
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
PUMPKIN SOUP SERVED WITH ROASTED PUMPKIN SEEDS AND

PUMPKIN OIL (V,  DF) 250G

TUNA TARTARE SERVED WITH AVOCADO GUACAMOLE (P) 180G

F E B R U A R Y  2 1 – 2 8 ,  2 0 2 6

D A I R Y  F R E E  ( D F ) ,  N U T S  ( N ) ,  P O R K  ( P ) ,  V E G E T A R I A N  ( V )

PRICE: EUR 35 PER PERSON

M E N U

AT PORTONOVI

SECOND COURSE
SOUS VIDE CHICKEN BREAST SERVED WITH TRUFFLE MASHED

POTATO AND DIJON SAUCE (DF) 300G

GRILLED SALMON SERVED WITH COCONUT RICE AND SPRING ONION
CHIMICHURRY (P) 300G

THIRD COURSE
STICKY TOFFEE POUDING (DF,  N) 180G

APPLE PIE (DF,  N) 180G



PREDJELO
SUPA OD BUNDEVE SA PEČENIM SJEMENKAMA BUNDEVE I

BUNDEVINIM ULJEM (DF,  V)  250G

TARTAR OD TUNE UZ GUAKAMOLE OD AVOKADA (P) 180G

B E Z  M L I J E Č N I H  P R O I Z V O D A  ( D F ) ,  O R A Š A S T I  P L O D O V I  ( N ) ,  
S V I N J E T I N A  ( P ) ,  V E G E T E R I J A N S K O  ( V )

AT PORTONOVI

GLAVNO JELO
SOUS VIDE PILEĆA PRSA UZ PIRE KROMPIR SA 

TARTUFIMA I  DIŽON SOS (DF) 300G

GRILOVANI LOSOS SA KOKOSOVIM PIRINČEM I  
CHIMICHURRI OD MLADOG LUKA (P) 300G

DEZERT
STICKY TOFFEE PUDING (DF,  N) 180G

PITA OD JABUKA (DF,  N) 180G

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


