light, strong...
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Our vision of cheesecakel
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SCENT OF A TASTE 6.0.

"LOOK, TASTE, SMELL, FEEL, HEARR"

Liege waffle cooked in duck fat topped with duck heart, brain and liver, caramelized onions,
Kombu dashi and mushroom jelly, kale chips / tartler with Persian jom, vanilla cream and egg white crust

Native potatoes from lika, chicken jus, Osietra selection caviar from the Schlader family from
the Kalkalpen National Park in the Austrion Alpos / mayonnaise with honey from
[Medvednica mountain, maple syrup and hot sauce, fried onions, Salonova salad, beef from
on organic farm in Udbina, at an altitude of over /O0m, bacon from the Black Slavonian pork,
cheese from mixed couw and sheep milk

2 aromatized butters, French Brioche, extra virgin olive oil, fresh cows cheese

Beef larfare from an organic farm in Udbina, at an alfitude of over /00m / Adriatfic anchovies /
shallots / fermented strawberry syrup / hazelnuts / Jopanese quail egg from a farm in
Velika Gorica / dehydrated wild mushrooms from (Tledvednica mountain / local, handcraffed
goatf cheese from Dalmatinska zagora / snack made of spruce needles syrup,
hazelnuts ond almonds

Adriatic squid pasta / Rogu made from Adriatic squid head /
Gacka trout roe / buttermilk sauce with dill oll

Carnaroli rice Rcquerello / years aged / vegetable stock / beetroot and tonka bean /
sauce made from cow's milk and goat's milk / cheese Kolan Reserve aged 24 months /
almond coppuccino

Filet mignon of beef from an organic farm in Udobina, at an alfitude of over /00m / duxelles from
locally grown mushrooms / pancake with parsley / Dijon mustard / sweet potafo /
demi-glace sauce with star anise

Dry-aged, organic, free range duck from a Kostibol family specially raised for restaurant Torero,
smoked with hay and dandelions, glazed with honey from (Medvednica mountain and 12 years aged
oceto balsamico / parsnip / stock from a wild parsnip from Medvednica /
sauce from the leffover parts of the duck / chive sauce

Bathing
Hot, cold, light, strong...

Qur vision of cheesecaokel

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

PRICE: 157¢
OPTIONAL WINE PAIRING 77¢



A la carte

mMINIMALNA NARUDZBA: 1 PREDJELO - 1 GLAVNO JELO

Ukljuceno u ciienu A la carfa:
- AMUSE-BOUCHE (Zzaologoji za "zagrijavanje nepca’)
- KRUH MASLAC, SIRi MASLINOVO ULJE
- PETIT FOURS (kolacici za kraj)

PREDJELR
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latarski biffek od domaceg juneceg mesa s organske farme u Udoini,
koja se nalazi na /00m nadmorske visine / liesnjak /
iadranski incuni / luk salot / sirup od fermentiranih jogoda / jaje
iopanske prepelice s farme u Veliko] Gorici / dehidrirane divije gliive s
[Medvednice / domaci, rucno radeni kozji sir iz Dalmatinske zagore
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Tjestenina od tfijela jadranske lignje / Ragu od glave jadranske lignje /
kra od Gacke pastrve / buttermilk umak s uliem od kopro
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Carnaroli riza acquerello / godina odlezana / povrini femeljoc /
cikla itonka / umak od kravljog i kozjeg mlileka / coppuccino od badema /
sir Kolan Rezerva 24 mjeseca odlezan

Degustacijski meni je dostupan za narudzobu do 21:00 sat.

Nas jelovnik sadrizi alergene. Ako patite od alergija ili intolerancija na
odredene namirmice, molimo da © tome obavijestite osoblie restorana prilikom narudzoe.

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 od regionalnih i lokalnih malih proizvodacaq, te nasoj predanosti u
podrsci lokalnoj zajednici. Ako ste zainteresirani saznati tko su nasi dobavljadi,
mozete posjetiti nasu web stranicu ili nas pitati."



GLAVNA JELA
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Dry-oged patka iz slobodnog, ekoloskog uzgoja obitelji Kostiool za
restoran lorero, dimliena siienom i maslackom, glazirana medom
s medvednice i 10 godina odlezanim acetom balsamicom / pastrnjok /
femeljac od divlieg pastrnjoka sa medvednice / umak od ostataka patke /
umak od viasco
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Domace junece meso s organske farme u UJdoini,
koja se nalazi na /00m nadmorske visine / duxelles od gliiva iz
lokalnog uzgojo / palacinka sa persinom / Dijon sent / batat /
Demi-glace umak s zviezdastim anisom

Sir Kolan Rezerva 24 mieseca odlezan / kadulia iz vita u podnozju
(Tedvednice / istarski cri tartuf / kravlja ricotta od sirane Gligora /

oliive iz lokalnog uzgoja / organsko bucino Ulie iz
Varazdina obitelji Petrovic / zumanjak od jaja Katice obitelji Kostiool

DESERTI
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loplo, hladno, mekano, snazno...
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(asa vizija torfe od siral
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MIRIS OKUSA 6.0.

"MIRIS, OKUS, VID, DODIR, SLUH"

Liege waffle peten na pacjo] masti sa pacjiim srcem, mozgom i jetfrom, karameliziranim lukom,
zeleom od Kombu dashia i gliiva, Sipsom od kelia / tartlet s perzijskim dzemom,
kremom od vanilije i korom od bjelanjaka

Licki krumpir, pileci jus, Osietra selection kavijor od obitelii Schlader iz nacionalnog parka
Kalkalpen u austrijskim Aloama / majoneza s cvietnim medom s medvednice,
javorovim sirupom i ljutfim umakom, przeni luk, salonova salafq,
domace junece meso s organske farme u Udbini, koja se nalazi na /00m nadmaorske visine,
domaca slanina od crne slavonske svinje, sir iz miesaonog kravlieg i ovcieg mlieka

2 aromaltizirana maslaco, Francuski Brios, ekstra djevicansko maslinovo ulie, sviezi kravlji sir

Tatarski biffek od domaceg juneceg mesa s organske farme u Udbini,
koja se nalazi na /00m nadmorske visine / liesnjak / jadranskiinCuni / luk salot / sirup
od fermentiranin jogoda / [aje japanske prepelice s farme u Veliko] Gorici / dehidrirane divije
olive s [Tedvednice / domacdi, ruCno radeni kozji sir iz Dalmatinske zagore /
kuglica od sirupa iglica smreke, liesnjaka i badema

Tiestenina od fijela jadranske lignje / Rogu od glave jadranske lignje /
kra od Gacke pastrve / buttermilk umaok s uliem od kopra

Carnaroli riza acquerello / godina odlezana / povrtni temeljioc / coppuccino od badema
ciklaitonka / umak od kravljag i kozjeg mlijeka / sir Kolan Rezerva 24 mieseca odlezan

Domace junece meso s organske farme u Udbini, koja se nalazi na /00m nadmaorske visine /
duxelles od gljiva iz lokalnog uzgoja / paladinka sa persinom / Dijon senf / batat /
Demi-glace umak s zviezdastim anisom

Dry-aged patka iz slobodnog, ekoloskog uzgoja obitelji Kostiool za restoran Torero, dimliena
siienom i maslackom, glazirana medom s medvednice i 10 godina odlezanim acetom balsomicom /
oastrnjok / temeljac od divlieg pastrjoka sa medvednice / umak od ostataka patke / umak od viasca

Kupka
Toplo, hladno, mekano, snazno...
asa vizija forte od siral

/ele Pralina "Sladoled u kornetu", Francuski Macaron, Potica

CIJENA: 157¢€
SLJUBLJIVANJE HRANE | VINA 77¢



