_ PORTONOVI RESTAURANT WEEK

R
AN FEBRUARY 2128, 2026

<,

PERLA

AT PORTONOVI

MENU

PRICE: EUR 35 PER PERSON

FIRST COURSE
CONSOMME ROYALE WITH CHICKEN DUMPLINGS 200G

MONTANO TRIO PLATTER (N) 150G
prosciutto, cheese, olives

BLACK RISOTTO (V) 250G
traditional cuttlefish ink risotto

SECOND COURSE
PRAWN-STUFFED CALAMARI "PARADISE" (V) 300G

MOZZARELLA-STUFFED CHICKEN 320G
served with special Josper-roasted potatoes

LINGUINE POMODORINI (V) 280G

THIRD COURSE
WAFFLES WITH VANILLA ICE CREAM (N) 220G
served with warm chocolate sauce

CINNAMON ROLLS 180G

PANNA COTTA 200G
with forest fruit coulis

NUTS (N), VEGETARIAN (V)
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g\’PORTONOVI GASTRO SEDMICA

21-28. FEBRUAR 2026.

<,

PERLA

AT PORTONOVI

MENI

CIJENA: 35 EUR PO OSOBI

PREDJELO
KRALJEVSKA SUPA SA KNEDLAMA OD PILETINE 200G

MONTANO TRIO PLATA (N) 150G
prsut, sir, masline

CRNI RIZOTO (V) 250G
tradicionalni rizoto od sipe sa crnilom

GLAVNO JELO
GAMBOROV RAJ UNUTAR LIGNJE (V) 300G

PILETINA PUNJENA MOCARELOM 320G
servirano sa krompirom pecenim u Josper peénici

LINGVINI "POMODORINI" (V) 280G

DESERT
VAFLI SA SLADOLEDOM OD VANILE (N) 220G
uz topli ¢okoladni sos

CIMET ROLNICE 180G

PANNA COTTA 200G
sa prelivom od Sumskog voca

ORASASTI PLODOVI (N), VEGETERIJANSKO (V)
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