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rancini od bakalara
umakom od ¢esnjaka i persina

Cannelloni punjeni bakalarom
u umaku od svjezeg kopra
i korice limuna

Bakalar na bijelo - 10€
s pireom od celera

Web: www.bisfro49~§ubrovnikcom

Marka Marojice 2b
Tel: +385 20 437685 / +385 99 5280648

Tradicionalni bakalar na bijelo - 12€
s ¢eSnjakom i maslinovim uljem

Bakalar na gulas - 12€
s bijelim vinom i per§inom

E-mail: receECéa@scdu hr
Web: www.akademis.hr

Pape Ivana Pavla II 49
Tel: +385 20 891038

Menu - 14€ per person

Cod arancini
with garlic and parsley sauce

Cannelloni stuffed with cod
in a fresh dill and lemon zest sauce

Cod in bianco - 10€
with celery purée

Web: www.bistro49-dubrovnik.com

Marka Marojice 2b
Tel: +385 20 437685 / +385 99 5280648

Cod in bianco - 12€ bt
with garlic and olive oil o,

Cod goulash - 12€
with white wine and parsley

E-mail: recepcija@scdu.hr
Web: www.akademis.hr




Dropceva 4 Gariste 3 ’ Dropceva 4
8 743138 : Tel: +385 20 297557 Tel: +385 98 743138 » Tel: +385 20 222557

na bijelo - 15€ Bakalar na bijelo - 15€ Cod in bianco - 15€ Cod in bianco - 15€

e g : s ¢asom kuénog bijelog with potatoes, garlic and parsley with a glass of white

Balotine od bakalara - 15€ ili crvenog vina or red wine

s humusom od slanica Cod ballotine - 15€

ljutom salsom . with chickpea hummus and spicy salsa
; E-mail: info@tapasdubrovnik.hr E-mail: info@tapasdubrovnik.hr
Casavina - 6,6€ Web: www.tapasdubrovnik.hr Glass of wine - 6,6€ ~ Web: www.tapasdubrovnik.hr
Grasevina Krauthaker Grasevina Krauthaker
Pred Dvorom 1 Pred Dvorom 1
A Tel; +385 20 321202 Tel: +385 20 321202

Bakalar na bijelo - 17€ Cod in bianco - 17€
uz ¢asu crvenog ili bijelog vina with a glass of red or white wine
» ®s :

e -

E-mail: garisté@rckdu.hr ' i E-mail: saleé@nautikarestaurants.com E-mail: gariste@rckdu.hr E-mail: sales@nautikarestaurants.com
Web: www.akademis-garisteeu Web: www.nautikarestaurants.com Web: www.akademis-gariste.e Web: www.nautikarestaurants.com

ik



590043

Sruschetta od bakalara
Polpete od bakalara :
Bakalar na bijelo

Tri slijeda - 32€ po osobi

>

E-mail: info@bistrobacchus.com
Web: www.bistr' chus.com

Ulica Iva Vojnovi¢a 58
Tel: +385 20 311761 / +385 99 5640982

Meni - 25€ po osobi
Riblja juha
Bakalar na bijelo

Dubrovaéka rozata
ili puding od jabuke

Casa bijelog vina

Bakalar na bijelo - 13€

E-mail: info@relaxed-dubrovnik.com

Cira Cari¢a l
Tel: +385 98 590043

From the menu
Bruschetta baccala
Cod meatballs

Cod in bianco

Three course menu - 32€ per person

E-mail: info@bistrobacchus.com
Web: www.bistrobacchus.com

Ulica Iva Vojnovica 58
Tel: +385 20 311761 / +385 99 5640982

Menu - 25€ per person

Fish soup
Cod in bianco

Dubrovnik-style créme caramel
or apple pudding

Glass of white wine

Cod in bianco - 13€

E-mail: info@relaxed-dubrovnik.com




e
20 323700

eni I - 18€ po osobi
Fritule od bakalara
posluzene s mariniranim tikvicama

i aromatiziranom majonezom

Casavina

Meni II - 18€ po osobi
Bakalar na bijelo

Casavina

>

E-mai :.info@bokar—dubrovnik.com
Web: www.bok ubrovnik.com

Peline 4

Tel: +385 20 324034

Meni - 22€ po osobi

Pasteta od bakalara

Tucéeni suseni jadranski golub na bijelo

Tiramisu

E-mail: dubfovnik@bota—sare.hr
Web: www.bota-sare.hr

ik

Zeljarica 7
Tel: +385 20 323700

Menu I - 18€ per person
Cod fritters
served with marinated zucchini

and aromatized mayonnaise

Glass of wine

Menu II - 18€ per person
Cod in bianco

Glass of wine

E-mail: info@bokar-dubrovnik.com
Web: www.bokar-dubrovnik.com

Peline 4
Tel: +385 20 324034

Menu - 22€ per person

Cod pate
Dried pounded giant devil ray “bianco”

Tiramisu

E-mail: dubrovnik@bota-sare.hr
Web: www.bota-sare.hr



dopica 6 Nikole Tesle 8 Mata Vodopica 6 Nikole Tesle 8
5 9068535 : Tel: +385 91 6281907 Tel: +385 95 9068535 Tel: +385 91 6281907

“‘étta s'p"a§tetom od bakalara-15€ Predjela Cod pate bruschetta - 15€ Starters

with a glass of rose
: Bruschetta s bijelom tartufatom Bruschetta with white truffle
_ Bakalar na bijelo - 17€ i bakalarom - 11€ Cod in bianco - 17€ and cod - 11€
¢asom bijelog vina with a glass of white wine
Kroketi od bakalara s majonezom - 10€ Cod croquettes with mayonnaise - 10€
Bakalar na crveno - 17€ Cod in red sauce - 17€
s ¢asom crnog vina Krem juha od bakalara i buce - 5€ with a glass of red wine Cream cod and pumpkin soup - 5€
E-mail: elpulpo.dubrovnik@gmail.com Glavna jela E-mail: elpulpo.dubrovnik@gmail.com Main courses
Bakalar na bijelo Cod in bianco
s hrskavom pancetom - 13€ with crispy pancetta - 13€
Brudet od bakalara s pastom - 13€ Brudet (stew) of cod with pasta - 13€
Poljana Paska Milicevica 4 , Poljana Paska Mili¢evica 4
Tel: +385 20 222444  °y® o) Tel: +385 20 222444
T Meni - 16€ po osobi Menu - 16€ per person
Bakalar na bijelo - 15€ Juha + glavno jelo Cod in bianco - 15€ Soup + main course

with a glass of red or white wine

s Caspm bijelog ili crnog vina Pt ®

S

E-mail: sales@hrcdubrovnik com . E-mail: info@carpaccioandloggia.com E-mail: sales@hrcdubrovnik.com E-mail: info@carpaccioandloggia.com
Web: cafe.hardrock.com/dubrovnik : Web: cafe.hardrock.com/dubrovnik




é'ba{aoe
85 20 326222
rna bijelo - 12€

e bakalara - 19€
krumpirom i prokulicama

Domace prikle
s preljevom po zelji - 6€

S

E-mail: lucijan@thepucicpalace.com
Web: www.thepucicpalace.com

Hotel Dubrovnik Palace
Masarykov Put 20
Tel: +385 91 4300050

Bruschetta s paStetom

od bakalara - 22,5€

masline, kapare, cherry rajcice, rikula,
maslinovo ulje

Bakalar na bijelo - 23,5€
krumpir, bijeli luk, persin, maslinovo ulje

Zapeceni file bakalara - 28,5€
mozzarella, raj¢ice, pire od graska

Napomena:
U cijenu pojedinog jela uklju¢ena je ¢asa
vina prema sljede¢em izboru (0,15 ):

Dubrovacka Malvasija “Tezoro", Crvik
Rose, Erdoro

Pinot Crni 'De Gotho", Kutjevacki
podrumi

E-mail: conéierge.dubrovnikpalace@alh.hr
Web: www.adriaticluxuryhotels.com

The Puci¢ Palace
Od Pucal
Tel: +385 20 326222

Cod in bianco - 12€

Cod fillet -19€
with potatoes and brussels sprouts

Homemade fritters
with optional topping - 6€

E-mail: lucijan@thepucicpalace.com
Web: www.thepucicpalace.com

Hotel Dubrovnik Palace
Masarykov Put 20
Tel: +385 91 4300050

Cod pate bruschetta - 22,5€
olives, capers, cherry tomato,
rocket, olive oil

Cod in bianco - 23,5€
potato, garlic, parsley, olive oil

Roasted cod fillet - 28,5€
mozzarella, tomato, mashed peas

Note:

The price of each dish includes a glass
of wine according to the following
selection (0,15 L):

Dubrovacka Malvasija “Tezoro’, Crvik
Rose, Erdoro

Pinot Crni "De Gotho", Kutjevacki
podrumi :

E-mail: concierge.dubrovnikpalace@alh.hr
Web: www.adriaticluxuryhotels.com




jcé 2
436822 / +385 99 6238846

a bakalar & focaccia - 10,5€
3akalar bianco & mladi Eesnjak - 12,5€
Bakalar kroketi & aidli -11,5€

Zapeceni bakalar - 12,5€

E-mail: orsan@ankora.hr
Web: www.resta t-orsan-dubrovnik.

Hotel Lero
Iva Vojnovica 14
Tel: +385 20 341432

Bakalar na bijelo - 15€

krema od susenog bakalara s
krumpirom, ¢esnjakom i maslinovim
uljem

Bakalar na crveno - 17€

tradicionalno jelo od suSenog bakalara,

s ¢eSnjakom, persinom, rajcicom i
Kkrumpirom

Ivana Zajca 2
Tel: +385 20 436822 / +385 99 6238846

Cod pate & focaccia - 10,5€
Cod in bianco & green garlic - 12,5€
Cod croquettes & aioli - 11,5€

Baked cod - 12,5€

E-mail: orsan@ankora.hr
Web: www.restaurant-orsan-dubrovnik.

Hotel Lero
Iva Vojnovica 14
Tel: +385 20 341432

Cod in bianco - 15€ 4"
a paté made from dried cod, potatees.»
garlic, and olive oil

Codfish stew - 17€
a traditional dish made with dried cod,
garlic, parsley, tomatoes, and potatoes




maslinovim uljerﬁ, palagruskim
kaparama i ukiseljenim lu¢i¢cima

Bakalar na bijelo

Casavina

Liechtensteinov put 3
Tel: +385 20 200000

Bruschetta s pastetom od bakalara - 17€
uz ¢asu rosea

Bakalar na bijelo - 23€
uz ¢asu dubrovacke malvasije

E-mail: dubfovnik@rixos.com

Vara bb.

Tel: +385 20 324799

Menu - 15€ per person

Salted sardine

with olive oil, capers from the island of
Palagruza and pickled onions

Cod in bianco

Glass of wine

E-mail: info@durenaissance.com

Liechtensteinov put 3
Tel: +385 20 200000

Bruschetta with cod paté - 17€ 2
with a glass of rose b

Cod in bianco- 23€
with a glass of dubrovacka malvasija

E-mail: dubrovnik@rixos.com




85 95 3262568
Predjelo - 8€ / 11,5€*

Stapici Vegalara
sa sweet chili umakom

Glavno jelo - 10€ / 13,5€*
Vegalar & salata

*Opcija uz ¢asu crnog vina
Dalmatian Dog Babic¢

Obala Stjepana Radi¢a 13
Tel: +385 95 3262568

Starter - 8€ / 11,5€*

Deep-fried breaded Vegalar
served with sweet chili sauce

Main course - 10€ /7 13,5€*

Vegalar served with salad

*Wine Option Dalmatian
Dog Babic red wine

E-mail: urbanandveggie@gmail.com
Web: www.urbanveggie.restaurant




Stradun
Tel: +385 99 4517502

Bakalar na bijelo - 10€

Gunduli¢eva poljana
Tel: +385 99 8228844

Bakalar na bijelo - 12,5€
+ pice po izboru

Bakalar na crveno - 12,5€
+ pice po izboru

Stradun
Tel: +385 99 2222513

Bakalar na bijelo - 15€

Prikle od bakalara - 8€

Stradun
Tel: +385 99 4517502

Cod in bianco - 10€

Gunduli¢ceva poljana
Tel: +385 99 8228844

Cod in bianco - 12,5€
+ drink of your choice

Cod in red sauce - 12,5€
+ drink of your choice

Stradun
Tel: +385 99 2222513

Cod in bianco - 15€

Cod fritters “Prikle” - 8€




DOBAR TEK!

www.tzdubrovnik.hr



