
Hladna predjela 
~ Cold starters ~ 

 
Hladna zakuska ''Okrugljak'' 
Cold Platter ''Okrugljak'' Style 

dalmatinski pršut, slavonski kulen, domaća šunka, domaći špek, paški sir, svježi sir 

Dalmatian Prosciutto, Slavonian Kulen, Local Ham, Local Bacon, Pag Cheese, Cottage Cheese 
115,00 kn 

 
Domaća šunka s hrenom 

Local Ham With Horseradish 
95,00 kn 

 
Domaća guščja jetra sa chutneyem 

Local Goose Liver With Chutney 
195,00 kn 

 
Tatarski biftek 
Steak Tartare 

250,00 kn 

 
Carpaccio od juneće pisanice 

Beef Fillet Carpaccio 
120,00 kn 

 
Dalmatinski pršut s maslinama 
Dalmatian Prosciutto With Olives 

105,00 kn 

 

Juhe 
~ Soups ~ 

 
Govedska juha s domaćim rezancima 

Beef Soup With Homemade Noodles 
35,00 kn 

 
Zagorska juha s krumpirom, gljivama i špekom 

Local Soup From Zagorje With Potatoes, Mushrooms And Bacon 
40,00 kn 

 
Zapečena juha od luka 

Onion Soup 
50,00 kn 

 

Juha od šampinjona 
Button Mushrooms Soup 

35,00 kn 

 

 

Topla predjela 
~ Warm starters ~ 

 
Zapečeni domaći zagorski štrukli 



Štrukli From Zagorje Au Gratin 

Priprema 20 min. ~ Preparation 2o min. 
70,00 kn 

 
Zapečeni puževi 
Snails Au Gratin 

105,00 kn 

 
Fuži s tartufima 

''Fuži'' (homemade Pasta) With Truffles 

115,00 kn 

 
Bijeli rezanci s jadranskim škampima 

Tagliatelle With Adriatic Scampi 
145,00 kn 

 

Glavna jela 
~ Main dishes ~ 

 
Patka s ražnja 

Duck On The Spit 
1 kg ~ 290,00 kn 

 
Paška janjetina s ražnja 

Pag Lamb On The Spit 
1 kg ~ 340,00 kn 

 
Zagrebački teleći odrzak 
Veal Scallop Zagreb Style 

Prženi krumpir ~ Served with French Fries 
130,00 kn 

 
Punjena pisanica ''Okrugljak'' 

Stuffed Pork Fillet ''Okrugljak'' Style 

Domaći njoki ili kroketi od krumpira ~ Served With Homemade Gnocchi Or Potato Croquettes 
130,00 kn 

 

Hrvatski pladanj ~ za dvije osobe 
Croatian Platter ~ for two 

Biftek, ramstek, lungić, teleći medaljon, pureći file, pole od krumpira, povrće na žaru 

Beefsteak, Rump Steak, Pork Tenderloin, Veal Medallion, Turkey Fillet, Baked Potato Halves, Grilled Vegetables 
330,00 kn 

 

Ćevapčići 

Prženi krumpir, domaća lepinja, ajvar ~ With French Fries, Homemade Flat Bread, Ajvar 
85,00 kn 

 

Pljeskavica s kajmakom 
Pljeskavica Stuffed with Cream Cheese 

Prženi krumpir, domaća lepinja, ajvar ~ With French Fries, Homemade Flat Bread, Ajvar 
90,00 kn 

 

Miješano meso na žaru ~ za dvije osobe 
Mixed Grill ~ for two 

Ražnjić, ćevapčići, teleći kotlet, pljeskavica, carsko meso, pole od krumpira, ajvar 

Veal Skewer, Minced Meat Fingers, Veal Cutlet, Meat Patty, Pork Belly, Served With Baked Potato Halves 
240,00 kn 

 



Biftek u umaku od tartufa 
Beefsteak in Truffle Sauce 

Male tanke palačinke od mrkvice ~ Served With Small, Thin Carrot Pancakes 
195,00 kn 

 

Biftek na rukoli 
Beefsteak With Arugula 

170,00 kn 

 

Tournedo ''Rossini'' 

Domaći kroketi od krumpira ~ Served With Potato Croquettes 
195,00 kn 

 

Pečena teletina iz krušne peći 
Roasted Veal From The Bread Oven 

Gratinirani krumpir ~ Potato Gratin 
115,00 kn 

 

Teleći medaljoni u umaku od šampinjona s pršutom i kaduljom 
Veal Medallions In Button Mushroom Sauce With Prosciutto And Sage 

Domaći kroketi od krumpira ili njoki ~ Served With Potato Croquettes Or Gnocchi 
175,00 kn 

 

Pureći medaljoni u umaku od finih trava 
Turkey Medallions In Fine Herb Sauce 

Domaći kroketi od krumpira ~ Served With Potato Croquettes 
130,00 kn 

 

Dalmatinska pašticada 
Dalmatian Beef Stew ''Pašticada'' 

Domaći njoki ~ Served With Homemade Gnocchi 
115,00 kn 

 

File brancina na žaru 
Grilled Sea Bass Fillet 

Blitva s krumpirom ~ Swiss Chard With Potatoes 
105,00 kn 

 

 

 

 

Steaks 

 
Simmental Croatia 

 

Biftek 
Beefsteak 

250 g ~ 175,00 kn 

 
Chateaubriand 
500 g ~ 320,00 kn 

 

T-bone Steak 
1 kg ~ 290,00 kn 

 

Ramstek 
Rumpsteak 



1 kg ~ 250,00 kn 
 

Rib-Eye Steak 
1 kg ~ 550,00 kn 

 

Angus Croatia ~ suho zrenje (dry aged) 
 

T-bone Steak 
1 kg ~ 410,00 kn 

 
Ramstek 

Rumpsteak 
1 kg ~ 380,00 kn 

 

Rib-Eye Steak 
1 kg ~ 600,00 kn 

 

 

Nadamo se da ćete uživati u steakovima različitih pasmina i porijekla, 

pripremljenim na tradicionalnom roštilju Okrugljaka. 

 

We hope you will enjoy the steaks of different breeds and origin, 

prepared on a traditional grill of Okrugljak. 

 

 

 

Izbor priloga i salata 
~ Side dishes and salads ~ 

 
Krumpir 
Potatoes 

gratinirani, pekarski, prženi, pire ~ Gratinated, Bakeris, French Fries, Mashed Potatoes 
35,00 kn 

 
Domaći mlinci 

Homemade Mlinci 
35,00 kn 

 

Povrće na žaru 
Grilled Vegetables 

40,00 kn 

 

Riža s graškom 
Rice With Peas 

35,00 kn 

 

Špinat s vrhnjem 
Spinach With Sour Cream 

45,00 kn 

 

Sezonske salate 
Selection Of Seasonal Salads 

35,00 kn 

 

Salata od rukole ~ matovilca 
Arugula ~ Lambis Salad 

40,00 kn 



 

 

 

Sirevi 
~ Cheeses ~ 

 
Izbor sireva 

Selection Of Cheeses 
110,00 kn 

 
Svježi sir s vrhnjem 

Cottage Cheese With Fresh Cream 
65,00 kn 

 

 

 

 

 

 

 

Slastice 
~ Desserts ~ 

 
Naše torte 
Our Cakes 

torta od čokolade, torta od sira, torta od jabuka 

Chocolate Cake, Cheese Cake, Apple Cake 
40,00 kn 

 
Dnevni izbor savijača 

Daily Selection Of Strudels 
35,00 kn 

 

Dubrovačka rožata 
Dubrovnik Rožata (crème Caramel) 

35,00 kn 

 

Panna cotta s umakom od malina 
Panna Cotta With Raspberry Sauce 

40,00 kn 

 

Palačinke 
Pancakes 

sa sladoledom od vanilije i preljevom od višanja 

With Vanilla Ice Cream And Cherry Topping 
45,00 kn 

 
Zapečene palačinke sa sirom i orasima 

Baked Pancakes With Cottage Cheese And Walnuts 
60,00 kn 

 
Wine Chateau palačinke s orasima 

Wine Chateau Pancakes With Walnuts 
60,00 kn 

 
 

Sorbet 
45,00 kn 

 



 

 

 

 

 

 

 

 

 

 

 

 

Couvert 
22,00 kn 


