Dobrodosli
Prepustite se okusima Jadrana - gdje se svjeZa riba i plodovi mora,
mediteranski mirisi i hrvatska tradicija spajaju u jedinstveno gastronomsko
iskustvo.
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Welcome
Let yourself be carried by the flavors of the Adriatic—where fresh fish and seafood,

Mediterranean aromas, and Croatian tradition come together in a unique gastronomic
experience.

Willkommen
Lassen Sie sich von den Aromen der Adria verzaubern — wo frischer Fisch und Meeres-
friichte, mediterrane Diifte und kroatische Tradition zu einem einzigartigen gastrono-
mischen Erlebnis verschmelzen.

Bienvenue
Laissez-vous séduire par les saveurs de I'Adriatique, ol le poisson frais et les fruits de
mer, les arbmes méditerranéens et la tradition croate se réunissent pour créer une
expérience gastronomique unique.
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Predjela

Domada plata . . . . . . ... . ... 20 €
(dalmatinski prsut, studenacki kraviji sir, dZzem od smokve, masline, orasasti plodovi)

Rozbif s aromatiziranom salatom i sirom Grana Padano . . . . . . . .. 13 €
Carpacciood lubina . ... ....... ... ... 16 €
(lubin, emulzija od limuna, kapari, ukiseljeni motar)

PaSteta od jadranske tune . . . . ... ... 8 €
Salata od hobotnice . . ... ... ... 17 €
Biftek tartar . . . . ... ... 18 €
Burrata s aromatiziranom salaticom. . ... ... ... ... .. ... .. 15 €
Juhe

Ribljajuha . . .. ... . 6 €
Sezonskajuha . . ... ... 5€
Salate

Sezonskasalata . . . . ... ... 6 €
Grékasalata . . . ... ... 8 €

Tjestenina

Ravioli u umaku od kozicaitartufa. ... . ... ... .. ... .. ... . 22 €
(ravioli punjeni sirom i Spinatom, kozice, umak od rajcice, tartufi)

Lingvinisvongolama . . .. ... ... .. ... ... .. ... .. 18 €
(lingvini, vongole, riblji temeljac, ¢esnjak, bijelo vino)

PaccherisaSalSom . . ... ... ... .. ... ... ... 16 €
(paccheri, domaca $alsa, espuma od limuna)

Domacdi njoki s gljivama i tartufima . . .. ... ... ... 17 €
Rizoto

RiZot Mediterraneo . . . . . ... ... 20 €
(kozice, kozji sir, smokva)

CrniriZot . . . . .. 18 €
Rizot od bifteka . . . . .. ... ... 23 €

(juneci file, karamelizirani luk)
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Jela od mesa

PaSticada . ... ... ... ... ... 21 €
(junece meso, umak od vina i proseka, domaca tjestenina)

Filetmignon . .. ... ... . . 39 €
(biftek, umak od gljiva, pire krumpir aromatiziran tartufom)

PiletinasazZara .. ........................ .. ... ... ..., 16 €
(pileca prsa, krema od pecene cikle, salatica)

Teledikotlet . . .. ... ... .. L 24 €
(teleci kotlet, povrce, domaci pomfrit)

Punjeni svinjski filet . .. ... ... ... 19 €
(svinjski filet, sir, dimljena panceta, povrce, domaci pomfrit)

Bifteksazara ... ... .. ... ... 36 €
(juneci file, povrce, domaci pomfrit)

RamsteK Zar . ... ... . ... ... ... ... 32 €

(junetina, povrce, domaci pomfrit)

Jela od ribe

Lubinsazara. .. ... ... ... . .. ... 22 €
(lubin, blitva s krumpirom)

Tuna steak s kremom od palente i suSenih cherry rajCica. . . . ... .. 25 €
Lignjesazara. . ............. .. ... ... 19 €
(lignje, blitva i krumpir)

Filet lososa s hrskavom koricom od pistacija. . . .. ....... ... .. 28 €
(losos, palenta, pistacije, umak od agruma)

Ribl/ja plata . . ... 60 €
(bijela riba, tuna, lignje, kozice sa Zara)

Oboritaribacikg .. ... .. ... 90 €

Skoljke i rakovi

Dagnje (500 g . . . . . . ... 13 €
(dagnije, bijelo vino, persin, ¢esnjak)

Kozice na buzaru oog) . . ... ... ... ... 18 €
(jadranske kozice, umak od rajcice, palenta)

Prilozi i umaci Deserti

Domadi pomfrit . . . ... . .. 4 € Dnevnikola¢ .. ... ... ... 6 €
Riza na maslacu . . . .... .. 5€  TortaMakarana .. . ... .. .. 6.5€
Blitva s krumpirom . . . . . . .. 5€

Povréesazara............ 8 €

Umak od gljiva . . .. ..... .. 4 €

Umak od zelenog papra . . . .. 4 €

Kruh. ... ... oo 1,5€
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Appetizers

Homemade Dalmatian Platter . . . ... ... ... .. .. .. .. .. ... ..
(Dalmatian prosciutto, cow's milk cheese, fig jam, olives, nuts)

Roast Beef, Seasonal Greens & Grana Padano . . ... ....... .. ..

SeaBass Carpaccio . . .. ......... ...
(sea bass, lemon emulsion, capers, pickled glasswort)

Adriatic Tuna Paté . . . . . . ... .,
Octopus Salad . . . .. ... ... .. .. .. ...
Beef Tartare . . . . . . . . ..,

Burrata with Flavoured Salad . . . . . . . .. .. ... ... ... ...

Soups

Fish Soup . . . . . ... ... .

Seasonal Soup . . . . ...

Salads

Seasonal Salad . . . . . . ...
Greek Salad . . . . ..,

Jasta
Ravioli with Shrimp & Truffle Sauce . . . ... ... ... ... ..... ..
(cheese & spinach-filled ravioli, shrimp, tomato sauce, truffles)

LinguinewithClams . . .. ... ... . ... .. ..............
(linguine, clams, fish stock, garlic, white wine)

Paccheri with Tomato Sauce . . . ... ... ... ... .. ... . ... ....
(house-made tomato sauce, lemon espuma)

Homemade Gnocchi with Mushrooms & Truffles . . . .. ... ... ..

RiSOtto

Mediterranean Risotto . ... ....... ... ... ... L
(shrimp, goat cheese, fig)

Black Risotto . . . . . . . . .,

Beef Risotto. . . . . . . . . .
(beef tenderloin, caramelized onions)
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Meat Entrées

Dalmatian "Pasticada™ . . . .. ... .. ... ...
(slow-cooked beef in wine and prosek sauce, homemade pasta)

Filet mignon . . . . . . . .
(beef tenderloin, mushroom sauce, truffle mashed potatoes)

Grilled Chicken. . . . . . . ..

(chicken breast, roasted beetroot cream, small salad)

Veal Chop . . . . . . ...

(vegetables, house fries)

Stuffed Pork Tenderloin . . .. ... ... ... .. ... ... .. L.

(cheese, smoked pancetta, vegetables, house fries)

Grilled Beef Tenderloin . . . . .. .. ... ... . ... ...
(vegetables, house fries)

Grilled Rump Steak. . .. ... ... .. ... ...

(beef, vegetables, homemade fries)

Scafood Entrées

Grilled Sea Bass. . . . . . . . ..
(sea bass, Swiss chard with potatoes)

Tuna Steak with Creamy Polenta & Sun-Dried Cherry Tomatoes . . .
Grilled Squid . . ... ... .

(served with Swiss chard and potatoes)

Salmon Fillet with Crispy Pistachio Crust . . .. ...............
(polenta, citrus sauce)

Seafood Platter . . .. ... .. ... ...
(white fish, tuna, grilled squid, grilled shrimp

Market Fish (perkg) . . . . . . ... .

Shellfish & Crustaceans

Mussels (s00g) . . . ..
(white wine, garlic, parsley)

Shrimp Buzara 00¢g) . . . . . . . .. ...
(shrimp, tomato sauce, polenta)

Sides & Sauces Desserts

House Fries. . . .. ..... ... 4 € CakeoftheDay.........
Buttered Rice. . . . ... ... .. 5€  Makarana Cake .. .. .
Swiss Chard & Potatoes . . .. 5 €

Grilled Vegetables . . . ... .. 8 €

Mushroom Sauce . . .. ... .. 4 €

Green Peppercorn Sauce . . . 4 €

Bread. ... ... ... ... ... 15 €
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Vorspeisen

Hausgemachte dalmatinische Platte . . .. . ... ... ... ... ... 20 €
(Prosciutto, Kuhmilchkdse, Feigenmarmelade, Oliven, Nisse)

Roastbeef mit saisonalem Salat und Grana Padano . . . . ... ... ... 13 €
Carpaccio vom Wolfsbarsch . . . ... ... ... ... .. ... ... 16 €
(Zitronenemulsion, Kapern, eingelegter Queller)

Adriatische Thunfischpastete . . . .. ... ... ... .. .. ... ..... 8 €
Oktopussalat . . . .. ... ... ... ... ... 17 €
Rindertatar . . . . . . . . . .. 18 €
Burrata mit aromatischem Salat . . . . . .. ... ... ... . ... .. .. 15 €
Suppen

Fischsuppe . . . . . . . ... . 6 €
Saisonale Suppe. . . . .. ... 5 €
Salate

Saisonaler Salat. . . . . . .. ... 6 €
Griechischer Salat . . . . . . . . ... 8 €
lasta

Ravioli mit Garnelen und Trifpel. . . .. .. ... ... ... ... ... 22 €
(mit Kdse und Spinat gefiillt, Tomatensauce)

Linguine mit Venusmuscheln . . .. ... ... ... ... ... ... ... ... 18 €
(Knoblauch, Wei3wein, Fischfond)

Paccheri mit Tomatensauce . . . . . ... ... ... ... ... ... ...... 16 €
(hausgemachte Tomatensauce, Zitronenschaum)

Hausgemachte Gnocchi mit Pilzen und Trifpel . . . .. ... .. .. 17 €
RiSOTtO

Mediterranes Risotto . . . . . . . . ... L. 20 €
(Garnelen, Ziegenkdse, Feige)

Schwarzes Risotto . . . . . . . . . .., 18 €
Risotto mit Rinderfilet. . . . . . . .. . ... ... ... 23 €

(karamellisierte Zwiebeln)
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Fleischgerichte
Dalmatinische “Pasticada™ . . . . . .. ... ... ... ... . ....
(geschmortes Rindfleisch in Wein- und Proek-Sauce, hausgemachte Pasta)

Filet Mignon . . . . .. .. ...
(Pilzsauce, Kartoffelptiree mit Triifpel)

Hahnchen vom Grill . . . . . .. . ... ...
(Hahnchenbrust, Creme aus gerdsteter Roter Bete, kleiner Salat)

Kalbskotelett . . . . . . . . . . ..
(Gemluse, hausgemachte Pommes)

Geflilltes Schweinefilet . . . . . . ... ... ... oL
(Kase, gerducherter Pancetta, Gemiise, hausgemachte Pommes)

Gegrilltes Rinderfilet . . . . ... ... ... o
(Gemluse, hausgemachte Pommes)

Gegrilltes Rumpsteak . . . . . . . . . .0
(Rindfleisch, Gemlise, hausgemachte Pommes frites)

lFischgerichte

Gegrillter Wolfsbarsch . . . . . . . . . . . ...
(Wolfsbarsch, Mangold mit Kartoffeln)

Thunfischsteak mit cremiger Polenta und getrockneten Cherrytomaten . . . .

Gegrillte Calamari . . . . . . . . . ..o
(Mangold und Kartoffeln)

Lachsfilet mit Pistazienkruste . . . . .. .. ... ... ... ... ..
(mit Polenta, Pistazien und Zitrussauce)

Fischplatte . . . . . .. .. . ... .
(WeiBfisch, Thunfisch, gegrillte Calamari, gegrilite Garnelen)

Fisch nach Tagesangebot (prokg) . . . . . . .. .. ... ... ... ..

Muscheln & Krustentiere

Miesmuscheln Goog) . . . . . . . . ..
(WeilBwein, Knoblauch, Petersilie)

Garnelen "Buzara” 300g . . . . . ... ...
(Garnelen, Tomatensauce, Polenta

Beilagen & Saucen Desserts
Hausgemachte Pommes . . . .. 4€  KuchendesTages........
Butterreis . . . . . . ... .. 5 €  Makarana-Torte . . .. . . ..
Mangold mit Kartoffeln . . . .. 5€

Gegrilltes Gemise . . . ... .. 8 €

Pilzsauce . . . . .. ... ... L €

Griine Pfeffersauce . . . . . .. 4 €

Brot . . .. ... ... 15 €
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Entrées

Assiette maison . . . ... 20 €
(jambon cru dalmate, fromage de vache, confiture de figues, olives, fruits & coque))
Roast-beef avec salade aromatisée et fromage Grana Padano . . . . . . 13 €
Carpacciode bar . .. ... ... ... ... 16 €
(bar, émulsion de citron, capres, salicorne marinée)

Paté de thon de I'Adriatique . . . .. ... ... .. ... ... ... ... .. 8 €
Salade de poulpe . . ... ... .. 17 €
Tartare de boeuf . . . .. ... 18 €
Burrata avec salade aromatisée . . . . ... ... ... ... 15 €
Soupes

Soupe de poisson . . . .. ... 6 €
Soupe de saison . . . . . . .. ... ... ... .......5¢€
Salades

Salade de saison . . . . . .. ..o 6 €
Salade grecque . . . . . ... 8 €
Pates

Ravioli aux crevettes et a la truffpe . . . . . . .. ... . ... .. 22 €
(ravioli farcis au fromage et aux épinards, crevettes, sauce tomate, truffes)

Linguine aux vongole . . . . ... ... ... .. .. L 18 €
(linguine, palourdes, fumet de poisson, ail, vin blanc)

Paccherialasaucetomate . ... ... ... . ... ... ... .. ... .. 16 €
(paccheri, sauce tomate maison, espuma de citron)

Gnocchis maison aux champignons et a la trufpe . . . . ... .. .. 17 €
Risottos

Risotto Mediterraneo . . . . . . . . . . ... 20 €
(crevettes, fromage de chevre, figue)

Risotto noir a laseiche . . ... ... ... . . ... . ... . .. ... 18 €
Risotto au filet de boeuf . . . . . . .. ... 23 €

(filet de beeuf, oignons caramélisés)
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Plats de viande
“PaSticada” . . ...
(beeuf, sauce au vin et au Prosek, pates maison)

Filet Mignon . . . . . . ...
(bifteck, sauce aux champignons, purée de pommes de terre aromatisée a la truffe)

Poulet grillé . . . . . . . ..
(blanc de poulet, creme de betterave rétie, petite salade)

Cotedeveau . ... ... . ..,
(cote de veau, légumes, frites maison)

Filet de porc farci . . .. ... .. .. ... ... ...
(filet de porc, fromage, pancetta fumée, légumes, frites maison)

Bifteck grillé . . . . . ...

Rumsteck grillé . . ... .. ... ..
(beeuf, légumes, frites maison)

Plats de poisson

Bar grillé . . . . . ..
(bar, blettes aux pommes de terre)

Steak de thon avec créme de polenta et tomates cerises séchées . . . .

Calamars grillés . . . . . . .. ..
(calamars, blettes et pommes de terre)

Filet de saumon en croQte de pistaches . . .. ... ... .. ... ...
(saumon, polenta, pistaches, sauce aux agrumes)

Plateau de poisson. . . ... ... .. ...
(poisson blanc, thon, calamars grillés, crevettes grillées)

Poisson du jour (aukg) . . . . . . ...

Coquillages et crustaces

Moules s00g) . . . . .
(moules, vin blanc, persil, ail)

Crevettes a la buzara @oo0g . . . . . ... ... ... ... .. ... ...
(crevettes, sauce tomate, polenta)

Garnitures et sauces  Desserts

Frites maison . . . . . . . . 4 €  Gateaudujour .........
Riz au beurre . . . . ... .. .. 5€  Makarana . . .
Blettes avec pommes de terre . . . 5 €

Légumes grillés .. .. ... ... 8 €

Sauce aux champignons . . . . . 4L €

Sauce au poivre vert . ... .. .. 4 €

Pain. .. ... ... ... .. 15 €

N




FIR

Cijenjeni gosti, informacije o alergenima u nasim jelima moZete dobiti kod naseg osoblja. U
cijenu nije uracunata usluga i couvert. U cijenu je uklju¢en PDV. Sve cijene izraZene su u
EUR.

OBAVIJEST O NACINU PODNOSENJA PISANOG PRIGOVORA POTROSACA

Sukladno ¢lanku 10. Zakona o zastiti potrosaca (Narodne novine broj: 19/2022) obavjesta-
vamo potro$ace da nezadovoljstvo u odnosu na kupljeni proizvod ili pruzenu uslugu mogu
iskazati na neki od sljedecih nacina:

- Osobnom predajom pisanog prigovora prodajnom osoblju u prodavaonici

- Putem poste na adresu sjedista obrta:

FONTE75, OBRT ZA UGOSTITELJSTVO, VL. MARTA COLAK, KACICEV TRG 9,
21300 MAKARSKA

- Putem elektronicke poste na e-adresu: info@fonte75.hr

Trgovac / pruZatelj usluga se obvezuje bez odgadanja u pisanom obliku potvrditi primitak
prigovora potro3aca. Trgovac / pruZatelj usluga se obvezuje u pisanom obliku dostaviti
odgovor na prigovor najkasnije u roku od 15 dana od dana zaprimanja prigovora sukladno
ovoj Obavijesti jasno se izjaSnjavajuci prihvaca li osnovanost prigovora potrosaca. U tu
svrhu, molimo Vas da u prigovoru koji osobno predajete u prodavaonici ili dostavljate
putem poSte, naznacite svoje ime, prezime i adresu.

Ako niste dobili raun niste duzni platiti. Zabranjeno je usluzivanje, odnosno dopustanije
konzumiranja alkoholnih pic¢a, drugih pica i/ili napitaka koji sadrzavaju alkohol u ugostiteljs-
kom objektu osobama mladim od 18 godina.

ENG
Dear guests, please ask our staff for information about food allergens. Theprice does not
include service and couvert. We are in a vat system. All the prices are expressed in EURO.

NOTICE ON THE MANNER OF FILING WRITTEN CONSUMER COMPLAINTS
Pursuant to Article 10 of the Consumer Protection Act (Official Gazette No. 19/2022), we
inform consumers that they may express their dissatisfaction with the purchased product
or service in one of the following manners:

- By personally submitting a written complaint to the sales staff in the store

- By mail to the address of the craft’s registered office: FONTE75, OBRT ZA
UGOSTITELJSTVO, VL. MARTA COLAK, KACICEV TRG 9, 21300 MAKARSKA
- By e-mail to: info@fonte75.hr

The merchant/service provider undertakes to acknowledge in writing and without delay
the receipt of the

consumer'’s complaint. The merchant /service provider undertakes to deliver a response to
the complaint in writing and no later than 15 days from the date of receipt of the
complaint in accordance with this Notice, clearly stating whether it accepts the substance
of the consumer’s complaint. For this purpose, please indicate your name, surname and
address in the complaint that you personally submit in the store or send by mail.

If you do not recieve receipt, you are not obliged to pay. It's prohibited to serve or allow
to consume alcoholic drinks to persons under the age of 18.

FONTE75, OBRT ZA UGOSTITELISTVO, VI.. MARTA COLAK
Makarska, Kacicev trg 9
21300 Makarska

OIB: 84737396386
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DIECH JELOVNIK

Pohana piletina 12 €
Piletina sa Zara 10 €
Tjestenina u umaku od rajCice 9 €

CHILDREN'S MENU

Crispy Breaded Chicken Fillet 12 €
Grilled Chicken Fillet 10 €
Pasta in Mild Tomato Sauce 9 €

KINDERKARTI=

Knusprig paniertes Hahnchenfilet 12 €
Gegrilltes Hahnchenfilet 10 €
Pasta in milder Tomatensauce 9 €

MENU ENFANT

Filet de poulet pané croustillant 12 €
Filet de poulet grillé 10 €
Pates sauce tomate légere 9 €
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