


Restoranski meniji
Restaurant menus



BISTRO 49 
Pape Ivana Pavla II 49
Tel: +385 20 891038

Meni - 14€ po osobi

Arancini od bakalara 
s umakom od češnjaka i peršina

Cannelloni punjeni bakalarom 
u umaku od svježeg kopra 
i korice limuna

Bakalar na bijelo – 10€
s pireom od celera

RESTAURANT & CATERING 
ACADEMIA 
Marka Marojice 2b
Tel: +385 20 437685 / +385 99 5280648 

Tradicionalni bakalar na bijelo - 12€ 
s češnjakom i maslinovim uljem 

Bakalar na gulaš - 12€ 
s bijelim vinom i peršinom 

BISTRO 49 
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

RESTAURANT & CATERING 
ACADEMIA 
Marka Marojice 2b
Tel: +385 20 437685 / +385 99 5280648 

Cod in bianco - 12€
with garlic and olive oil 

Cod goulash - 12€
with white wine and parsley 

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

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

Web: www.bistro49-dubrovnik.com Web: www.bistro49-dubrovnik.com



AKADEMIS POLIGON GARIŠTE
Garište 3
Tel: +385 98 743138

Bakalar na bijelo - 15€

Balotine od bakalara - 15€
s humusom od slanića 
i ljutom salsom 

Čaša vina - 6,6€
Graševina Krauthaker 

ALAMAKA TAPAS BAR
Dropčeva 4
Tel: +385 20 222557
 

Bakalar na bijelo - 15€
s čašom kućnog bijelog 
ili crvenog vina 

GRADSKA KAVANA ARSENAL
Pred Dvorom 1
Tel: +385 20 321202

Bakalar na bijelo - 17€
uz čašu crvenog ili bijelog vina 

AKADEMIS POLIGON GARIŠTE
Garište 3
Tel: +385 98 743138

Cod in bianco - 15€ 
with potatoes, garlic and parsley 

Cod ballotine - 15€
with chickpea hummus and spicy salsa 

Glass of wine - 6,6€
Graševina Krauthaker 

ALAMAKA TAPAS BAR
Dropčeva 4
Tel: +385 20 222557

Cod in bianco - 15€
with a glass of white 
or red wine 

GRADSKA KAVANA ARSENAL
Pred Dvorom 1
Tel: +385 20 321202

Cod in bianco - 17€
with a glass of red or white wine 

E-mail: sales@nautikarestaurants.com
Web: www.nautikarestaurants.com

E-mail: sales@nautikarestaurants.com
Web: www.nautikarestaurants.com

E-mail: gariste@rckdu.hr
Web: www.akademis-gariste.eu 

E-mail: gariste@rckdu.hr
Web: www.akademis-gariste.e

E-mail: info@tapasdubrovnik.hr
Web: www.tapasdubrovnik.hr

E-mail: info@tapasdubrovnik.hr
Web: www.tapasdubrovnik.hr



BISTRO BACCHUS 
Ćira Carića 1
Tel: +385 98 590043
 

Iz jelovnika

Bruschetta od bakalara                   

Polpete od bakalara                      

Bakalar na bijelo 

Tri slijeda - 32€ po osobi                         

KONOBA BELVEDERE 
Ulica Iva Vojnovića 58
Tel: +385 20 311761 / +385 99 5640982

Meni - 25€ po osobi

Riblja juha

Bakalar na bijelo

Dubrovačka rozata 
ili puding od jabuke

Čaša bijelog vina

Bakalar na bijelo - 13€

BISTRO BACCHUS 
Ćira Carića 1
Tel: +385 98 590043

From the menu 

Bruschetta baccala

Cod meatballs

Cod in bianco

Three course menu – 32€ per person

BELVEDERE TAVERN
Ulica Iva Vojnovića 58
Tel: +385 20 311761 / +385 99 5640982

Menu - 25€ per person

Fish soup

Cod in bianco

Dubrovnik-style crème caramel 
or apple pudding

Glass of white wine

Cod in bianco - 13€

E-mail: info@relaxed-dubrovnik.com E-mail: info@relaxed-dubrovnik.comE-mail: info@bistrobacchus.com
Web: www.bistrobacchus.com

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



RESTORAN BOKAR 
Zeljarica 7
Tel: +385 20 323700
 

Meni I - 18€ po osobi

Fritule od bakalara 
poslužene s mariniranim tikvicama 
i aromatiziranom majonezom 

Čaša vina
 

Meni II - 18€ po osobi

Bakalar na bijelo

Čaša vina

BOTA ŠARE 
OYSTER & SUSHI BAR
Peline 4
Tel: +385 20 324034

Meni - 22€ po osobi

Pašteta od bakalara

Tučeni sušeni jadranski golub na bijelo

Tiramisu 

BOKAR RESTAURANT
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

BOTA ŠARE 
OYSTER & SUSHI BAR
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

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

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

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



FISH BAR EL PULPO
Mata Vodopića 6 
Tel: +385 95 9068535
 

Bruschetta s paštetom od bakalara - 15€
uz čašu rozea 

Bakalar na bijelo - 17€
s čašom bijelog vina 

Bakalar na crveno - 17€
s čašom crnog vina 

HARD ROCK CAFE DUBROVNIK 
Poljana Paska Miličevića 4
Tel: +385 20 222444

Bakalar na bijelo - 15€
s čašom bijelog ili crnog vina 

TAVERNA LOGGIA 
Nikole Tesle 8
Tel: +385 91 6281907
 

Predjela

Bruschetta s bijelom tartufatom 
i bakalarom - 11€

Kroketi od bakalara s majonezom - 10€

Krem juha od bakalara i buče - 5€

Glavna jela

Bakalar na bijelo 
s hrskavom pancetom - 13€

Brudet od bakalara s pastom - 13€

Meni – 16€ po osobi

Juha + glavno jelo 

FISH BAR EL PULPO
Mata Vodopića 6 
Tel: +385 95 9068535
 

Cod pate bruschetta - 15€
with a glass of rose 

Cod in bianco - 17€
with a glass of white wine 

Cod in red sauce - 17€
with a glass of red wine

HARD ROCK CAFE DUBROVNIK 
Poljana Paska Miličevića 4
Tel: +385 20 222444

Cod in bianco - 15€
with a glass of red or white wine 

LOGGIA TAVERN 
Nikole Tesle 8
Tel: +385 91 6281907 

Starters

Bruschetta with white truffle 
and cod - 11€

Cod croquettes with mayonnaise - 10€

Cream cod and pumpkin soup - 5€

Main courses

Cod in bianco 
with crispy pancetta - 13€

Brudet (stew) of cod with pasta - 13€

Menu - 16€ per person

Soup + main course 

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

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

E-mail: elpulpo.dubrovnik@gmail.com E-mail: elpulpo.dubrovnik@gmail.com



CAFÉ LUCIJAN 
The Pucić Palace
Od Puča 1
Tel: +385 20 326222

Bakalar na bijelo - 12€

File bakalara - 19€
s krumpirom i prokulicama 

Domaće prikle 
s preljevom po želji - 6€ 

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

Bruschetta s paštetom 
od bakalara - 22,5€
masline, kapare, cherry rajčice, rikula, 
maslinovo ulje 

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

Zapečeni file bakalara - 28,5€
mozzarella, rajčice, pire od graška 

Napomena:
U cijenu pojedinog jela uključena je čaša 
vina prema sljedećem izboru (0,15 l):

Dubrovačka Malvasija ‘’Tezoro’’, Crvik 
Rose, Erdoro
Pinot Crni ‘’De Gotho’’, Kutjevački 
podrumi

CAFÉ LUCIJAN 
The Pucić Palace
Od Puča 1
Tel: +385 20 326222

Cod in bianco - 12€

Cod fillet -19€
with potatoes and brussels sprouts

Homemade fritters 
with optional topping - 6€ 

MASLINA TAVERN
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):

Dubrovačka Malvasija ‘’Tezoro’’, Crvik 
Rose, Erdoro
Pinot Crni ‘’De Gotho’’, Kutjevački 
podrumi

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

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

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

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



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

Pašteta bakalar & focaccia - 10,5€

Bakalar bianco & mladi češnjak - 12,5€

Bakalar kroketi & aioli - 11,5€

Zapečeni bakalar - 12,5€

PIANO BAR 
Hotel Lero
Iva Vojnovića 14
Tel: +385 20 341432

Bakalar na bijelo - 15€
krema od sušenog bakalara s 
krumpirom, češnjakom i maslinovim 
uljem

Bakalar na crveno - 17€
tradicionalno jelo od sušenog bakalara, 
s češnjakom, peršinom, rajčicom i 
krumpirom

ORSAN RESTAURANT 
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€

PIANO BAR 
Hotel Lero
Iva Vojnovića 14
Tel: +385 20 341432

Cod in bianco - 15€
a pâté made from dried cod, potatoes, 
garlic, and olive oil

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

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

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



RENAISSANCE ART 
RESTAURANT
Vara bb 
Tel: +385 20 324799

Meni - 15€ po osobi

Slana srdela 
s maslinovim uljem, palagruškim 
kaparama i ukiseljenim lučićima

Bakalar na bijelo

Čaša vina

RIXOS PREMIUM DUBROVNIK
Liechtensteinov put 3
Tel: +385 20 200000

 

Bruschetta s paštetom od bakalara - 17€
uz čašu rosea 

Bakalar na bijelo - 23€  
uz čašu dubrovačke malvasije 

RENAISSANCE ART 
RESTAURANT
Vara bb 
Tel: +385 20 324799

Menu - 15€ per person

Salted sardine 
with olive oil, capers from the island of 
Palagruža and pickled onions

Cod in bianco

Glass of wine

RIXOS PREMIUM DUBROVNIK
Liechtensteinov put 3
Tel: +385 20 200000
 

Bruschetta with cod pâté - 17€ 
with a glass of rose 

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

E-mail: dubrovnik@rixos.com E-mail: dubrovnik@rixos.com E-mail: info@durenaissance.com E-mail: info@durenaissance.com



URBAN & VEGGIE  
Obala Stjepana Radića 13
Tel: +385 95 3262568 

Predjelo - 8€ / 11,5€*

Štapići Vegalara 
sa sweet chili umakom 

Glavno jelo - 10€ / 13,5€*

Vegalar & salata 

 
*Opcija uz čašu crnog vina 
Dalmatian Dog Babić  

URBAN & VEGGIE  
Obala Stjepana Radića 13
Tel: +385 95 3262568 

Starter - 8€ / 11,5€*

Deep-fried breaded Vegalar 
served with sweet chili sauce 

Main course - 10€ / 13,5€*

Vegalar served with salad 

*Wine Option Dalmatian 
Dog Babić red wine

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



ADVENTSKA KUĆICA GILL´S  
Stradun
Tel: +385 99 4517502
 
Bakalar na bijelo - 10€

ADVENTSKA KUĆICA 
SINJORINA 
Gundulićeva poljana
Tel: +385 99 8228844

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

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

ADVENTSKA KUĆICA ŽUPAHO  
Stradun
Tel: +385 99 2222513
 
Bakalar na bijelo - 15€

Prikle od bakalara - 8€

ADVENT HOUSE GILL´S   
Stradun
Tel: +385 99 4517502
 
Cod in bianco - 10€

ADVENT HOUSE 
SINJORINA 
Gundulićeva poljana
Tel: +385 99 8228844

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

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

ADVENT HOUSE ŽUPAHO  
Stradun
Tel: +385 99 2222513
 
Cod in bianco - 15€

Cod fritters “Prikle” - 8€



www.tzdubrovnik.hr

DOBAR TEK!
Enjoy your meal!


