Croissant plain, bun, jam
(apricot or strawbery), honey,
butter, coffee or tea (assortment), fresh
squeezed orange juice

Kroasan obicni, pecivo, dZzem (marelica ili
jagoda), med, maslac, kava ili Caj, svjeze
cjedeni sok od narance

Continental plain, omelette
(3 eggs with ham, cheese, mushrooms, bell
pepper, bacon, salmon)

Continental dorucak, omlet (3 jaja sa
Sunkom, sirom, gljivama, paprikom,
slaninom, lososom)

Continental plain, 3 fried eggs way you like
with crispy bacon or grilled
ham with grilled tomatoes

Continental dorucak, 3 przena jaja kako Vi
Zelite shrskavom slaninom
ili Sunkom s grila i rajcicom

Continental plain, toasted bread slices you
like (white, multigrain)
withham and cheese

Continental dorucak s tostom
(obicni ili tamni), Sunkom i sirom

Whole, multigrain or fitness bread,
diet jam, margarine, coffee or tea
(assortment), fresh squeezed orange juice,
cereals you like (corn flakes,
choco flakes, granola) with yogurt
or milk (whole, low fat or skim),
fresh cut seasonal fruit platter

Kruh od punog zrna, dijetalni dzem,
margarin, kava ili ¢aj, cijedeni sok od
narance, pahuljice po Vasoj zelji
(kukuruzne, musli) s jogurtom
ili nemasnim mlijekom, plata svjezeg
sezonskog voca



Artisan made beef burger with
sourdough bun, lettuce, tomatoes,
pickled cucumber, onions and our

signature “Festival” sauce
(add cheese to your burger)
Served with potato wedges

Rucno radeni burger od mljevene
govedine na originalnom pecivu, salata,
rajéica, krastavac, luk i
orginalni ,, Festival“ umak
(dodajte sir Vasem burgeru)
Servira se s prZenim
krumpiri¢ima u ljusci

Hand made beef burger, fried egg, crispy
bacon, cheese and ham, lettuce,
tomato, onion, mayo-ketchup

Rucno radjeni burger od govedine, przeno
jaje, slanina, sir i Sunka, salata, rajcica,
luk, majoneza-kecap

Fresh salmon burger with capers, salad,
tomatoes and mustard sauce

Burger sa lososom i kaparima, salatom,
rajcicom i umakom od senfa

Quinoia vegetable burger, mozzarella
cheese, avocado, cucumber,
tomato, purple onion, arugula,
mayo-sun dried tomato

Vegeterijanski burger s quinoom, sir
mozzarella (tvrda), avokado, krastavac,
rajcica, luk ljubicasti, rikula, majone-
za-susena rajcica

Classic with chicken breast,
bacon, lettuce, tomatoes, fried egg

Klasi¢ni sendvic s pile¢im prsima, slaninom,

salatom, rajcicom, przenim jajem

Slow roasted pork shoulder in the tangy
BBQ sauce with coleslaw

Sendvi¢ od sporo pecene i rucno trgane
svinjske plecke, salata od tanko sjeckanog
kupusa u umaku od octa i majoneze

*Burger and sandwiches are served with
French fries or seasonal salad
*Burger i senvici su servirani s prZenim
krumpiri¢ima ili sezonskom salatom



Tramezzini is Venetian style white Seasoned chicken breast, sun dried

bread sandwich with artisan tomatoes pesto, arugula and cheese
Dalmatian prosciutto and cheese,
tomatoes, arugula and olives tapenada

kruha s pile¢im prsima
Pileca prsa, pesto od

Priut i sir na kruhu sa zacinskim susene rajcice, rikula i sir

travama, rajcicom, rikulom i t
apenadom od maslina

Mozzarella and grilled vegetables,
arugula, mediterranean herbs

Crusty baguette, tuna, salsa verde, - )
and olive oil spread

lettuce and hard-boiled egg

Mozzarella, povrée s grila,

Hrskavi baguette kruh, tuna,
rikula i namaz od maslina

umak sa zacinskim biljem,
salata i kuhano jaje
*Burger and sandwiches are served with
French fries or seasonal salad
*Burger i senvici su servirani s prZenim
krumpiric¢ima ili sezonskom salatom



Tuna loin, potatoes, green beans,
tomatoes, olives, hard boiled egg with
signature homemade vinaigrette

File tune, krumpir, mahune, rajcica,
masline, kuhano jaje s orginalnim umakom

Tricolored cherry tomatoes with
mozarella, homemade basil and pine nuts
pesto, arugula, served with crostini bread

Mini rajcica u tri boje s mozzarellom,
pestom od bosiljka i pinjola, rikulom i
prepecenim kruhom

Grilled eggplant, zucchini, bell pepper,
onions and fennel with mediterranean
herbs, olive oil and goat cheese and lentils

Patlidzan, tikvica, paprika, luk, komora¢ s
mediteranskim biljem, maslinovim uljem,
kozjim sirom i lecom

Cherry tomatoes, bell pepper, feta cheese,
pomegranate, fresh basil and mint

Mini rajcice, paprika, feta sir, nar, svjezi
bosiljak i menta

Thin sliced prosciutto, spiced walnuts,
delicate goat cheese, macerated pear on
arugula and endive with aritsan olive oil

lemon vinaigrette

Tanko rezani prsut, zacinjeni orasi, kozji
sit, kruska, rikula i endivija sa preljevom od
lokalnog maslinovog ulja i limuna

Herbed grilled chicken breast sliced and
served with variety of lettuce, tomatoes,
cucumber, orange segments, radishes with
housemade aged balsamic and orange
dressing

Grilana pileca prsa, mjesana zelena salata,
rajcica, krastavac, naranca, rotkvica i
umak od balsamica i narance



Poached eggs in a delicious spicy
tomato sauce filled with soft
caramelized onions and red pepper

Posirana jaja u ukusnom pikantnom
umaku od rajcice ispunjenim karameli-
ziranim lukom i paprikom

Crispy grilled pieces of bread with
mozzarella-tomatoes, white
beans-anchovies, prosciutto-tapenada

Hrskavi grilani komadi kruha s
namazom od mozzarelle-rajcice,
bijelog graha-incuna, priut-tapenada

Dalmatian cheeses and prosciutto served
with condiments and crostini bread and
localy produced olive oil

Dalmatinski sir i prsut servirani s
dodacima, prepecenim kruhom i lokalno
proizvedenim maslinovim uljem

Smoked tuna loin, sea bass filet and
octopus served with cured olives,
onions, capers, lemon and peppadew
peppers stuffed with anchovies

Dimljeni file tune, brancina i hobotnica
servirani s maslinama, lukom, kaparima,
limunom i papricicom
nadjevenom inéunima

Tenderlion wraped in delicate
prosciutto slices and prunes served with
red wine balsamic reduction and crusty

garlic bread

Priutom umotani komadi bifteka, suhe
Sljive, servirani s redukcijom vina i
balsamicnog octa i hrskavi kruh s
Cesnjakom

Crispy pistachio crust risotto arancini
served with lemon tomatoes aioli

Hrskave polpete od rize s pistacijama,
servirane s umakom od limuna i rajcice



Dip od articoka, Spinata i limuna s
prepecenim kruhom

Penne with asparagus, green beans,
tomato, and white wine rosemary sauce

Penne sa Sparogama, zelenim mahunama,
rajcicom u umaku od vina i ruzmarina

Gnocchi with roasted parsnip and leeks in
Pasta with zucchini in creamy sauce with creamy bacon sauce
ricotta, lemon zest and basil

Tjestenina s tikvicama u kremastom umaku Njoki s pecenim pastrnjakom i porilukom u
od ricotte, limuna i bosiljka kremastom umaku od slanine



Homemade lasagna with beef
ragu a la Bolognese

Lazanja s govedim umakom Bolognese

Roasted garlicky beef tenderloin
served with potato tostones and
orange horseradish sauce

Peceni govedi file serviran s drobljenim
krumpirom i umakom od narance i hrena

Fresh and smoked see food and asparagus

Rizoto sa svjezim morskim
plodovima i Sparogama

Delicate veal scallopini in capers,
lemon, parsley sauce with parmesan
gnocchi and sauteed spinach

Sotirani teleci odrezak u umaku od
kapara, limuna i persina s njokima od
parmezana i sotiranim Spinatom



Beef tenderloin with arugula, parmesan
cheese and aged aceto balsamico

Govedi biftek s grila s rikulom,
parmezanom i aceto balsamicom

Salmon file with bulguhur wheat, arugula,
lemon, garlic, fresh mint and parsley leafs
(micro greens or sprouts and olive oil
lemon emulsion)

File lososa sa salatom od bulgura, rikule,
limuna, Cesnjaka, mente, perSina i extra
djevi¢anskog maslinovog ulja

Roasted chicken and potatoes,

Pecena piletina sprzenim krumpirom,
rikulom i umakom od ¢esnjaka

Chicken breast with tomatoes and capers,
mediterranean vegetable stew and
portobello mushrooms jus

Pile¢a prsa s rajcicama i kaparama s
pirjanim mediteranskim povréem i
umakom od portabello gljiva

Lamb braised in a flavorful mixture
of prunes, red wine and spices
with side of your choice

janjetina pirjana u ukusnoj mjesavini
suhih sljiva, crnog vina i zacina i
prilog po izboru

Eggplant rolls filled with feta cheese and
herbs stuffing baked in tomato sauce

Patlidzan rolice punjene feta sirom i
zacinskim biljem i pecene u umaku
od rajcice



Cijenjeni gosti, neka od nasih jela (8koljke, rakovi, ribe i jela koja sadrze
gluten i jaja) mogu izazvati alergije, stoga vas molimo da nas pravovremeno
obavijestite o tome. Porijeklo namirnica je iz Republike Hrvatske i drzava
Europske unije.

Some of our dishes (shellfish, fish and ingredients containing gluten and eggs) may
trigger allergies so please inform us of any potential issues on time. The origin of
ingredients: Republic of Croatia and the eu.

Cijene su izrazene u kunama. PDV je ukljucen u cijene.
Prices are listed in croatian kuna (kn). v.a.t. (pdv) is included in the listed prices.

Zabranjeno usluZivanje i konzumiranje alkohola osobama mladima
od 18 godina.
It is not permitted to sell alcoholic drinks or tobacco products to minors (those
under the age of 18).

Argosy servis d.o.o.
Placa bb.
20000 dubrovnik
Oib: 64631072319
T: +385 20 321 148
E: info@cafefestival.com
W: www.cafefestival.com



