Jelovnik

Menu




Postovani gosti,

Nadamo se da ¢ete u nasem jelovniku naci
jela u kojima ¢ete uZivati i da ¢ete zavoljeti
jela koja jos niste probali.

S nase strane mi ¢emo uciniti sve kako bi Vas
boravak i druzenje u nasem restoranu bilo
Sto ugodnije.

Dear guests,

we hope that our menu will provide you with dishes
you ll finde most tastable and plesur able, and that
you ll grow fond of some dishes you haven t even tried yet.

In case of any suggestion and critiques, please
feel free to inform our staff of the same, and we
shall be happy to take into consideration.

Ukoliko se Zelite informirati o prisutnosti sastojaka u gotovom proizvodu dobivenom u procesu
pripreme hrane koji mogu izazvati alergije, molimo Vas da se obratite nasem osoblju ili Sefu
kuhinje te za dodatna pitanja na mail: info@lido.hr




Couvert 2,12 €
(ukoliko ne Zelite couvert, molimo naglasite konobaru)
(in case you do not want couvert, please do tell the waiter)

Hladna predjela
Cold appetizers

Sir Dinarski (kravije i kozje mlijeko) Sirana Gligora 10,62 €
Dinarski cheese

Sir Paski (ovgje mlijeko) Sirana Gligora 11,28 €
Pag cheese

Prsut Dalmatinski Priutana Puntica 11,95 €
Dalmatian prosciutto

Kulen Slavonski opG bamjanovi¢ 11,28 €
Slavonian Kulen

Pastrami rola 11,95 €

roast beef / rikula / parmezan / majoneza od limuna
Pastrami roll roast beef / arugula / parmesancheese/ lemon mayonnaise

Mousse od gusje i pilece jetrice 11,95 €
tartufi / tostirani kruh

Goose and chicken liver mousse truffles / toasted bread

Salata od Jadranske hobotnice 14,60 €

cherry raj¢ica / rikula
Octopus salad cherry tomato / arugula

Tartarski biftek jedna osoba 18,58 €
Beef steak tartare




Topla predjela

Warm appetizers

Peceni domaci njoki 7,96 €
mladi Spinat / cherry rajcica

Baked homemade gnocchi baby spinach / cherry tomato

Skripavac u tempuri sa kruskom, mrkvom i medom 10,62 €
salatna podloga

Skripavac cheese in tempura with pear, carrot and honey salad base

Pljukanci sa Sparogama, gamberima i cherry rajcicom 13,94 €
Pljukanci with asparagus, prawns and cherry tomato

Pecena lignja s ricotta kremom i Sparogama 12,61 €
Baked calamari with ricotta cream and asparagus

Caserecce 13,27 €
vrganji / vrhovi bifteka / raj¢ica-pikant

Penny bun mushroom (cep mushroom) / beef steak cut of tops / tomato-
ollaY

Teledi rizoto s tartufima 11,95 kn
Veal risotto with truffles

Rizoto s mesom od Skampa 14,60 €
Risotto with shrimp meat




Goveda juha
Beef soup

Toskanska juha od rajcice
grana padano / krutoni

Tuscany tomato soup grana padano / croutons

Tartufirana krumpir juha krutoni
Truffle potato soup croutons

Krem juha od Skampa
Shrimp cream soup




Glavna jela od mesa
Main course: meat

Pileci file natur
salatna podloga

Chicken fillet sauteed salad base

Teleca jetra
Veal liver

Becki odrezak
teletina ili svinjski file
Winer schnitzel veal or pork fillet

Teledi naravni - Lido style
Veal steak sauteed - Lido style

Teletina ispod peke
Krumpir peceni

Roast veal

baked potatoes

Lungic punjen pistacijom
umak od Sampinjona / Specle od rikule

Pork loin stuffed with penny pistachio nut
champignon mushroom sauce / arugula $pecli (type of noodles)

Punjeni lungi¢ u panceti
umak od gljiva

Stuffed pork loin in bacon mushroom sauce

Janjeda tocada
domaca tjestenina

Lamb stew homemade pasta

Dalmatinska przolica
Veal

Medaljoni od lungica u umaku od sumskih gljiva
Pork medallions in forest mushroom sauce

*preporuka Sefa kuhinje
*Chef’'s Recommendation




Janjetina s zara 1kg/39,82€
Grilled lamb

Biftek s vrganjima 31,85 €

odlezan Cetiri tjedna
Beef steak with penny bun (cep) aged for four weeks

Biftek s kozjim sirom 31,85 €

odlezan Cetiri tjedna
Beef steak with goat cheese aged for four weeks

Biftek “Sef” 200 gr. 25,22 €*

odlezan Cetiri tjedna
“Chef” beef steak 200 gr. aged for four weeks

Biftek “Sef” 300 gr. 3318 €*

odlezan Cetiri tjedna
“Chef” beef steak 300 gr. aged for four weeks

Steak plata LIDO za dvije osobe 42,47 €
Biftek “Sef” 200 gr., tele¢a tagliata, lungi¢ sa pancetom, pommes od

povrca, batat, peceni krumpir (umak od tartufa ili Sumskih gljiva po

izboru)

Chef beef steak 200 gr.,veal chop, pork loin with bacon, vegetable

pommes, batat, roasted potato

(truffle sauce / mushroom sauce)

Klasik plata LIDO za dvije osobe 33,18 €
raznji¢ od vratine, teleéi XXL ¢evap-pikant, piletina natur, peceni

krumpir, ringovi luka, marinirano povrce (senf, ajvar, ketchup)

pork neck skewers, veal “Cevap” (a grilled dish of minced meat),

chicken fillet sauteed, roasted potato, onion rings, marinated grilled

vegetables (mustard, chutney, ketchup)

*preporuka Sefa kuhinje
*Chef’'s Recommendation




Glavna jela od ribe
Main course: fish

Lignje przene
Fraid calamari

Lignje na zaru
Grilled calamari

Kozice u tempuri
riza s curry sosom

Shrimp in tempura rice with curry sauce

Hobotnica ispod peke
peceni krumpir
Octopus - ,peka“ roasted potato

File orade
Sea bream fillet

Mediteranska salata
Mediterranean salad

Losos steak 250 gr.
Salmon steak 250 gr.

UZ REZERVACIJU
TO BE RESERVED IN ADVANCE

Bijela morska riba (1kg)
White meat sea fish (1kg)

Skampi na Zaru (1kg)
Grilled shrimp (1kg)




Prilozi
Side dishes

Riza
Rice

Kroketi
Croquettes

Przeni krumpir
Fried potatoes

Specle sa rikulom
“Specle” with arugula

Pire krumpir
Mashed potatoes

Blitva sa krumpirom
Chard with potato

Povrée kuhano / Zar
Boiled / grilled vegetables

Palenta sa gorgonzolom
Polenta with Gorgonzola cheese

Batat
Sweet potato

Kruh
Bread




Salate
Salads

Sezonska salata
Season salad

Matovilac / Rikula
Corn salad / arugula

Rikula s cherry rajcicom
Arugula with cherry tomato

SloZena salata sa sirom
Salad with cheese

Salata Sefa kuhinje
kucni dresing
Chef’s salad homemade dressing

Salata od mahuna
Green bean salad

*preporuka Sefa kuhinje
*Chef’'s Recommendation




Deserti
Desserts

Panna cotta
Panna cotta

Palacinke
Pancake

Tiramisu LIDO

Semifreddo s krokantom od bucinih sjemenki
Semifreddo with pumpkin seed

Cokoladna souffle torta s naranéom
bez glutena

Chocolate souffle cake with orange gluten free

Strudla od jabuka

sladoled od vanilije
Apple strudel vanilla ice-cream

Punjeni sladoled u krokantu s pireom od marelice
Stuffed ice cream in a Croccant with mashed apricots

Cokoladna rapsodija “Lido”
LIDO chocolate rhapsody

*preporuka Sefa kuhinje
*Chef’'s Recommendation

3,98 €

3,98 €

4,65 €

531€
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597 €

597 €




Vinska karta

Wine list




SAMPANJAC
VINTAGE CHAMPAGNE

Dom Perignon 0,75l 318,53 €

PJENUSCI HRVATSKE
SPARKLING WINES CROATIA

Tomac Millenium Brut 0,75l
Tomac Millenium Brut 0,15l
Krauthaker Julija 0,75l
Krauthaker Julija 0,15l

VINA NA CASE
WINES BY THE GLASS

Bijelo vino
White wines

GraSevina, PP Orahovica 0,15l

Grasevina Vezak 0,151
Slavonija/ vinarija Daruvar

Fakin Malvazija 0,15l

Istra/vinogorje Zapadna Istra

Adzi¢ Sivi Pinot 0,15l

Slavonija/vinogorje Kutjevo

Krauthaker Chardonnay 0,151

Crno vino
Red wines

Cuvee, PP Orahovica 0,15l
Plavac Vezak 0,15l

Srednja i Juzna Dalmacija/Hvar

Josi¢ Cuvee Ciconia Nigra 0,15l
cabernet franc/cabernet sauvignon/crni pinot
Podunavlje/vinogorje Baranja

Korlat, Cabernet Sauvignon 0,15l
Sjeverna Dalmacija/vinogorje Benkovac-Stankovci

Korlat Syrah 0,151

Sjeverna Dalmacija/vinogorje Benkovac-Stankovci




NASA PREPORUKA
OUR RECOMMENDATION

GraSevina, PP Orahovica 0,75l
GraSevina, Vezak 0,75l
Cuvee, PP Orahovica 0,75l

(cabarnet sauvignon, crni pinot)

Plavac, Hvar 0,75l

BUJELA VINA
WHITE WINES

Kontinentalna Hrvatska

Silvanac zeleni Martin Albus 0,75l
Slavonija/Orahovica-Slatina

Sauvignon Martin Albus 0,751

Slavonija/Orahovica-Slatina

Josi¢ Grasevina 0,75l
Podunavlje/vinogorje Baranja

Adzic grasevina 0,751
Slavonija/vinogorje Kutjevo

Krauthaker Chardonnay 0,75l

Slavonija/vinogorje Kutjevo

Adzié Sivi Pinot 0,75l

Slavonija/vinogorje Kutjevo

Istra

Coronica Malvazija 0,75l
Istra/vinogorje Zapadna Istra

Fakin Malvazija 0,75l

Istra/vinogorje Zapadna Istra

Kozlovi¢ Malvazija 0,75l
Istra/vinogorje Zapadna Istra




Dalmacija

Jako Stina Posip 0,751

Srednja i Juzna Dalmacija/vinogorje Brac

Krajanci¢ “Intrada” PoSip 0,75l
Srednja i Juzna Dalmacija/vinogorje Brac

CRVENA VINA
RED WINES

Kontinentalna Hrvatska

Josi¢ Cuvee Ciconia Nigra 0,75l
cabernet franc/cabernet sauvignon/crni pinot
Podunavlje/vinogorje Baranja

Istra

Fakin Teran 0,75l

Istra/vinogorje Zapadna Istra

Trapan Nigra Virgo Revolution 0,75l

cabernet sauvignon/merlot/shiraz/teran

Istra/vinogorje Zapadna Istra

Matosevic Grimalda 0,751
merlot/teran, Istra/vinogorje Sredisnja Istra

Dalmacija

Korlat Syrah 0,75l

Sjeverna Dalmacija/vinogorje Benkovac-Stankovci

Korlat Cabernet Sauvignon 0,75l
Sjeverna Dalmacija/vinogorje Benkovac-Stankovci

Korlat Merlot 0,751

Sjeverna Dalmacija/vinogorje Benkovac-Stankovci

Matusko Dingac 0,75l

Srednja i Juzna Dalmacija/vinogorje PeljeSac




DESERTNA VINA
DESSERT WINES

Kozlovi¢ Muskat Momjanski 0,501

Istra/vinogorje Zapadna Istra

Kozlovi¢ Muskat Momjanski 0,101




TOPLI NAPITCI
HOT DRINKS

Kava Coffee

Kava s mlijekom Coffee with milk

Kava sa Slagom Coffee with cream

Bijela kava White coffee

Instant kava-razni okusi Instant coffee-various flavours
Caj-razni okusi Tea - various flavours

Bezkofeinska kava Decaf coffee

SOKOVI GAZIRANI
SODAS

Coca cola 0,25l

Coca cola zero 0,25l

Cocta 0,275l

Botanica 0,25l

Fanta 0,251

Schweppes tangerina 0,25l
Schweppes tonic water 0,25l
Schweppes bitter lemon 0,25l
Sprite 0,251

Orangina 0,25l

Ledeni éaj 0,251 breskva, umsko voce Ice tea - peach, berries

SOKOVI NEGAZIRANI
JUICES

Pago 0,201 razni okusi various flavours




Beck’s 0,33l

Leffe Blonde 0,33l
Leffe Brown 0,33l
Ozujsko 0,33l
Ozujsko limun 0,33l
Staro Pramen 0,33l
Stella Artoi’s 0,33l

VODA
WATER

Mineralna voda Jamnica 0,25l Sparkling water 1,99 €
Mineralna voda Jamnica sensation 0,25l Sparkling water2,12 €
Mineralna voda Jamnica 0,501 Sparkling water 2,39 €
Mineralna voda Jamnica 1,001 Sparkling water 3,72€
Mineralna voda negazirana Jana 0,33[ Natural water ~ 1,99 €
Mineralna voda negazirana Jana 0,75\ Natural water 3,72 €

STRANA ZESTOKA PICA
ALCOHOLIC DRINKS

Aperol 0,03l

Aperol Spritz 0,15

Martini Bianco 0,101l
Bacardi Carta Blanca 0,03l
Chivas Regal 12 YO 0,03l
Gin Mare 0,03l

Gin Bombay Sapphire 0,03l
Hennessy 0,03l

Hennessy XO 0,03l

Jack Daniel’s 0,03l
Jagermeister 0,03l

Jonny Walker Black 0,03l
Malibu 0,03l

Martell 0,03l




Martell XO 0,03l

Tequila Sierra Gold 0,03l
Vodka Grey Goose 0,03l
Vodka Svarog 0,03l

DOMACA ZESTOKA PICA
DOMESTIC ALCOHOLIC DRINKS

Gin Sax 0,03l 2,12 €
Pelinkovac 0,03l yYAVAS
Pelinkovac Antique 0,03l 332€
Vodka Classic 0,03l 2,65 €
Vocéni likeri 0,03l 2,65 €

viSnja, borovnica, medica, orahovac, Sipak, smokva, rogac¢

Fruit liqueurs sour cherry, blueberry, honey, walnut, rose hip, fig, carob

Rakija - Biska 0,03l 2,92 €
Rakija - Loza 0,03l Vine 2,65 €
Rakija - Viljamovka 0,03[ williams pear 332€
Rakija - Sljiva, Travarica 0,03l Plum, Herb 2,65 €
Teranino Aura 0,03l 332€




LIDO

EVENT & WEDDING
DESTINATION

PDV je ukljucen u cijenu.
ASII PRO d.0.0., OIB: 26285895606

Sukladno odredbama o zakonu potrosaca, pisani prigovoru
u kojem navodite svoje nezadovoljstvo u odnosu na
pruZzenu uslugu moZzete izraziti putem:

- poSte na nasu adresu:

ASII PRO d.o0.0., Aleja Matije Ljubeka 25, Zagreb, 10 000

- elektornicke poste: info@lido.hr

Na vas pisani prigovor odgovoriti éemo u
roku od 15 dana od zaprimljenog prigovora.

VAT has been included in the prices.
ASII PRO d.o.o. (ASII PRO Ltd.), OIB: 26285895606
In compliance with the Consumer Protection Act provisions, any form of written
complaint stating one’s own displeasure with regards to the services rendered, is to
be sent by:
- Mail: ASII PRO d.o.0., Aleja Matije Ljubeka 25, 10 000 Zagreb

- E-mail: info®@lido.hr

Your written complaint shall be responded to within
15 work days as of the day of receiving the complaint.




