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COUVERT

Namaz od svjezeg sira s bucinim kosticama
i crvenim paprom, domaca pogaca A€
Fresh cheese spread with pumpkin seeds and red pepper, homemade bread

HLADNA PREDJELA COLD STARTERS

Tatarski biftek s aceto perlicama, maslacem i tostom A.¢6J
Beef tartare with balsamic pearls, butter and toast

12

Plata “"The Famin" GH (za dvije osobe)
Cold platter “The Family” (for two persons)
prsut, livanjski sir, kapari, masline, orasi
Cheese from Livno, Prosciutto capers, olives, walnuts

22

Hladna plata od crne slavonske svinje € (za dvije osobe)
Assorted cold cuts from Black Slavonian Pork (fortwo persons)
prsut, peCenica, ¢varci, slanina, negro salama

prosciutto, smoked pork loin, pork cracklings, bacon, Negro salami

25

Selekcija sireva Sza avije osobe)
Cheese selection (for two persons)

Livanjski sir, mladi kozji sir, svjezi sir, gorgonzola, masline, rajcice i bademi
Livho cheese, fresh goat cheese, cottage cheese, Gorgonzola, olives,
tomatoes and almonds

20

Salata od hobotnice P
Octopus salad
rajcica, kapari, krumpir, maslinovo ulje
tomatoes, capers, potatoes, olive oil

12



TOPLA PREDJELA WARM STARTERS

Okruglica od patke i sira Gouda, u panko mrvicama,
s raguom od crnog vina i povréa A¢!
Duck and Gouda cheese ball coated in panko breadcrumbs,
with red wine and vegetable ragu

11

Toplo-hladna salata s przenim kozicama i kvinojom, s dresingom od meda i
citrusa AP
Warm and cold salad with fried prawns, quinoa and honey-citrus dressing

10

BRUSCHETTE

Domacdi kruh, namaz od pecenog cesnjaka, cherry rajcica, ekstra djevicansko
maslinovo ulje, cvijet soli #
Homemade bread with roasted garlic spread, cherry tomatoes, extra virgin olive oil and sea salt flakes

6

Domaci kruh, stracciatella, prsut, crne masline, aceto krema A€
Homemade bread with stracciatella, prosciutto, black olives and balsamic vinegar cream

7

Domacdi kruh, mozzarella, cherry rajcice, pesto od bosiljka A€
Homemade bread with mozzarella, cherry tomatoes and basil pesto

6.5

JUHE SOUPS

Krem juha od gljiva s przenim slanutkom #
Creamy mushroom soup with roasted chickpeas

5.5

Dnevna sezonska juha
Seasonal daily soup

5



ZA NASE MALE IGRACE FOR OUR ASPIRING PLAYERS

Pileci prutiéi u cornflakesu sa krumpirovim ladicama, kecap/majoneza A¢¢
Chicken strips in cornflakes, potato wedges, ketchup / mayonnaise

8

Mamine Spageti bolonjez At
Mom’s spaghetti bolognese

8

Pizza Mali Vatreni A€
San Marzano DOP, mozzarella fior di latte, prosciutto cotto Sunka, ekstra djevi¢ansko maslinovo ulje
San Marzano DOP, mozzarella fior di latte, prosciutto cotto, extra virigin olive oil

7
Margherita A€

San Marzano DOP, mozzarella fior di latte, ekstra djevicansko maslinovo ulje, svjezi bosiljak

San Marzano DOP, mozzarella fior di latte, extra virigin olive oil, fresh basil

9

Vesuvio A€
San Marzano DOP, mozzarella fior di latte, prosciutto cotto Sunka, ekstra djevi¢ansko maslinovo ulje

San Marzano DOP, mozzarella fior di latte, prosciutto cotto, extra virigin olive oil

10

Capricciosa *¢
San Marzano DOP, mozzarella fior di latte, prosciutto cotto Sunka, Sampinjoni, ekstra
djevic¢ansko maslinovo ulje, svjezi bosiljak

San Marzano DOP, mozzarella fior di latte, prosciutto cotto, mushrooms, extra virigin olive
oil, fresh basil

11



Srce Vatreno ¢
San Marzano DOP, mozzarella fior di latte, ‘Nduja, poludehidrirane crvene cherry rajcice,
dehidrirani vlasac, kiselo vrhnje, panceta od crne slavonske svinje, svjezZi bosiljak

San Marzano DOP, mozzarella fior di latte, ‘Nduja, semi-dehydrated red cherry tomatoes,

dehydrated chives, sour cream, pancetta from black Slavonian Pork, fresh basil

12

Zagorska AcS
San Marzano DOP, sir varazdinac, dimljeni sir, ceSnjovka, Spek, Sampinjoni, luk, kiselo
vrhnje, origano, ekstra djevi¢ansko maslinovo ulje
San Marzano DOP tomatoes, Varazdin cheese, smoked cheese, garlic spread, bacon,

mushrooms, onions, sour cream, oregano, extra virgin olive oil

12

Seljacka A¢
San Marzano DOP, sir Varazdinac, slanina, jeger kobasica, ljuti feferoni, luk, masline,
origano, ekstra djevi¢ansko maslinovo ulje

San Marzano DOP tomatoes, Varazdinac cheese, bacon, Jeger sausage, hot peppers, onion,

olives, oregano, extra virgin olive oil

12

Vegetariana A€
krema od bosiljka, mozzarella fior di latte, Sampinjoni, umak od gorgonzole, cherry rajcica, rukola

basil cream, fior di latte mozzarella, mushrooms, Gorgonzola sauce, cherry tomatoes, arugula

10

Prosciutto AGH
San Marzano DOP, mozzarella fior di latte, prSut, rukola, Grana Padano, badem u listi¢ima,
stracciatella, bosiljak, ekstra djevicansko maslinovo ulje

San Marzano DOP, fior di latte mozzarella, prosciutto, arugula, Grana Padano, sliced almonds,

stracciatella, basil, extra virgin olive oil

13

The Family A¢H
San Marzano DOP, mozzarella fior di latte, kulen od crne slavonske svinje, ricotta s bucinim
uljem, kostice od tikve, persin

San Marzano DOP, fior di latte mozzarella, kulen from Black Slavonian Pork, ricotta with
pumpkin seed oil, pumpkin seeds, parsley

13



CremosaA6H
Krema od bosiljka i pistacija, mozzarella fior di latte, panceta, peper drops, Grana Padano,
aceto krema, ekstra djevicansko maslinovo ulje

Basil and pistachio cream, fior di latte mozzarella, pancetta, Peppadew peppers, Grana

Padano, balsamic glaze, extra virgin olive oil

12

Bucin A€
Krema od butternut tikve, mozzarella fior di latte, kremasti sir s plemenitom plijesni, nduja,
luk, pesto rosso, prah od tikvinih kostica, govedi prSut, ekstra djevicansko maslinovo ulje

Butternut squash cream, fior di latte mozzarella, blue cheese, nduja, onion, pesto rosso,
pumpkin seed powder, beef prosciutto, extra virgin olive oil

13

GLAVNA JELA MAIN DISHES

Biftek na zaru, umak od zelenog papra, kremasti
krumpir sa sirom Gouda A€

Grilled beef tenderloin, green peppercorn sauce, creamy potatoes with Gouda cheese
34

Pile¢i medaljoni u umaku od Gorgonzole,

popecci od tikvica A¢¢
Chicken medallions in Gorgonzola sauce, zucchini fritters
18

Teledi file od karea u naravnom umaku, kroketi, glazirane baby mrkve *¢
Veal tenderloin in a natural jus, croquettes, glazed baby carrots
22
Mlada svinjska BBQ rebarca sa crno-bijelim sezamom, prZene ladice od
krumpira AtFXK
BBQ young pork ribs with black and white sesame, fried potato wedges
20



“The Family” smash burger A/¢KG/J
pljeskavica, cheddar sir, luk, przeni luk, rajéica, burger umak od ¢esnjaka, brioche pecivo

beef patty, cheddar cheese, onion, crispy fried onion, tomato, garlic burger sauce, brioche bun

18

Pacja prsa u umaku od gljiva, kremasti rizoto
s dimljenim sirom i kukuruzom A€

Duck breast in mushroom sauce, creamy risotto with smoked cheese and corn
26

Zapeceni file soma s krumpirom i povréem u skartocu,
trs¢anski umak ot

Baked catfish fillet with potatoes and vegetables in parchment, Trieste-style sauce
25
Plata “"The Family" Al (za dvije osobe)
Platter “The Family” (for two persons)

vratina, kotlet, pljeskavica, rostiljke, prZzene ladice, povrce sa zara, zapeceni grah,
ajvar, luk, pogaca sa ¢esnjakom
Pork neck, pork chop, grilled meat patty, grilled sausages, fried potato wedges, grilled
vegetables, baked beans, ajvar, onion, garlic flatbread

60

Dry aged T-bone - 100g
14

Dry aged Ribeye - 100g
15.5
Svinjski file u umaku od sljivovice i suhih sljiva, gratinirana
cvjetaca i grasak
Pork tenderloin in plum brandy and prune sauce, cauliflower gratin and peas
23



RIZOTA | TJESTENINE RISOTTOS AND PASTAS

Rizoto s piletinom i butternut bucom ¢
Chicken and butternut squash risotto
12
Crni rizoto s lignjama i cherry raj¢icama °¢
Black squid ink risotto with squid and cherry tomatoes
13
Jecémoto s teletinom i povréem A6!
Pearl barley risotto with veal and vegetables
13
Spageti carbonara ©¢
Spaghetti Carbonara
12
Pljukanci s biftekom, Spekom i lisicarkama ~¢*
Pljukanci pasta with beef tenderloin, bacon and chanterelle mushrooms
16
Domacdi njoki sa srnom i vrganjima A6t
Homemade potato gnocchi with venison and porcini mushrooms
17
Valoviti rezanci s patkom i kestenima A€

Wavy pasta with duck and chestnuts

16
VEGANSKA JELA VEGAN DISHES

Siroki rezanci s povréem u veganskom umaku pesto alla Genovese A<F

Tagliatelle with vegetables in a vegan pesto alla Genovese sauce
11

VEGETARIJANSKA JELA VEGETARIAN DISHES

Siroki rezanci s dimljenim tofu sirom i cherry rajéicama A¢<p
Tagliatelle with smoked tofu and cherry tomatoes
11



SALATE SALADS

MijeSana salata" Varazdinsko kiselo Cikla s ludbreskim
kupus, zelena salata, radic¢ zelje s varazdinskim hrenom!t
Mixed salad — cabbage, budinim uljem* Beetroot with Ludbreg

lettuce and radicchio horseradish

Varazdin-style sauerkraut with

3.5 Varazdin pumpkin seed oil 4
3.5
Zelena salatat Rikola i cherry rajcice *

Rocket and cherry tomato salad
a4

Lettuce salad
3.5

PRILOZI SIDE DISHES

Pirjana riza ¢ Povrc¢e na zaru! Przene ladice krumpira
Steamed rice Grilled vegetables Fried potato wedges
3.5 4 3.5
Hrskavi krumpir ¢ Tostirani njoki A€ Prutici od rize u panko
i Toasted gnocchi mrvicama ¢
Crispy potatoes 4 Rice sticks coated in panko
4

breadcrumbs

4



KRUH & PECIVA BREAD & PASTRIES

Domacdi kruh s
bucinim kosticama i
komadic¢ima buce A€

Homemade bread with pumpkin
seeds and pieces of pumpkin

1.1

Pogacica sa sirom A¢¢

Homemade pastry with cheese
1.3

Kroasan cokolada A¢<¢

Chocolate croissant
1.2

Varazdinski klipic A¢¢

Klipi¢ from Varazdin

1.1

Pogacica od c¢varaka
A,C,G

Homemade pastry with
cracklings

1.4

Domaca pogaca -
Homemade pastry
1.1

Kroasan maslac ~¢€¢
Butter croissant
0.8

DESERTI DESERTS

Dnevno svjeza selekcija deserata iz nase slatke vitrine
Daily-made fresh selection of desserts from our sweet showcase



TOPLI NAPITCI HOT DRINKS

Espresso porc. 1.9 Franck classic porc. 3
Espresso s vrhnjem porc. 2.2 Franck okusi porc. 2.6
Kava s mlijekom porc. 2.2 Franck Superiore c¢aj porc. 2.6
Kava s biljnim mlijekom porc. 25 Vruca cokolada porc. 2.6
Kava sa slagom porc. 2.4 Kakao Nesquik porc. 2.6
Ledena kava porc. 3.3 Kuhano vino bijelo porc. 2.6
Cappuccino iz aparata porc. 2.4 Kuhano vino crveno porc. 2.6
Bijela kava porc. 2.4

Espresso bez kofeina porc. 2.2

Espresso bez kofeina s porc. 2.4

mlijekom

Vrhnje za kavu kom. 0.2 Slag porc. 0.6
Mlijeko 0.1l 0.3 Limun porc. 0.4

Biljno mlijeko 0.1l 0.6 Med (staklenka) kom. 0.6



BEZALKOHOLNA PICA NON-ALCOHOLIC BEVERAGES

Cedevita 0.2l 25 Cockta 0.275I 3.1
Coca-Cola 0.25I 3.1 Hidra okusi 0.5l 3.3
Coca-Cola Zero 0.25l 3.1 Pago okusi 0.2l 3.3
Fanta 0.25I 3.1 Jana Senzation 0.2l 2.6
Sprite 0.25I 3.1 Jana ledeni €aj okusi 0.33l 3
Schweppes 0.25I 3.1 Red Bull 0.25I 3.8

CIJEDENI SOKOVI FRESH JUICES

Limunada 0.3l 2.8 Jabuka 0.2l 3
Krastavac i jabuka 0.2l 3.8 Ananas, limeta, dumbir 0.2l 3.3
Naranca 0.2l 3 Kruska viljamovka i 0.2l 3.7

sirup od agave

VODA WATER

Jana 0.33I 2.2 Romerquelle gazirani 0.33l 2.2

Jana 0.75I 3.3 Romerquelle limunska 0.33l 2.8
trava

Jana vitamin okusi 0.33I 3 Romerquelle s okusom 0.33l 2.5

Jamnica 0.33I 2.2 Romerquelle negazirani 0.75I 3.3

Jamnica 0.5l 2.7 Romerquelle gazirani 0.75I 3.8

Jamnica 1l 3.8

Jamnica okus 0.33l 3



VINO WINE

Gemist

Gemist

Bijelo vino Cuvee, Kopjar

Crveno vino, Frankovka, Belje

PIVO BEER

Corona

Lefe Blond
Stella Artois
OzZujsko
Ozujsko radler

Vukovarsko

0.33l

0.33l

0.33l

4.4

4.4

Staropramen
Tomislav
Franziskaner
Staropramen 0.0 %

OZujsko Cool

TOCENO PIVO DRAUGHT BEER

Stella Artois

Stella Artois

GRIF IPA

GRIF IPA

0.3l

0.5l



VISKI WHISKEY

Jameson

Jameson Black

Johnnie Walker Black

Johnnie Walker Green

Johnnie Walker Gold

Johnnie Walker Blue

COGNAC / VINJAK

0.03l 3.5 Chivas Regal 12 0.03| 4.4
0.03I 5.2 Chivas Regal 18 0.03 5.2
0.03I 3.3 Gentleman Jack 0.03l 4.6
0.03I 7 Glenfiddich 12 0.03l 4.6
0.03l 7 Nika Akashi 0.03 6.8
0.03I 17.6 Talisker 10 0.03l 7.7

Prima Brand Black

Martell VS

Courvoisier VS

Courvoisier X0

0.03I 2.8 Hennessy VS 0.03l 5.2
0.03l 4.4 Hennessy XO 0.03l 17.6
0.03I 4.4 Sovran XO 0.03l 19.8
0.03I 13.8

Svarog
Goral Master
Goral Master Cranbery

Goral Master Orange

0.03l 3 Smirnof 0.03I 3.3
0.03l 3.3 Belvedere 0.03l 5.7
0.03I 3 Grey Goose 0.03I 5.7
0.03I 3



Bacardi Carta Bianca 0.03lI 24 Ron Zacapa XO 0.03l 17.6
Bacardi Carta Negra 0.03lI 3.9 Ron Zacapa 23 YO 0.03l 8.8
Jogaila Rum Black 0.03lI 3.3

Tanqueray 0.03lI 3.3 Old Pilots 0.03l 6.6
The Botanist 0.03lI 4.6 Gordon’s Pink 0.03l 3.3
Bombay Sapphire 0.03lI 3 Scapegrace Black 0.03l 5.9
Aura Karbun 0.03lI 5

TEQUILLA

Don Julio Blanco 0.03l 6.6 Don Julio Reposado 0.03l 7.4



RAKIJE | LIKERI SCHNAPPS & LIQUEUR

The Family Teranino 0.03lI 3 Korlat Biska 0.03l 3.3
Badel Sljivovica 0.03I 3.3  Korlat Dunja 0.03l 3.3
Badel Williams 0.03l 3.3 Korlat Marelica 0.03I 3.3
Badel Vi$njevac 0.03I 3.3  Korlat Sipak Divlja Ruza 0.03l 3.3
Badel Medica 0.03l 3.3 Korlat Kruska 0.03l 3.3
Badel Borovnica 0.03lI 3.3 Korlat Visnja s Lavandom 0.03l 3.3
Korlat Aronija s medom 0.03lI 3.3 Korlat Loza Barrique 0.03l 3.3
Korlat Smokva s rogacem 0.03l 3.3 Korlat Travarica Barrique 0.03l 3.3
Korlat Orahovac 0.03l 3.3 Sibenska travarica 0.03I 3.3

OSTALA ALKOHOLNA PICA OTHER ALCOHOLIC DRINKS

Pelinkovac 0.03lI 2.6 Campari 0.03l 3
Pelinkovac Antique 0.03I 3 Bajadera Liker 0.03l 3.3
Amaro 0.03I 2.7 Baileys 0.03l 3.3
Jagermeister 0.03I 3 Aperol 0.03I 2.8
Martini Bianco 0.10I 3
Srce vatreno 0.15I 6.6
Aperol Spritz 0.15l 7.7

Antikovac 0.15I 6.6



ALERGENI

A - Zitarice koje sadrze gluten ; B — rakovi i proizvodi od raka ; C - jaja i proizvodi od jaja ; D - ribai riblji proizvodi ;
E - kikiriki i proizvodi od kikirikija ; F — zrna soje i proizvodi od soje ; G — mlijeko i mlije¢ni proizvodi (ukljucujuéi laktozu) ;
H - orasasto voce ; I - celer i njegovi proizvodi ; J - gorusica i proizvodi od gorusice ; K - sjeme sezama i proizvodi od sjemena sezama ;
L - sulfiti ; M - lupina i proizvodi od lupine ; N - mekusci i proizvodi od mekusaca

ALLERGENS

A - Cereals containing gluten ; B — Crustaceans and products thereof ; C - Eggs and egg products ; D - Fish and fish products ;
E - Peanuts and peanut products ; F — Soybeans and soy products ; G — Milk and milk products (including lactose) ;
H - Nuts ; I - Celery and products thereof ; J - Mustard and products thereof ; K - Sesame seeds and sesame products ;
L - Sulphites ; M - Lupin and lupin products ; N — Molluscs and products thereof

FOR THE GUESTS, FOR THE FRIENDS, FOR

THEFAMILY.

VZ2018 d.o.o.
Ulica Brace Radica 1, 42000 Varazdin
OIB 78197242725

Ako niste dobili racun niste duzni platiti. Usluga i PDV su uracunati u cijenu. Cijene su izrazene u eurima.
Zabranjeno je usluzivanje i dopustanje konzumacije alkoholnih pi¢a i napitaka koji sadrze alkohol osobama mladim od 18 godina u
ugostiteljskom objektu.
Alergije i intolerancije na hranu: prije nego sto narucite vasu hranu i pi¢a, upitajte nase ljubazno osoblje za savjet ako
imate alergije i/ili intolerancije na hranu.

You are only obligated to pay if you have received the invoice. Service and tax are included. The prices are in euros.
Serving or allowing the consumption of alcoholic beverages to persons under 18 years of age is prohibited within the premises.
Food Allergies & Intolerances: Before you order your food and drinks, please speak to our lovely staff if you have any
questions regarding a food allergy or intolerance.
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