Yelovnik
c [ gjenik pica o

Menii und Getrinke Preisliste
Menu and drinks - price (Ist

Menu e [istino bevande



Cﬁenﬁn 1 gosti
Dobro dosti u prostor gostionice Kaneta

Iznimno smo ponosni na dugu tradiciju ove gostionice koja u svom jelovniku nudi specijalitete
koji samim nazivom govore da su se na neki nacin pripremali u “ona” vremena

Kaneta je osnovana 2000. godine i od tada pruza utociste svim sladokuscima i ljubiteljima
istarske i primorske kuhinje, kao i ljubiteljima nadaleko cijenjenih i kvalitetnih vina ovoga
INCIER

Kaneta je niknula na temeljima koje je postavio simpaticni i u cijeloj Opatiji poznati stari gos-
podin Jakus koji je jo§ 60-tih godina na mjestu danasnje Kanete nudio svoje nadaleko poznate i

ukusne sendvice s domac¢om pancetom i ¢e$njovkama.

Dragi nasi gosti, ljubazno osoblje gostionice Kaneta Zeli Vam dobar tek!

Za sve dodatne informacije i rezervacije nazovite
099 325 5140 ili 098 1729 719

S&N, zajednicki obrt za ugostiteljstvo. Suvl. Stjepan Feketija i Nikola Feketija
Nova cesta 64, Opatija, OIB: 86485567742; OIB: 83078551355



Hiadna predjela

Kalte ¢ Vorspeisen — Col. d appetizers — Antipasti freddi

Istarshd prdul- = o S S s o e 100g__

Istrianische Luftgetrocknete Schinken / Istrian prosciutto / Prosciutto Istriano

SOk RN e T e e e e e e 100g__

Slawonische Kulen / Stavonian kulen / Kulen della Slavonia

Domacekobaslce_______ = =it L iarismicemowseeemes 100g__

Hausgemachter Salami / Homemade sausage / Salsicce fatte in casa

Domaca slanina 100g

Hausgemachter Speckburger / Homemade bacon / Pancetta nostrana

Ovjishr . e 100g__

Schafskése / Goat cheese / Formaggi di pecora

SvieZisi s uthmjom - ESSSTEE C —" 100g_
Hausgemachter Frischkase mitSchmand / Fresh cottage cheese with sour cream / Formaggio morbido

45,00kn

43,00kn

20,00 kn

22,00 kn

40,00 kn

20,00kn



Juhe

Suppen — Soups — Minestre

Jullaod rafEice = st S S e S e e 18,00 kn
Tomatencreme Suppe / Tomato Soup / Zuppa di pomodoro

Kremjuhaod Sampinjona______ . 22,00kn
Champignoncreme Suppe / Champignon soup / Zuppa di funghi

Pleajubasrezancima____ = oo T L vmor e meeem— 20,00 kn
Hiihnersuppe mitNudeln / Chicken noodles soup / Zuppa di pollo con tagliatelle

Govedajuhasrezancima_ .. 20,00kn
Rindfleisch Nudelsuppe / Beef soup with noodles / Zuppa di manzo con pastina



Topla predjela
Warme Vor,yoci,s‘cn - Warm zyywtizcrs — ﬂntiﬁayti caldi

Pletajetricausioninle === sanasiilees e — o —— STl e 40,00kn
Hiihnerleber im Speckmantel / Chicken liver in bacon / Fegatini di pollo con pancetta

Pohanisirstartarumakom___________ . 39,00 kn
Panierte K&se mit Tatar SoBe / Fried cheese with tartar sauce / Formaggio fritto con salsa tartara

Lelenirezanciuumaku od Sampinjona_____________________________________ 43,00 kn
Griine Bandnudeln in Champignonsauce / Green noodles in mushroom sauce / Tagliatelle verdiin salsa di funghi

Lelenirezancis prSutomitikvicama__ . 90,00 kn

Griine Bandnudeln mit schinken und zucchini / Green noodles with prosciutto and Zucchini / Tagliatelle verdi con
prosciutto e zucchine

Spagheticarhomara_ --__ UL ST ol o e 40,00 kn
Spaghetti Carbonara / Pasta Carbonara / Spaghetti alla carbonara

Spaghetibolegnese._ ... ..o XTSRS 39,00 kn
Spaghetti Bolognese / Pasta Bolognese / Spaghetti alla Bolognese

Riiotoodplodovamora_ . 96,00 kn
Meeresfriichte Risotto / Seafood risotto / Risotto alla pescatora



Ravioli

Domaciravioli Kameta™ ______ - ... 65,00 kn
Selhstgemachte Ravioli Kaneta / Homemade ,Ravioli Kaneta,, / Ravoli fatti in casa al formaggio

DomaciraviolisprSutom _____ . 99,00 kn

Selbstgemachte Ravioli mit Schinken / Homemade “Ravioli” with prosciutto / Ravioli fatti in casa al prosciutto e
formaggio

Domaciraviolinaistarskinagin_________________________________________ 99,00 kn
Selhstgemachte Ravioli Istrianisch mit Kése Fiillung mit Olivendl und geriebenen Kése / Homemade “Ravioli” in
the Istrian way, / Ravioli fattiin casa all istriana

Domacl ravioll Sasirom..=sns v oo —mas iR = b e 50,00 kn

Selbstgemachte Ravioli mit K&se / Homemade “Ravioli” with cheese / Raviolifatti in casa con formaggio e salsa
pomodor



Ribe

Fisch — Fish — Pesci

Smudnaorlysatartarumakom (zadvijeosobe) 180,00 kn

Barsch Filetim Bierteig mit Tatar SoBe (2 Personen) / Perch fillet on Orly with Tartar Sauce (2 Persons) / Pesce
persico con tartar (Per due persone)

Tasteal S o e e R e e i 80,00 kn

Lignjepriene i s e e e B S a2,00kn
Tintenfisch Gebratene / Deep fried Squids / Calamari tritti

Lignjepohane - e T e e 99,00 kn
Tintenfisch Panierte / Coated fried Squids / Calamari inpanati

LignjesaZaranadalmatinshi . ________ 97,00 kn
Tintenfisch vom Grill Dalmatinische art / Dalmatian style grilled squid / Calamari alla grigllain stile dalmata

Lignje punjene s pr$utomisirom________________________________________ 70,00 kn

Tintenfisch gefiillt mit Schinken und K&se Fiillung / Squid stuffed with prosciutto and cheese / Calamari ripieni di
prosciutto e formaggio

Riblja plata (za dvije osobe] Fischplatte fiir 2 Personen - Fish plate for 2 person - Piatto di pesce

O PR SO T T T e e 390,00 kn
[Brancin,orada;file morskog psa,som na orly krumpir  blitvom,povrce sa Zara,pommes frites)

[Wolfsharsch, Dorade, Haifisch filet, Wels im Bierteig, Mangoldkartoffeln, Gemiise vom Grill, Pommes, Tartarsauc]
[Sea bass, sea bream, shark fillet, catfish on orly, boiled potatoes with chard , grilled vegetables, french fries)
[Branzino, orata, squalo, pescegatto, patate con bietole verduregrigliate, patatte fi



rr /; ’ Wi k ’
Specijal iteti Kuce
Haus spezialititen — Special ity of the house — Specialtta della casa

Plata Kaneta [ 2 osobe ) Platte Kaneta fiir 2 Personen, Plate “Kaneta” for 2 person / Piatto “Kaneta”
Lt T e 230,00 kn

[restanateletina u pikantnom umaku punjeni pileci raznjici, pureca prsa zapecena slaninom Svinjski odrezak u
umaku od bukovaca, domaci kroketi, domaci njoki, pohani Sampinjoni

[Kalhin pikanter Sauce, gefiillte Haghnchenspiese, Putenbrust mit Speck dberbacken, Schweinemedalillons in
Austernpilz Sauce),

[Stewed veal in piguant sauce, stuffed chicken skewers, turkey breast roasted with bacon, pork steak im
mushroom sauce homemate croquettes, homemade gnocchi, breaded mushrooms)

[Vitelloin salsa piccante, pollo ripieno, spiedinidi pollo, petto ditacchino al forno con pancetta, bistecca di maiale
in salsa di funghi, crochette fattein casa, gnocchi fattiin casa, funghi chanpignon inpanat]

Flambirani odrezak od jelenauumakuodvrganjaspalentom______________________ 30,00kn
Hirschsteak flambiertin Steinpilzsauce mit Polenta

Flambeed deer steak in mushroom sauce with polenta

Bistecca di cervoin salsa di funghi e polenta

Ramstekuumakuodcrnogvina_ . ___ 10,00 kn
Rumpsteak in Rotweinsauce / Ramsteak in red wine sauce / Bistecca di manzo in salsa divino rosso

Ramstek uumakuodzelenogpapra______________________________________ 10,00 kn
Rumpsteak in griiner Pfeffersauce / Ramsteak in green pepper sauce / Bistecca di manzo al pere verde

Ramstekipljukancistartufima_______ . 95,00kn

Rumpsteak und “Pljukanci” mit Triffel (Pljukanci sind traditionelle Teigwaren aus Istrien) / Ramsteak and
"Pljukanci” in truffle sauce (Pljukanci are traditional dish i Istria) / Bistecca con strozzapreti e tartufo

Ramstek “StarlJakius™ - -« oo TS S SR S 10,00 kn
Rumpsteak “Herr Jakus™ / Ramsteak “Sir Jakus™ / Bistecca “Sig Jakus™



Yela od piletine { puretine

ggﬂﬁf]c/ = Chicken and turk}y dishes — Piarti di pol lo ¢ tacchino

Piletimaravni= = coin TS e eSS e L e TR 44,00 kn
Haehnchenschnitzel natur / Chicken steak / Pollo al naturale

Pt btk T i e e e et T R —— 46,00 kn
Haehnchenschnitzel Wiener Art / Vienna chicken steak / Pollo alla viennese

Pletinawcanyumakn_____ = = o emiar e omeeem— 40,00kn
Huhnin CurrysoBe / Chicken in carry sauce / Polloal curry

Puretinazapecenasaslamimom__ . 98,00 kn
Pute mit Speck iiberbacken / Roasted turkey with bacon / Tacchino con pancetta

Puredizagrebackiodrezak .. _____________________________________ 62,00 kn
Puten Cordon Bleu / Turkey Cordon Bleu / Bistecca di tacchino alla zagabria



Yela od teletine

Kal lv,sycrz’c/ftcn — Yeal Dishes — Piarti di vitello

Narawmiolezall =« oo in B ma G RS e~ o T e 65,00kn
Kalbfleisch natirlich - Veal natural steak / Bistecca di vitello al naturale

Parishiadrezak-—= - -0 S enaTin e m e e e e 63,00 kn
Kalbs-Pariser Steak / Vieal Parisian steak / Bistecca divitello parigina

Bethiodrezall - — o e e S 70,00 kn
Wiener Kalbfleisch / Viennese veal steak / Bistecca di vitello viennese

Naravniodrezak uumakuod Sampinjona___________________________________ 15,00 kn

Kalbsteak Naturi in Champignonsauce / Vieal natural steak in mushroom sauce / Bistecca divitello al naturale in
salsadifunghi

Junecapljeskavicapunjenasirom___ . 60,00kn
Rindfleischburger gefilllt it Kése / Beef burger stuffed with cheese / Hamburger di manzo ripieno di formaggio



Yela od svinjetine

Y (/iwciz? fleisch — Pork Dishes — Piacti di maiale

Covapl. o R R e 40,00kn

Cevapimaliulepinji(6omada) 36,00kn
Kleine Portion Gevapiin hausgemachten Fladenbrot / Small Gevapiin a bun / Spiedini | seipezzi ] in un pannino

Becki odrezak / Wiener Schweinsteak / Viennese pork steak / Cotoletta allamilanese_ _ - 38,00 kn

Hamborger - - oo s e A e 28,00 kn
CheeSeMNIger. oo T F e e A e ey 30,00 kn
Svinjskimedaljoniuumakuodbukovaga . 99,00 kn

Schweinemedalillons in Austernpilzsauce / Pork medallions in mushroom sauce / Medaglioni di maiale in salsa
funghi

MijeSano meso s pekarskim krumpirom___________________________________ 10,00 kn

Gemischte Platte / Mixed meatwith baked patatoes / Carnemista con patate al forno / (Hacksteak, E@vapi,
Bratwurst, Speck, Haehnchenspies mit Gemiise, Schweine Kotelett, Bratkartoffeln] / (Minced steak, Cevapi,
bratwurst, bacon, chicken skewer with vegetables, pork chop, fried potatoes)

Kolletisadara: = - _ . T eSS R 45,00 kn
Schweinekotelettvom Rost / grilled pork chop / Cotoletta alla griglia

Kotletiulovackomumaku_____________________________________________ 90,00 kn
Schwinekotelettin Jégersauce / pork chop in hunting sauce / Cotoletta alla cacciatora



Prifozi

(Bci/[u]m — Contributions — Contornit

Krampir s RIVON: oo 2 St e o = e e 18,00 kn
Swiss chard with boiled potatoes / Mangoldkartoffeln / Patate con bietola

Pommesfiltes. o R e e S e 14,00 kn
Frenchfries / Kartoffeln gebacken / Patate fritte

Domacikvokell. -~ =t e e e 16,00 kn
Hausgemachte Kroketten / Homemade croquettes / Crocchette fatte in casa

Domacikroketiodbatata . . . 18,00kn
SuBkartoffel Kroketten / Batat croquettes / Crocchette di patate dolci

Domatimokl__ -7 - e o s R e e 16,00 kn
Hausgemachte Gnocci / Homemade gnocchi / Gnocehi fattiin casa

Pavriesalara. - T e N 39,00 kn
Gegrilltes Gemiise / Grilled vegetables / Verdura alla griglia

Sampinjenisadara - oo i e 20,00 kn
Champignons vom Grill / Grilled Champignons / Funghi alla griglia (Champignns]

PolaniSampinjonl_ e e 29,00 kn
Panierte Champignons / Coated fried Champignons / Funghi inpanati (Champignon)

Pohametlivice_ .. - et e SO SEES EE S 25,00 kn
Lucchini paniert / Fried Zucchini / Zucchine inpanate

RiZanamaslatus-—=mass = atem s o e s et 12,00 kn
Butter Reis / Butter rice / Risoal burro

Kraevskiplohianel___ =7 - Coseso SRR TSRt S e 42,00kn
Kdnigliche Pljukanci / Royal “Pljukanci” / Strozzapreti

Petenl knmmpir: === =T oerees, Boaiie " N oreca e L 17,00 kn
Otenkartoffeln / Roasted potato / Patate fritte



Salate

Salaten — Salads — nsalate

Salatasplietinir === =S sanaEiREs e - e e 39,00 kn
Salatmit Hilhnchen / Salad with chicken / Insalata con pollo

Salala S MM i o e e et T e S 25,00 kn
Thunfischsalat / Tuna salad / Insalata di tonno

Sopskasalale. T e e — 30,00kn
Shopska Salat / Schopska salad / Insalata di shopska

Brkasalala. e T e e 30,00 kn
Griechischer Salat / Greek salad / Insalata greca

Sezonskasalata [kupus, rajéica,zelena) . 16,00 kn
Salat der Saison / Season salat [ cabbage, tomato, lettuce) / Insalata di stagione [ Verza, pomodoro)

PeCenapaniika. o o ISR ATEERSRSme e 16,00kn
Gerdisteter Paprikasalat / Roasted pepper / Peperoni arrositi

Krastavelswinem. e T 16,00 kn
Rahm-Gurkensalat / Cucumber salad with cream / Cetrioli con panna acida



Deserti

Dessert — Desserts — Dolci

Palatinke Kaneta [sladoled, bijelacokolada, vismje) ..~~~ 35,00kn

Palatschinken Kaneta (Eis, Weisse Schokolade, Kirschen) / kaneta pancakes (ice cream, white chocolate,
cherries) / Pancakes Caneto (Gelato, Al cioccolato, Bianco Cilegia)

Paladinkesiinoladam . = < e e e 15,00kn
Palatschinken mitNussnougat Creme Lino Lada / pancakes with lino lad / Pancakes con nutella

DomacasStrudlasjabukama____________________________________________ 16,00 kn
Hausgemachte Apfel Strudel / Homemade strudel with apples / Strudel alle mele

DomacaStrudlasasirom_____ . 16,00 kn
Hausgemachte Quark Strudel / Homemade strudel with cheese / Strudel al formaggio

DomacasStrudlasviSnjama____________________________________________ 18,00kn
Hausgemachte Kirsch Strudel / Homemade strudel with cherries / Strudel con ciliege



Dodatct

Extra bet’/&ge — Additionals— Extra

Domalalephnja = oo i S st e — oo - ST e 10,00 kn
Hausgemachte Fladen Brot / Homemade bread / Pane casereccio ciabatta

Domacalepinjasbuéinimbrasoom_____ . 12,00 kn

Hausgemachtes Brétchen mit Kiirbismehl / homemade bun with pumpkin flour / Pane casereccio con farina semi
zucch

Domadlhruh.. . .- T ST L ST Sl e 20,00 kn
Hausgemachtes Brot / Homemade bread / Pane cesereccio ciabatta

T R g i =y o L B e e g SR 8,00 kn
Majonnaise / Mayonnaise / Majonese

o T gy "oy iy - En e 8,00kn
TréCanskiomak_________ . 5T s S eeema e RS 23,00 kn

Olivendl und Knoblauch SoBe / 0il sauce with garlic / Salsa triestina

ANal . wa T e .5 15,00 kn
| e B e e =~ T e 10,00 kn
Senf / Mustard / Senape

L . e R 9,00 kn

Iwiebel / Red onion / Cipolla

Feforome ..o T S5 10,00kn
Peperoni / Pepperoni / Peperoni

Maslinovoulle_- _ -« - simmmomilme - L SIS i aiea 16,00 kn
Olivendl / Olive oil / Olio doliva

BuCinoulle_ _ e TR e 16,00 kn
Kiirbisdl / Pumpkin oil / Olio semi di zucca



Pecenja iz krusne peci

Braten aus einem Brotofen — Baking from a bread oven —
Cottura forno alegna

Najava dan ranije — Ankiindigung am Vortag —
Announcementthe day bgﬁ)re — Prenotare giorno jm’ma

st e T e s e e s lkg_ _ 180,00 kn
Spanferkelbraten / Pork / Porcello (Maiale)

Carskepefenjfe. . _ . . S e obrok__ 65,00 kn
Schweinebauchbraten / Imperial baking / Cottura imperiale

Janjelin. T et e R e s lkg _ 240,00 kn
Lammbraten / Baked lamb / Agnello

Teleting_ obrok___90,00kn
Kalbsbraten unter dem Auflauf / Vieal under the bake / Vitello

TeleCakolenlca. ___.__.. oot nase SRS lkg _ 150,00 kn
Kalbs Haxe / Calf / Stinco di vitello

Pecenapatkasmlincima____ . dvije osobe__ 100,00 kn
Entenbraten mit Milhlen/ Roast duck with grinders / Anatra arossto con mlincima

KrumpirizkruSnepeéi ... ] obrok__ 35,00kn
Kartoffeln aus dem Brotofen/ Potatoes with from the bread oven / Patate ne forno del panne



Cijenik pica

Getrinkenkarte — Drink pricelisc— Listino prezzi defle bevande

YVina — Wein —Wine — Vino

TEL | e e e > e e o === 80,00kn
Ml e e e T 80,00kn
Maol... - = SRS S === 80,00kn
Frankowka__ . © ol e e A e et e S | 80,00kn

Butelje 0,75 [ - FHaschen wein 0,75 [ — Bottles of wine 0,75 [

Ielenisiivanae____ - 77 (& mammet T S e bhles=== 160,00 kn
Chardonmay__ .. - " . e o s ol 160,00 kn
CabernetSouvignon_____________________________________ 17T i 150,00kn
Mool L eSS Lhi=5 150,00kn
L e e L e —— e 200,00 kn

Desertna vina — Dessertwein — Dessert wine — Vino da dessert

e e S e s = 1] e 11,00 kn
Magligie ===~ e |8 f i 12,00kn

9 ikeri — Likor — Liqueurs

A0 e T T . 0031 ___ 12,00 kn
Blecky TR Sl S 11 1y gl 13,00kn
R N S o - 0031 __ 13,00 kn
KruShevac__ =7 = s ommmeniil i sl et i 0031 __ 13,00 kn
RN oo i e i ¢ M e 0031 __ 13,00 kn
Pelinkouac_ . " T YRR RGREE SNV 0031 . 12,00 kn

Jlgermelster______ SRS SR T e 0031 _______ 16,00 kn



Qlak‘zje — Schnaps — Brandy

MetCa s sneeemmmt e S L, 0031.____ . 12,00 kn
Siivvica. .~ Ensa ol ietam A D0 0031 . 12,00kn
Travanica_ __ e e e e 0031 12,00 kn
Wamovka_ = e s e e 0031 ____ 14,00 kn

(Kory’ak‘— Brandy — Brandy — Cognac

PimaBready- = = s e e eeens 0031 12,00 kn
11 i ot S S e T e e 0031 __ 12,00kn
Whisky

Jack Daniels .~ S ST O ms s e M 0031 __ . 20,00 kn
Hemessy. __ ... .. . ociis T e 111%] R 24,00kn
ChivasRegal--—»o=e =T8T = o o =i e 0031 . 25,00 kn
Ballantine’s - = R A e e o R 0031 __ 15,00kn

Pivo — Bier — Beer — Bira

Helngken_~ ~ = e N 04l __ 19,00 kn
Budewaisersvijet . ____________________________________ | e 15,00kn
Budeweisertamwei | et 1700 kn
R o s "~ e 0 e | 15,00 kn
Pamlmn_ . e e | el 15,00 kn
Osjeckicrnirvadler______________________________________ 5 e 15,00kn
Karlovaékocrniradlerimwn_____ || e 15,00 kn

Pivo toceno

Karlovatho o= - T i e S | 10,00 kn
Kardovatko - - 17— 14,00 kn
Karfovatke_ = - -emiae e v T St |1 e 19,00 kn
71 ] T S s e A 5~ o o o L | Py 10,00kn
DZujshe_ - == =0 c ool Soiaiie © Mo 4] 14,00 kn

DTUSHY. - o oo e et S [ — 19,00 kn



Gazirani sokovi — Beliiftete Sift — Carbonated juices — Bibite gassate

COCacld _ _ __ . omermmmp e S i | Dbl=a2 16,00 kn
Cocacalazers = Cicia e Siounui oo e e | 16,00 kn
- O e i - =y <yt A = h 4 Aiag ] 16,00 kn
e T e e e e e | 0:2hl-= o 16,00 kn
K i e ety — S o] Fd | 16,00 kn
Dramging _ .00 e T e, e ] e 17.00kn
Schweppess Bitterlemon. . ____| 0251 . 16,00 kn
SchweppessTonic._ . __________| 0251 . 16,00 kn
SchweppessTangerina___________________________________ 0251 16,00 kn
Samershydpple: ——5 e e 3= 16,00 kn
SomersbyWatermelon. . __________| 0331 16,00 kn
Energetskinapitak_____________________________________| | SRS 21,00 kn

Negazirani sokovi — Ofine Kohlensdure —Non—carbonated  juices -
Succhi non gassati

Cedevita (Naranca, limun, bazga limun,

el o i TR 13 == 13,00 kn
bustisekjahika = = .o o e el | Ird P 16,00 kn
Gustisokmarana-- - | d S 16,00 kn
Gustisokmarelica = =~ T e senie S EEG oM 1 R 16,00 kn
Gustisok crmiribiz. .. | 1 e s 16,00 kn

Mineralne vode — Mineralwaser — Mineral water — Acqua min erale

QM= ST N O i 295 e it 11,00 kn
L] - I e e~ = | e 0l . 23,00kn
JAMNCA. - oo e TR St |7 11,00 kn
Jammica. | TR Nt ie | s gl 29,00kn

Voda s okusom — Aromatisiertes Waser — Water with flavor — Acqua

aromatizzata
Sensationlimetakiwano. .. | 1] [y 11,00 kn
Romerquelle Limunskatrava . . __________| 1o e — 11,00 kn

RomerquelleKruska. . _____| 0] 11,00 kn



Topli napitci — Warme getrinke — Warm drinks —

bevande calde

Kavaespresso-Kaffee - Espressocaffe-Cafféespresso_ .. ____ 9,00 kn
Kava s mlijekom - Kaffe mit Milch - Caffee with milk - Caffélatte_ . __ 10,00 kn
Kava sa $lagom - Kaffee mit Schiagsahne - Caffee with cream - Caffé conpanna_ ..~ __ 15,00kn
Bijela kava- WeiBer Kaffee - White caffee- Caffebianco_ .. __ 13,00kn
Kavahez kofeina-Decaf - Decaffeinato__ __________________________________ 10,00kn
Ledena kava- Eiskaffee - Iced coffee - Caffe ghiacciato__ . ____________________ 23,00 kn
Mlijeko0,2-Milch0,2|-Milk0.21-late021________________________________ 9,00 kn
NescafeClassit- = == = == === = ——aea o 13,00kn
Cappuccinoespress_ - com e T e e e e— 11,00 kn
Cappuccinolmstamt_ _ .~ ..~ s s e e e 11,00 kn
Caj's imunomi medom - Tee mit Zitrone und Honig - Teawith lemon und honey - Té con limone e miele
_______________________________________________________________ 13,00kn
Med-Honey-Honig-Miele____________________________________________ 3,00 kn

Normattv — Normatiy — Normative — Normativo

Kava espresso

IqKave +10g Secera / 7g Coffe +10g sugar / Tq Kaffe + 10g Zucker / g di caffe + 10g di zucchero
Cappuccinolvrecica+ 0,15 | mlijeka / Cappuccino1bag+ 0,15 [ milk / Cappuccino  Beutel + 0,15 [ Milch /
Cappuccino 1busta+0.1o 1 dilatte

Cajlfilter vrecica Caja / Tealbag oftea / Tee 1 Beutel Tee + Te Thorsatd

Usve cijene uracunat je PDV. Knjiga Zalbe nalazi se na tocioniku. 0sobama mladim od 18 godina ne togimo alkholna
pica.ine prodajemo duhanske proizvode.

Die Mehrwertsteuer istim Preis inbegriffen. Das Beschwerdebuch steht an der Bar. Alkohol- und Tabakkonsum ist
filr Personen unter 18 Jahren verboten.

The tax (PDV) is included in the price. The book of complaints is at the bar. Consumation and serving alcoholic
drinks and tobacco products is forbbiden for persons under the age of 18.

Tuttii prezziincludono I'\VA. Il libro dei reclami & disponibile. Non versiamo bevande alcoliche né vendiamo prodotti
del tabacco a persone di eta inferiore ai 18 anni.



