
P O R T O N O V I  R E S T A U R A N T  W E E K

FIRST COURSE
CONSOMMÉ ROYALE WITH CHICKEN DUMPLINGS 200G

MONTANO TRIO PLATTER (N) 150G
prosciutto ,  cheese,  o l ives

BLACK RISOTTO (V) 250G 
tradit ional  cutt lef ish ink r isotto

F E B R U A R Y  2 1 – 2 8 ,  2 0 2 6

N U T S  ( N ) ,  V E G E T A R I A N  ( V )

PRICE: EUR 35 PER PERSON

M E N U

AT PORTONOVI

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

MOZZARELLA-STUFFED CHICKEN 320G
served with specia l  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  f ru i t  coul is



PREDJELO
KRALJEVSKA SUPA SA KNEDLAMA OD PILETINE 200G

MONTANO TRIO PLATA (N) 150G
pršut ,  s i r ,  masl ine

CRNI RIŽOTO (V) 250G 
tradic ionaln i  r ižoto od s ipe sa crn i lom

O R A Š A S T I  P L O D O V I  ( N ) ,  V E G E T E R I J A N S K O  ( V )

AT PORTONOVI

GLAVNO JELO
GAMBOROV RAJ UNUTAR LIGNJE (V) 300G

PILETINA PUNJENA MOCARELOM 320G
servirano sa krompirom pečenim u Josper pećnic i  

L INGVINI  "POMODORINI"  (V) 280G

DESERT
VAFLI  SA SLADOLEDOM OD VANILE (N) 220G

uz topl i  čokoladni  sos 

CIMET ROLNICE 180G

PANNA COTTA 200G
sa pre l ivom od šumskog voća

P O R T O N O V I  G A S T R O  S E D M I C A
2 1 – 2 8 .  F E B R U A R  2 0 2 6 .

CIJENA: 35 EUR PO OSOBI

M E N I


