
At Locanda, we believe life’s best moments are of-
ten the simplest: a table full of friends, a glass of 
fine wine, honest cuisine, and memories that last. 
Our kitchen blends Mediterranean inspiration 
with international influences—from fresh seafood 
and homemade pasta to juicy burgers, premium 
steaks, and BBQ specialties.

Taste the flavors 
of summer, 
without rushing

EST. 2021.

FOOD HOUSE & BAR  •  KOŽINO
MEDITERRANNEAN STORIES SERVED DAILY                       SUMMER EDITION                                GOOD FOOD, GOOD PEOPLE, GOOD TIMES

We cook with respect for quality ingredients, a passion for great food, and a love of sharing memorable mo-
ments. Locanda is more than a restaurant—it’s an experience.

From Our Table, With CareLocanda Family

“PEOPLE WHO LOVE TO EAT ARE ALWAYS THE BEST PEOPLE” - JULIA CHILD



• LOCANDA COLD PLATTER	  					     28,90 €
PROSCIUTTO, SAUSAGE, CHEESE, OLIVES, ONION JAM, BREAD

• BRUSCHETTA PLATTER						        9,90 €
3 TYPES OF BRUSCHETTE, BEEFSTEAK, SHRIMP, 

GRANA PADANO WITH TOMATO

• WHITE POLENTA BRUSCHETTA					      11,90 €
3 TYPES OF WHITE POLENTA BRUSCHETTA: 

BEEFSTEAK AND SHRIMP, GRANA PADANO WITH TOMATO GLUTEN FREE

• OCTOPUS CARPACCIO	 						      14,90 €
OCTOPUS, OLIVE OIL, CAPERS, OLIVES

• BEETROOT CARPACCIO                                               7,90 €
COOKED BEETROOT, FETA CHEESE, POMEGRANATE, 

WALNUTS, OLIVE OIL, BALSAMIC VINEGAR

• VONGOLE CLAMS IN BUZARA SAUCE		             9,90 €
CLAMS, ONION, PARSLEY, WINE

•  MUSSELS BUZARA 					         		   14,50 €
MUSSELS BUZARA, ONION, PARSLEY, WINE

• BLACK RAVIOLI STUFFED WITH ADRIATIC SHRIMP       14,50 € 
GAMBERI, 7 PCS PASTA, TOMATO AND WINE SAUCE   

• POHANI SIR PUNJEN PRŠUTOM 					     11,90 €
FRIED CHEESE STUFFED WITH PROSCIUTTO
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The perfect start to your evening. Fresh ingredients, Mediterranean fla-
vors, and creative combinations turn every bite into a small experience.

STARTERS & SALADS

Chef’s recommendation

Our wine list has been 
carefully curated to perfect-
ly complement the flavors 
of our cuisine. 
 
Ask for today’s wine rec-
ommendation and let us 
suggest the ideal pairing for 
your dish.

Perfect with...
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• LOCANDA SALAD WITH 
GRILLED SALMON		            		    15,90 €
GRILLED SALMON FILLETS, LETTUCE,

ARUGULA, TOMATOES, FRESH CUCUMBERS, PEPPERS, 

CORN, ONION

• CAESAR SALAD 	     				      10,50 €
CHICKEN, CHEESE, LETTUCE, TOMATOES, 

FRESH CUCUMBERS, PEPPERS, CORN, DRESSING

• TUNA FILLET SALAD 				      14,90 €
GRILLED TUNA FILLET, LETTUCE, FRESH

CUCUMBERS, TOMATO, PEPPERS, ONION, DRESSING

• RICE SALAD WITH SHRIMP 		    14,90 €
SHRIMP, RICE, LETTUCE, CHERRY TOMATOES, 

ARUGULA, CREAM, CHEESE, SALAD DRESSING

• GREEK SALAD                                     6,90 €
LETTUCE, FETA CHEESE, TOMATOES, 

FRESH CUCUMBERS, PEPPERS, ONION, OLIVES

• BEEF STEAK SALAD                           15,90 €
 BEEF STEAK, DRIED FIGS, ARUGULA,

GREEN AND PURPLE CABBAGE, SAUCE

• BEETROOT CARPACCIO    			     7 ,90 €
COOKED BEETROOT, FETA CHEESE, POMEGRANATE, 

WALNUTS, OLIVE OIL, BALSAMIC VINEGAR

•  COLESLAW SALAD                                   5,90 € 
RED AND GREEN CABBAGE, CARROTS, ONION, DRESSING

Our salads are anything but ordinary—they have character. They don’t quietly arrive at the table and wait to 
be noticed. They captivate with their appearance, aroma, and flavor from the very first glance. If you thought a 
salad was just a side dish, get ready for a pleasant surprise. Here, the salad is the star of the plate, and the other 
dishes are simply its perfect companions.

“A PLACE WHERE FLAVORS, PEOPLE, AND STORIES COME TOGETHER.”



•  LOCANDA BURGER + FRENCH FRIES    							       14,50 €
200 G BEEF, BACON, ONION RINGS, LETTUCE, GRANA PADANO 
CHEESE, VEGETABLE SALSA, FRIES + PASTRY

• XXL TEXAS BURGER + FRENCH FRIES								        14,50 € 
 200 g BEEF, BUN, LETTUCE, ONION,TOMATO, PICKLES, BACON, 
CHEDAR CHEESE,  SAUCE,PASTRY +FRENCH FRIES

• TUNA STEAK BURGER +HOME MADE BUN+ FRENCH FRIES 			   16,90 €
150 g TUNA STEAK, HOME MADE BUN, LETTUCE, ARUGULA, TARTAR

• GOOD BEEF BURGER  +HOME MADE BUN+ CRUNCHY PETALS  		  18,90 €
BEEFSTEAK, ZUCCHINI, PEPPER, CHEESE, TOMATO, ONION RINGS, 
ARUGULA, BBQ SAUCE + HOME MADE BAKING+ CRUNCHY PETALS

• WESTERN BURGER + FRENCH FRIES 								        13,90 €
2 X 100G BEEF, BACON, PICKLED HOT PEPPERS, CHEDAR CHEESE, 
TOMATOES, LETTUCE, PICKLES, ONIONS, SAUCE  + FRIES

• TRIO BOMBASTIC + FRENCH FRIES 								        17,90 €
3 SMALL BURGERS-3X 70 G (PINEAPPLE, SAUCE, ONION, LETTUCE, 
TOMATO, EGGS, PICKLES-ONION MARMALADE, BACON, CHEDAR CHEESE, 
ARUCA, SAUCE) + FRIES

• WHISKEY BURGER + FRENCH FRIES 								        16,90 €

200 G BEEF, CHEDDAR CHEESE, BACON, GREEN SALAD, TOMATO, 
FRESH CUCUMBER, ARUGULA, BREADED MOZZARELLA, GRILLED ZUCCHINI, 
BLUEBERRY AND WHISKEY SAUCE, + FRIES

• PULLED PORK BURGER + HOME MADE BUN+ CRUNCHY PETALS		  15,90 €
PULLED PORK, BACON, TOMATOES, CAPERS, ARUGULA, COLESLAW, 
BBQ SAUCE, HOME MADE BUN, CRUNCHY PETALS
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Crazy, Good Burgers – juicy flavors and creative combinations for lovers of modern classics.

BURGERs

• Chef’s Recommendation •

LOCANDA BURGER + FRENCH FRIES	  14,50 €
Our most famous burger brings together the perfect 
combination of juicy beef, crispy bacon, onion rings, 
Grana Padano cheese, and fresh ingredients, served 
with a homemade vegetable salsa. Accompanied by 
crispy French fries – a choice that wins you over 
from the very first bite.

Locanda Family



• NAKED VEGE BURGER + HOME MADE BUN + CRUNCHY PETALS		  14,50 €
VEGETABLE MEAT, PASTRY, GREEN SALAD, GRILLED VEGETABLES: 
PEPPER, ZUCCHINI, MUSHROOMS, CARROTS, SESAME SEEDS, KETCHUP, 
HOME MADE BUN, CRUNCHY PETALS

• CANDINO BURGER + FRENCH FRIES								        13,90 €
2x 100 g BEEF MEAT, PASTRY, ONION RINGS, BACON, 
GREEN SALAD, ARICOLA, PICKLES, CHEDDAR CHEESE, 
ONION MARMALADE, SAUCE + FRIES

• SPECIAL CHICKEN BURGER + FRENCH FRIES 						      13,90 €
BREADED CHICKEN, BAKING, COLESLAW SALAD, TOMATO, 
ONION, GREEN LETTUCE, SAUCE + FRENCHFRIES
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“Food is more than a meal—it is made for sharing, 
enjoyment, and unforgettable moments.”



• LOCANDA PLATTER (FOR 2-3)					     79,00 €
2 X 150 G BEEF STEAKS, 4 PCS LAMB FRENCH RACK (CUTLETS), 

4 PCS PORK FILLET, 2 DEBONED CHICKEN DRUMSTICKS, 

8 PCS CEVAP,  4 PCS FINGERS, GRILLED VEGETABLES, PETALS POTATOES,  

TAGLIATELLE WITH MUSHROOMS

• MEAT PLATTER (FOR 2)						       49,00 €
8 CEVAPS, 8 BBQ WINGS, 2 BONE-ON CHICKEN DRUMS, 4 BACON-WRAPPED 
GRILL CHICKEN SKEWERS, 6 PIECES OF FINGERS, 2 PORK FILLET, STUFFED 
BURGER , MARINATED SPARE RIBS (500 G), COLESLAW SALAD, 2 X FRIES

• MIXED FINGER FOOD PLATTER (FOR 2)			    33,90 €
6 FINGERS OF FRIED CHICKEN, 4 X FRIED SKEWERS, 
8 PIECES OF BBQ WINGS, FRIED MOZZARELLA, ONION RINGS, 
2X FRIES

• CEVAPs PLATTER (FOR 2)						       27,90 €
20 CEVAPI, BUN, SAUTÉED ONION IN KAJMAK, 

2 PORTION OF CRUNCHY PETALS

• SPARE RIBS + COLESLAW SALAD + FRENCH FRIES    18,90 €
MARINATED PORK RIBS, COLESLAW SALAD,  FRENCH FRIES

• LAMB FRENCH RACK (CUTLETS) + POLENTA	          29,90 €
3 PCS LAMB FRENCH RACK (CUTLETS) FROM THE GRILL, GRILLED 

BEETROOT AND CREAMY WHITE POLENTA WITH GRANA PADANO CHEESE

• BEEF STEAK + GRILLED VEGETABLES                                34,90 €
250 G BEEFSTEAK,  WHITE POLENTA WITH GRANA PADANO CHEESE, 

GRILLED VEGETABLES + CRUNCHY PETALS

• GRILLED BONELESS CHICKEN THIGH + FRIES           14,90 € 
GRILLED BONELESS CHICKEN THIGH + FRIES 

• CRISPY CHIK´N FINGERS + FRENCH FRIES		   13,90 €
BREADED CHICKEN FILLETS, SAUCE + FRIES

• BBQ CHIK´N WINGS + POMFRIT					     13,90 €
CHICKEN WINGS IN SMOKED BBQ MARINADE, BBQ SAUCE + FRIES

• KIDS MEAT PLATTER (FOR 2)					      17,90 €
2 MINI CHEESEBURGERS, 10 NUGGETS, 2 MOZZARELLA STICKS, 

4 ONION RINGS + FRIES

The main course is the heart of every meal—a moment everyone looks forward to. A blend of premium ingre-
dients, carefully chosen flavors, and culinary passion creates dishes that bring people together, connect, and stay 
in memory. Whether you’re dining for lunch or dinner, surrender to flavors that unite and enjoy every bite.

STARS OF THE MAIN TABLE!

• Chef’s Recommendation •

KIDS’ RECOMMENDATION

Our kitchen is where carefully selected ingredients are transformed into flavors that tell a story and awak-
en memories (#memories). Don’t be afraid to try unexpected combinations—they’ve all passed our “strict 
jury”; all that’s left for you is to enjoy.  Quality is our priority, and your satisfaction is our goal. 
Because the most beautiful memories are made when we gather around the table.

MAIN COURSEPAGE 06

“FLAVORS ARE NOT BORN—THEY ARE CREATED.”
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• Chef’s Recommendation •
LOCANDA PLATTER (FOR 2-3)	

If you’re looking for a dish that doesn’t just arrive—but arrives with character—LOCANDA PLATTER is a 
true little feast with a big attitude. This is not just a plate, it’s a shared experience on a metal platter: tender 
beef steak for the serious players, lamb chops for those who know how to enjoy, pork medallions and chick-
en drumsticks for the “I can’t decide” crowd, plus ćevapi for the team spirit. And when it all comes together 
with grilled vegetables, potato petals, and tagliatelle with mushrooms—it creates chaos that makes perfect 
sense. 
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Fish is the voice of the sea on the plate—fresh, light, and 
simple, just as fish itself would say it should be. It comes 
straight from the sea, with no makeup and no filters, but 
with plenty of character and even more flavor. 
 
Every bite tastes like the sea, sunshine, and “just one 
more piece, just to try.” A little olive oil, a pinch of sea-
soning, and the story is complete—no drama, just pure 
enjoyment. 
 

FISH

• FISH PLATTER (FOR 2)   						       		  65,90 €
2 SEA BASSET FILLET, 2 SALMON FILLET, MUSSELS, 
2 TUNA STEAK, MUSSELS, SHRIMPS, POTATOES, SEASONAL VEGETABLES

• FRITTA MISTA (FOR 2) 								        39,90 € 
FRIED SALMON FILLET, SHRIMP, SQUID, TARTAR SAUCE + FRIES

• SQUID RINGS + FRENCH FRIES 						      17,90 €
CALAMARI, TARTAR, LEMON

• GRILL CALAMARI +POTATO							       27,90 €
CALAMARI, POTATO

• SEA BASS FILLET + WHITE POLENTA						     26,90 €
FISH BRANCIN (LUBIN) FILLET, CREAMY WHITE POLENTA 
WITH GRANA PADANO CHEESE, GRILL VEGETABLES

• TUNA STEAK WITH WHITE POLENTA					     23,90 €
TUNA STEAK, POTATOES, CREAMY WHITE POLENTA WITH 
GRANA PADANO CHEESE, GRILL VEGETABLES 

• SALMON FILLET WITH GRILL							      27,90 €
GRILLED SALMON FILLET, CREAMY WHITE POLENTA 
WITH CHEESE, BEETROOT GRILL

• Chef’s Recommendation •

SEA BASS FILLET + WHITE POLENTA  26,90 €

Sea bass fillet – a light, juicy, and perfectly cooked bite 
of the sea. Served with creamy white polenta enriched 
with Grana Padano cheese and grilled vegetables, this 
simple dish becomes a true delight.
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• LOCANDA GAMBERI & HOME MADE TAGLIATELLE				   19,90 €
GAMBERI, PASTA TAGLIATELLE, TOMATO AND WINE SAUCE

• TAGLIATELLE BEEFSTEAK 									         18,90 €
BEEFSTEAK, PASTA TAGLIATELLE, SAUCE, MUSHROOMS

• TAGLIATELLE MUSHROOMS		   						      14,90 €
PASTA TAGLIATELLE, MUSHROOMS, SAUCE

• HOMEMADE TAGLIATELLE WITH CHICKEN AND CHEESE SAUCE	 15,90 €
PASTA TAGLIATELLE, CHEESE, CHICKEN, SAUCE

• LASAGNE          											           14,90 €
BEEF, PASTA, SAUCE, TOMATO, CHEESE

• VEGE LASAGNE         										          14,90 €
SEASONAL VEGETABLES, TOMATO, CHEESE

• POKE MI CHICKEN                             						      14,90 €
CHICKEN, RICE, BROCCOLI, SPROUTS, SESAME, SOY SAUCE, 

PEANUTS, CHERRY TOMATOES

• POKE MI SHRIMP      										          16,90 € 
SHRIMP, RICE, BROCCOLI, SPROUTS, SESAME, SOY SAUCE, PEANUTS, 

CHERRY TOMATOES

• POKE MI SALMON FILLET WITH BEETROOT					     16,90 €
SALMON, RICE, SPRUBS, SESAME, SOY SAUCE, PEANUTS, 

CHERRY TOMATOES, BEETROOT, ORANGE

 PASTA			   LASAGNE	 		    POKE
• Chef’s Recommendation •

“THE PERFECT BALANCE OF SIMPLICITY, TRADITION, AND MODERN FLAVORS.”
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Our pizza is the perfect blend of a crispy crust, rich 
sauce, and fresh toppings—a simple formula that has 
become a global love story on a plate. Few dishes have 
conquered the world and become such an icon on every 
menu. 
If you’re unsure what to choose, don’t overthink it—
LOCANDA PIZZA is always a safe choice. Because some 
decisions are best made with the heart… and an empty 
plate.

PIZZA

• LOCANDA						      15,90 €
MOZZARELLA, CHEESE, TOMATO SAUCE, 

SMOKED SALMON, PROSCIUTTO, ARUGULA, OLIVES

• SAY CHEESE						      13,90 €
4 TYPES OF CHEESE (GOUDA, MOZZARELLA, 

GORGONZOLA, EDAM), TOMATO SAUCE, OLIVES

• GIARDINO				     		  13,90 €
CHEESE, MOZZARELLA, TOMATO SAUCE, 

SEASONAL VEGETABLES, OLIVES

• RUSTICA 			    			   14,90 €
CHEESE, MOZZARELLA, TOMATO SAUCE, 

SHRIMP, PROSCIUTTO, ARUGULA, OLIVES

• PIZZA MARE          				    16,90 €
CHEESE, MOZZARELLA,TOMATO SAUCE, 

SEAFOOD,OLIVES

• PIZZA SALAMI        				    12,90 €
CHEESE, MOZZARELLA, TOMATO SAUCE, 

SALAMI, OLIVES

• SPECIALE PICANTE                             13,90 €
CHEESE,MOZZARELLA, TOMATO SAUCE, KULEN, 

BACON, CHILI PEPPERS, MUSHROOMS, OLIVES, 

ONION

• PIZZA DALMATI       				    14,90 € 
CHEESE, MOZZARELLA, TOMATO SAUCE, 

PROSCIUTTO, OLIVES

• SIGNORA TONNINA				    14,90 €
CHEESE,MOZZARELLA, TOMATO SAUCE, 

TUNA, OLIVES

• PIZZA MORTADELA SA PISTACIJAMA  14,90 €
MOZZARELLA, SOUR CREAM, GENOVESE PESTO, 

MORTADELLA WITH PISTACHIOS

Keep calm and eat PIZZA
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At the end of every meal comes a moment to remem-
ber—dessert. It arrives quietly, yet leaves the strongest 
impression, like a sweet signature to a beautiful story. 
And just when you think you can’t have any more, you 
realize there is always room for something sweet.

DESERT

Locanda Family

• SEMIFREDO 						     4,90 €
(CHOCOLATE, VANILLA, FRUIT) 
EGGS (PASTEURIZED), SWEET CREAM, 
TOPPINGS
• PANACOTTA	   		    			   4,90 €
MILK, CREAM, FRUIT SAUCE
• TIRAMISSU		    				    4,90 €
MASCARPONE, EGGS, LADYFINGER 
BISCUITS, COFFEE, COCOA POWDER

• DAILY CAKE			    			   4,90 €

At the end of every meal comes a moment to remem-
ber—dessert. It arrives quietly, yet leaves the strongest 
impression, like a sweet signature to a beautiful story. 
And just when you think you can’t have any more, you 
realize there is always room for something sweet. It’s 
that small moment of indulgence that turns a meal into 
an experience, and a smile that lingers long after the 
last bite.

WHEN YOU DON’T KNOW 
WHAT TO TALK ABOUT, 
LET THE CONVERSATION 
START ON ITS OWN—
OVER FOOD.

Food is made to be shared, 
enjoyed, and remembered.
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EAT GOOD, FEEL GOODPAGE 12 END...

There are countless “Locanda” with a story, but ours carries its own special one... 
 
You are part of it too—our dear guests who stand by us. Here, you can experience a variety of fla-
vors, prepared with special care... 
 
Here, you can feel peace, comfort, and every moment at Locanda will awaken memories. Wheth-
er you’re celebrating a birthday, an anniversary, hosting a gathering, or simply enjoying time with 
friends—we are here to make your moment special. 
 
And don’t forget: “The most beautiful memories are made when we gather around the table.” 
 
Keep your #memories, enjoy yourself, and come visit us again. 
														              Thank you from the heart.

LOCANDA – FLAVORS, AROMAS, AND MOMENTS 

tel.: +385 99 539 7960
Food House Locanda, Put Crkve 2, 23231 Kožino

OIB: 46097097707

*VAT and service are included in the price. Information on how to submit written com-
plaints is available at the bar area and is accessible to all guests.


