TH

~-MENU.

MENU 2025.



COUVERT

Domaéa pogaca s namazom od maslaca i buée sa bucinim ulje
Homemade flatbread with butter spread and pumpkin seed oil

PREDJELA APPETIZERS

Tatarski biftek i kavijar od aceto balsamica 4.6~
Beef tartare with balsamic vinegar caviar

10

Topla salata od piletine s dressingom od kopra i jogurta ©
Warm chicken salad with dill and yogurt dressing

8

Hladna palta “The quily” GH (75 avije osobe)
Livanjski sir — Cheese from Livno, Dalmatinski prsut — Prosciutto from Dalmatia (for two persons)

20

Zagorska plata © (za avje osobe)
Meso iz banjice - Meat from banjica, Cvarci - pork greaves,
Suseni jezik - Cured tongue, Panceta - Pancettaq,
Svjezi sir - Freesh cheese, Kiselo vrhnje - Sour cream, Luk - Onion

30



JUHE SOUPS

Zagorska krumpir juha s vraganjima
/Qagorje potato soup with porcini mushrooms

5

Dnevna sezonska juha
Seasonal daily soup

4.7

ZA NASE MALE IGRACE FOR OUR ASPIRING PLAYERS

Pileci pruti¢i u cornflakesu sa krumpirovim ladicama i ke€apom A<
Chicken fingers in cornflakes with potato wedges and ketchup.

7

Mamine Spageti bolonjez A+
Mom’s spaghetti bolognese

7

Pizza Mali Vatreni A¢
San Marzano DOP, mozzarella fior di latte, prosciutto cotto Sunka, ekstra djevicansko maslinovo ulje
San Marzano DOP, mozzarella fior di latte, prosciutto cotto, extra virigin olive ol

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 djevicansko maslinovo ulje
San Marzano DOP, mozzarella fior di latte, prosciutto cotto, extra virigin olive ol

10

Capricciosa»¢
San Marzano DOP, mozzarella fior di latte, prosciutto cotto Sunka, Sampinjoni,
ekstra djevicansko maslinovo ulje
San Marzano DOP, mozzarella fior di latte, prosciutto cotto, mushrooms, extra virigin olive oil

1

Srce Vatreno A¢
San Marzano DOP, mozzarella fior di latte, ‘Nduja, poludehidrirane crvene cherry rajcice,
dehidrirani viasac, vrhnje, panceta od crne slavonske svinje, svjezi bosiljak
San Marzano DOP, mozzarella fior di latte, ‘Nduja, semi-dehydrated red cherry tomatoes, dehydrated
chives, sour cream, pancetta from black Slavonian pig, fresh basil

12

Vegetariana A€
San Marzano DOP, mozzarella fior di latte, marinirana articoka, tikvica, maslina, umak od smokve i crne ba-
7ge, dehidrirane latice cvijeca,ekstra djevicansko maslinovo ulje
San Marzano DOP, mozzarella fior di latte, marinated artichoke, zucchini, olive, fig and black elderberry
sauce, dehydrated flower petals, extra virigin olive oll

10

Tonno APb¢
San Marzano DOP, mozzarella fior di latte, crne masline, luk, trs¢anski umak, tuna
San Marzano DOP, mozzarella fior di latte, black olives, onion, Trieste-style sauce, tuna

1



PeperoniA®
San Marzano DOP, mozzarella fior di latte, peperoni kobasica, peperoni umak, Sampinjoni, ljuti feferon,
ekstra djevicansko maslinovo ulje, svjezi bosiljak
San Marzano DOP, mozzarella fior di latte, pepperoni sausage, pepperoni sauce, mushrooms, spicy chili
peppers, extra virigin olive oil, fresh basil

1

Freddo4¢
San Marzano DOP, mozzarella fior di latte, kulen, rolana slanina, Sampinjoni
ekstra djevicansko maslinovo ulje, svjezi bosiljak
San Marzano DOP, mozzarella fior di latte,Kulen, rolled bacon, mushrooms,
extra virigin olive oil, fresh basil

12

Formaggio A%H
Mozzarella fior di latte, gorgonzola, mascarpone, grana padano, med, orah,
ekstra djevicansko maslinovo ulje
Mozzarella fior di latte, gorgonzola, mascarpone, grana padano, honey, walnut,
extra virigin olive oil

1

Mortadella 4GH
Pesto od bosilika, mozzarella fior di latte, mortadela od vepra s tartufima, pepperdrops,
przeni badem, ekstra djevicansko maslinovo ulje
Basil pesto, fior di latte mozzarella, wild boar mortadella with truffles, pepperdrops,
roasted almonds, extra virgin olive oil.

13

Tartufo A¢
Krema od mascarponea i tartufa, mozzarella fior di latte, kobasica od istarskog boskarina s crnim tartufom,
umak od sampinjona, mikrobilje, ekstra djevicansko maslinovo ulje, cvijet soli
Mascarpone and truffle cream, mozzarella fior di latte, Istrian Boskarin sausage with black truffle, mush-
room sauce, microgreens, extra virgin olive oil, flower salt.

13

Bresaola 4¢
San Marzano DOP, mozzarella fior di latte, bresaola, grana padano, kavijar od aceto balsamica, rukola,
burrata, ekstra djevicansko maslinovo ulje
San Marzano DOP, mozzarella fior di latte, Bresaola, grana padano, balsamic vinegar caviar, arugula, bur-
rata, extra virgin olive oll

13



SEZONSKA GLAVNA JELA SEASONAL MAIN DISHES

Svinjska pisanica punjena sirom v omotacu od slanine na Zaru ¢
Grilled pork roulade stuffed with cheese, wrapped in bacon

15

Biftek na zaru
Grilled steak

27

File smuda na zaru
Grilled pikeperch fillet

22

Janjedi kotleti na zaru
Grilled lamb chops

32

Tele¢i medaljoni od filea v umaku od Sampinjona*
Veal medallions from the fillet in mushroom sauce

30

Piledi file v panadi od sjemenki - rizoto od tikvica i kurkume A.¢¢
Seed breaded chicken fillet with seeds — zucchini and turmeric risotto

15

Peéena patka s domaéim mlincima iz centra svijeta na Zaru A¢<¢
Roast duck with homemade dumplings from the center of the world, grilled

17

Marinirana BBQ rebarca s prienim ladicama krumpira -f
Marinated BBQ ribs with fried potato wedges

17

Popceci od povrée ACGL
Vegetable fritters

10



“The Family” burger A.¢X6.J
govedi biftek, dzem od luka i Speka, umak od tartufa, coleslaw salata, rikola, cheddar sir
uz prilog krumpirove ladice
Beef steak, onion and bacon jam, truffle sauce, coleslaw, arugula, cheddar cheese
with a side of potato wedges

17

Plata “The Family” A¢
svinjski file u omotacu od slanine, biftek na zaru, teledi steak u umaku od Sampinjona, piledi file sa zara,
przeni mini kroketi sa susenim mesom, rizoto s pecenom bucom, povrée na zaru
pork tenderloin wrapped in bacon, grilled steak, veal steak in mushroom sauce, grilled chicken fillet,
fried mini croquettes with dried meat, roasted pumpkin risotto, grilled vegetables

55

RIZOTA | TJESTENINE RISOTTOS AND PASTAS

Crni rizoto sa sipom i hrskavim parmezanom &N
Black risotto with cuttlefish and crispy parmesan

13
RiZoto s piletinom i pe¢enom bucom &t
Risotto with chicken and roasted pumpkin
12
Spageti carbonara A<
Spaghetti Carbonara
n

Bucatini amatriciana &N
Bucatini amatriciana

1

Pljukanci s govedim fileom, vrganjima i slaninom At
Pljukanci pasta with beef fillet, porcini mushrooms, and bacon

15
SALATE SALADS
Slozena salata - Zelena salata t Varazdinsko zelje s
Mixed salad Lettuce salad varazdinskim bucinim vljem*
3,20 3,20 Varazdin cabbage with pumpkin oil

from Varazdin
3,20



PRILOZI SIDE DISHES

Mini kroketi s Povrée na Zaruv Priene ladice krumpira
susenim mesom 4 Grilled vegetables Fried potato wedges
Mini croquettes with dried meat 3 3
4
Pirjana riza na maslacu ¢ Mlinci sa Zara A¢.¢ Peéena hrskava buéa 4
Butter Braised Rice Traditional pasta Roasted crispy pumpkin

KRUH & PECIVA BREAD & PASTRIES

w
i
w

Domacdi kruh s buéinim Domadéa pogacéat Varazdinski klipi¢ A¢¢
kosticama i komadié¢ima Homemade pastry Klipi¢ from Varazdin
buée 4¢ 0,90 0,80

Homemade bread with pumpkin
seeds and pieces of pumpkin

0,80

DESERTI DESERTS

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



TOPLI NAPITCI HOT DRINKS

Espresso porc. 1,8 Bijela kava porc. 2,2
White coffee

Espresso s vrhnjem porc. 2
Espresso with creamer Cappuccino porc. 2,2
Kava s mlijekom porc, 2 Cappuccino Franck porc. 2,4
Coffee with milk
e . Caj Superiore porc. 2,4
Kava s biljnim mlijekom porc. 2,3 Superiore Ted
Coffee with almond milk
) Vruéa ¢okolada POIC. 2,4
Bezkofeinska kava porc. 2 Hot Chocolate
Decaffeinated coffee
) Kakao Nesquick porc. 2,4
Bez'ff)fe'nSkq kava pOorc. 2,2 Nesquick Cocoa
s mlijekom
Decaffeinated coffee with milk Ledena kava porc. 3
. lced coffee
Kava sa slagom pOrC. 2,2

Coffee with whiped cream

BEZALKOHOLNA PICA NON-ALCOHOLIC BEVERAGES

Coca Cola 0.25I 2,9 Cedevita porc. 2,3
Coca Cola Zero 0.25 2,9 Hidra 0.5l 3
Sprite 0.25| 2,9 Ledeni €qj Iced Tea 0.25 2,8
Fanta 0.25I 2,9 Pago 0.2l 3
Schweppes 0.25| 2,9 Guuc prirodni sok 02l 3
Cockta 0.25| 2,9 Red Bull 0.25 3,5
Sensation limeta & kiwano porc. 2,4 Fever Tree Tonic 0.2l 3,5

Jana vitamin porc. 2,8 Romerquelle Emotion 0.25| 2,6



CILJEDENI SOKOVI FRESH JUICES

Sok od narance 0.2l 2,8 Kruska i agava 0.2l 3,4
Prirodna limunada 0.3l 2,6 Ananas. limeta i dumbir 0.2l 3
Sok od jabuke 0.2l 2.8 Krastavac i jabuka 0.2l 2,6
Jamnica 0.25I 2 Jana 0.33l 2
Jamnica 0.5l 2.5 Jana 0.75 3
Jamnica 1l 3.5

Ozvujsko 0.8l 2,6 Staropramen 0.5l 2,6
Vukovarsko 0.5l 2,6 Stella Artois 0.33l 2,8
Corona 0.335I 4 Tomislav 0.5l 2,8
Franziskaner 0.5l 3,8 Ozujsko Radler 0.5l 2,8
Leffe Blond 0.3l 4

TOCENO PIVO DRAUGHT BEER

Stella Artois 0.3l 2,2 GRIF IPA 0.3 2,4

Stella Artois 0.5l 3,2 GRIF IPA 05 4



Jack Daniel’s 0.03 3 Johnnie Walker Black 0.03 3

Gentleman Jack 0.03| 4,2 Johnnie Walker Green 0.03l 6,4
Jameson 0.03 3,2 Johnnie Walker Gold Reserve 0.03 6,4
Jameson Black Barrel 0.03l 4,8 Johnnie Walker Blue 0.03l 16
Chivas Regal 12 YO 0.03l 4 Bulleit Rye 0.03 4,6
Nikka From The Barrel 0.03 6,2 Talisker 10 YO 0.03 7

Prima Brand Black 0.03 2,6 Hennessy /s 0.03 4,8
Martell s 0.03 4 Hennessy xO 0.03 16

Courvoisier Vs 0.03l 4 Sovran xO 0.03l 18

Courvoisier xO 0.03l 12,6

VODKA
Belvedere 0.03l 5,2 Svarog 0.03 2,8
Smirnoff 0.03| 3

Bacardi Carta Bianca 0.03l 2,2 Ron Zacapa XO 0.03I 16
Bacardi Carta Negra 0.03 3,6 Ron Zacapa 23 YO 0.03 8

Diplomatico Reserva EX 0.03l 6,2



Tanqueray 0.03 3 Old Pilots 0.03 6
The Botanist 0.03| 4,2 Gordon’s Pink 0.03| 3
Bombay Sapphire 0.03l 2,8 Scapegrace Black 0.03l 5,4
Aura Karbun 0.03| 4,6

Don Julio Blanco 0.03l 6 Don Julio Reposado 0.03l 6,8

RAKIJE I LIKERI SCHNAPPS & LIQUEUR

The Family Teranino 0.03 2.8 Orahovac 0.03 3
Loza Barrique 0.03 3 Borovnica 0.03 3
Travarica Barrique 0.03l 3 Visnjevac 0.03| 3
Sipak i divlja ruia 0.03| 3 Sljivovica 0.03| 3
Aronija 0.03 3 Viljamovka 0.03 3
Medica s propolisom 0.03 3 Sibenska travarica 0.03 3

OSTALA ALKOHOLNA PICA OTHER ALCOHOLIC DRINKS

Jagermaister 0.03 2,8 Amaro 0.03l 2,5
Antique 0.03l 2,8 Martini Bianco o1 2,8
Pelinkovac Petovia 0.03l 2,4 Cizano 0.1l 3
Campari 0.03| 2,8 Aperol 0.03| 2,6
Bailey’s 0.03l 3 Aperol Spritz 0.18l 5

Cuvee Kopjar 1l 15 Gemist Vino 0.1 + Mineraina 0.1 0.2 2



A — Zitarice koje sadrze gluten ; B — rakovi i proizvodi od raka ; C — jaja i proizvodi od jaja ; D — riba i riblji proizvodi ; E — kikiriki i proizvodi od kikirikija ; F —
zrna soje i proizvodi od soje ; G — mlijeko i mlijecni proizvodi (ukljucujuci laktozu) ; H — orasasto voce : | — 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

FOR THE GUESTS, FOR THE FRIENDS, FOR

-FAMILY.

VZ2018 d.o.o.
Ulica Brac¢e Radi¢a 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 tocenje i konzumiranje alkohola mladima od 18 godina.
Alergije i intolerancije na hranu: prije nego $to 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.
We don't serve alcohol to underage persons.
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.



