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PosStovani,

Po preporuci, Cuvenju, znatizelji ili slucajno stigli ste na tivatsku rivijeru, sredisnji dio bokokotorskog
zaliva, jednog od najljepsih na svijetu. Vjekovima je ovaj dio Boke Kotorske privliacio bogate i slavne,
pa je postao odmoriSte gospode joS u Srednjem vijeku. Danas je na obalama Tivatskog zaliva
smjeStena jedna od najvecih i najljepSih marina na Mediteranu, Porto Montenegro, sa hotelom "
Regent " koji se naSao na listi Naj - Naj hotela u svijetu za 2017. godinu. Tu su i prelijepe plaze,
SetaliSta, mali atraktivni hoteli, brojni restorani i drugi ugostiteljsko - turisticki sadrzaji. Neiscrpna je
lista prebogatog kulturno - istorijskog nasleda ciji dio moZete pogledati u muzejima i posjetama
atraktivnim lokalitetima koje sunam podarili prirodai nasi preci.

Ljubomorno ¢uvamo naslede predaka. Dio te bastine dijelimo i sa Vama, predstavljajuc¢i nasu
kuhinju, koja po svim karakteristikama pripada Mediteranskoj kuhinji, nematerijalnom dobru
¢ovjecanstva. Zitarice, mahunarke i drugo povrée su osnov nase kuzine kroz vjekove. Riba se jela kad
god se mogla uloviti ili kupiti, meso rijetko, ceS¢e zimi i to podjednako svjeze i suSeno, uz praznike je
bilo obavezno.

Meso pari¢ano na sve nacine danas je potisnulo ribu i osnov je prehrane u Boki. Bokelji obozavaju
mesne supe, leSo meso sa salsom od pamidore i kuhanom krtolom. Na srecu, sacuvana su jela iz
ostavstine nasih baka kao Sto su brZolica, Sniceli umido, pasticada sa njokama, pasta na to¢ od
junetine, polpete, biz sa jagnjetinom, riZot sa teletinom, koStolete na gradele i sve vrste pecenja.

Riba se priprema na Sto jednostavniji nacin kako bi jelo sacuvalo sve mirise i ukus mora. Prigana,
pecena na gradele, leSo ili u mirisnom toc¢u od brodeta ( uz obaveznu palentu ) riba je carica medu
darovima mora. Na nasoj trpezi su i rakovi, Skoljke, sipe, hobotnice, pa i kamen izvaden iz mora ima
znacaj u pripremi Cuvene juhe od kamena. RiZzoti od mesa, ribe, Skoljaka i drugih morskih plodova su
posebna delicija bokeSke trpeze, a pofasno mjesto zauzima crni rizot od sipa, jedna od najcuvenij
gastronomskih primorskih delicija. Uz priganu ili ribu sa gradela nezaobilazna je Zuéenica sa
krtolom, blitva, rastan, bob ili prigane balancane i tikvice. Tu su razne salate od kuhanog i sirovog
povréa prelivene domac¢im maslinovim uljem i usitnjenim cesnom. Petrusin, bosiljak, ruzmarin,
majcina dusica, Zalfija, lovorika i origano ucini¢e da jelo bude neponovljivog ukusa, posebno ako su
te mirisne zacinske biljke sljubljene sa pamidorom u salati ili salsi.Tako ¢e mirisna salsa, pari¢ana sa
grbaljskom pamidorom, prelivena preko kuhane paste odusSeviti sva Cula. A pasta je, uz maslinovu
ulje, povrce i ribu okosnica bokeske kuZine i naci Cete je prelivu tocevima, u juhama, fazoli, slanom
grahu, slanuislatku jer - pastaje pasta!

Bokelji su na najljepsi nacin spojili svoje, sa proizvodima iz planinskog zalede, a kruna te trpeze




prepoznate kao " more -planine" je kaStradina sa zeljem, njeguskim kobasicama i slaninom.

Sve Sto je pripravljeno sa cukrom Bokelji zovu jednostavno - slatko, bilo da je rijec o fritulama, pinci,
pandispanju, hroStulama, Strudelu sa treSnjama ili jabukama, torti sa mendulima ili kuglicama od
suhih smokava. Iza slatkoga dobro prija slatko vino poput prosekaiili likeri od oraha, visanja, limuna
ilimrce.

Ljubiteljima vina na raspolaganju su Cuvena crnogorska vina poput Vranca, Merlota, Krstaca i drugih,
a ako ste u prilici, svakako kusSajte domace vino proizvedeno u konobama Bokelja.
Siguran sam da ¢e Vas sjecanje na delicije sa nase trpeze vratiti u Tivat. o 53 s

Ma3o Cekié

novinar i publicista

Dear Reader,

You have arrived here in Tivat, either driven by curiosity or following somebody's suggestion. This part of Boka Kotorska has
been attracting the rich and the famous for centuries, so it became a resting place for the upper class in the Middle Ages.
Today, the coast of the Bay of Tivat houses one of the largest and most beautiful Mediterranean marinas, Porto Montenegro,
with its "Regent" hotel which is on the Best world's hotels list for the year 2017. There are lovely beaches, walks, small
attractive hotels, numerous restaurants and other tourist attractions. If you are interested in cultural and historical heritage,
you can visit attractive sites and museums which can tell you our ancestors' story. All this is a gift from the nature and our
ancestors.

We are preserving our ancestors' heritage. However, we would like to share a part of it with you, by presenting our cuisine. Our
cuisine is classified as Mediterranean, which is a non material heritage. The foundation of our cuisine consist of grains,
legumes and various vegetables. It has been so for centuries. Seldom there had been fish to catch or buy. Meat was consumed
rarely, both fresh and dried, and mostly in winter during religious celebrations. Meat is now more often consumed here, and it
has become the basis of our cuisine. Bokelians love meat soups and cooked meat with tomato sauce known as salsa and
boiled potatoes.

Fortunately, we have managed to preserve traditional dishes that our grandmothers used to prepare. Those are dumplings in
beef sauce, steaks au naturel, steaks in sauce, pasta in beef sauce, meat balls, lamb meat with peas, veal with risotto, grilled
pork chops and all kinds of roast meat.

Fishis prepared in a simple way, so that all the flavours and scents of the sea are kept. Fish is the queen among the seafood, no
matter how it is prepared- fried, grilled, cooked or in a delicious stew (with polenta). You can find much more on our dining
table- crabs, seashells, octopus or cuttlefish. Special treat is risotto- either with meat, fish or seashells. The most special of
them all is the black cuttlefish risotto. This is the most famous delicacy in this coastal area. As a side dish (with fried or grilled
fish) we serve inevitable chicory with potatoes, Swiss chard, broad beans or green cabbage, but also fried aubergine or
zucchini. There are various salads, with cooked or raw vegetables dressed with olive oil and chopped garlic. What makes our
traditional dishes unique is herbs- parsley, basil, rosemary, thyme, laurel, sage and oregano, especially when combined with
tomato salad or sauce. Fragrant tomato sauce (salsa) is a feast for your senses, especially when prepared with tomatoes from
Grbalj and poured over cooked spaghetti. And pasta is the foundation of Bokelian cuisine, together with olive oil, vegetables

andfish. You can find pasta with sauces, in soups, beans pottage, chickpeas pottage- evenin sweetdishes.
Bokelians finely blended coastal and mountain products, and the crown of that fusion cuisine is a traditional dish called
kastradina with cabbage (dried mutton meat), sausages from NjeguSi and bacon.
Every dish containing sugar is locally known as "sweets"- such as fried dough or donuts known as "fritule" or "hroStule", Easter
cake "Pinca" (or "Fugaca"), cherry or apple pies, almond cake, dried fig balls, "sponge cake" (known as "padispanj") etc.
Suggestion is to have some sweet wine after your dessert, such as prosecco or liqueur (cherry, walnut, lemon or myrtle
liqueur). Those of you who enjoy drinking quality wines, there are Montenegrin famous wines such as Vranac, Merlot, Krstac
etc. Ifthereisachance, taste some of our locally produced wines in taverns all over Boka Kotorska.
I am certain that you will keep coming back in Tivat, after you taste our delicacies.
Maso Ceki¢
Journalist and publicist

YBa)>kaemble,

Mo coseTy, MNoOpyYeHMuto, NBONLITCTBY UAW CAyYaiHO Bbl MPUOLINN Ha TMBATCKOe Mobepexbe, LieHTPasbHYH YacTb
60KaKOTOPCKOro 3aAMBa, OAHOrO M3 CaMbIX Ny4LLVX Ha CBeTe. Bekamu 3Ta yacTb boke KoTopckol npuTtarneana 6orateix v
3HaMEeHUTbIX, U CTana MecToM OTAbIXa rocnog eLe B CpegHue Beke. CerofHs Ha nobepexbse TBaTCKOro 3a1MBa pasMelLeHa
0/}Ha 13 caMblIx 60/1bLLIMX MOPTOB Ha CpeAn3eMHOMOPEIO, MopTo MOHTEHErpo, € FOCTUHULLER «PUIKEHT», KOTOPbLIV BXOAUT B
umcno «Cambix Cambix» rOCTUHWL,  Mupa B 2017 rogy. TyT 1 npekpacHble MAsSXM, MeLlexofHble 30Hbl, Hebosblune
nonynspHble FOCTUHWLbI, MHOFO PECTOPAHOB U APYrUX FOCTEBbIX TYPUCTUYECKNX 06BbeKTOB. HeckoHYaeMble npes/ioxkeHns
60oraToro KyabTypHO-UCTOPUYECKOro HacneAcTBa, YacTb KOTOPOro MOXHO MOCMOTPeTb B My3esdx W mocelleHnem
aKTyalbHbIX JIOKaLMIA, KOTOPble HaM Mojapuia NPUPOAA 1 HaLLW MPeaKU.

Mbl peBHOCTHO bepexeM HacNeACTBO HallmMX MpeaKoB. HYacTbio HaceAcTBa MOXEM MOAENNTLCS C Bamu, NpescTaBmB Hally
KyXH0, KOTOpasi MO CBOVIM XapakTepuCTuKam MpUHaAnexmnt Cpean3eMHOMOPCKO KyxHe, HemaTepuanbHoMy boraTcTey
yenoBeyecTBa. Bekamum 3epHOBble 1 6060BbIe KyNbTYpbl C OBOLLLAMY IBASAIOTCA OCHOBOM Hallen KyxHW. Pbiby enuv Bcera,
KOrza MoMMaroT MAM KYMSAT, @ MACO €N PefKo, Yallle 3MOi, B CyLLIEHOM 1 CBeXeM BUAE, HO Ha MPasAHuKM MSCHble 6atoja
66111 0bs3aTe/IbHbIMU. PasHoo6pasne MACHbIX 61104 CerofHs BbITECHWIO pblby U OCHOBY NUTaHWs B boke . Bokenwn
060XatlT MSACHbIe BY/NbOHbI, MACO OTBapHOe C COYCOM M3 MOMUAOP W BapeHOl KapTOLUKOW. Ha cvacTbe, coOXpaHeHbl
OCTaBLUVECS peLienTbl HaLLX 6abyLuek, kKak Hanpumep: 6pXoaunLa (kapeHHOoe MACO), LUHULLeNN <YMUAO», MaLITULAAA(MSACO
B COyCe) C HbOKKaMW, MacTa Ha roBsiXXbeM by/iboHe, nonnete(dpukagenkm), 6ux (ropox) C ArHATUHON, PU30TTO C TENIATUHON,
KoLuToNeTe (Pe6PBbILLKI) Ha FpUIe N MHOXECTBO BUAOB MeYEHHOro MAca.

Pbl6a roToBUTCS O4eHb MPOCTO, UTOObLI OHAa COXPaHWaa BKYC 1 3amnax Mopsi. )KapeHHasi, meveHHas Ha rpue, oTBapHas Unu B
apomMaTHOM coyce «bpogeTta» ( 06s3aTenbHO C ManeHToNn), pbiba SABASETCA LapuLein mMexay AapamMyv MOPS.
Ha Haluem ctone v KpeBeTKM, U MUANN, U KaZlbMaphbl, 1 OCBMUHOIY, 1 AaXe KaMeHb, BbITaLLeHHbI C MOPS, MMeeT 3HaueHne
npyY NPUroTOBNEHWUM BCEM W3BECTHOrO Cyna M3 KamHs. PU30TTO U3 MsACa, pPbibbl, MUAWA U APYTNX MOPCKUX MA0AOB,
OTAENbHbIV AennkaTec 60KeNbCKOM KyXHM, @ MOYeTHOe MeCTO 3aHMaeT YepHbIi pU30TTO U3 CUMbI ( BUA KanbMapa), 04Ha 13
CaMbIX M3BECTHbIX FaCTPOHOMMYECKIX MPUMOPCKIMX AenrKkaTecoB. C pbi6oli Ha rpusie UV XapeHHOoM pbiboli,0683aTenbHbIM
ABAAIOTCA XKyUeHNLA (LMKOPUIA) C KapTOLLKO, 6IMTBOM, palliTaHOM, 606aMu NN XapeHHble baknaxaHbl 1 Kabayku. TyT v
pasHble canathbl 13 BapeHHbIX 1 CBEXMX OBOLLIEN, 3arpaB/ieHHble Z0MaLLHVM OMBKOBbIM Mac/IoM 1 YeCHOKOM. [NeTpyLLKa,




6a3uvK, pO3MapuH, MaiumHa ayLinua, wandei, NaBp 1 OpUraHo NpUAaAYT efe HeNMOBTOPUMBIN BKYC, 0COBGEHHO eC/iv 3TN
npUNpaBbl COEANHUTL C NIOMUAOPAMI 1 3aNpPaBUTb UM CanaT AW CAenatb CoyC. Tako apOMaTHbIV COYC, CAeNaHHbIn 13
NMOMUZAOP, BbIpalLleHHbIX B MecTeyke [pbanb, KOTOPbLIM 3anpaB/iieHa nacTa, BAOXHOBWUT BCe BalUM 4yBCTBa. A nacTy, C
0/IMBKOBbIM Mac/IoM, OBOLLIAMU U PbI6OI, KOTOPasi SIBASIETCA TPAAWLMOHHONM Ansi 60KeNbCKOM KyXHW , Hali4eTe 1 C coycamu
N B cynax U ¢ $aconbo U C CONEHbIM FTOPOLLUKOM, W CONEHHYK U CNajkyr, MOCKOAbKY MmacTa- 370 nacrta!
Bokenn B yydlwnx peLentax COeAVHWAN CBOW MPOAYKTbI C MPOAYKTamu, KOTOPbIe BbipalleHbl B ropax, a BEHLIOM 3TOro
CUHTe3a Tpane3bl, M3BECTHOM Kak «MOpe-ropbl», ABASETCH KalTpaguHa (CyLleHoe K KonYeHHOe MSCO) C KBaLLeHOW
KamnycTom, HeryLLCKMMUM Konbackamm 11 6eKOHOM.

Bce, Bo UTo f06aBNeH caxap, bokenn Ha3bIBatoOT —~CNATKO (C1aAKoe), Aaxe ec/iv peydb 0 GpuUTynax (MOHUMKM), MUHLN (CIagKuia
XNeb ,MOXOXNIA Ha Kynn4), NaHAMLINAHbLO (CNAaAKUIA MAPOT), XPOLUTYAaX (XBOPOCT), LUTPYAENN C BULLHAMYW UK a610Kamu,
TOpTaxCc MUHAANEM U KPY>KOUKaMK Cyxoro nHxmpa. Co cnagkmm XopoLLo NOAXOANT CNaAKOe BUHO, TaKoe Kak MPOCEKKO Nan
JINKepbIl N3 0PEXOB, BULLIHW, NTMMOHA UV MpYe (MUPTa- KYCT).

JNiobutensM BUHa NpeAnaratoTcsa U3BeCTHblE YepHOropckue BUHA, kak BpaHau, MepnoT, Kpctay, 1 Apyrue, Ho ecin ecTb
BO3MOXHOCTb, 06513aTe/IbHO MPObyiiTe JoMaLLHee BMHO, MPOM3BeAeHHOe BTaBepHax bokensi.

5yBepeH, 4TO BOCMOMMHAHWSA O flefInkaTecax Hallel Tpanesbl, BepHYT Bac B TMBaT

Mawo Yekunu
KOPPEeCnoHAEHT 1 nyb6anumct




BRODET OD SARDUNA

Mada se u Boki Kotorskoj kuha brodet od
razne ribe, onaj sa sardunima i drugom
sitnom, uglavnom plavom ribom, posebno je
omiljen. Ranije su ribari bolju, vecu bijelu ribu
prodavali, a sitniju nosili doma. Riba se solila i
suSila, a Bokeljke su i od najsitnije znale
pripremiti brojne delicije. | danas se za dobar
brodet od sarduna domacica pohvalirijecima:
"Kozna,zna"l.

Recept

Kilogram sarduna ocistiti i oprati. Dvije kapule
isje¢i na fete, a tri Spice ¢esna i manju balicu
petrusina sitno nasjeckati. Na ugrijanom
maslinovom ulju Sufigati luk i kad omeksa
dodati Cesan, petrusin i dva pera lovorike.
Sufigati jo§ jedan minut, pa dodati ¢ikaru
bijelog vina. Kuhati nekoliko minuta, pa u tec¢u
sloZitiribu, posoliti je i popapriti. Dodati ozZicu -
dvije osta, tri nasjeckane pamidore ili oZicu
konzerve i ozicu brasna razmucéenog sa malo
vode. Protresti tecu i naliti tople riblje juhe ili
juhe od povrc¢a (moze i mlake vode ) - toliko da
riba ogrezne. Kuhati na laganoj vatri najmanje
jednu uru, povremeno protresti tecu. Sto se
duZe kuha, brodet je bolji, a pred kraj kuhanja
posuti sjeckanim petrusinom. PosluZiti toplo
uz palentu, a brodet je dobar i hladan.
Nekada se ovaj brodet sluzio uz kuhanijecam.

SARDINE STEW

Although there are numerous versions of fish stew in
Boka, the most favourite kind is the one with sardines.
People also make fish stews with other types of small
sized, oily fish. Small fish, when caught by the fishermen,
used to be taken home to be dried and salted. Women in
Boka were skillful to make various delicacies using small
sized, oily fish. Even now, the lady of the house is praised
when she makes a delicious fish stew. It is considered a
special skill to make it.

Recipe

Wash and clean a kilo of sardines. Slice two onions and
chop three cloves of garlic and a small bunch of parsley.
Heat some olive oil and fry the onions in it. When the
onions are softened add the garlic, parsley and two
branches of laurel. Continue frying for another few
minutes and then add a cup of white wine. Cook for a few
minutes and add the fish. Salt and pepper the fish. Add a
table spoon (or two) of vinegar, three chopped tomatoes
(or tinned tomato paste) and a table spoon of flour stirred
in some water. Shake the pot and pour warm fish soup or
any vegetable soup (warm water can be also used
instead), to sink the fish. Cook on a light fire for at least an
hour, occasionally shaking the pot. The more it is cooked,
the better the stew is. When it is almost done, sprinkle
some chopped parsley over it. Serve warm, together with
polenta. You can also eatitonceitis cold.

PAIY 3 CAPAYHbDI
(ManeHbKas pblba )

KoHeuHo, B Boke KoTopcKo roToBAT pary 13 pasanyHoum
pbI6bI, HO 13 CapAyHbl AW APYroro BUAa Mabix roaybbix
pblb, pary ocobeHHO ntobuMa. PaHblue pbibaky pbiby,
KoTopasi MobosbLUe W Mojyylle, NpoAaBany, a MesKyto
NMPUHOCUAM JOMOW. DTy pbIbYy CONUAM U CyLIWUAW, a
Bokenbky ymenn r3 caMbix MeKMX pblbellek roToBuUTb
JenvikaTtecbl. VI cerogHsi MpuroToBMB BKYyCHOe pary u3
CapAUHBI, X03s1ika XBannTCa cioBaMu « KTo ymeeT - TOT
ymeet»!

PeuenT

KnnorpamMm capAyHbl O4MCTUTH W MOMbITE.  Menko
Hape3aTb ABe /lyKOBULbI, TP AOSIbKA YeCHOKa U
HebOoNbLLOM My4oK MeTpyLwiku. Ha pasorpetom macne
MoAXapUTb NIyK, Y KOTAA OH CTaHeT MArkuM, Ao6aBuTb
YeCcHOK, MeTPYLLKY 1 ABa MCTOYKa naBpa. XapuTb elle
OAHY MWHYTY, MOTOM f06aBWUTb CTakaH 6enoro BUHa.
TYLUNTb HECKO/IbKO MUHYT 1 MOTOM TyAa A06aBUTb phiby,
MOCOIUTL 1 MOMEPYNTL MO BKYCY. l06aBUTb  TOXKKY NN
ABe BVHHOrO yKCyca , TpU Hape3aHHble MOMUAOPbLI UV
JIOXKKY TOMaTHOW NacThbl, U IOXKY MyKU, pasbaBneHHol B
HeboNbLWOM KO/NMYeCcTBe BOAbl. XOPOLWEHbLKO
nepemellatb U 406aBUTb TEMJIOr0 PbIGHOrO  KAW
OBOLLHOro 6y/NbOHa (MOXHO MPOCTO TEMIOW BOAbI),
CTONIbKO, YTOBbI pbiba He 6blna BUAHA. BapuTb Ha
Mej/leHHOM OrHe, MUHWUMYM OAWH 4Yac, MHOTAA
nepemelunBasi. Yem gonblue TYLLNTL, TeM BKyCHee byaeT
pary. B KoHLe 206aBVTb Hape3aHHYH NETPYLLKY.
MoAaBaTb TemblM, C MaNeHTOM, HO pary BKYCHO U B
XONOAHOM BUJE.

Koraa To 370 pary nogaBanu c BapeHbIM SYMEHEM.

CRNI RIZOT

Ne zamarajte se njegovim porijeklom i svim
Culima uZzivajte u bokeSkom crnom riZotu.
Mozda ¢e Vam reci da crni rizot pripada staroj
venecijanskoj kuzini ili da je autohtono jelo
Dalmacije....

A zapravo su rizoto Arapi donijeli u Spaniju,
potom stize u Napulj i ubrzo postaje
mediteranska delicija. Po svoj prilici oriz u
Boku Kotorsku stize krajem XV vijeka, a sa njim
i recepture koje Bokelji prilagodavaju svom
ukusu. Zato i govorimo o bokeskim rizotima, a
crni rizot je glavni favorit nase kuzine. Nakon
bokeSkog crnog rizota (ako Vam ponude, ni
slucajno ne odbijajte crveni ili bijeli rizot )
nazdravite dobrim vinom.

Recept

Sipu ocistite i nareZite na manje kocke ili
Stapi¢e. Na maslinovom ulju poprigajte manju
glavicu Cipule i Spicu Cesna, pa dodajte sipu, so
i papar. PromijeSati i dinastati na laganoj vatri
dvadesetak minuta, dodati pola ¢ikare vina i
nastaviti kuhanje. Po potrebi dolivati po malo
tople juhe od ribeili povréa, a nakon 20 minuta
dodati 30 dag oriza okruglog zrna. Stalno
mijesajuci i podlivajuc¢i juhom nastaviti
kuhanje joS dvadesetak minuta. Pred kraj
kuhanja dodati crnilo od sipe, oZicu masla i
dobro promijesati. SluZitiodmah.




BLACK RISOTTO

Do not bother with its origin just let all your senses enjoy
the Bokelian black risotto. Perhaps you will be told that
black risotto is a part of the old Venetian cuisine or that it is
an authentic native dish from Dalmacija...

Actually, this dish had been brought by the Arabs to Spain,
after which it arrived to Naples. Soon, it became a
Mediterranean delicacy. It seems that rice arrived to Boka
Kotorska towards the end of the 15th century, followed by
various recipes later modified by local people to their
taste. That is why we refer to Bokelian risotto, and black
risotto is a star of our cuisine. After you taste the Bokelian
risotto (whatever you do, do not refuse red or white
risotto, either) treat yourselves with a good wine.

Recipe

Wash and clean the cuttlefish and cut it finely into small
cubes or sticks. Fry a small onion and a clove of garlic in
olive oil, and add the cuttlefish, salt and pepper. Stir and
simmer on a light fire for about twenty minutes, and then
add half a cup of wine. Continue cooking. If necessary,
pour some fish or vegetable soup. After twenty minutes,
add 30 dag of round grained rice. Constantly stirring, keep
pouring the soup and continue cooking for another
twenty minutes. When it is nearly done, add some
cuttlefish ink, a tablespoon of butter and stir it well. Serve
immediately.

YEPHOE PU3OTTO

He 3agymbiBaliTeCb O ero MPOUCXOXAEHUU , BCEMU
YyBCTBaMW Hacnaxzantecb 60KeNbCKUM YepHbIM
p130TTO. BO3MOXHO, BaM ckayT, YTO YepHbIA PU30TTO
NPUHAANEXUT CTapO BEHELMAHCKON KyXHe WAU 3TO
HapogHoe 61040 lonMaumn.....

A B [eCTBUTENbHOCTW, PU3OTTO apabbl MpuBe3nn B
VicnaHuto, NOTOM pU30OTTO MosiBUNOCL B Heanone un
BCKOpEe CTaHOBUTCS CPeAN3EMHOMOPCKUM 13bICKOM. Purc
nosiBuICA B bokakoTOpCcKOM 3a/nvBe B KOHLe 15 Beka u

TOorja Xe cTanu MOABAATLCSA peLenTbl, KOTopble
6oKeNbLibl MepejenbiBanv Moj CBOW BKyC. [lo3ToMy ©
pa3roBop O 60KeNbCKOM pPM30TTO, @ YepHbIA puc -
rnaBHbIA GaBOPUT Halwlenl KyxHW. og 6Hokenbckoe
yepHoe pu3oTTo ( ecan Bam npeanoxaT, TO He
0TKa3blBalTeCb HM OT KPaCHOr0 HW OT 6e/10ro PU3oTTO)
noZAoliAeT xopoLLee BUHO.

PeuenT

Cviny (BWJ KanbmapoB) Hajo OYUCTUTL W HapesaTb Ha
MafieHbKue KyCOYKWM WM CONOMKON. Ha onmBKOBOM
Mac/ie NoAXapuTb HeBOIbLLYIO FONI0BKY KPAacHOro yka 1
[0JIbKy YecHOKa, MoTOM AobaBbTe CuMy, COb U NnepeLl.
Bce nepemelwiatb M TYyWWUTb Ha HEbGONbLUOM OrHe
npumepHo 20 MUHYT, NOTOM 06aBUTL MO/ CTakaHa BUHa
1 NpoAo/MKaTb TYLWNTb. [0 He0bXoAMMOCTU A06aBASATHL
MO YyTb-YyTb TEMAbIV PbIOHBIA VAV OBOLLHON BYNbOH, U
nocne 20 MuHyT pobaeutb 300 rp KPyrnoro puca.
lMocToaHHO Mellas 1 noAameas 6yNbOH NPOAOIKaThb
TyWwnThb eLle 20 MUHYT. B KOHLe A06aBUTb KaslbMapoBble
YepHWUIa, CIMBOYHOE MaC/I0 1 BCE XOPOLLIO NepemMeLlaThb.
W cpa3yxe nojaBaTth.
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NJOKE

Prave, sa krtolom!

Za svadbe, slave, domacu celjad i goste, za
nedeljuisve druge feSte.

Krtola se u Boki Kotorskojsadiod 1780.godine.
Vece povrsine pod krtolom, kako je to
zabiljeZzeno u statistici, siju se nakon 1814.
godine. Vec 1822.rod je premasio 86.400 funti.
U proizvodnji kruha, krtola se mijeSa sa
brasnom, a stiZe i receptura za njoke. Sa sirom,
to¢om od mesa, pasticadom i salsom od
pamidore - svejedno, ostaju za vazda.

Recept

1 kg krtole, 25 dag oStrog brasna, 1 jaje,
Ozica masti ili 3 ozice ulja, So

Pripema

Krtolu skuhati sa korom, oguliti i zgnijeciti u
pire. Posoliti i dodati jaje i masnocu. Uz
dodavanje brasna zamijesiti tijesto. Od tijesta
odvajati manje komade i na pobrasnjenoj
radnoj povrsini naciniti valjke debljine prsta i
rezati kratke njoke. Tako dobijene njoke
Bokeljke previace preko gratatijera, kako bi
dobile ornamente i bolje upile toc¢. ( Ako Vam
ne uspije, ne sekirajte se, i bez ornamenata su
izvrsne ). Njoke kuhati u kljucaloj i osoljenoj
vodi dok ne isplivaju na povrSinu. Kuhane
njoke ocijediti i prebaciti u terinu za
posluzivanje. Sluzitiodmah.

DUMPLINGS

Original dumplings are made of potatoes!

They are perfect for a wedding reception, family
celebrations, guests, for Sunday lunch and other festive
moments.

Potato was first planted in Boka Kotorska in 1780. Larger
areas with planted potatoes appear, as it was recorded,
after 1814. In 1822, potatoes growth went over 86.400
pounds. Itwas used to make bread, mixed with flour. Later
came the recipe for dumplings. It does not matter if are
they made with cheese, meat sauce or tomato sauce- they
will always remain a delicacy.

Recipe

1 kg potatoes, 25 dag of flour, 1 egg, Tablespoon of
butter/ fat or 3 tablespoons of oil, Salt

Preparation

Boil the potatoes (keep the skin while boiling). After they
are cooked, peel the skin off and make mashed potatoes.
Add salt, the egg and fat/ oil. Add flour to make dough.
Chop piece by piece from the dough and roll each one (on
the surface covered with flour) to make finger- thick sticks.
Cut the sticks into dumplings. Local women press these
dumplings against a grater for decoration and to allow the
dumplings to soak the sauce well (dumplings are delicious
even if you skip this step). Cook the dumplings in boiled,
salted water until they come up to the surface of the pot.
When they are cooked, drain them. Serve immediately.

HbOKKW

HacrosiLne, kapTopensHble!

Ana ceageb, NpasjHUKOB, AOMALUHVUM W FOCTAM, Ha
BbIXOAHbIE N Ha BCe Apyrne Meponpuatusa. KapToLluky B
Boke KoTopckow caxatot ¢ 1780 roga. Ho mcnonb3oBaTb
60/blWy NAowajb Noj 3acajgky kaptodens, no
CTaTuCTUKe, ctanm nocne 1814 roga. Ho Tonbko B 1822
rofly ypoxari npesbicun 86.400 ¢yHTOB. [N BbINeYku

xneba, KapToLIKy Mellanu C MyKoOW, U Torga Ccranu
NnosiBAATLCS peulenTbl  HbOKK. C CbIpOM , C MSACHbBIM
COycoM, C mawTuuagoM ( 0CobbIv BUA MPUroTOBAEHMUS
Msica),C TOMaTHbIM COYCOM -BCE PaBHO, MMaBHOE - UX
NMOCTOSIHHO XOYeTCs eCThb.

PeuenT

Tkr. KapTowku, 250 rp myku, 1 Ao, JToxka,
C/IMBOYHOrO Macsia Wan 3 NOXKW pacTUTeNbHOro Macna.
Conb

MpurotoBneHue

KapTolky cBapuTb C KOXYpPOi, MOTOM OYUCTUTb U
noMATb. MoconnTb, A06aBUTb ANLO U MacCNo.
MocTteneHHo f06aBnss MyKy 3amecuTb Tecto. OT TecTa
OTAENSATb HeboNblUMe YacTU U Ha MOBEPXHOCTH,
NoCbIMaHHOM MYKOW, packataTb >XryTbl TOALMHOW B
naneL, 1 HapesaTb Ha HbOKKW(ranyLiku). Takuve HbOKKM
Bokenbky HaTUpanu Ha Tepke, YTob6bl MpuaaTe Gopmy 1
UTO6bI 6bINN HONEe COUHBIMY (€CN Yy Bac He MoyYmnTCs ,
He BO/NIHYWTeCb, B Nt0ob6boM Buage BKycC byaert
N3yMuUTeNbHbIM). HbOKKM A06aBUTE B KUMALWY 1
CO/IeHyI0 BOAY 1 BapUTb, MOKa HbOKKM He BbIMbIBYT Ha
MoOBEePXHOCTb. BapeHble HbOKKW MpoueauTb U
repenoXunTe B Tapenku Ans nogayn. lNogaeate cpasy.

PASTA - KREMPITA

Izmedu dvije kore rumeno pecenog i prhkog
lisnatog tijesta, Sto god da stavite dobicete
specijalitet. Slaniili slatki - izbor je vas.
Akadaizmedu triili cak pet kora lisnatog tijesta
( dobre stare bokeSke krempite ) stavite
podatnu, drhtavu, Zu¢kastu kremu od jaja, sa
hiljadu jedva vidljivih tackica vanilije, dobicete
nasu pastu: krempitu, krem Snitu, krem - pitu!
Sline poslastice nastale se u XVl vijeku u Italiji
i Francuskoj, a kod nas dobija bar dvije kore
tijesta viSe i statusni simbol. Postala je mjera
za poslastice, izgubila sva dotadasnja imena i
postala-pasta. Do danas.

Recept

Od lisnatog tijesta razviti tri kore i peci ih na
poledini veceg pleha. Prije pecenja kore
izbockati pirunom. Kore ohladiti.

Krema:

U polalitra mlakog mlijeka sipati 31 dag brasna
i dobro izmijeSati kako bi se dobila gusta,
glatka masa bez grudvica. Osam Zumanca
ubatiti sa 40 dag cukra, pa sipatiu 1,5 I. vrelog
mlijeka. PromijeSati i polako dodati smjesu
mlijeka i brasna. Nastaviti kuhanje uz stalno
mijeSanje dok se krema zgusne. Sada dodati
10 dag masla i sadrZzinu mahune vanilije, pa
nastaviti kuhanje jedan minut. Skloniti sa vatre
i pustiti da se ohladi uz stalno i lagano

mijesanje.




Na prvu koru staviti pola kreme, pa poklopiti
drugom korom. Premazati ostatkom

kreme i prekriti trecom korom lisnatog tijesta.
Pastu obilato posuti cukrom

u prahuipazljivoizrezati na pravougaone fete.

PASTRY - CREAM PIE

How to make a specialty with puff pastry? Well, you can put
whatever you like between two sheets of well baked, crisp
puff pastry. Sweet or salted-itis your choice.

If you fill three or even five sheets of puff pastry with
delicious, shaky yellowish egg cream with vanilla dots, you
will get our specialty pastry- cream pie.

Similar delicacy appeared in 17th century. Here, we first
added at least two layers of sheets and then turned it into
a status symbol. Its previous names had been lostand one
name remained in use up to now- pasta/ pastry.

Recipe

Roll out three sheets of puff pastry and bake it on the back
of a large baking tray. Stab the sheets with a fork several
times before baking. Let the sheets cool after they are
baked.

Cream:

Add 31 dag of flour into half a liter of milk. Mix well, until
you get thick, smooth mixture. Beat eight egg yolks with 40
dag of sugar, and pour all into 1,5 liter of hot milk. Stir and
slowly add the milk and flour mixture. Continue cooking
constantly stirring it until the cream thickens. Now add 10
dag of butter and a vanilla pod, and continue cooking for
one minute. Remove from the fire and let it chill, slowly
and constantly stirring the mixture.

Fill the first sheet of pastry with half of this cream. Put the
second sheetonit. Spread the other half of the cream over
it. Put the third sheet on top. Sprinkle with powdered
sugar and cutinto rectangular pieces.

NALUTA-KPEMINMNTA

MexXay ABYyMS CI0SMU PYMSAHO BblINEYEHHOrO C/I0EHOr0
TecTta MOXHO MOCTaBUTb YTO YrOAHO - BCerja noslyymnTcs
4TO TO 0CObeHHoe. ColeHHOe 1K cnajkoe - Ha Balwu Bkyc.
A Korga Mexzy Tpex, BOSMOXHO , 1 MATL C/10eB TaKoro
TecTa ( 4obpble CTapuHHble bokakoTopckme KpemnuTbl!)
NoCTaBUTb MOAATNNBbLINA, HEXHbIN, XEeNTOBATbIA AUYHbI
Kpem, C TbicA4YaMu, ejBa 3aMeTHbIMWU ,3epHaMu
BaHW/AMHA, TO MOAyYMUTe Hally nalwiTy: KpemnuTy,
KPeMOBbI TOMTUK, KpeMOBbIV nnpor!

Moxoxue cnagoctu nosasuancs B 17 Beke B Utanum n
®paHLMK, HO Y HaC OH MUHUMYM Ha ABa CNos 6onblue ”
ABNSAETCHA CMBOJIOM CTaTyca. KpemnuTa crana Mepusiom
yroweHmnsa, notepsana Bce NpexHUue mMMmeHa u
npespatunack B «flawwty». o HacTosLLee Bpems.

PeuenT

CnoeHHoe TecTo packataTb B TPW KOpPXa, PasfoXuTb Ha
60/1bLLON MPOTMBEHb W BbiMekaTb. [epey BbinekaHVeM
HaKo10Tb BUNOYKOM. KOpXXn oxnagnTb.

Kpem:

B 1\2 n Ttennoro monoka Hackinate 310 rp  Myku u
XOPOLUEHbKO pa3mellaTb, YTO6bl MoayYmnnace rycras,
paBHOMepHasa 6e3 KOMOYKOB Mmacca. Bocemb XenTkos
B36UTb € 400rp caxapa. 1,5 1 MOnoKa pasorpetb , He
[0BOAA A0 KUMeHWs, U A06aBUTb B36UTble XeNTKn C
caxapoMm. Bce xopoLLleHbKO nepemMellaTb 1 MoCTeNeHHO
£06aBATL CMeCb C MOJIOKOM M MyKon. lNpogomkaTb
BapUTb M MOCTOAHHO MeLlaTh, MOKa KPeM He 3arycreer.
Motom fobasuTb 100 rp macna n 1\4 4.n. BaHUANHA U
BapUTb eLle OAHY MUHYTY. Y6paTb C MAUTbI U OCTaBUTb
oxXJsiaxXgatbcd, Nnpuv 3TOM MOCTOAHHO MeLWwaTb.
Ha nepBbIi KOPXX MOCTaBUTL MOJIOBUHY KpeMa, HakpbITb
BTOPbIM KOPXXOM. HamasaTb BTOpOUi MONI0BUHOM Kpema 1
HaKpbITb TPeTbVM KOPXOM C/noeHoro tecta. [lawTy
cBepxy O06WNbHO MOCbiNaTb CaxapHOW MNyApoOlV u”
OCTOPOXHO Hape3aTb MPAMOYrobHUKAMU.




PASTA NA PAMIDORU

Arapski geograf Al - Idrin, zapisujudi
uspomene iz Palerma, spominje 1154.godine "
hranu od brasna u obliku Zica ". Tako je, prema
italijanskim izvorima, u pisanoj istoriji rodena
pasta mada su tjesteninu u listovima poznavali
i stari Grci. NeSto kasnije zapisuju se i prvi
recepti za izradu paste uz pomoc¢ deblje igle ili
drvenog Stapi¢a. Tako se pasta vijekovima
pripremala i u Boki Kotorskoj, a danas je
sjecanje narucno radenu pastu zadrzano joS u
Risnu pod imenom " makaruli ". Tijesto se
priprema od Skurog brasna, vode i soli, pa se
male loptice tijesta omotaju oko igle koja se,
nakon formiranja makarona, izvuce naglim
pokretom. Kuhani makaruli se ocijede od
vode, preliju vru¢om masnoc¢om i pospu
domacim gratanim sirom iz salamure. Ovako
pripremljeni makaruli su bili dio svadbene
trpeze, a danas se pripremaju i sa to¢com od
mesa. Brojni su nacini pripreme pastasute u
Boki, ali je samo jedna carica ljetne trpeze -
pastanapamidoru.

Recept

Kilogram pamidore ocistiti od kore i Spica i
sitno narezati. Vecu Cipulu usitniti i poprigati
na maslinovom ulju. Dodati 2 Spice usitnjenog
Cesna, pripremljenu pamidoru, oZicu cukra, so
i papar. Na laganoj vatri kuhati jednu uru i
dodati usitnjenu balicu petrusina i grancicu

bosioka. Salsom od pamidore preliti kuhanu i
ocjedenu pastu. Servirati obilato posuto
tvrdim gratanim sirom.

PASTA IN TOMATO SAUCE

An Arabian geographer Al - Idrin, mentioned "food made
of flour, shaped like wires" in 1154, while he was recording
his memories from Palermo. According to Italian sources,
this is how pasta was born, although this type of pastry
had been known in ancient Greece. Sometime later, first
recipes were written down, containing instructions how to
make spaghetti using a thick needle or a wooden stick.
This is how pasta had been made in Boka Kotorska for
centuries. Nowadays, this skill is still preserved in Risan,
and this handmade pasta is known as "makaruli ". Dough
is made of flour, water and salt, and divided into balls.
Balls are wrapped around a needle. When macaroni are
made, the needle is quickly removed. Boiled macaroni
(locally known as makaruli) are then drained and poured
with hot fat and grated cheese from souse. This dish was
served at wedding receptions, while today it is prepared
with meat. There are numerous pasta dishes in Boka, but
there is only one queen of the summer dining table- and it
is pastain tomato sauce.

Recipe

Peel off a kilo of tomatoes, remove grains and cut them
finely into small pieces. Chop a large onion and fry it in
olive oil. Add two cloves of chopped garlic, tomatoes, table
spoon of sugar, salt and pepper. Cook on a light fire for an
hour and add previously chopped parsley (one smaller
bunch) and a branch of basil. Pour the sauce (known as
salsa) over previously boiled, drained pasta. Serve with
grated cheese sprinkled on top.

'I'i\l::‘l‘)

NMACTA C TOMATHbIM
COYCOMOMATO SAUCE

Apabckunii reorpad An- ViapuH, 3anmcbiBas BOCMOMUHaHWA 13 Manepmo, B 1154 rogy ynoMUHaeT O «efe U3 MyKu B 06amnke
3epeH». Tak , MO UTaNbSHCKUM UCTOYHMKAM, COMAcHO NMUCbMEHHOW MCTOPUY, POXAEHA MacTa, XOTS MyUHble N3Aenns B
JINCTOBOM BUAE 6bINv U3BECTHBI eLle 1 B Ipeunn. YyTb No3xe 6blM 3anmcaHbl 1 nepBble peLenTbl A5 N3roTOBEeHNS
nacTbl C MOMOLLBIO TOICTON UMbl UAW AePEBAHHONM Manoyku. Takum e cnocobomM MmacTy rotoBuav Bekamu 1 B boke
KoTopcKoli, a ceroHsi BOCMOMUHAHWS O PyKOAeNbHOV MacTe COXPaHUIOCh TOIbKO B PrcaHe noj HazBaHMEM «MaKapyim».
TecTo roToBUTCS 13 TEMHOV MLUEHNYHOI MyKU, BOAbI 11 CO/M, MOTOM MaJleHbKIe KyCOUKM TecTa 3amaThblBasv BOKPYT UMb,
YTO6bI CHOPMMPOBATE MaKapOHy, KOTOPYH 6bICTPO BblAEPrUBaIn.

BapeHHble Makapynu npouexuBany, MoAMBaAW FOPSYMM MacIoM W MOChbINany AOMALUHUM CbipoM. Makapyau ,
MPUroTOB/IEHHbIE MO TakoMy peLenTy, 6blN YacTbio CBaZAe6HOro YroLeHMs, HO CEroAHs roTOBAT Makapyau W C MACHbBIM
COycoM. MHOro crnoco60B NMpPUroToB/IEHNS MacTbl B boka KOTOPCKOW, HO BEHLIOM SIBASIETCS JIeTHEE YrolleHve- nacra ¢
TOMATHbIM COYCOM.

PeuenT

KnnorpaMm nomMuaop OUYUCTUTE OT KOXMLbI U MAOAOHOXKMN M MeNKo Hape3aTb. bonbluyo NyKOBULY MeNko HapesaTb U
noXapuTb Ha 01MBKOBOM Mac/e. [lob6aBuTb ABe A0/1bK Hape3aHHOro YecHoKa, MOMUAOPbI, JIOXKKY caxapa, cob v nepeL,. Ha
MeJJIEHHOM OrHe TYLUUTb B TEYEHWW Yaca, Noc/ie Yero A06aBUTb MyYoK METPYLUKN U BeTOYKYy 6a3uivika. TUM COyCoM
MONUTL MPUroTOBIEHHYO NacTy. CBepXy 06UIbHO MOCkINaTh TePTbIM TBEPAbLIM ChIPOM.




PASTICADA

PriCa o pasticadi sa njokama, palentom ili
pastom pocinje pred punim pijatom, a nikada
se ne zavrSava. Miris i ukus ostaju za vazda, a
ako bas hocete i posebnu pri¢u, morate se
vratiti u Tivat. Cekace Vas u nasem narednom
Gastro vodicu.

Recept

Kilogram junetine od buta Spikovati
komadi¢ima pancete i ¢esnom, pa meso
natrljati solju i poprigati na maslinovom ulju sa
svih strana. Meso izvaditi iz tece i ostaviti na
toplom. Na istoj masnoci Sufigati dvije vece
usitnjene Cipule. Kad luk zaZuti dodati na
kockice narezanu mrkvu, korjen petrusina i
selena, pa sve promijeSati i dinstati par
minuta. Meso u komadu vratiti u te¢u, naliti sa
¢ikarom proSeka ili zasladenog crnog vina,
dodati ozicu konzerve, 6 suhih Sljiva, dva pera
lovorike, balicu zacinskih trava ( majcina
duSica, ruzmarin, petrusin ), nekoliko
garofulicaiozZicu senfa.Nalaganojvatrikuhati
uru i po do dvije ure i po potrebi dolivati po
malo tople vode. Kad je meso kuhano, izvaditi
ga i narezati na deblje fete. To¢ pasirati, (moze
i Stapnim mikserom ) vratiti u tecu, dodati fete
mesa i zajedno prokuhati. Po potrebi dosoliti i
popapriti, pa posluziti uz njoke, palentu ili
pastu.

Nekada se pasticada pripremala od govedine

koja je bar jednu no¢ odlezala u marinadi od
osta, vode, vina, luka i korjenastog povréa. Ako
imate vremena marinirajte i junetinu. Ukus i
miris paSticade vratice Vas u kuzine naSih
baka.

DUMPLINGS IN BEEF SAUCE

The story about this dish starts in front of the plate full of
dumplings, pasta or polenta, but it never ends. Its scent
and taste remain present forever. If you want to hear the
story, you need to come back to Tivat- for the story will be
waiting for you in the Gastro guidebook.

Recipe

Insert pieces of pancetta and garlic into a kilo of beef
steak, rub in some salt and fry in olive oil on all sides. Take
the meat out of the pan and leave it on a warm place.
Simmer two chopped onions (use large ones) in the same
oil. When onions become yellowish, add a chopped carrot,
parsley root and celery root. Mix all and stew for a few
minutes. Putthe meat back (in one piece)in the pot, pour a
cup of prosecco wine or sweetened red wine, add a table
spoon of tinned tomato paste, 6 prunes, two branches of
laurel, bunch of herbs (thyme, rosemary, parsley), a few
cloves and a table spoon of mustard. Cook on a light fire
for an hour and a half or two hours. Add warm water if
necessary. When the meat is cooked, take it out and slice it
into thick slices. Mash the sauce (hand blender can be
used for this) and put it back into the pan. Add slices of
meat and bring it all to boil. Add salt and pepper to taste,
and serve with dumplings, polenta or pasta.

In the past, beef meat would be soaked overnight in a
marinade prepared of vinegar, wine, onions and root
vegetables. If there is time, it is always advisable to do the
same. The smell and taste of this beef sauce will bring you
backin the past, straightinto our grandmothers'kitchens.

NALUTULALA

Pacckas o nawtmuaze c HbokkaMum, ManeHToM U NacTom
HaYMHaeTCs Mmepes MOAHOW Tapenkor W HUKOrja He
3aKkaH4MBaeTCcs. 3anax M BKYC HaBcerja OCTaHyTcs B
namatn! Ho ecin  3axotute OTAE/IbHOIO pacckasa, To
Bbl 0/1KHbBI BepHYTbCA B TvBaT. Bac byaeT xaatbe MHOro
VHTEPEeCHOro B HalleM o4yepesHOM [acTPOHOMNYECKOM
nytesoauTene.

PeuenT

Knnorpamm 6esepHON 4acTy MONOAOV TFOBSAAUHBI
HaLIMMroBaTb Kycoykamu 6ekoHa W YecHoKa, MoToM
MSICO HaTepeTb COMbIO 1 MOXapPUTb Ha OIMBKOBOM Mac/ie
CO BCeX CTOPOH. MSiCo NepenoxXmTb C KaCTproAn B Ternsioe
MecTo. B TOM e 0/MBKOBOM Mac/ie MoxXapuTb ABe
60/blUVe MeNKO Hape3aHHble nykoBuubl. Korga nyk
noxenTeeT, 406aBUTb Kybrkamuy Hape3aHHY MOPKOBb ,
KOPHM MeTpyLKW U cenbjaepes, BCe MpomMellaTb U
TYWNUTb 2 MUHYTbI. KycOK Msica BEpHYTb B CKOBOPOAKY.
[lobaB1Tb CTakaH MPOCEKKO (Cnajkoe Urpuctoe BUHO)

WA NOAYCNAAKOrO KPacHOro BWHA, J00aBUTb  TOXKY
TOMaTHOW NacTbl, 6 LIT YepHOCIMBaA CYyLUEHHOro, /JBa
NINCTOYKa NaBpa, NakeTuk NPAHOCTeRn (Aywunua,
pO3MapuH, MeTpyLlKa), HECKO/IbKO LUTYK TBO3AMKU U
JIOXKY ropunLibl. Ha MmeA/1eHHOM OrHe roTOBUTL MOJITOPa-
ABa 4aca, Mnpw HeobxoAMMOCTM A06aBAATE MO HEMHOIO
Tennow Bogel. Koraa Maco 6yAeT roToso, BbITaLLMTh €ro 1
HapesaTb KPYMHbIMW Kyckamu. OcTaBLIMACA coycC
pa3MsATb 40 OA4HOPOAHOM MacChl ( MOXHO 1 MUKCEPOM) U
A06aBUTb TyAa pa3pesaHHble KYCKu Msica 1 eLle HEMHOro
NpoTyWnThb. NMpu HeobXoANUMOCTU, AOCOAUTL U
nonepyntb. NojaBaTb C HbOKKaMW, MaseHTON MU
nacTom.

Koraa 1o mawTunuaza rotoBuiack U3 roBaAnHbl, KOTopas
XOTS 6bl O4HY HOYb 6ana B MapuHaje 13 yKcyca, Bobl,
BVHa, NyKa 1 KOpHeBbIX oBoLLel. Ecan y Bac ecTb Bpems,
MapuHynTe n mMoioAyto rosaanHy. Bkyc n 3anax
nawTnUajbl NepeHeceT Bac B JaBHVe BpEMEHA Ha KyXHHO
HaLumx 6abyLuek.




SLANA RIBA

Usoljena riba Cuvala se mjesecima za dane
kada druge ribe nije bilo, kada ljetina slabo
rodi, kad je valja prodati i mijenjati za Saku
brasna, da se prezivi. Bila je zalog do novog
izlaska namore. Zalog za sjutra. Bila je predjelo
i glavno jelo, dar popu i doktoru. Bila je riba
slanal
Soljenje ribe

Ribu je najbolje soliti u drvenim bacvicama,
mada mogu posluziti metalne i plasti¢ne
posude. Za bilo koju posudu da se odlucite,
morate imati drveni poklopac koji ulazi u
posudu. Pripremite i jedan kamen koji Cete
staviti na poklopac. Pripremite i 30 dag krupne
morske soli na kilogram ribe, najbolje sardele.
Riba za soljenje mora biti freska, a prije ribe u
posudu naspite red soli. Poslozite ribu, jednu
uz drugu, u istom smjeru pa je pospite solju.
Drugi red zapocnite sa smjerom ribe okomito
na prvired. Svaki red pospite solju. Napunjenu
posudu poklopite, a na poklopac stavite
kamen. Ako treba, dodajte malo posoljene
vode prije stavljanja kamena. Bitno je da sva
riba bude potopljena. Nakon desetak dana
izlijte te¢nost koja se nakupila. Napravite novu
salamuru i prelijte ribu. Ako je salamura
tamna, ponovo je zamijenite novom. Ako vidite
ulje koje se sakupilo po vrhu, obavezno ga
izlijte da ne bi doSlo u dodir sa ribom jer ce se

riba uZegnuti. Cuvajte na tamnom i hladnom
mjestu, a nako Cetiri mjeseca mozete uzivati u
slanojribi. lvinu!.

SALTED FISH

Salted fish used to be kept and saved in pantries for
difficult periods of time- when there was no other kinds of
fish to eat or when harvestwas poor. It used to be sold and
exchanged for a handful of flour, enough just to survive. It
was a pledge until the next catch from the sea, the pledge
for the next day. It was both a starter and a main dish, a gift
toapriestoradoctor.

The process of salting the fish

Itis preferable to salt the fish in wooden barrels, although
metal or plastic dishes may be also used. However,
whichever dish you choose, there must be awooden cover
which can fit in the dish. Prepare a stone to be put on top
of the cover. Also prepare 30 dag of coarse sea salt for
each kilo of fish to be salted, preferably anchovies. Fish
must be fresh. Pour a layer of salt over the bottom of the
dish before placing the fish in it. Arrange the fish one
against another (in the same direction) and sprinkle salt
on it. Now add another layer of fish, but in the opposite
direction from the bottom layer. Continue until you fill the
dish up. Each layer must be sprinkled with salt. When the
dishis full, putthe cover and a stone onit. If necessary, add
some salted water before covering the dish. Itisimportant
to soak all the fish. After ten days, drain the liquid from the
dish. Make a fresh souse and soak thefish in it. If the souse
is too dark, replace it with a fresh one again. If you notice
some oil on the top of the fish, remove it- otherwise the
fish would go rancid. Keep it in a dark, cool place. Salted
fish can be savoured after four months.

Do not forget the wine!

COJIEHAA PbIBA

ConeHast pblba XpaHunace Mecsuamu , Ans AHen, Korga
pbI6bl He 6bI10, KOrAa ypoxai 6bia MaoXow, Koraa nydile
6b110 PbI6y MPOAATbL WM MOMEHSTb Ha FOPCTb MYKMU,

YTO6bI BbDKNTL. BblNa 3a10rom 10 HOBOrO BbIXOAA B MOpe.
3an0roM AN 3aBTpallHero AHA. bblia 3akyckon, u
rnaBHbIM 611040M, MOAAPKOM 1 oMy 1 A0KTOpy. BcesTo -
conieHas pbibal

ConeHwue pbi6bI

JlyuLle BCero pblby CONNTb B AepeBAHHbBIX EMKOCTSAX, XOTS
MOXHO 1 B MeTa/In4eckoi AN NaacTUKoBol nocyze. B
N06OM Cly4ae y Bac JOIKHA 6bIThb JepeBsiHHAA KPbILLKA,
KOTOpasi BXOAMWT B €MKOCTb. MpUroToBbTE OAVH KaMeHb,
KOTOPbI 6yfeTe CTaBUTb Ha AepPeBAHHYH KPbILLKY.
Mpurotoebte 300 rp KPYMHOW MOPCKON COAWU Ha
KUnorpaMM pbibbl, ydlle BCero capAuvHbl. Pbiba ansi
3aCONKN JO/MKHA 6bITb cBeXas. Mepes TeM Kak CTaBUTb
pbiby, B MOCyAy Hajo HacbiMaTb COJb, YTOObLI MOKPbLITH
AHO. B psig nonoxuTb pblby B OAHOM HamnpasieHuu,
NnocoNnTb. BTOpOI psag NoNOXKNTbL B MPOTUBOMOA0XHOM
Hanpas/eHUN 1 OMSITb MOCONUTbL. M Tak BCce BpeMs MeHsist
HanpaBneHne . He 3abbiBaiTe MOCOMUTL KaXAbI PAA.
HanonHeHHyo nocyay HakpoUTe KPbILLKOW , @ Ha KPbILLKY
noctaBbTe KameHb ( rHeT). Ecam HyxHO, gob6aBbTe
HEeMHOro MOACO/IEHHON BOAbLI Mepej NOoKPbITUEM
KPbILLIKOM. BaxHO, 4TO6bI BCA pbiba 6bl1a notonaeHa .
Mocne 10 AHeM HYXHO BbIAIUTb BOAY, KOTopas Tam
Hakonunack. CaenaTe HOBYHO CONEHYHO BOAY U 3aneiite
pbiby. Ecnn coneHas BoZa MOTEMHEET, MOMeHsiTe ee Ha
HoByto. Ecnm yBmamTe Macao, KOTOpOoe MOSBWUIOCH
cBepxy, 06A3aTeNbHO BblNeliTe, YTO6GbLI OHO He
COMPUKacanock ¢ pbIboK, YTObLI pbliba He NCNOPTUAAC.
XpaHWTb B TEMHOM U XOI0AHOM MeCTe, @ Mocsie YeTblpex
MecsLeB, MoXeTe HacnaXAaTbCA CONeHON pbI6O.
M BuHOM!

FILE SA
ZUCENICOM
U TIJESTU

Priprema:

Svinjski file posoliti i popapriti pa, sa svih
strana, poprigati na ulju. Zucéenicu sitno
isjeckati, posoliti, popapriti i poprigati na
Cesnu i ulju. Lisnato tijesto razvudi u
pravougaoni oblik i po njemu rasporediti
zucenicu. Meso natrljati sjeckanim zacinskim
travama i staviti na prvu tredinu tijesta.Tijesto
zarolati. Rolat staviti u podmascen pleh,
premazati ubacenim jajetom i izbockati
pirunom. Pecina 180 stepeni oko 25 minuta.

Potrebno je:

Vedi svinjski file, Zacinske trave, So, Papar,
Jaje, Maslinovo ulje, 25 dag lisnatog tijesta, 35
dag kuvane Zucenice, 2 Spice Cesna




FILLET WITH CHICORY IN PASTRY

Preparation:

Season the pork fillet with salt and pepper and fry it in oil
all over. Cut chicory into small pieces, season it with salt
and pepper and fry it in oil and garlic. Stretch the puff
pastry to make a rectangular shape and spread chicory on
it. Rub the meat with chopped herbs and put it on the first
third of the pastry. Roll the pastry. Put the roll in the oiled
baking pan, spread the whisked egg over the roll and prick
itwith a fork. Bake at 180 degrees for about 25 minutes.

Ingredients:

A large pork fillet, Herbs, Pepper, An egg, Olive oil, 25
dag of puff pastry, 35 dag of boiled, chicory, 2 cloves of

PUNE C )Ky'-IEHVILI,E|7I B TECTE
MNoTpebyeTcs:

®une CBUHWHbBI MOCONNTL U MOMEPYUTHL CO BCEX CTOPOH,
06XapuTb B OIMBKOBOM Macne. XyyeHuuy Menko
Hapes3aTb, MOCOAUTb, MOMEPYNTb U 06XapUTb C
yecHokoM. CnoeHoMy TecTy mpugate dopmy
NPSMOYro/IbHNKA U PaBHOMEPHO pacnpesenTb No Hemy
XyyeHuuy. Msico nocbinate M3MeNbY€HHbIMU NPAHBIMU
TpaBaMu 1 MOMECTUTb Ha MepByto TpeTb TecTa. CBepHyTb
TecTo. PyneT monoXuTb Ha NPOTUBEHb, CMa3aTb B36UTbIM
ANLOM 1 MPOKONOTb B HECKONIbKUX MeCTax BUIKON. Meub
npv Temnepatype 180 rpaZycoB OKOJI0 25 MUHYT.

MpuroTtoBneHwue:
bonbLuon kycok ¢une cBUHUHBI, MNpsiHble Tpasbl, Conb,
KpacHbIn MonoTel neped, 1 anuo, OnvMBKOBOE Maco,
250 rp. CnoeHoro Tecta, 350 rp. OTBapHO Xy4eHuLbI,
2 3y64mKa YecHoKa

LAZANJE

Priprema:

U pleh staviti malo beSamela, a preko poredati
4 lista lazanje i prekriti ih beSamelom.
Usitnjenu Zucenicu poprigati na ulju i cesnu,
pa je sjediniti sa sirom. Posolitii popapriti. Pola
smjese rasporediti preko lazanja. Staviti drugi
red lazanja, pokriti beSamelom i ostatkom
smjese sira i zucenice. Prekriti listovima
lazanje, a zavrsiti ostatkom beSamela. Ostaviti
da pociva pola sata pa pec¢i na 180 stepeni
Cetrdesetak minuta. Pustiti da se prohladi i
sjecina kocke.

Potrebno je:

12 listova lazanje, (koje se ne kuvaju),
Maslinovo ulje, 1/2 kg kuvane Zucenice
1 litar beSamela, 1/2 kg svjezeg sira, So,

papar

LASAGNE
Preparation:

Take a baking pan. Put some béchamel sauce first, and
arrange 4 sheets of lasagna over it. Pour some more
béchamel over lasagna sheets.Fry the chopped chicory
in oil and garlic, then blend it with cheese. Add salt and
pepper. Spread half of the mixture over lasagna
sheets.Line another layer of 4 lasagna sheets. Spread
the béchamel sauce and the remaining cheese and
chicory mixture over it. Line the third layer of 4 lasagna
sheets, and spread the remaining béchamel sauce.
Leave it to rest for about half an hour, then bake at 180
degrees for about 40 minutes. Allow it to cool. Cut into
cube slices before serving.

Ingredients:

12 lasagna sheets, (non- boiling), Olive oil, ¥ of boiled
chicory, 1 liter of, béchamel sauce, % kg of fresh cheese
Salt, Pepper

NA3AHbA
MpuroToBneHmne:

Ha mpoTuBeHb MOMeCTUTb HEMHOrO coyca beluamens,
CBEpXy CNOXUTL APYr Ha Apyra 4 ncTa 1asaHby 1 Takxe
MOMNTL NX COyCOM beLlamens.

Meniko Hape3aHHYyH >XyYeHuLy 06XapuTb B Macie c
YECHOKOM, a 3aTeM COeAMHUTbL C CbIpoM. [oconntb u
nornep4ynTb. ONOBUHY CMeCK pacrnpejesnTb MoBepx
nasaHbW. BblIOXWTL BTOPOV Ppsj aasaHbW, MNOAUTb
COycoM beLlamesib U BbIOXMTb OCTaTOK CMecu 13 Cbipa n
XydeHuupbl. HakpbITb AUCTaMy nasaHbW U NONUTb
OCTaBLUMMCA COYCOM. /laTb MOCTOATHL MosYaca, a 3aTem
neyb COPOK MUHYT Mpu TemnepaType 180 rpagycos. latb
HEMHOr0 OCTbITb 1 Mope3aTk KBaZpaTHLIMU KyCOYKaMU.

MNoTpebyeTcs:

12 nuctoB nasaHbu , ONMBKOBOE Macno, ¥ Kr 0TBapHOM
Xy4eHuubl, 1 1 coyca belamenb, ¥ Kr CBEXEro cbipa,
Conb, KpacHbIi MONOTLIN MepeLy

OMLET OD ZUCENICE

Priprema:
Opranu Zucenicu staviti u posoljenu, kljucalu
vodu i kuvati dvadesetak minuta. Ohladiti i
dobro ocijediti pa je ,prevrnuti" na vruce ulje.
Kratko prigati i zaliti sa umucéenim jajima i
dopecdi. Po Zelji sa Zucenicom prigati malo
isjeckanog Cesna luka.

Potrebno je:

1/2 kg Zucenice, 3 jaja, Maslinovo ulje, So, Papar

CHICORY OMLETTE
Preparation:

Wash the chicory. Putitinto salted, boiling water and cook
for about twenty minutes. Cool it and strain well. Fry it a
bit in hot oil. Pour whisked eggs over it and bake until
finished. If desired, chicory can be fried with a little bit of
chopped garlic.

Ingredients:
% kg of chicory, 3 eggs, Olive oil, Salt, Pepper

OMIJIET C XXYYEHULLO
MpurotoBneHwue:

MPOMbBITYHO >KyUYEHULY MOMECTUTb B MOACONEHHYHO
KAMSILLYO BOAY W BapuUTb OKOMO ABAALATA MUHYT.
OxNagnTb 1 NPOLIeAUNTL BOAY, 3aTEM 06XapUTb B Mache.
ObxapuTb, 3aUTb BOUTLIMW ANLAMU WU JOBECTU A0
FOTOBHOCTU. 10 eNaHuno K XXy4YeHuLe MOXHO 206aBUTb
HEMHOro MeNKo Hape3aHHOro YeCHOKa U MPOTYLLNTb.

MoTpebyeTcs:

¥ KT Xy4deHuUbl, 3 ariua, OnvekosBoe macno, Conb,
KpacHbIn MonOThIN NepeL,
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m TIVAT KONOBA -

& Branko Samardzié
&

&8 Opatovo O~
 +38232684717 @ 3 @ =

+382 67 526 264 @

0
@ samardzicbranko40@gmail.com
@

@ Konoba TIVAT ima vlastiti uzgoj Skoljki, planinskog meda, domaceg kajmaka, vina i rakije.
Konoba je smjeStena na samoj obali mora, u srediSnjem dijelu bokokotorskog zaliva, a sa
terase se pruza prelijep pogled na zaliv.

B The tavern TIVAT breeds its own shellfish. They also make its own mountain honey and domestic cheese
cream (locally, kajmak), domestic wine and brandy (known as rakija). It is situated in the central part of
Boka Bay, which enables a splendid view from the terrace over the bay.

B KoHoba TvBaT camu BblpallMBaOT MUAMK ,TaKKe NPOU3BOAST FOPHbIA Med , AOMALUHWIA KaMak,
[omallHee BUHO U pakuio. Haxogutes B LieHTparbHOM YacT 60KakoTOPCKOro 3anvea, ¢ Teppachl
OTKpbIBAETCsl NPeKpacHhbIn BUA Ha 3anvB

@ Domaci priut, sir, kajmak, kastradina, jagnjetina ispod saca, divljac, riba, med
B Homemade prosciutto, cheese, cheese cream, kastradina (dried mutton meat), lamb meat (made under the metal pan,
known as "ispod sac¢a"), venison, fish, honey
B [lomaluHuii NpLyT , Cbip, KaiMak, kaluTpaguHa( BUA CyLLEHHOTO U KOMYEHHOro Msica), ATHATUHA U3 Nof caya, MsiCo ANKUX
XWBOTHBbIX, pblGa, Mea




m GIARDINO KONOBA

& Zoran Nikoli¢

& Donja Lastva, Trg Sv. Roka

« ®r @
0 +38269 435496 @ Q 6
@ ,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,
e (© 10:00 - 01:00n

Restoran obiluje sa svjezom morskom ribom (plava, bijela). Sve §to se ulovi na trpezi je u

roku od 6 sati.

B There are various types of fresh sea fish to be tasted here (both oily and white fish). The fish caught in the
sea is at the table within six hours.

B B pectopaHe n3obunme mopckoi pbibbl ( ronybas, 6enas). Bce, 4to nogaercs, BbINIOBMNEHO He Gonee 6
YacoB Hasag.

Muslje na buzaru
B Buzara mussels (mussels stew, cooked in white wine).
B Mwawuum B coyce




03] CARRUBBA RESTORAN

A

®© DonjalLastva O~

{, +38232540153 2528

0 +38269 184 100 6

@ info@septemberhotels.com oo : . :
@ www.septemberhotels.com @ 08:00 - 23:00h T--E#E%

@ Elitni restoran hotela CARRUBBA vam pruZza moguénost da iskusite eksploziju ukusa
iskljucivo najboljih jela mediteranske i evropske kuhinje. U ambijentu iz XIX vijeka dozvolite
sebi da zaronite u ¢ari kombinujucéi isklju€ivo najbolje recepte i svjetski poznata vina.

B This luxury posh restaurant of the CARRUBBA hotel offers you an opportunity to savour the best dishes of
the Mediterranean and European cuisine. Allow yourselves to be overwhelmed with the 19th century
ambience which charms you with the best recipes and world famous wines.

B OnUTHBIN pecTopaH roctuHuubl KAPPYBBA npegoctaBnsieT Bam BO3MOXHOCTb HACNagnTbCs B3PbIBOM
BKyca ny4lumx 6ntog cpeam3eMHOMOPCKOM 1 eBpONnenckon KyxHn. B atmocdepe 19 Beka paspelwunte cebe
OKYHYTbCSl B BOMNLWEOHY0 KOMOWUHALIMIO UCKITHOYUTENBHO NYYLLNX PELENTOB U MUPOBbIX U3BECTHbIX BUH.

Evropska kuhinja, Bauillabaise, $koljke u tamnom @ Trip-advisor 5 zvjezdica
pivu, lignje na Zaru, gambori, crni rizoto, kamenice, Five stars on Trip-advisor
riba prve klase

B European cuisine, Bauillabaise, shellfish in dark beer, grilled
squids, prawns, black risotto, oysters, first class fish

B EBponelickas KyxHsi, bBaynnabauce, Muammn B TeMHOM nuBe,
KarbMapbl Ha rpune, KpeBETKW, YePHbI PU3OTTO, KameHuLe
(Bug mmnamn),pbiba 1 kateropum
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m BIG BEN CAFFE PIZZERIA

& Ivo Radovanovié¢
&

& Obala Seljanovo b.b.
‘ (B)s5 (@) 160

438267371446 @ 66

0
@ bigben@t-comme
@ www.bigbentivat.com @ 07:00 - 01:00h

@ BIG BEN - kao sje¢anje na jedan grad, studentski stan, pogled s prozora u sivo
maglic¢asto jutro. Grad u kom se prvi put rodila ideja. Nekada kafi¢ sa svega 30 kvadrata i
sedam stolova u basti, sada restoran pizzeria BIG BEN sa dvije terase kapaciteta 200
sjedista. Zaplivajte morem mirisa ukusno pripremljenih jela. UZivajte na jednoj od nasih
terasa uz blagi maestral koji donosi svjezinu s mora.

B Big Ben makes you think about a small town, a student's apartment, a view of the grey sky in a misty
morning. It used to be a 30 square metres coffee shop with only seven tables in its garden. Now, itis a
restaurant and a pizzeria which possesses two gardens with seating capacity of 200 seats. Plunge into the
sea of scents and tastes of deliciously prepared dishes. Enjoy on one of our terraces while gentle mistral
wind brings refreshment.

B Bur BaH kak BocnoMyHaHvne o6 ogHOM ropoae, CTyAeHYeCcKol KBapTupe, BUAY 13 OKHa Ha cepoe TyMaHHoe
yTpo. [opoa, B KOTOPOM BriepBble nosiBunack naes. Korga 1o TpyaLatMmMeTpoBoe kade C CeEMbo CToNamMu
Ha Teppace, cerogHsa pecTtopaH nuuuepus BUA BAOH nveet 2 teppacskl ¢ BMecTumocTbio B 200 MecT.
[MponnbiBMTE MOPEM 3anaxoB BKYCHO MPUrOTOBMEHHbIX britod. Hacnaxpantech Ha Halwmnx Teppacax nog
npusiTHble nopbiBbl MascTpana (3anagHblil BETEP),KOTOPLIN JOHOCUT CBEXECTb MOPS.

@ BIG BEN special pizza, Biftek BIG BEN @ Najbolji ugostiteljski objekat u akciji
B BIG BEN's special pizza, BIG BEN's beef steak BIRAMO NAJBOLJE U TURIZMU 2014.
® B/ B3H cneunanuampyetcs Ha nuLLe, CTaNK Certifikat EXCELLENCE Trip-advisor 2016.

BUI BOH ) ) )
B The best catering outlet award in 2014 in the

competition named The best in tourism choice
awards
The holder of the EXCELLENCE Trip-advisor
certificate in 2016.

B Jlyywunit 06beKT o6LWEeCTBEHHOIO NMTaHUS B

KOHKypce «Bbibupaem ny4ywnx B Typusme 2014»
OueHka HAUNTYYLWIUME ot Trip — advisor 2016




m WAI KIKI RESTORAN

A Ljubo Arsié

& Donje Seljanovo b.b.
C 120 (@) 400

0 +38269 141710 @ @ 6

@ ,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,
@ www.waikikibeach.com @ 07:00 - 01:00h

Perfektno mjesto za kvalitetno provodenje dana i no¢i u samom srcu zaliva. UzZivajte uz
raznovrsnu hranu u naSem restoranu. Tu je takode i predivna plaza.
Dodite i uvjerite se.

m This is a perfect place to spend your days and nights in the heart of our Bay. Choose from wide range of
dishes offered in our restaurant. There is also a private beach. Come and see for yourselves.

B [IpekpacHoe MecTO A1 Ka4eCTBEHHOro OTAbIXa AHEM M HOYbIO B CaMOM cepiue 3anvea. HacnaxganTtecb
pasnunyHbIMK Brtogamuy Hallero pectopaHa, Ha camom 6epery Mopsi, ¢ npekpacHbIM nnsbkeM. [MpuxoanTe n
ybegutecb camu!

Riblji specijaliteti 0 Najljep$e uredena basta - TO Tivat
B Fish specialties B The most beautifully decorated garden,

B PbibHble britoga ® chosen by Tourism Organisation Tivat




m PONTA VERANDA RESTORAN m MERLIN RESTORAN

& Zufer Abdurahman & Branka Obradovi¢

9 selonowbrs - T

ot ® ® = T ®x @

0 +38267 272909 @ 6 0 @ 6

g pontaveranda@emal.com (© 12:00 - 23:00n g (O o08:00 - 01:00n
7777777777 U prijatnoj bagti PONTE VERANDA moZete uzivati u raznim jelima sa rotija. Posjefite nas. (@) Na plati Ponta Seljanovo restoran MERLIN nudi razna jela od plodova mora i rodtila,

Nudimo razne popuste na hranu. Dodite i uZivajte.
| |t is situated on the beach Ponta Seljanovo and it offers various seafood or grilled dishes. We offer
discounts on food. Come and enjoy.
B PectopaH MepnvH npeanaraet pasnuyHble bnoga 13 nnofos Mopsi v 6noga , NPUroToBrNeHHbIe Ha rpune.
77777777777777777777777777777777777777777777777777777777777777777777777777777777777777777 Mpeanaraem pasnuyHble CKUOKK B MeHto. [MpuxoanTe u Hacnaxgantecs!
Rostilj

B Barbecue / grill
B brnioga Ha rpune

B You can enjoy tasting various grilled dishes sitting in our pleasant garden. Visit us!

B B npekpacHom cagy MNoHTa BepaHpa moxeTe HacnaxaaTbCs pasnnyHeiMy bnogamum Ha rpune.
MpuxoanTe K Ham.

Morski plodovi i rostilj
B Seafood and barbecue/ grill.
B [Tnogbl Mopsi v 6ritoaa , NPUrOTOBMEHHbIE Ha rpune




SAN INVEST D.O.O. * % %

& Kapetana Marka Martinovi¢a 3
(D40 (@) 40
+382 32675017 N~ S

+382 69 146 272 @ 6

www. hotelsan.me @ 07:00 - 23:00h

r~ QD

e

Mesni pjat «<SAN», Riblji pjat «<SAN»
B Meat plate «<SANy, Fish plate «SAN»
B MscHoe accoptu «CAH», pbibHoe accoptu « CAH»
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RESTORAN MITSU

RESTORAN BYBLOS

RESTORAN AL POSTO GIUSTO
RESTORAN ONE

RESTORAN HOTEL PINE
RESTORAN BROD VODENA KOCl)
CAFFE PIZZERIA ROMA
RESTORAN BURA BURA
KONOBA THEODORUS
POSLASTICARNICA MINJON
RESTORAN KLM

PIZZERIA GALIJA

RESTORAN LUNGE BAR PROVA
RESTORAN MONTENEGRINO
GASTRO PUB THE BLACK SHEEP
CAFFE POSLASTICARNICA MON AMI
RESTORAN HOTEL LA ROCHE
GRILL BASTA KOD MENE
PIZZERIA AMBIENT

CAFFE PIZZERIA CITY HALL
CAFFE PIZZERIA RECOLETA
KONOBA BACCHUS

RESTORAN MIRNA LUKA
LUNGE BAR RESTORAN VOLAT
RESTORAN ONOGOST
RESTORAN HOTEL HELADA
KONOBA MALA BARKA

GRILL SIDRO

PIZZERIA GRILL AS

RESTORAN HOTEL VILA ROYAL
RESTORAN SPLENDIDO MB
GRILL GIARDINO

Purdevo brdo

Peani

26
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o9] MiTsU RESTORAN

A * ok kK k

& PortoMontenegro
, +38232540030 54 B 7 80 B
() +38269 397523 @ Q 6
@ ,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,
@& www.mitsurestaurant.com @ 12:00 - 23:00h

@ MITSU je pravi autentiéni ambijentalno japanski restoran u Crnoj Gori. U svojoj ponudi
pored susija postoji Sirok asortiman ukusnih jela iz egzoti¢nih krajeva Azije i Dalekog
Istoka. Uz obrok probajte neki od koktela pripremljenih od svjezeg voca i domacih sirupa,
u kombinaciji sa premijum alkoholnim pi¢ima. Ve¢ nakon prve posjete vidjecete da je
MITSU pravo mjesto za Vas. Uvijek ste dobrodosli da nam se pridruzite i uzivate.

B MITSU is an authentic Japanese restaurant in Montenegro. Apart from sushi, there is a wide range of
delicious dishes from exotic regions of Asia and Far East. Taste the food with some of the cocktails
prepared from fresh fruit combined with premium alcoholic beverages. After your first visit, you will make
sure that MITSU is a right place for you. You are always welcome to join us and enjoy in our restaurant.

B MuTuLy- HAaCTOALLMIN TPAAULMOHHBIA AMOHCKUIA pecTopaH B YepHoropun. B cBoOeM MeHI0 , KpOMe CyLUK,
npegnaratoT LWMPOKUIA BbIGOP BKYCHbIX Grtof, U3 ak30TUYeckux cTpaH Asun 1 gansHero BocTtoka. Takke
MoOXeTe nornpoboBaTh KOKTENNN, MPUrOTOBMNEHHbIE U3 CBEXUX (PPYKTOB M AOMALLHUX CUPOMOB B
KOMOMHaLMKN C BbICOKOKMACCHbIM ankoronem. Y»ke nocrne nepeoro nocelieHus nomere, 4to MTLLY To,
4YTO BaM HyxHo. [1o6po noxanoBatb k Ham! [MpucoeanHsinTeCk M HacnaxaanTecs.

@ SUSHI BOAT
63 komadica svih vrsta suSija iz naSeg menija servirano na tanjiru u obliku broda.
B SUSHI BOAT
63 pieces of all kinds of sushi from our menu served on a boat- shaped plate.
m «Cywm kopabnb»
63 WTYKM pa3nMyHOro B1aa CyLUM U3 HaLLEero MeHI0, CEPBMPOBAHHOIO Ha Tapernke B Buae kopabnsi




m BYBLOS RESTORAN

Romy Hawatt ' 6. 0.6 & ¢

Porto Montenegro, Ozana b.b.
45 100
+382 63 222 023 @ 6 6

marko@byblos.me
www.byblos.me (© 10:00 - 23:00n

Autentic¢ni libanski restoran sa autenticnom libanskom kuhinjom, originalnim recepturama i
sastojcima. Mjesto gdje se spajaju istok i zapad, pogodno za sve vrste individualnih i
grupnih aranZmana.

® ®P0 - Q0

| It is an authentic Lebanese restaurant with authentic Lebanese cuisine, original recipes and ingredients. It
is a place where east and west meet, suitable for all kinds of individual or group deals.

B TpaZMLMOHHbIN NTIMBAHCKUI pecTopaH C TpaauLMOHaNbHOM NIMBAHCKUI KyXHEW, OpUrMHanbHbIMU
peuenTamu u coctaensowmmn. MecTo, rae CoeauHsSIITCA BOCTOK M 3anaf, NOAX0AWUT Afis BCEX BUAOB
WHAVBWAYaNbHOMO 1 rpynnoBoro noceLLeHus.

Byblos mixed grill for 2
B Byblos mixed grill for 2
B «baibnoc» accopTu Ha rpune Ha ABOUX




1| ALPOSTO GIUSTO RESTORAN

A Dejan Davidovi¢ 1. 6 6.6 ¢
& Porto Montenego N~

N (B)eo (@) 150

0 +38269 146 046 @ @ 6

@ foodstylemne@gmail.com

Al Posto Giusto je restoran smjesten na savrSenoj lokaciji u samom srcu Porto Montenegra.
OdiSe italijanskom atmosferom dok pe¢ na drva garantuje najbolju picu sa ove strane Napolija.
Na meniju se nalazi i Sirok spektar jela od mesa i ribe, domace spremane paste, veliki izbor
doru¢aka kao i svjeze cijedenih sokova.

Al Posto Giusto restaurant has a wonderful location, in the very center of Porto Montenegro. It attracts
guests with its Italian atmosphere, while the wood stove guarantees the best pizza at this side of Napoli.
The menu also includes wide choice of meat and fish dishes, handmade pasta, freshly squeezed fruit
juices and wide choice of breakfast varieties.

Anb MocTo [KI0CTO - pecTopaH, KOTOPbIN HaxoAauTcs B caMoM cepAue MNopto MoHTeHerpo. Bce B Ayxe
MTanbsiHCKOM atMocdepbl, a neyb, OTONNseMas LEepeBOM, rapaHTUPYEeT IyuLlyto MULLYY Ha 3TOW CTOPOHE
oT Heanons. B MmeHi0 1 MHOXeCTBO 6ntog 13 Msca v pblbbl, AOMALLHAA nacTa, 6onbLIon BbiGOp 3aBTpakoB
KaK 1 CBEXEBbIXXaTbIX COKOB.

@ Pica 0 Nagrada za najboljeg 8efa kuhinje 2014. godine od Nacionalne
Pizza turistiCke organizacije Op$tine Tivat,
Muuua The Best Chef Award 2014, by the Tourism Organization Tivat

Harpaga «Camblvt nyywuin wedp-nosap 2014 roga» ot HaunoHanbHoOn
Typuctuyeckon Oprannsauymm OnwmHel Tusar




E ONE RESTORAN

A Bucket Universal Limited 'S 2 8 8 ¢

& Porto Montenegro, Teuta N~
‘ (B4 (@60
\ +38232540220 N7 I

+382 67 486 045 @ Q 6

0
@ admin@jettyone.com
& www.facebook.com/jettyone @ 08:30 - 24:00h







E HOTEL PINE RESTORAN

r~ QD

e

HTP Mimoza Tivat * ok hok

Obala Pine (Setaliste)
+382 32662104 70150

+382 69 218 871 @ @ 6

hotelpine@gmail.com
www.hotelpine.me @ 07:00 - 23:00h

Restoran se nalazi u sklopu hotela Pine na samom gradskom SetaliStu. Decenijama, od
svog postojanja, restoran hotela Pine ima imidz gradske kafane koja je tradicionalno
mjesto okupljanja mjeStana i turista.

B The restaurant is a part of the hotel Pine at the town's central promenade. Since it was opened, this
restaurant has had a reputation for being a meeting place for both locals and tourists, for decades.

B PecTopaH HaxoguTcs B rocTuHuue MNHe 1 pacnonoxeH Ha neluexogHoun 3oHe ropoga. flogamu, co BpemMeH
ee CyLLeCTBOBaHWS, pecTopaH rocTUHULbI [uHe UMeeT UMnaX ropoackoro kade, rae no Tpaguumum
cobupatotcs 1 ropoxkaHe 1 TYpUcCTbl

KREMPITA
® CREAM PIE
u KPEMIATA




m VODENA KOGIJA RESTORAN BROD E ROMA CAFFE PIZZERIA

A Rajko Cavor A Montespeed d.o.o.

[ & Obala Pine (Setalistey A~

« ®= @m0 Cemwmeoss ©» @

0 +38269 696 706 0 +38263216216 @ Q 6

@ rcavor@t-comme @ migamvem@gmail.com

@ www.pariskotor.com @ 07:00 - 24:00h @ www.apartmani-manojlovic.me @ 07:00 - 24:00h
Restoran se nalazi na srednjoj palubi broda. Kapacitet 250 osoba, stolovi po 6 osoba. @ Odli¢an ambijent bez buke motora, uz samu obalu mora, prijatno osoblje i atmosfera
Posjetite nas brod s pregrdt moguénosti i uzivajte u prelijepom pogledu na zaliv. upotpunice Va$ dozivljaj mediteranskog ambijenta na pravi nacin.

B Situated right by the sea, this restaurant offers an enjoyable, quiet ambience. Pleasant personnel and
atmosphere will add to the real Mediterranean experience you will find here.

B OTnmyHoe mecTo 6e3 aBTOMOOWIBHOTO LWymMa , Ha caMoM Gepery Mopsi, NpusiTHble 0cobbl M aTMocdepa
3aBepLuat Balue BocnpusitTue cpeauseMHOMOpbs B MPaBUbHOM HanpaBreHuu.

B The restaurant is situated on the mid deck of the boat. It has a capacity for 250 people, tables for six.
Visit our boat which offers a handful of possibilities and enjoy the magnificent view of the bay.

B PecTopaH pacnonoxeH Ha cpegHen nanybe kopabns. BmectumocTtb 250 yenosek. bonbLune ctonbl Ha 6
0c006. MoceTnTe Haw kopabnb Npu ManenLen BO3MOXHOCTM U HacnaxaanTecb NpekpacHbIM BUOOM Ha

3anmB
***************************************************************************************** ROMA specijaliteti: pizza, salata, sendvic€ i brusketi

@ Crni i crveni rizot, riblja pasteta, stek LA COCHE D’EAU B ROMA specialties: pizza, salads, sandwiches and bruschettas
B Black and red risotto, fish pate, steak LA COCHE D'EAU
B YepHblii U KpacHbIN p1M30TTO, pblBHLIN nawTeT, u cteitk LA COCHE D EAU

B [Mvyua, Canatbl, caHaBUYM 1 ByTepbpoabl

P




m BURA BURA RESTORAN m THEODORUS KONOBA

& New Punk d.o.o. & Sasa Rocen

& ObalaMarsalaTitabr7 O~ & Trgod kultureé O~
‘ (Res (@80 ‘ R)25 @)60
<« T I \, +38269611766 N I
0 +38263 222007 Q 6 0 +38267 598418 Q 6
@ newpunktv@gmail.com @ sasarocen@gmail.com
& (O o7:00 - 01:00n & (O 07:30 - 01:00n

Kultno mjesto koje je nosilo ime «Stela» pa kratko «Papagaj» od 2005. je renovirano i od tada
nosi ime «Theodorus» i uspjeSno ve¢ 11 godina gradi imidz mjesta gdje se ljudi rado sastaju u
domacoj atmosferi i gdje se priprema italijanska, meksi¢ka i domaca kuhinja.

m Itis a cult place which changed its names over the years- it was first named "Stela", then briefly "Papagaj", but since 2005

(when it was redecorated) it has been known as "Theodorus". Theodorus has had a reputation for being a meeting place
for all the people who love cosy atmosphere, for 11 years now. Mexican, Italian and local cuisine is prepared here.

B KynbToBOE MECTO , KOTOPOE paHblue Hocuno ums «Ctana», notom «Monyraiy», a ot 2005 roga. MNocne pekoHCTPyKLMK
HasblBaeTcs «Teodopyc» U yxe B TedeHun 11 net ABnseTcs MecTom, rae noav BCTpeyarTesa B AOMaLLHeNn aTmocdepe
1 rAe nofatoT utanbsiHckve, MEKCUMKaHCkue 1 aomaluHve bntoaa.

Theodorus riblji pjat za dvoje (lignje, brancin, crni i crveni rizot, gambori)
Carski sendvi¢ (somun, Theodorus sos, paradajz, pileci file, hamburska kobasica, slanina,
pavlaka, pomfrit)

B Theodorus fish plate for two persons (squids, sea bass, black and red risotto, prawns), Royal sandwich (somun bread,
Theodorus sauce, tomatoes, chicken fillets, Hamburg sausage, bacon, sour cream, chips)

B PuibHas Tapenka « Teogopyc» Ha ABOUX ( KpeBETKM, 6paHuymH (pbiba) , YepHbIN 1 KpacHbIN pU3oTTO, kpeBeTku). Llapckuii
CaHABWY (nnockuii xneb, coyc « Teogopyc»,MoMMaopbl, KypuHas rpyaka, rambyprckas konbacka, 6ekoH, cmeTaHa,
KapToLLka cpw)

i

! ¥ " ‘m




m MINJON POSLASTICARNICA

Marijola Dimitrijevi¢

NjegoSeva 6
D13 @)1

A

=

. +38232674 077
(0 +38269258777
@
&

marijolada@gmail.com

40 godina uspjesnog rada.
B Forty years of successful business.
m 40 net ycnelHomn paboThbl

Mekike, Pancerote, Vanila sladoled, 0 Najuspjesniji ugostiteljski objekat 2014.

70 vrsta sladoleda, Krempita, 30 vrsta B The most successful catering outlet in 2014.

kolaca i torti - torte po narudzbi. ® Haunyywuin no roctenpuumMcTey o6bekt 2014
B Fried dough, panzerotti, vanilla ice cream, 70 roga

types of ice cream, 30 types of cakes- cakes

to order.

B Mekuke, naHcepoTa, BaHUTbHOE MOPOXEHHOE
70 BnpoB mopoxeHHoro, Kpemnuta, 30 Bnaos
TOPTOB U MMPOTrOB, TOpTa Ha 3akas

KLM RESTORAN

& Njegoseva 10
(Bso (@60

A Dragan Milovi¢
¢, +38232672112

(0 +38268 041400
@ ksenija514@t-com.me
@

Nalazi se u strogom centru grada, preko puta turistiCke organizacije i malog parka. Ureden
da se svaki gost osje¢a udobno i dobrodosao, a $to se ti¢e kuhinje zadovoljava standard
svakog hedoniste.

B |t is situated at the very center of the town, across the Tourism Organisation Tivat and the small park. Each
guest would feel welcome here, while the food satisfies each real hedonist's standards.

B PacrornoxeH B CaMOM LIEHTpe ropoaa, Yepes Aopory OT TYpUCTUYECKOW OpraHM3aLmm 1 ManeHbKoro napka.
O6GopynoBaH Tak, 4ToGbl BCEM rocTsIM 6bIno YAoGHO M NPUSTHO. A YTO KacaeTcsi KyxHU, TO OHa
YLOBMNETBOPUT CTaHAapT Mo6oro regoHUCTa.

Domaca riba, mediteranska kuhinja, italijanska kuhinja
B Fresh local fish dishes, Mediterranean cuisine, Italian cuisine
B [TomaluHss pbiba, cpean3eMHOMOPCKas KyXHS, UTanbsHCKas KyxHs




20] GALUIA PIZZERIA

A Angelina BoZinovié

& Njegoseva br 8
) 32 40
« . O G

0 +38268 810 801 @ 6

U prijatnom ambijentu naSe picerije mozZete isprobati razna jela i uzivati u predivnoj basti
sa pogledom na more. O¢ekujemo vas. Dobrodosli.

B |ts pleasant ambience offers you a chance to taste various dishes and enjoy sitting in our lovely garden,
which overlooks the sea. We are expecting you.

m B npusATHOM atMocdepe Hallen nuuLepun MoxeTe nonpoboBaTe pasnuyHbie bniofa u HacnaxaaTbes B
npekpacHoM cagy ¢ BuaoM Ha mope. XKgem Bac- 0obpo noxanosatb!

Salata GALIJA, Pizza GALIJA
B Salad GALIJA, Pizza GALIJA
m Canart «Manusy», Muuua «Fanua»




m PROVA RESTAURANT LOUNGE BAR

& PRIMORJE HOTELS & RESTAURANTS AD TIVAT * %k KK
® Setalite Iva Vizinabrt
‘ Rso @)%

\. +38232671468 N7 I

+382 67 638 817 @ Q 6

0
@ prova@tcomme
@ www.prova.co.me @ 08:00 - 24:00h

@ Jedinstvenom lokacijom i arhitektonskom linijom Restaurant Lounge Bar Prova postao je
novi simbol Tivta. Prova njeguje mediteransku kuhinju u kojoj se nacionalni specijaliteti
kombinuju sa modernim primjesama i novim ukusima.

B |ts unique location and shape make PROVA a new symbol of Tivat. Prova cherishes Mediterranean cuisine,
however, combining its national specialties with modern tastes.

B EAMHCTBEHHbIM MECTOM U apXUTEKTYpHOW nuHnen PectopaH JlyHre 6ap NpoBa cTtan HOBbIM CMBOSIOM
Tueata. B «[poBa» nopaloT cpean3eMHOMOPCKYHO KyXHIO, B KOTOPOW TpaanLmMoHHbIe bntoga
KOM6VIHVIpy}0TCﬂ C CoBpeMEHHbIMN OOMNOJTHEHUAMN U HOBbIMWU BKYCaMU

@ Karpaco od hobotnice na podlozi od rukole, Piletina u 0 Najuspjesniji
sweet chilli sosu, Pasta od piletine u laganoj kremi od ugostiteljski objekat

lieSnika, Ramstek u sosu od meda i pistacija na podlozi 2014.
od sotirane kapule i Sampinjona. The most successful
m Octopus carpaccio with rucola salad (rocket salad), Chicken in sweet catering outlet in 2014.
chili sauce, Pasta with chicken in light hazelnut cream, Rib eye steak Jlydwmit no roctenpmmmcTBy
in honey and pistachio sauce with sauté onions and champignons. 06bekT 2014 roga

B Kapna4o 13 ocbMWHOra, CepBMPOBaHHOE Ha Taperke ¢ canaTom
pykkona. Kypuua c ocTpbiM 4unu coycoM. KyprHHas nacta ¢ nerkum
OpexoBbIM KpemMoM. PaMLUTeNK B MeJoBOM U (OUCTALLKOBOM COyce C
ob6xxapeHHbIM fTYKOM U LaMNMHbOHaMK




E MONTENEGRINO RESTORAN

A Milivoje Tomasevié 1 6. 6. & ¢
& ul.21Novembar O~
\. +38232674300;32674747 30 o , 20 -

+382 69 124 165 Q @

www.hotelmontenegrino.com

@ U prijatnom ambijentu restorana MONTENEGRINO mozete uzivati u Sirokoj ponudi
nacionalnih kao i internacionalnih specijaliteta i savremenoj mediteranskoj kuhinji. Takode
mozemo ponuditi Sirok asortiman francuskih, portugalskih, argentinskih i italijanskih vina,
kao naravno na prvom mjestu crnogorskih. Restoran je idelan za poslovne ruckove,
rodendane i romanti¢ne susrete.

® Montenegrino offers you the enjoyable ambience and wide range of both national and international
specialties, together with modern Mediterranean cuisine. Also, there is a wide choice of French,
Portuguese, Argentinean, Italian, and certainly Montenegrin wines. This restaurant is ideal for business
lunch, birthday celebrations or romantic dates.

U =l

B B npusATHOM aTMocdepe pectopaHa MOHTEHErpMHO, MOXeTe HaCNaXaaTbCs LUMPOKUM BbIOOPOM
HaUMOHanbHbIX Y MHTEPHaUMOHanbHbIX 6rtog, 1 COBPEMEHHOW CPean3eMHOMOPCKON KyXHW. Takke Moxem
NpeanoXnTb LUMPOKUIA aCCOPTUMEHT (hpaHLLy3CKMNX, NOPTYranbCKUX, apreHTUHCKUX U UTanNbsHCKUX BUH, HO
,KOHEYHO, Ha NepBOM MECTE YepHOropcKue BUHA. PecTopaH naeaneH ans kopropaTuBHbIX 06enos,
npasgHoOBaHWSA OHS POXAEHUS U POMaHTUYECKUX CBUOAHWN.

=
W

@ MONTENEGRINO (mesni) za dvije osobe, Biftek, Njeguski 0 Medunarodni sajmovi
stek, Bijela vjeSalica, Jagnjeci kotlet, prilog pomffrit. sa 6 zlatnih medalja

® MONTENEGRINO meat plate for two, beef steak, steak Njegusi, lamb B Six gold medals from
chops with chips, grilled pork steak (known as "Bijela vjeSalica" ) international fairs

B MsicHol accopTUMeHT « MOHTEHErpuHoO» Ha 2 0cobbl, CTENK,HEryLLCKA B 6 30/10TbIX Meaganen ¢
cTevik, «bena Belwanuuay», Kotnetbl 13 6apaHuHbl, rapHUp KapToLlKa MexAyHapoaHbIX
dpw. BbICTaBOK.




E THE BLACK SHEEP GASTRO PUB m MON AMI CAFE POSLASTICARNICA

& Zdravko Nigavi¢, Vedrana Brguljan, Damir Mo$kov & Milos Perovi¢
& Ribarskiputbb O~ & ul.21 Novembar O~
40 60 25 24
<« T I 0 +38269046406 NS I
0 +38268 900 013; +382 68 440 470 @ @ 6 0 +38269 259 589 Q 6
@ tbsgastropub@gmail.com @ milicaoriginal@gmail.com
& (O o08:00 - 01:00n & (O o7:00 - 23:00n
U prvom gastro pub-u u Tivtu sve se vrti oko dobre hrane i puno pica. Najveci izbor Cafe poslasti¢arnica nudi razne vrste kolaca, torti, sladoleda kao i slanih peciva.
to€enih piva u Crnoj Gori. Savrseno mjesto za porodicu.
H |n The Black Sheep — the first gastro pub in Tivat — it is all about tasty food and a lot of drinks. Here, there m Café patisserie MON AMI offers various types of cakes, ice cream, or pastries7 sweet or savoury.
is the widest choice of tapped beer in Montenegro. This is a perfect place for a family.
B B HacTosiLLeM racTpoHOMU4eckom nabe B TusaTe BCE BEPTUTCS BOKPYT BKYCHOW €/bl I MHOXeCTBa B Kadhe koHauTEpcKasi npeanaraer MHOrO BUAOB TOPTOB , MMPOrOB, MOPOXXEHHOTO U COSIEHOW BbINEYKU.
HanuTkoB. Camblii 6onbLUo BbIGOp 604KOBOro NuBa B YepHoropuu. N3ymUTenbHOE MECTO Afst BCEM CeMbl

Snikers kolac, Sladoled
B Snickers cake, ice cream
B TopT «CHMKepC», MOPOXKEHHOE

Burgeri, piletina i pomfrit u tortilji, pivska koljenica, pivske trake
m Burgers, chicken and chips wrapped in tortillas, knuckle meat in beer
m Byprepbl, Kyprua u kapToLuka dpy B TOPTUIILE, «MNBHBLIE XBOCTUKNY, KMNBHbIE MOMOCKM»




25] HOTEL LA ROCHE RESTORAN

& Ivan Pekovi¢ 1 6 6 6 & ¢

S lIva Vizina br.4 @ 52 @ 80

\\ +38232662881 ¥ I

0 ©00

@ info@larochehotel.me
(O o7:00 - 01:00n

Mjesto gdje se ljepota i hedonizam susrec¢u na korak od mora.
B This is a place where beauty meets hedonism, right by the sea.

®m MecTo, rae KkpacoTta 1 reqoHM3M BCTpeyatoTcst Ha Gepery Mopsi.

Ulov dana, Japanski stek, Black angus
m Catch of the day, Japanese steak, Black angus
B BbInoB gHs, ANOHCKWN CTeNK, HexHbIN aHryc.




m KOD MENE GRIL BASTA

Filip Krstovi¢

Setaliste Iva Vizina
50 /
+382 67 325 548 @ @ 6

matokrstovic@gmail.com
www.facebook.com/rostiljikodmene @ 09:00 - 01:00h

@0~ >

Prirodni ambijent.
UsSuskan pored mora.
Romantika i mir.
Miris prirode uz neodoljiv ukus jela «Kod mene» i muziku mora.
. ® Natural ambience.
This place is peacefully tucked in by the sea. It offers romance, peace and quiet.
Nature scents are blended with scents and flavours of our irresistible dishes, accompanied by music.

B [MpupoaHoe oKpyxeHue.
CkpbITOe Ha Bepery mopsi
PomaHTuMKa 1 cnokorncteme. 3anax npupogsl Npy u3ymmTtensHoMm Bkyce bntog «Kog MaHa» 1 My3blka Mopsi

Rolovano pilece bijelo «Kod mene»
| m Rolled white chicken meat "Kod mene”
B HaunHeHHas KypuHas rpyaka «Kog MoHa»




E AMBIENT PIZZERIA

& Jovan Samardzi¢
G

& |l Dalmatinske
®s0 @2

+38267301587 Q 7 6

0
@ sandra.sindik@gmail.com
@ www.ambienttivat.com @ 07:00 - 24:00h

@ Ambient posjetiocima i gradanima Tivta pruza jedinstvenu priliku, potpuno nezaboravan i
neizmjerno prijatan dozivljaj zabiljeZen svim Culima.

B The AMBIENT offers a unique chance to its visitors to fully enjoy being here.

B AMOMEHT , rocTam u xuTensam Tueata, [AaeT eAMHCTBEHHYIO BO3MOXHOCTb, COBEPLUEHHO He3abbiBaeMoro
1 O4eHb NPUSITHOTO MPUKITIOYEHUS], OLLYLLIAEMOrO BCEMM YyBCTBaAMMU.

KrivoSijska veCera, Domace lignje, Biftek
® Dinner Krivosije, local squids, beef steak
m KprBOLLMIACKMICKNIA YXXMH, [lomMaluHue kanbmapsbl, CTeiik

28] CITY HALL CAFFE PIZZERIA

A Larisa Company d.o.0.

(\

& Trg Magnolija 1
Own @7

0 +38269989 733 Q 6

Caffe pizzeria CITY HALL nalazi se u strogom centru grada i za nju mozemo reci da je
GRADSKA KAFANA koja od jutra do veceri «zivi». Takode u CITY HALL-u prireduju se i
razne noci sa zivim svirkama i pravim DJ-om. Dobar provod zagarantovan.

Café pizzeria CITY HALL is situated in the very center of Tivat. What characterizes it is that it is busy with
people all day. Here, you can listen to live music or DJ sessions, which guarantees a great time.

Kadhe nuuyuepmst Cutn Xon HaxoamTcs B CamOM LEHTPE ropoda M Npo HEE MOXHO CKasaTb «rOPOACKoe
Kade», KoTopast «>KMBET» C yTpa A0 Bevepa. Tawke B CuTu Xone NnpoBoasATCsA pas3nuyHbie MEPONpUATUS C
XnBoW My3blkon U ¢ DJ-em . Becenbe rapaHTnpoBaHo!

Kafa, Pizza, Koladi, Paladinke
Coffee, pizza, cakes, pancakes
Kodbe, nuuua, TopThl, 6rIMHYMKN




29] RECOLETA CAFFE PIZZERIA

A Mari¢ Slobodan
& Trg Magnolija

N

0 +38267 690999

Riblja plata
B Fish plate
m PbIGHOe accopTun




30] BACCHUS KONOBA

& Rindo Frangigkovi¢

X Palih boraca 7

i ®n @
0 +38267 672558 @ 6
@ rindodragana@yahoo.com
® (O o7:00 - 01:00n

U prijatnom ambijentu u centru grada mozete probati razne specijalitete od ribe i mesa.

m Bacchus is situated in the town's center. Here, you can taste various fish or meat specialties.
B B npusaTHO aTMocdepe B LIEHTPe ropoaa , MoxeTe nonpoboBaTtb pasnuyHble bnioga 13 pelbbl U Msica.

Specijalitet KONOBA BACCHUS 0 Novosadski sajam - Srebrna plaketa
B Specialty KONOBA BACCHUS m Silver plaque at the Fair of Novi Sad
m bniogo «KoHoba Baxyc» B CepebpsiHasi Harpaga Ha BbICTaBKe B

HoBom Cape (Cepbus)

m MIRNA LUKA RESTORAN

A Stanka Tripovié¢ *

& Ribarski put
« @ @

0 +38269571331 @ 6

U prijatnom ambijentu restorana MIRNA LUKA mozete isprobati razne specijalitete sa
rostilja gotovih jela i ribljih specijaliteta. Dodite i uvjerite se sami.

m In its peaceful ambience, Mirna Luka offers you a chance to taste various barbecue or fish specialties.
Come and see for yourselves.

B B NpusATHO aTMocdepe pecTopaHa «MupHa fyka» moxeTte nonpobosaTh pasnuyHble roToBble bnoga Ha
rpune un pbibHble 6ritoga. MpuxoguTte n ybeamTech camu.

Punjeni batak, Njegu$ki stek, Punjeni ¢evap
m Stuffed chicken legs, Njeguski steak, stuffed ¢evap (grilled dish of minced meat)
B daplunmpoBaHHoe KypuHoe 6egpo, Herylicku cTeink, hapLumnpoBaHHbIi Yesarn.




LOUNGE BAR RESTORAN

& Setaliste lvaVizina
+382 32 672 981 100 120
+382 68 541 122 @ Q 6

0
@ toncifranceskovic@gmail.com
@ www.volattivat.com @ 07:00 - 24:00h

& Tonéi Franceskovié ' & & & ¢
C

@ Dodite i uvjerite se u kvalitet hrane i uZivajte u izuzetno prijatnom i lijepom restoranu koji
pruza vrhunsku uslugu.

B |f you visit us, you will enjoy in our exceptionally lovely restaurant which offers excellent service.

B [lpuxogute n y6e/:u/1Ter B KayecTBe efbl N HacnaxaanTechb B N3YMUTESTbHO NPUATHOM U KpacuBOM

Stek Tropiko, Piletina sa gamborima, Morska plata, Curetina u gorgonzola sosu
B Steak Tropiko, Chicken with prawns, Seafood plate, Turkey meat in gorgonzola sauce
m Crenk Tponuko, Kypuua ¢ kpeBeTkamu, Mopckasi Tapenka, iHaenka B coyce 13 roproH3orbl.
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E ONOGOST RESTORAN

A Dusanka Stevovié * % %

& Kaliman;jb.b.
N (Bes (@35

0 +38268 541661 @ Q 6

U prelijepom ambijentu restorana ONOGOST mozete isprobati razne domade specijalitete
od mesa kao i riblje specijalitete, gotova jela i razne ¢orbe. Organizujemo manje svadbe i
proslave rodendana, poslovne ru¢kove. Mi smo tu radi Vas i naSa najveca nagrada je
zadovoljan gost.

® |n the lovely ambience of the ONOGOST restaurant, you can taste various local, domestic meat or fish
specialties, ready- made dishes and various broths, soups or pottages. We organized wedding receptions
(small sized) and birthday celebrations or business lunches. We are here for you, and our most valuable
award is a satisfied guest.

B B npekpacHou atmocgepe pectopaHa « OHOrowWTy», MoXeTe nonpoboBaTh pasnunyHblie AoMallHWe 6naa
13 Msica U pbibbl, roToBble Grtoaa 1 pasnuyHble cynbl. OpraHudyem Hebonnbluve cBaabObl 1 AHU
poxaeHus, koprnopaTuHble 06eabl. Mbl 3aeck Ans Bac n camas 6onbluasi Harpaga Ans Hac — 1o
[0BOMNbHbIN NOCETUTEND.

Riblji specijaliteti, Mesni specijalitet ONOGOST
® Fish specialties, meat specialties ONOGOST
B PLI6HOe accopTu n MsicHoe accoptn « OHOIMOLWT»




m HOTEL HELADA RESTORAN

& Helada Mont d.o.0. L & & & ¢
.

® Belanebb. T O~
 +38232663 322 @ i @ =

438267000718 @ 7777777777 6 |

O
@ infol@hotelheladame
@ www.hotelhelada.me @ 07:00 - 23:00h

@ Prijatan ambijent restorana, internacionalna kuhinja, ljubazno osoblje i vrhunska gastronomska
ponuda, segmenti su koji €ine restoran Hotela Helada jedinstvenim. Suncana terasa ispred, ali i
ona iznad restorana, idealno je mjesto za kafu i uzivanja. Ukoliko Zelite privatnu veceru ili poslovni
sastanak tu je terasa na krovu, sa pogledom na Ostrvo Cvije¢a koji svakoj prilici daje posebnu
draz. Ukratko, u Hotelu Helada (prim.prev.stara gréka) imacéete osjec¢aj da plovite kroz vrijeme.

B The restaurant offers a wide choice of fresh fish (oily or white). The fish caught from the sea is at the restaurant table within
six hours. What makes the restaurant Helada a unique place is its lovely ambience, its international cuisine, friendly
personnel, as well as top class gastro offer. There are two sunny terraces- the one in front of the restaurant, and the other
above the restaurants. Both of them are ideal place for a cup of coffee and enjoying relaxing moments. If you desire to have
a private dinner or to organise a business meeting, there is a roof terrace for that, with the view of Ostrvo Cvije¢a (The
Island of Flowers) which adds to the charm of this restaurant. In short, in Helada (translated from Greek, it means the
Ancient Greece) you will feel as if you travel in time.

B MpusaTtHas aTMocepa pectopaHa, UHTepHaLMoHanbHas KyxHsi, Mo6esHbIi NepcoHan 1 BbICOKOKaYecTBEHHOe
racTPOHOMUYECKOE MPEASIoKEHNE, CErMEHTbI, KOTOpble AenakT pecTopaH focTUHMLbI Xenaga yHukanbHbIM. ConHevHas
Teppaca HaJ pecTopaHoM siBNsieTca naeanbHbIM MeCTOM Ans Yalleyku koe n HacnaxaeHus. Ecnv xotuTe noyxvHaTb
1K y Bac paboyasi BCTpeya, TO MOXHO NOAHSATLCS Ha Teppacy, koTopasi HaXOAUTCS Ha KpblLle 34aHus , OTKyAa
OTKpbIBaeTCs NpekpacHbii BUA Ha OcTpBo LiBeye (ocTpoB LIBETOB), KOTOPbIN NpuaaeT ocobbiii Wapm no6omy cobbITuio.
B AByx croeax, roctuHuua Xenaaa ( Tak paHblue HasblBanachk [peuys) Bbl GyaeTte YyBcTBOBaTb cebsi nepemMellaroLumMes
BO BPEMEHW.

@ Riblji meni: predjelo - Tartar od brancina mariniran korom od citrusa i aromati¢nim zacinima
glavno jelo - File grdobe na kremi od kurikume sa Sargarepom i Sparogama
Mesni meni: predjelo - Crnogorske priganice sa sirom i medom
glavno jelo - Green paper biftek

B Fish menu: Starter — Bass tartar marinated in citrus skin and aromatic herbs and spices.
Main dish- Monkfish fillets with turmeric cream with carrots and asparagus
Meat menu: Starter — Montenegrin donuts with cheese and honey
Main dish - Green pepper beef steak

B Pbi6GHOe MeHI0: 3aKycka- Tapenka 6paHumnHa , MapUHOBaHHOTO B JIMMOHHON KOpe ¥ apoMaTHbIMU npunpasamu
rmaBHoe 6niogo — coune rpgoba ( BuA pbibbl) B KPEMOBOM COYCe M3 KYPKyMbl i MOPKOBM.
MsicHOe MeHI0: 3aKycKa- YepHOTOPKME NMOHYMKMN C CbIPOM U MeAOM

rnmaBHoe 6ntogo- CTeiik Ha 3eneHoMm nepue




Vule Samardzi¢

& Kalimanjskall T
+38267445554 4036

+382 68 678 578 @ @ 6

0
@ samardzic.vule@yahoo.com
&

r~ QD

e

U prelijepom ambijentu konobe MALA BARKA sa pogledom na marinu Kalimanj mozZete
uzivati u raznim morskim specijalitetima. Posjetite nas i uzivajte u arobnim ljepotama
ovog mjesta.

B This lovely tavern MALA BARKA overlooks Kalimanj marina. Here, you can enjoy various seafood
specialties. Visit us and enjoy the magic of this place.

B B npekpacHou atmocdepe TaBepHn MAJIA BAPKA, ¢ Bugom Ha nopt KanvmaHb, MoxeTe Hacnaxaarbes
pasnuyHbIMK Bntogamy n3 MopenpoayKToB. loceTuTe Hac 1 HacnaxaanTecb BonwebHbIMY KpacoTamu
Hallero pacnonoXxeHus.

Riblji specijaliteti
| Fish specialties
® PbiGHble britoga

& Miroslav Krsti¢evié
& Kaliman;jb.b.

< N
0 +38269 030665 6

Srednje veli€ine , udoban, funkcionalan i topao kutak za svakog.
B This middle- sized place is comfortable, functional and warm. Everybody is welcome

B CpefiHNX pa3mepoB, YAOOHbI , DYHKLMOHAMbHBIN 1 TEMNMbIA YooK A Kaxaoro.

MijeSano meso SIDRO
m Mixed meat SIDRO
m MscHoe accoptn CUOPO




E AS PIZZERIA GRILL

A& Predrag Bauk
& Belanib.b.

< NN
0 +38269342910 @

U prijatnom ambijentu u blizini plaze Belani mozZete isprobati razne vrste jela sa rostilja,
pizze i u ljetnoj sezoni razne vrste ribljih specijaliteta.

B |n this pleasant ambience near the beach Belani you can taste various barbecue/ grilled dishes, as well as
pizzas. In summer, we offer various fish specialties.

m B npuATHon atmocdepe psaom ¢ nnshkem benaxbl, MoxeTe nonpobosaTtk pa3nuyHble brnoga Ha prune,
nMuua, 1 B NETHWUIN Ce30H —pasnnyHble pbibHble Gnioaa.

Pizza i riba
B Pizza and fish
B [yuua v poiba

m RED LOBSTER RESTORAN

Rotor d.o.0. * % %

Kalimanjska18 O~
+38232675310 3650

+382 69 358 309 @ 6

hotelvillaroyal@t-comme T
www.rotortivat.com

Restoran Red Lobster je renomirani a la carte restoran sa prelijepim pogledom na more, smjesten na
samom izlazu iz gradske marine. UZivajte na sun¢anoj terasi uz jela u ponudi naseg restorana medu kojima
se istiCu specijaliteti od jastoga, stek od tune u tartar sosu, mediteranski pjat, ali i carpaccio od bifteka i
njeguski stek. Za posebne dogadaje kreiramo i posebne menije i nudimo moguénost organizacije poslovnih i
svecanih ru¢kova, raznih vrsta proslava, a sve u ugodnom ambijentu restorana uz lagane zvuke francuskih
Sansona. Brizljivo pripremljeni osvjezavajuéi kokteli i odli¢an izbor domacih i inostranih vina ¢e Vam
upotpuniti ugodaj.

B PectopaH RED LOBSTER saBnsieTcsi U3BecTHbIM pecTopaHoM a la carte, ¢ npekpacHbIM BUAOM Ha MOpe, pacrornoXeH Ha

BbIXOZ€e U3 ropofckoi npuctaHu. K ycrniyram roctei conHeydHas Teppaca ¢ pasnuyHbIMy NpeanoxeHusmu v 6niogamu
Haluero pectopaHa, cpeau KoTopbix 6rtoaa u3 omapoB, CTeK U3 TyHLa B coyce TapTap, cpeav3eMHoMopckue bnioaa, Takme
Kak Kapnay4o 13 roBsanHbl 1 HEryLLCKUIA (KOnYeHbI ) CTaiK. [ina ocobbIx criy4aeB cocTaBnsieM crieuuasnibHoe MeHIo U
npefocTaBnsieM BO3MOXHOCTb NMPOBEAEHVS AENOBbIX U TOPXKECTBEHHbIX 06€40B, PasnuyHbIX NPasgHUKOB, U BCE 3TO B
YIOTHOW atmocdepe , NoA Nnerkne 3Bykn paHLly3CcKoro LaHCoHa. TwaTenbHO NOArOTOBNEHHbIE OCBEXatOLLME KOKTEWIN 1
OTNNYHBIN BbIGOP MECTHBIX 1 MHOCTPaHHbIX BWH, 3aBepluat Balue Bnevatnexue.

B The Red Lobster restaurant is a renowned, a la carte restaurant with a magnificent view of the sea. It is situated in the
town's marina, precisely at its exit. Here, you can enjoy on our sunny terrace and savour the restaurant's dishes, among
which are lobster specialties, tuna steak in tartar sauce, Mediterranean plate, as well as beef steak carpaccio and Njeguski
steak. We create special menus, for special occasions. Our offer includes organisation of business or formal lunches as well
as various types of celebrations. You will fully enjoy in the lovely ambience of this place, listening to French songs and
tasting carefully prepared refreshing cocktails. There is also an excellent choice of wines, local or international.




E SPLENDIDO MB RESTORAN m GRILL GIARDINO GRILL

& Rotor d.o.0. VS & Spasoje S¢epanovi¢

& Kalimanjska34 O~ & Niksi¢ka, Gornji Kalimanj
150 (@930 ‘ @) 25
\\

\. +38232671077 N I

0 +38269 358 320 @ 6 0 +38269 793611 @ Q 6

@ splendidomb@t-comme @ info@scepanovic.com
® wwworotortivat.com (O 07:00 - 24:00n (© 12:00 - 23:00n

Restoran hotela predstavlja savrSeno mjesto za degustaciju i uzivanje u raznim @ U jedinstvenom ambijentu nadomak Tivta (1 km), posjetite nas i uzivajte u spoju starinskog i

specijalitetima domace i inostrane kuhinje. Sam kapacitet restorana omoguc¢ava proslavu modernog duha. Isprobajte razne morske specijalitete kao i kuvana jela, rostilj, razna vina.
svadbi, rodendana i drugih proslava. Objekat obiluje raznim motivima koji ¢e vas boravak uciniti nezaboravnim. Tu su razne fontane

m The hotel's restaurant is a perfect place to taste and savour various specialties of local or international unutar kao i u vanjskom djelu objekta koje umirujuce i opustajuce djeluju na naSe goste.

cuisine. Its capacity allows organisation of wedding receptions, birthday parties and other celebrations. Posjetite nas i uvjerite se u sve ljepote koje ¢e vam ovo mjesto pruZziti.

B |t is situated nearby Tivat (1 km away) and it offers the fusion of traditional and modern cuisine and atmosphere. Taste

B PecTopaH rocTUHUL, bl NPeAOCTaBMSAET NPEKPACHYH BO3MOXHOCTb Aeryctauum u Hacn HUA . — ; ) - ’ ) )

P H PeA . PEKp yv Aeryctay acnaxne various seafood specialties, as well as cooked dishes, barbecue, various wines. There are lovely objects here which will

pasnuyHbIMm Briiofjami AOMALLHEN 1 UHOCTPAHHOM KyXHW. Pasmepbl PecTopaHbl AakT BO3MOKHOCTL make your visit even more memorable and enjoyable. Fountains placed inside and outside the restaurant make you feel
npoBeAeHNs Npa3gHUKOB, cBafeb, AHeN poXOEHNs, U APYTUX MEPOMPUATUIA. relaxed. Visit us and experience this lovely place and its beauty.

B B He3abbiBaemoii aTMocdepe, Henoganeky ot Tueata (1 kM), NoceTuTe Hac U HacnaxaanTech AyXOM CTapyHHbI U

Naci . COBpeMeHHOCTU. MonpobyiiTe pa3nuuHbie Grofa 13 MOPENpPOAYKTOB, Kak 1 roToBble Grtofa , rpusib U pasnuyHble BUHA.
a‘(:'onaln‘a. kuhinja M306unue pasHbix MOTMBOB Ha 0BbekTe, CAeNartoT Balle nocelleHe HesabbiBaeMbiM. 30eCh PasfnyHble BHYTPEHHME 1

® National cuisine HapyHble (POHTaHbI, KOTOPblE YCroKauBatoLLle AeCTBYIOT Ha HaLLKMX rocTer. MNoceTuTe Hac 1 yOoCToBepLTECH B KpacoTe,

B HauwnoHanbHas KYyXHA
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m SPEEZA GRILL E MARINA RESTORAN

& Nikica Dubreta A Slobodan Vujovié w W

& Kukoljpa O~ & Kukoljinabb. O~

« D @ Cemmensas Do @

0 +38269 466 642 @ @ 6 0 +38269 044 747 @ @

@ @ restorankonobamarina@gmail.com

& (O o7:00 - 23:00n ® www.siptravel.me (O o08:00 - 01:00n
ROSTILJ | PECENJE SA ZARA @ Riblji restoran konoba MARINA nalazi se samoj obali mora na putu za Ostrvo Cvijeéa. U autentiénom

ambijentu sluze se isklju¢ivo domaci specijaliteti. Na dnevnom meniju se nalaze svi riblji specijaliteti i

B Barbecue and grilled meat

m [punb 1 6nioga Ha yrnsax plodovi mora. Uz sami restoran se nalazi plantaza $koljki (dagnji) tako da nasi gosti u svakom trenutku

mogu uzivati u raznovrsnim delikatesima spremljenim po autenti¢nim receptima.

B This authentic fish tavern restaurant MARINA is situated right by the sea on the way to Ostrvo Cvije¢a (The Island of
Flowers). It serves exclusively local specialties. Daily menu includes all fish specialties and seafood. There is a shellfish
plantation by the restaurant (mussels), so that guests can savour various delicacies anytime, prepared by the authentic
recipes.

B PLIGHbIN pecTopaH TaBepHa MapuHa pacronoxeH Ha camom Gepery Mopsi, okorno goporu k OcTposy Liseya (ocTpos
uBeToB). B ayTeHTMYHOI aTMOCchepe noaaloTcs MCKUUTENbHO JoMaluHue 6nioga. MeHio npeanaraet 6nioaa ns Bcex
BUAOB pbib 1 MopenpoaykToB. OKono pectopaHa HaxoauTcs hepma o BblpaLLMBaHWIO MUAUIA (BArHUK), MOSTOMY Hallu
rocTV MOTYT HacnaxaaTbCa pasfMyHbIMU AenukaTecamu, NPUroTOBMEHHbLIMU MO ayTEHTUYHBLIM peLenTam.

@ Skampi u medovini, Kraljevske lignje

B Shrimps in honey wine. Royal squids / KpeBeTku 1 MeoByxa, KOporeBckue kanbmapbl




43]  KALARDOVO RESTORAN

& Kalardovo Plus d.o.o. * % %

&2 Brdistab.b.

: 0

0 +38268422150 @ 6
@ kalardovoplus@gmail.com

® (© 09:00 - 23:00n

@ Na samoj obali mora u prijatnom ambijentu mozete uzivati u raznim morskim
specijalitetima. Takode mozZete isprobati razna vina kao i vegetarijansku hranu.
Here, right by the sea, you can enjoy the pleasant ambience of this place, which offers various seafood
specialties. You can also taste various wines as well as vegetarian dishes.
Ha camom Gepery Mopsi B NpUATHOM aTMOCEpPE , MOXETE HacnaxaaTbCs pasnuyuHbiMK Grirogamm 13
MOpPEenpoayKTOB. Takke MOXeTe nonpoboBaTh pa3nuyHbIe BMHA, KaK 1 BEreTapuaHckyto eay.

@ Morski specijaliteti i vegetarijanski meni Najbolja plaza 2007.
Seafood specialties and vegetarian menu The best beach 2007.
Bnioga nx mopenpoayKkToB, BeretapmaHckoe MeHto Camblin NyYLWnn NNSx B

2007 rogy




44] MoviDA RESTORAN

A Sergej Voronkov k& kK
& DBuradeviéibb. 00 TTTTTTTmmmmmmmmmmmooo oo
R, +38263222 011 (B)s50 (@) 150

0
@ movida.mne@gmail.com
@ www.movida.me @ 08:00 - 03:00h

@ Movida posjeduje lijepo uredenu i prostranu plazu sa Sljunkom. Bar na plazi nudi gostima
osvjezenje u toku dana, a oni koji zele da uzivaju u specijalitetima mediteranske i
internacionalne kuhinje da posjete Movida restoran i objeduju na terasi sa pogledom na
plazu. Gostima ja na raspolaganju i Movida garden sa baldahinima i udobnim lezaljkama,
prelijepim pogledom na zaliv, opustaju¢om muzikom i bogatoj ponudi koktela iz lounge
bar-a, koji se uvece pretvara u night club.

U toku ljetnjih mjeseci imacete priliku da uzivo pratite nastupe najveéih muzickih zvijezda
u regionu.

B Movida owns a lovely, spacious pebbled beach. There is a beach bar which offers refreshment to the
guests during the day. Those who want to savour various specialties of Mediterranean and international
cuisine can enjoy at our terrace with the view of the beach. There is also the Movida garden with
baldachins and comfortable deck chairs, with the splendid view of the bay. Relaxing music contributes to
the wonderful atmosphere of this place. Our lounge bar offers a wide choice of cocktails. The lounge bar
becomes a night club in the evening.

In summer, there are live performances of the biggest music stars in the region.

B Mosuaa nmeeT npekpacHbI 6naroyCTpoeHHbIVi 1 MPOCTOPHBIN NASHK U3 ranbku. bap Ha nnspke
npepnaraeT ocBexaroLme HanuTK1 B TEYEHUM LIenoro AHS, a AN TeX, KTO XenaeT HacnaauTbes bnogamu
CpeaAn3eMHOMOPCKON 1 MeXayHapoAHOW KyxHU, Mpeanaraem nocetutb pectopaH Mosuaa n noobenate Ha
Teppace ¢ BUOOM Ha nnsik. Takke roctam goctyneH Mosuaa —cag ¢ 6angaxvHamy u yao6HbIMu
nexakamu, c NpekpacHbIM BUAOM Ha 3anue, paccnabnstoLen My3blkol 1 6oraTeiM BoIOOPOM KoKTewnemn
13 canoH-6apa, KOTopbIi HOYbIO NPeBpaLLaeTCa B HOYHOM KITy6.

B TeyeHWn neTHnx mecsiues ByaeT BO3MOXHOCTb HacnaAMTbCs XUBOW My3bIKOM caMblx BonbLLIMX 3Be3f,
pervioHa .

Lignje punjene gamborima
B Squids stuffed with prawns
B Kanbmapsbl, hapLuMpoBaHHble KpeBeTKaMu
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45| HOTEL SAMARDZIC RESTORAN

& Petar Samardzi¢ * %%

& Obalaburasevica T O~
‘ (Beo (@) 40
. +38232674622

+382 67 300 800 Q 6

0
@ samcommerc@t-comme
@ www.aparthotelsamardzic.com @ 07:00 - 24:00h

@ Na obali BuraSevic, gdje se jutro moze udahnuti punim plu¢ima, a uveée uspavati uz
tajanstveni vihor mora, u prelijepom orkuzenju nalazi se Apart-hotel Samardzi¢. Ova
prirodna oaza mira, koja je svega samo 18km udaljena od Budve i 7km od Kotora nasim
gostima omogucava idealan odmor i dobru zabavu koju o€arava i prati duh starog
vremena. Apart-hotel Samardzi¢ posjeduje autenti¢nu auru jedinstvenog, drugacijeg
mjesta, mjesta koje je otvoreno svima Vama a o Cijem integritetu svjedocCi Vase
zadovoljstvo.

B This lovely hotel is situated on the BuraSevi¢ shore, where you can breathe in the fresh morning breeze or
fall asleep listening to the mysterious sounds of the sea in the evening. This natural peaceful oasis, only
18km away from Budva and 7km away from Kotor offers an ideal relaxation and great time to our guests,
who can feel the atmosphere of times passed long ago. Apart-hotel Samardzi¢ has an aura of a unique
place, like no other, a place open for all of you. Our guests' satisfaction makes our success.

B Ha 6epery B [xypalueBuyax, rae yTpo BObIXaeTCs NOMHOW rpyabio, a8 BE4EepOM 3acbinaellb nog
TaNHCTBEHHbIVI BETEPOK C MOPSI, B MPEKPACHOM OKPYXXEHUW HaxoamuTest anapT-roctuHunua Camapaxuy. 91o
NPUPOAHbLIN 0a3UC TULLMHBI, KOTOPbI HaxoauTcs B 18 km oT byasebl , B 7 km oT KoTopa, u npeanaraet
HaLLMM roCcTSIM naeanbHoe MecTo Ans OTAbIXa U pa3BrneyeHuii, KOTOpoe OKOMAOBAHO AYXOM CTapWHBbI.
Anapt-roctuHuua Camapmxuy MeeT ayTEHTUYHYI aypy €AUHCTBEHHOrO, 0COBEHHOro MecTa, MecTa,
KOTOpOe OTKPbITO Ansi Bcex Bac, 0 LLenocTHOCTM KOTOPOro cBuaeTenbCTByeT Balla yaoBneTBOPEHHOCTb.

Riblji i mesni specijaliteti
m Fish and meat specialties
®m PbiGHblE U MsiCHbIE Brnitoaa




46] MAESTRAL KONOBA

Lazar Perici¢

Obala DuraSevica
+382 68 045 103 @ e @ 5

+382 69 045 140
konobamaestral@yahoo.com

U prijatnom ambijentu konobe MAESTRAL moZete uzivati u predivnom pogledu na ostrvo
Sveti Marko. Konoba pruza odli¢nu hranu, kao i ljubazno osoblje. Osposobljen je prilaz
jahtama.

m The MAESTRAL tavern offers you its pleasant ambience and a magnificent view over the island Sveti
Marko (St Marc's Island). The food is excellent and our personnel is friendly. There is an access for yacht.

m B npuAtHoi aTMocdepe TaBepHe MaacTpan MoxeTe HacnaxaarbCst pekpacHbIM BUAOM Ha ocTpoB CeeTun
Mapko. TaBepHa npegnaraet oTnuyHble 6noga u npekpacHoe obenyxumBaHue. NpegycmoTpeHa
BO3MOXHOCTb A0OCTyMa [Ans AXT.

Divlja riba
B Wild fish
B [lukas pbiba

m VINO SANTO RESTORAN

8

Dragan Perici¢

Krtoli, Obala Buraseviéa bb
®s0 @35

+382 67 851 662
vinosanto@t-com.me

www.vinosanto.me

Gambori u medovini
B Prawns in honey wine
B KpeBeTku B Me[JOBYyXe
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m KAPERNAUM RESTORAN

A Sanja Rajkovi¢

g iGi WM.

A Radoviéi b.b @ . @ :
0 +38269153311 @ 6 ,,,,,,,,
e e @
= @ 07:00 - 24:00h

U prijatnom ambijentu restorana KAPERNAUM moZeta isprobati razne riblje specijalitete
kao i domaca jela.
B Here, in this lovely ambience, you can taste various fish specialties and local dishes.

B B npusATHoM atmocgepe pectopaHa KAMEPHAYM moxeTe nonpoboBath pasnuyHble pbibHble 6rtoga kak
1 OOMaLLHIOK efy.

Riblji specijaliteti, Domaca kuhinja, Rostilj
B Fish specialties, local cuisine, barbecue
B PbibHble bntoga. JomaluHas eqa. Mpunbs.

m IZLET RESTORAN

& Radovidi
 +382 32677 121 130 90

A Goran Stevanovi¢ * %
\

+382 69 955 099 Q 6

0
@ restoran.izlet@gmail.com oo
@ www.restaurantizletradovici.com @ 06:00 - 24:00h

U prijatnoj atmosferi restorana IZLET nadomak plaze Plavi Horizonti posjetite nas i uvjerite
se u raznolikost ponude domacih jela, kao i jela sa rostilja.

m Situated near the beach Plavi Horizonti, the IZLET restaurant with its pleasant atmosphere offers various
local dishes, as well as barbecue dishes.

B B npuatHon atmocdepe pectopaHa U3JIET, nobnusoctn nnsixa MNnasbl FOPU3OHT, MOXeTe HacnagutbCsi
pasHoobpasnem AomallHen eabl 1 Gniod, NPUroToBMEHHbIX Ha rpune. Jobpo noxanosats.

Jela sa rostilja, Domaca kuvana jela
B Barbecue dishes, local cooked dishes
B Bnioga Ha rpune, JOMALUHASA KyXHS.




50] ASTORIA RESTORAN

A& Petar Gilja¢a 1 . 6.8 6 ¢

& Radoviéib.b.

N 20 40
0 +38269 066 566 @ Q 6

@ giljaca@t-com.me
& (O o7:00 - 24:00n

Restoran je mediteranskog tipa kuhinje, ambijent restorana je pogodan kako za poslovne
tako i za goste porodic¢nog tipa. U restoranu se mogu probati vhunska domaca crvena i
roze vina.

B This restaurant offers Mediterranean- style cuisine. The ambience is suitable for both business occasions
and family meals. Here, you can taste top-class domestic wines, red and rose. " .

B PecTopaH CO CpeAn3eMHOMOPCKUM TUMOM KyXHW, aTMocdepa pectopaHa NoaxoauT Kak Anst paboumx
BCTPeY, TaK M Ansi ceMelHblx 06e80B. B pectopaHe MOXHO NMpoAerycTypoBaTh BbICOKOKACCHOe
[lOMalLHee KpacHOe 1 PO30BOE BUHO.

Amazon file (govedi file u sosu od crnog vina i zelenog bibera, brokoli, riza na puteru)
B Amazon fillet (beef fillet in black wine and green pepper sauce, broccoli, rice with butter)
B dune AmasoH ( roBsixxbe une B coyce U3 KpacHOro BMHa 1 3efieHoro nepua, 6pokkonu ¢ pucom Ha




m VILLA KRISTINA RESTORAN E PANJEGA KONOBA-PIZZERIA

& Nada i Miro Burkovi¢ * % % % A Dejan Stanjevi¢
& Mulo Oko b.b. Bjella O~ & stariKrasicibb. O~
‘ OLEOE: ‘ (B)25 (@60
\, +38232679218 N7 I s N I
0 +38269 120998 @ 6 0 +38269233445 @ Q 6
@ nadadurkovic@hotmail.com @ panjega3@gmail.com
@ www.villakristina.me @ 08:00 - 24:00h @ @ 10:00 - 24:00h
@ Restoran VILLA KRISTINA radi preko 12 godina. Nalazi se na prelijepom ambijentalnom mjestu @ Konoba se nalazi na samoj obali u ambijentalnoj cjelini starih Krasi¢a.Sa terasom iznad mora i
Bjelila - Mulo Oko. Ono $to izdvaja ovaj objekat u nizu ostalih je potpuni mir, privatnost, sa pogledom na cijeli Tivatski i Hercegnovski zaliv kao i na planine Lovcen i Orijen. Ima i privez
ljubazno osoblje i izuzeto svieza ORGANSKA HRANA, birana iz netaknute prirode sjeverne za Gamce i manje brodove.
Crne Gore okoline Niksica i Crmnicka prepoznatljlva vina i rakua. B The tavern is situated right by the sea, in the old part of Krasiéi village. Its terrace is above the sea, which enables a
B Restaurant VILLA KRISTINA has been open for over 12 years. It is situated in a lovely place Bjelila - Mulo Oko. What splendid view of the whole Bay of Tivat and Herceg Novi, as well as of the mountains Lovéen and Orijen.
makes this place unique is its privacy, peace, friendly personnel, but also fresh ORGANIC FOOD. Our food is chosen in There is an access for smaller boats.
Montenegrin intact nature in the northern region of Niksi¢. Our distinctive wines and brandy (rakija) are from Crmnica. B TasepHa pacrionoxeHa Ha camom Gepery, B CTapoil 4acTi MecTedka Kpatumiu. C Teppachl, HAXOAALLENCs Had Mopem
B PectopaH Bunna KpuctuHa pabotaet 6onblue 12 net. PacnonoxeH B npekpacHom MecTteuke benuna, Myno Oko. OTKpbIBAETCS NPEKPacHbI BUA Ha Lenblii TuBatckuii n MepuerHoBckuin 3anve 1 Ha ropbl JloB4eH n OpbeH. Mimeetcst
OcobeHHOCTbIO JaHHOTO 0bbekTa SABASIOTCA CMOKOMHas aTMocdepa, KOHpUAEeHUMaNbHOCTb, NMobe3HbIN 06CNyXMBaoLLMiA npuyan Ans nogok U HebonbLMX SAXT.
NepCcoHarn 1 UCKIIYNTENBHO HaTypasbHble NPOAYKThl, COOPaHHbIe Ha CEBEPHON YacTh YepHOropumn, OKPECTHOCTSX
Huikwinya 1 n3secTHble LIpMHUYKME BUHA U pakust.
————————————————————————————————————————————————————————————————————————————————————————— @ «Konoban tanijir (crni rizoto, gambori, lignje przene, pohovane muslje (dagnje)
@ Zapecena hobotnica sa povréem pod sacem. ViSe tipova mesa na g Trip-advisor, |\P/|_0r3k| Sp(?C'JI?“tet' |
bazi slatko-slanih soseva, obrok salate, dezerti ... Bucking Izza sa dimljenim lososom
B Roasted octopus with vegetables made under the metal pan (known as "ispod saca”). Holiday bhek B «Tavern» plate (black risotto, prawns, fried squids, breaded mussels, Seafood specialties, Pizza with smoked salmon
Various kinds of meat in sweet- savoury sauces, salads, desserts .... B «KoHoGa» 6ntofo (Y4epHbIi pU30TTO, KPEBETKM, KapeHHble Kanbmapbl, MUAUK B KNsipe)
B 3aneyeHHbI ¢ OBOLLAMK OCbMUHOT B coyce. Heckornbko BUAOB Msica B CNagKo CONeHOM Bnioga n3 mopenpoaykTos, Nuuua ¢ KONYeHHbIM NTIOCoceM

coyce. Canarbl, AecepTbl.
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E HOTEL ANDERBA RESTORAN

Boro Sturanovi¢ * % %

Krasici
+382 32 540 207 ity =

+382 67 497 447; 67 748 118
hotelanderba@t-com.me

U prijatnom ambijentu hotela Anderba mozete uzivati u raznim specijalitetima, predivhom
pogledu na more i jako ljubazno osoblje. Dobrodosli!

B n the pleasant ambience of the hotel Anderba you can enjoy tasting various specialties, splendid sea view
and exceptionally kind personnel. Welcome!

B B npusaTHon atmocdepe roctuHnubl AHOEPBA moxeTe Hacnaxaatbest pasnuyHbiMu bniogamu,
npeKkpacHbIM BUAOM Ha MOpe 1 o4eHb MtobesHbiM nepcoHanom. [Jobpo noxanosats!

Riblji specijaliteti i rostilj @ booking.com
B Fish specialties and barbecue
B bnioga s mopenpoaykTos. [punb.

m VOLAT 2 RESTORAN

Ton¢i Franceskovi¢ * % %

Krasic¢i b.b. @ 40 @ %0

+382 67 781 1708
tonxifranceskovic@gmail.com

www.volattivat.com

Dodite i uzivajte u divnom ambijentu, toploj prijateljskoj atmosferi, fantasti€nom pogledu,
perfektno ukomponovanim sa savr§enim miksom lokalne, mediteranske i italijanske
kuhinje! Dodite uvjerite se i uzivajte u savrSenom koktelu na nasoj plazi ili savrsenim
ukusima hrane na terasama se pruza savrSen pogled na zaliv.

B Come and experience a touch of lovely ambience, warm and friendly beach atmosphere and stunning view,
combined with the perfect mixture of local, Mesiterranean and Italian cousin.
Come, see and enjoy your perfect cocktail on the beach or taste lovely food on the upper terraces with
amazing view of the bay.

B [TpuxogmTe 1 HacnaxpganTecb yAUBUTENBHON aTMOCHEpOon, TeMnmon 1 AOoMalLHen 06CTaHOBKON,
haHTaCTUYECKM BUAOM, NPEKPACHO YKOMMNIEKTOBAHHOW , C MaearbHbIM COMeTaHnemM MeCTHOMN,
Ccpean3eMHOMOPCKON 1 UTanbsHCKOM KyxHen! MNpuxogute, yaoCToBEPLTECH M HACNaXganTech
NpPeKpacHbIMM KOKTEANAMM Ha HalleM Nnshke 1 HEBEPOSATHO BKYCHbIMU BrntogaMu Ha Teppacax, oTkyAa
OTKpbIBAETCS U3YMUTENbHbIN BUA HA 3a5uB.




E ALMARA RESTAURANT BEACH CLUB

Mont Voyage d.o.o. * % K K

&8 Ooblatho O~
@) 72

+382 67 170 017 Q 6

0
@ info@almarame
@ www.almara.me @ 11:30 - 20:00h

r~ QD

e

@ Almara beach club je smjestena uz samu morsku obalu, na poluostrvu Lustica. Svojim
gostima nudi jedinstven izbor jela u mediteranskom stilu spravljenih od svjezih namjernica,
s naglaskom na svjezu jadransku ribu i plodove mora.

B Almara beach club is situated by the sea, on Lustica peninsula. It offers a unique Mediterranean- style
menu to its guests, with dishes prepared with fresh ingredients and with the emphasis on fresh Adriatic sea
fish and seafood.

B [TnsxHbin kny6 AJIBMAPA pacnonoxeH Ha camom Bepery Mopsi, Ha nonyocTpose JlywTuua. CBonm
rocTsIM NpeAnaraeT yHVKanbHbIl Beibop 61104 B CpeAn3eMHOMOPCKOM CTUIE, MPUrOTOBEHHBIX U3 CBEXNX
NPOAYKTOB, C aKLIEHTOM Ha CBEXYI0 CPean3eMHOMOPCKYIO pblBy 1 MOPenpoayKTh.

@ WILD BEATY AWARD (NTO MONTENEGRO) 2012, 2015.
m WILD BEATY AWARD ( ot NTO MONTENEGRO) B 2012 n B 2015.




m FORTE ROSE RESORT RESTORAN

8 * k& ok

™ Rose - Herceg Novi
{, +382 32322931 (B)s6 (@) 250

+382 67 677 311 G @

0
@ info@forterose.me
@ www.forterose.me @ 00:00 - 24:00h

@ Poznati mediteranski restoran Forte Rose je nekada sluzio kao svetionik uvale, stoga je
zadrzao nevjerovatan pogled na Rose, Herceg Novi i Boku Kotorsku.
Restoran nudi luksuznu i privatnu atmosferu, a poznat je po svjeze ulovljenoj ribi i ribljoj
kuhinji kao i jelima od mesa, te vegetarijanskim jelima uz izvrsna vina i pogled koji nikoga
ne ostavlja ravnodusnim.

B This famous Mediterranean restaurant Forte Rose used to be a lighthouse of the valley Rose. It preserved
the unbelievable view of Rose, Herceg Novi and Boka Kotorska.
The restaurant offers luxurious private atmosphere and is renowned for its freshly caught fish and fish
cuisine, as well as meat dishes and vegetarian dishes- all combined with exceptional wines and a
breathtaking view.

B [I3BeCTHbIN cpeauseMHoMopckuii pectopaH dPopte Poce , korga To 6bin Masikom ByxTbl, NO3TOMY 34ech
npekpacHbii Bug, Ha Poce, lepuer Hoeu, n Boka Kotopckuin 3anuB.
PectopaH npefnnaraeT fMOKCOBYIO U yeAUHEHHYIO aTMOCcepy U U3BECTEH MO CBEXEBLINIOBMNEHHON pbiGe 1
pbIGHOW KyxHe, Kak v britogam 13 Msica, BeretapnaHckum 6rnogam ¢ npekpacHbIM BbIGOPOM BUH 1 BUOOM,
KOTOPbI/ HUKOTO HE OCTaBUT PaBHOAYLLUHbIM.

Brodet od tri vrste ribe
B Stew made of three kinds of fish
m Pary n3 Tpex BuaoB pbl6
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MIJESANA SALATA

Priprema:

Zucenicu i radi¢ usitniti, luk nasjec¢i na polumjesece, a paprike i pamidoru na kockice. Pomije3ati sve
sastojke uvecu terinu, posoliti, popapritiizaciniti uljemi ostom.

Potrebno je:

1/2 kg kuvane fazole, 35 dag Zucenice, 1 kapula, 20 dag kuvanog kukuruza, 10 dag crvenog radica,
2 pamidore, 1 Zuta paprika, 1 crvena paprika, So, Papar, Ulje, Ostac

MIXED SALAD
Preparation:

Chop the chicory and radicchio, cut the onion to make a
crescent shape, and chop the peppers and tomatoes
into cubes. Mix all ingredients in a large bowl, add salt,
pepper, oil and vinegar.

CANIAT ACCOPTHA
MpuroTtoBneHue:

M3MenbUnTh XKydeHULYy 1 LMKOPUIA, IyK Hape3aTb
rnosiyKonbLiamu, a mepeL, 1 NoMUzgopbl Kybrkamu.
CMeLLaTb BCE HIPeANeHThI B Iy60KO nocyze ans
canara, MoCcoNnUTb, MOMepPYUThL 1 3arnpaBUTb MacsioM 1
YKCYCOM.

MNoTpebyeTcs:

% kr BapeHHoM daconu, 350 rp. XXyyeHnupbl, 1 KpacHbIN
penyaTblin ayk, 200 rp. BapeHown Kykypy3bl, 100 rp.
KpacHOro umkopus, 2 noMuzopa, 1 xentoi neped,

1 kpacHbIn neped, Conb,KpacHbIi MONOTLIN NepeL,
Macno, Ykecyc

Ingredients:

% kg of boiled beans, 35 dag of chicory, 1 onion,

20 dag of boiled maize, 10 dag of red radicchio,

2 tomatoes, 1 yellow pepper, 1 red pepper, Salt, Pepper,
QOil, Vinegar

KUVANA ZUCENICA

Priprema:

Dobro opranu Zucenicu staviti u kljucalu i posoljenu vodu i skuvati. Dobro ocijediti, ohladiti i
nasjeckati. Tome dodati nasjeckana tvrdo kuvana jaja. Zaliti uljem, ostom pa posoliti i popapriti po
ukusu. Napomena: po Zelji se mogu dodati dvije do tri kuvaneipasirane krtole.

Potrebno je:

1/2 kg Zucenice, 3 jaja, Maslinovo ulje, So, Papar, Ostac

BOILED CHICORY
Preparation:

Wash the chicory well, put it into boiling, salted water and
boil. Drain well, leave it to cool and chop. Add chopped
hard- boiled eggs. Pour oil and vinegar over it and add salt
and pepper to taste. Note: two or three mashed potatoes
may be added, if desired.

Ingredients:
% kg of chicory, 3 eggs, Olive oil, Salt, Pepper, Vinegar

BAPEHAA )XYHEHULA
MoTpebyeTca:

TWwaTeNbHO MPOMbITYHO XyYeHMLY MOMECTUTb B KUMSILLYHO
MOZCONEHHYH BOAY U BapUTb A0 roTOBHOCTU. CIUTb BOAY,
AaTb OCTbITb W Hape3aTb. [lo6aBuUTb pybaeHHble
CBapeHHble BKPYTyl fAiiua. MonnTb MacioM U YKCycoM,
NocoNNTb U MonepunTb Mo Bkycy. MpumevaHue: no
XenaHut MOXHO A06aBUTb ABa-TPU BapeHbIX U
rnaccepoBaHHbIX kapTodens.

MpuroToBneHue:

¥ Kr Xy4deHuUbl, 3 ariua, OnueBkoBoe macno, Conb,
KpacHbIn MonoThIN NepeL, YKcyc




SALATA KAO PREDJELO

Priprema:

Skuvati pastu u slanoj vodi, procijediti i preliti hladnom vodom. Zuéenicu i radi¢ isjeckati, a masline
prepoloviti. U terinu pomijesati ohladenu pastu, zZucenicu, radi¢ i masline, pa dodati tunjevinu,
ocjedenu od ulja, i pavlaku. Pouljiti, posoliti, popapritii dodati malo osta. Lagano promijesati.

Potrebno je:

25 dag kuvane paste (spirale,Skoljke,Subjote) 2 dcl pavlake, 10 zelenih maslina, 10 crnih maslina,
15 dag mlade Zucenice, 10 dag crvenog radic¢a Konzerva tunjevine, So, Papar, Ulje, Ostac

SALAD AS A STARTER
Preparation:

Cook pasta in salted water, strain and pour cool water over
it. Chop the chicory and radicchio and then cut the olives
into halves. Mix chilled pasta, chicory, radicchio and olives
in a bowl, then add tuna (drain the oil first) and sour cream.
Add oil, salt, pepper and vinegar., add an onion.

Ingredients:

25 dag of boiled pasta, 1,5 dl of sour cream, 10 green
olives, 10 black olives, 15 dag of spring chicory, 10 dag of
red radicchio, A tin of tuna, Salt,Pepper,

CAJIAT 3AKYCOYHbIV
MNoTpebyeTcs:

CBapuTb MakapoHHbIe U3AeNns B NOACONEHHON BOAe, CINTb BOAY U
NPOMbITb B XONOAHOM BoAe. XXy4yeHWULy W LUKOPWUIA Menko
HapesaTb, a MaCAuHbI 1 ONNBKW pa3pesaTb nononam. B rnybokoi
Tapesike A9 canata nepemellaTtb OXNaXAeHHble MaKapOHHble
N3Aenunsi, XydeHuuy, LUKOPWUA, OAUBKM W MaCaVHbI, CIUTb
XUAKOCTb € TyHUa W Aob6aBWUTb ero B canat, 3aTeM f06aBuTb
cMmeTaHy. MpunpasnTe MacNoM, NOCONUTbL, MONEPYUNTL U 06aBUTL
HeMHoro ykcyca. OCTOpOXHO nepemMeLlats.
MpuroToBneHwue:
BapeHble MakapoHHble n3genvs (cnnpanbku, pakyLkm) - 250 rp.,
CmetaHa - 200 rp., Onmeku - 10 WwTyk, MacanHel - 10 WTYK,
Monogas xyyeHuua - 150 rp., KpacHbii umkopuid - 100 rp., 1
6aHKa KoHcepB/pOBaHHOro TyHLa, Conb

B 15 ‘!r::\ ‘

SNICLE U TOCU
OD ZUCENICE

Priprema:

Meso isjeci u Snicle, istuci tucalom, posoliti i
jednu stranu uvaljati u brasno. Prigati na ulju,
pa sloziti u pleh. Zuéenicu dobro usitniti i
poprigati na ulju, pa zaliti pavlakom. Dodati
malo muskatnom oraha, vino i pustiti da kuva
pet minuta. Preliti preko Snicliikratko zapeci.

Potrebno je:

60 dag teleceg ili svinskog mesa, 2,5 dcl
biljne pavlake za kuvanje, 30 dag kuvane
Zucenice, 2 ozice brasna, 1 dcl bijelog vina
So Papar, Maslinovo ulje, Muskatni orah

STEAKS IN CHICORY SAUCE
Preparation:

Cut the meat into steaks, beat the steaks with the meat
hammer, add salt and roll one side of them in flour. Fry in
oil,and putin a baking pan.

Chop the chicoryinto small pieces and fryitin oil, and then
pour the cooking cream over it. Add a little bit of nutmeg
and wine and let it boil for five minutes. Pour over steaks
and bake all shortly.

Ingredients:

60 dag of veal or pork meat, 2,5 dl of cooking cream
30 dag of boiled chicory, 2 table spoons of flour, 1 dl of
white wine, Salt, Pepper, Olive oil, Nutmeg

OTBMBHbIE B COYCE
N3 XXYYHEHWLLbI

MpuroTtoBneHwue:

Msaco Hape3aTb Ha MOPLMOHHbIE KyCKW, OTOUTB,
NMoCONNTL, OAHY CTOPOHY OT6MBHOM 06BafATb B MyKe.
O6apuTb B Mac/ie, 3aTeM BbIIOXNUTL B IPOTUBEHb.
XXyueHuLy Menko Hape3aTb 1 06XapuTb B Mac/e, 3aTem
BANTb CNNBKW. [l06aBUTb HEMHOrO MyCKaTHOro opexa,
BMHO 1 OCTaBUTb Ha OrHe eLlé naTb MUHYT. 3anuTb
CMeCbt0 OTOVBHbIE M HEMHOTO 3areyb.

MNoTpebyeTcs:
600 rp. TenaTnHbl NN CBUHUHLI, 250 M1 pacTUTENIbHbIX
cnnBok, 300 rp. OTBapHOW Xy4YeHKLbl, 2 CTONOBbIe
NOXKM Myku, 100 mn 6enoro BruHa, Conb, KpacHbli
MONOTLIV nepeL, OnnBkoBoe Macio, MyckaTHbIA opex




PASTASUTA SA
ZUCENICOM

Priprema:

Zucenicu nasjeckati, pa je kratko prigati na
maslinovom ulju sa sjeckanim cesnom. Dodati
izmrvljene sardele, nasjeckanu papriCicu i
Saku maslina. Lagano promijeSati i dodati
kuvane Spagete. Doliti kacCicu vode u kojoj se
pasta kuvala. Pustiti da provri pa, uz lagano
mijeSanje, ostaviti par minuta na vatri kako bi
se to¢ malo zgusnuo. Po potrebi dodati josS
malo vode. Skinuta sa vatre, posuti sirom i
promijesati. Servirati u pijate pa dodati jos
malo sira.

Potrebno je:

40 dag paste (Spagete), 1/2 kg kuvane
Zucenice, 1 ljuta papricica, 3 Spice ¢esna,
4 oZice gratanog sira, (slani ili parmezan)
Konzerva sardela iz ulja, Crne masline,
Maslinovo ulje

SPAGHETTI WITH CHICORY
Preparation:

Chop the chicory and then fry it shortly in olive oil with
chopped garlic. Add crumbled sardines (or tuna),
chopped chili pepper and a handful of olives. Gently stir
and add boiled spaghetti. Pour one tea spoon of water
(which was previously used for boiling the spaghetti). Let it
boil, and while stirring it gently, leave it for a few minutes
to let the sauce thicken. Add more water if necessary. Put
aside, sprinkle cheese and stir. Serve in plates, and add
some more cheese.

Ingredients:

40 dag of spaghetti, %2 kg of boiled chicory, 1 chili pepper,
3 cloves of garlic, 4 table spoons of grated cheese (hard
salty cheese, or parmesan), A tin of sardines of tuna in oil
Black olives, Olive oll

NALLUTALUYTA C XXYYEHULEA
MpurotoBneHme:

HapesaTb >yuyeHuLy, 6bICTPO 065kapuUTb B OJIMBKOBOM
Macsie C Menko HapesaHHbIM YeCHOKOM. lobaBnTb
M3MeNIbY€HHble CapAMHbI, Hape3aHHbI OCTPbIN NepeL,
1 ropcTb MacauH. OCTOPOXHO nepemeLlaTb 1 406aBUTb
OoTBapHble cnareTTu. lo6aBUTL CTakaH BOAbI, B KOTOPOU
Bapuance cnaretTu. /loBectn 40 KUNEHUs 1, MeAeHHO
nepemMeLLBasi, OCTaBUTb Ha HECKOIbKO MUHYT Ha OrHe,
roka coyc He 3arycreeT. Ecim HeobxoanMo, 206aBUTH
HeMHOro BoAbl. CHATb C MAWTBI, MOCbINATb CbIPOM U
nepemMeLlatb. PasnoxuTe No Tapenkam 1 jo6aBuTb
HEMHOTrO CbIpa.

MoTpebyeTcs:
400 rp. MakapoOHHbIX U3ennii (cnarettn), ¥ kr
OTBapHOW Xy4eHuLbl, 1 ocTpbI NepeL, 3 3ybunka
YeCHOKa, 4 NOXKM TePTOro chbipa (CoNeHbIV nau
rnapmesaH), baHka capavH B macne, MacanHbl,
OnvBKoBOE Macno

Tt}



PROLJECNI OMLET

Priprema:

Na zagrijanom ulju staviti opranu i dobro
ocijedenu Zucenicu. Prigati da uvene, 5 - 6
minuta. Dodati na komade izrezane stabljike
Sparoga ( vrhove sacuvati). MijeSajudi,
nastaviti priganje jos 5 minuta, pa dodati, od
opne ociS¢ena, zrna boba (ili cijela zrna,
predhodno blanSirana) i isjeckana pera
mladog luka. Poslije pet minuta, povrce zaliti
ubacenim jajima, dodati vrhove Sparoga,
posoliti i popapriti. Pustiti da se jaja stegnu, pa
pomocu pijata, okrenuti omlet na drugu
stranu i prigati joS nekoliko minuta. SluZziti
toplo uz zelenu salatu.

Potrebno je:
20 dag zucenice, 4 - 5 jaja, Balica divljih,
$paroga Saka boba, Pera mladog luka,
Maslinovo ulje, So, Papar

SPRING OMELETTE
Preparation:

Put the washed and well drained chicory in heated oil. Fry
until it withers, about 5-6 minutes. Add pieces of chopped
stalks of asparagus (save the tips). Stirring, continue to fry
for another 5 minutes and add grains of broad beans
(previously remove the outer part or blanch them),
together with chopped leaves of green onions. After five
minutes, spread the vegetables with whisked eggs, and
add the tips of asparagus, salt and pepper. Let the eggs
harden. Use the plate to turn the omelette upside down
and fry the other side for another few minutes. Serve
warmwith lettuce.

Ingredients:

20 dag of chicory, 4-5 eggs, A bunch of wild asparagus
A handful of broad beans, Spring (green) onions, Olive oil
Salt, Pepper

BECEHHWIA OMJIET
MpurotoBneHwue:

B ropsyee mMacno nomectuTb MPOMbLITYIO W XOPOLLO
MPOLEXEHHYH OT BOAbI XXyyeHuLy. XapuTb 5-6 MUHYT.
[lobaBuTb HapesaHHble CTe6in crnapxu (COXpaHUTb
BepXyLUKK). MomelurBas, Npojo/KaTh XapuTb elle 5
MUHYT, @ 3aTeM 06aBUTb 606bI, OUMLLEHHbIE OT KOXYpPbI
(Mnv Lenble 3epHa, NpesBapuTeNbHO 61aHLLNPOBaHHbIE)
1 MeJIKO Hape3aHHble Nepbs 3e/1EHOro Nyka. Yepes nAtb
MUHYT 3a/UTb OBOLUY BOUTbIMW Aruamy, Aob6aBUTb
BEPXHIOK0 YacTb CrapXu, MoCcoNnTb U nonepunte. Korga
ArLa NPOXapATCS, NPV MOMOLLY Tapesku nepeBepHyTb
OM/IET Ha APYryr CTOPOHY U FOTOBUTL €eLle HEeCKOJIbKO
MUHYT.

MogaBaTb ropsAUMM C3e/1eHbIM CasIaTOM.

NoTpebyeTcs:

200 rp. XyyeHuupl, 4-5 aunu, My4ok ANKON crapxu,
FopcTb 60608, MNepbs 3enéHoro ayka, ONVMBKOBOE MacIo
Conb, KpacHbI MONOTLIN NepeLy

ROLAT SA
ZUCENICOM

Priprema:

Kruh potopiti u mlijeko, ocijediti i dodati mesu,
a zatim bjelanac, so i papar. Sve dobro
promijeSati i rastanjiti na foliji, u obliku
pravougaonika. Zucenicu usitniti i staviti
preko mesa. Od jaja ispeci kajganu pa je staviti
preko Zucenice, a iznat rasporediti pecene
paprike. Pomocu folije zaviti u rolat pa ga
staviti u podmascen pleh. Peci na 180 stepeni
tridesetak minuta. Otvoriti foliju i peci joS
deset minuta. Ostaviti da odstoji dvadesetak
minuta pa rezatina fete.

Potrebno je:

50 dag mljevenog mesa, 30 dag kuvane
Zucenice, 4 jaja, 1 bjelance, 3 crvene pecene
i oguljene paprike, 2 fete kruha, Pola ¢ikare
mlijeka, So, Papar

CHICORY ROLL
Preparation:

Dip bread in milk, strain and add it to meat. Add an egg
white, salt and pepper to it. Stir well, and arrange it over
the foil (thin layer, in a rectangular shape).

Chop the chicory and arrange it over meat. Prepare
scrambled eggs and spread it over the chicory. On top,
arrange baked peppers. Roll everything (use the foil for
help) and put it into a greased baking pan. Bake at 180
degrees for about 30 minutes. Open the foil and bake for
another 10 minutes. Allow it to rest for about twenty
minutes. Cutintoslices.

Ingredients:

50 dag of minced meat, 30 dag of boiled chicory
4 eggs, 1 egg white, 3 red peppers, baked and peeled
2 pieces of bread, Half a cup of milk, Salt, Pepper

PYNET C )XYYEHWULEIA
MpurotoBneHue:

Xneb BbIMOYMTL B MOJIOKE, OTXKaTb U A06aBUTb K MSCY,
3aTteM f06aBUTb 6efoK, COMb U KPACHbIA MOJOTbIV
nepel. Bce 370 xopoLLo nepemellaTb U BbIIOXUTb Ha
donbry TOHKMM coeM B GopMe MNPSIMOYrofbHMKA.
XyyeHunuy n3mensymTb U BbINOXUTE Ha MACHOI CNOWA.
MpUroTOBUTL OMAET U3 AL, U BBIIOXNTE Ha XyYeHWLy, a
CBEpPXY BbIJIOXMNTb XKapeHbIii nepeLl.

C nomMoLLbto GObrv CBEPHYTL PY/IET Y MOMECTUTL ero B
NpOTMBEHb, CMa3aHHbIA MacnoM. Bbimekatb npwu
Temnepatype 180 rpasycos OKO0 TPUALATU MUHYT.
OTKpbITe PONbry 1 Meyb ele fgecate MUHYT. [laTb
MocTosaTb ABajUaTb MWHYT, @ 3aTeM Hape3aTb Ha
NMOPLMOHHbIE KYCKN.

MoTpebyeTcs:

500 rp. Py6neHoro msica, 300 rp. OTBapHOW XyYeHWLibl
4 anua, 1 6enokK, 3 KPaCHbIX XXapeHHbIX Y 0YMLLEHHbIX
nepua, 2 Kycka xneba, MonosBnHa cTakaHa MOJOKa,

Conb, KpacHbIi MONOTLIV MepeL,




SALATA OD
ZUCENICE | PANCETE

Priprema:
Pomijesati zucenicu, loc¢iku i rokulu. Dodati
isjeckane slane ribe, kockice sira i pamidore i
zaciniti uljem i ostom. Popapriti i po potrebi
posoliti. Pancetu poprigati bez upotrebe
masnoce i staviti preko salate.

Potrebno je:

Po rukohvat Zucenice, rokule i lo¢ike
Maslinovo ulje, Ostac, So, Papar, 3 slane ribe
15 dag feta sira, 2 pamidore, 15 dag tankih
feta pancete

SALAD WITH CHICORY
AND PANCETTA

Preparation:

Mix the chicory, lettuce and rocket salad (rucola). Add
chopped salted fish, cheese cubes and tomatoes. Season
with oil and vinegar. Add pepper and salt, if needed. Fry
the pancetta without any fatand add it to the salad.

Ingredients:

Handful of chicory, rocket salad (rucola/ arugula) and
lettuce (each), Olive oil, Vinegar, Salt, Pepper, 3 salted
fish, 15 dag of feta cheese, 2 tomatoes, 15 dag of thin
slices of pancetta

CANAT C XXYYEHULEN
M NAHYETTOW

anIFOTOB.HEHVIEI

MepemellaTb >Xy4eHuLy, canaT-natyk WU PyKKoAy.
[06aBUTb N3MEbYEHHYH CONEHYIO pbIby, Ky6UKKM Cbipa
M MOMWUAOPBI, MPUMPaBUTb MAacJOM U YKCYCOM.
MonepunTb 1 MOCONUTL MO HEOBXOANMOCTU. MoAXapUTh
MaHYeTTy Ha CyxOli CKOBOPOZE V1 BbITOXNTb Ha canar.

MNoTpebyeTcs:

XKyyeHunua, pykkona, canat-natyk - Mo ropcru
OnunskoBoe mMacno, Ykcyc, Conb, KpacHbIi MONOTLIN
nepeu, ConéHas pbiba - 3 wryku, Coip peta - 150 rp.
MomMuaopsl - 2 WTYKW, TOHKME NOMTUKN NaHYeTTbl -
150 rp.

ZAPECENA FAZOLA
SA ZUCENICOM

Priprema:

Pamidoru potopiti u vrelu vodu i ostaviti par
minuta. Oguliti pamidoru i isjeckati. Na
maslinovom ulju kratko poprigati sitno
isjeckani Cesan, pa dodati pamidoru. Kuvati 20
minuta. U to¢ dodati zacinsko bilje, so, papar i
cukar. Nastaviti sa kuvanjem joS pet minuta.
FaZolu, isjeckanu Zucenicu i to¢ od pamidore
pomijesati i staviti u zemljanu ili vatrostalnu
posudu. Zapeciu pecnici.

Potrebno je:

1/2 kg kuvane fazole, 1/2 kg kuvane Zuéenice
1 kg pamidore, 5 Spica Cesna, Bosiok,
Origano, So, Papar, OZica cukra,

Maslinovo ulje

BAKED BEANS WITH CHICORY
Preparation:

Sink tomatoes into hot water and leave for a few minutes.
Peel tomatoes and chop them. Shortly fry the chopped
garlic in olive oil, and add tomatoes. Boil for 20 minutes.
Add the herbs into the sauce, together with salt, pepper
and sugar. Continue boiling for another five minutes.

Mix beans, chopped chicory and tomato sauce and put it
intoaclay dishoracasserole. Bakeitinthe oven.

Ingredients:

% kg of boiled beans, % kg of boiled chicory, 1 kg of
tomatoes, 5 cloves of garlic, Basil, Oregano, Salt, Pepper
Table spoon of sugar, Olive oil

SAMNEHEHHAA ®ACO/1b
C XXYYHEHUNLEN

MpuroToBneHue:

MoMUAOPbLI Ha HECKO/IbKO MUHYT OMyCTUTb B rOpsiyyto
BOAY M OCTaBWTb Ha HECKOIbKO MUHYT. CHATbL KOXYpPY C
MOMWJOPOB 1 MeNKO Hape3aTb. MenKko Hape3aHHbIl
YeCHOK BbICTPO 06XKapUTb Ha OIMBKOBOM Macie, 3aTem
06aBUTb MOMUAOPLI. BapuTb ABajuaTte MUHYT. B coyc
[06aBUTb MpsiHble TpaBbl, COJb, KPACHbIA MOOThIN
nepew, 1 caxap. MpoAoMKNTE BapUTb B TEYeHVEe MATU
MVIHYT.

®acosib, Hape3aHHyYH Xy4YeHULy 1 CoyC 13 NMOMUA0POB
nepeMewaTtb W BbINOXUTb B FAUHAHY WU
XKapornpoyHyto nocyay. 3aneyb B AyXOBKe.

MNoTpebyeTcs:

Y2 Kr oTBapHOW paconu, ¥z Kr 0TBaAPHOW XXyUeHWLibI
5 KT NOMUA0POB, 5 3y64MKOB YecHoKa, basunauk,
OperaHo, Conb, KpacHbIn MONOThIN Neped,
CronoBas oxka caxapa, OnMBkoBoe Mac/io




ZUCENICA
NA SUVO MESO

Priprema:

Suvo meso, malo masnije, dobro oprati u
toplojvodiiizrezati na komade. Staviti u lonac,
naliti vodom da meso ogrezne i pristaviti na
vatru. Cim provri, vodu baciti, doliti novu i
nastaviti kuvanje. U meduvremenu, Zucenicu
obariti i grubo isje¢i, pa je dodati skoro
kuvanom mesu, zajedno sa krtolom. Kad je
krtola kuvana, od masti i braSna napraviti
zaprsku, posoliti je i popapriti, pa uliti u
kljucalo jelo. Kuvati 3 -4 minuta i posluZiti.
Potrebno je:

1 kg suvog mesa, 1,5 kg Zucenice, 5 krtola,
2 oZice brasna, So, Papar, OZica masti

CHICORY WITH SMOKED MEAT
Preparation:

Wash the smoked meat (preferably, a little bit of greasy
type) well in warm water and cut it into pieces. Putitin a
pot, add water (so that meat can be fully submerged) and
put the pot on the stove for cooking. When water boils,
remove it and replace it with fresh water and continue
cooking. In the meantime, boil the chicory and cut it
roughly. Add the chicory to the meat (which is almost
cooked now), together with potatoes. When potatoes are
cooked, make the browned flour with cooking fat, saltand
pepper. Pour the browned flour into the boiling dish. Boil
foranother 3-4 minutes, and serve.

Ingredients:

1 kg of smoked meat, 1,5 kg of chicory, 5 potatoes,
2 table spoons of flour, Salt, Pepper, One table spoon of
cooking fat

XXYYEHWMUA HA BAJIEHOM MACE
MpuroToBneHune:

BsineHoe MSIco C MpOC0IiKON X1pa TLaTeIbHO MPOMBbITb
B Ten/oli BoAe M Hape3aTb Ha Kycoyku. MNomectnTb B
KacTproNto, 3auUTb BOJOW, UTOBbI MACO CTano bonee
MSTKUM, X MNOCTaBUTb Ha OrOHb. [JOBECTU [0 KUMeHWs,
CNUTb BOZY, CHOBA 3a11Tb BOAOW N MPOAO/IXUTL BapUTb.
lMoKka MSICO rOTOBUTCH, OTBAPUTh XXyYeHWLY W KPYMHO
HapesaTb, 3aTeM [J06aBUTb ee K MsCy BMecTe C
kapTodenem. Korga kaptodenb 6yseT [OBeAEH O
FOTOBHOCTW, 06XapuTb MyKy B XWUpe 0 30/0TUCTOro
LBeTa, MOCONUTb, MOMepuYnTb, a 3aTeM [J06aBUTb B
Knnsiiee 6t040. Bapute 3—4 MUHYTbI Y NOAATb K CTONY
ropsYnM.

MNoTpebyeTcs:

Y2 KT BANEHOr0 MACa, %2 Kr XKyYeHuLbl, 5 LUTYK
KapTodess, 2 CToN0Bble IOXKN MyKK, Conb,
KpacHbI MonoTbln neped, CTonoBas noxkKa Xupa

ZUCENICA SA KRTOLOM

Priprema:

Zucenicu dobro oprati i sitno isjeckati. Krtolu isjeci
na kockice i skuvati u posoljenojvodi. Kuvanu krtolu
izvaditi iz vode i dodati Zuéenici, posoliti i popapriti,
pa obilato zaliti maslinovim uljem. Sve dobro
izmijesati. Po Zelji dodati malo sjeckane kapule.

Potrebno je:

1/2 kg Zucenice, 1/2 kg krtole,
Maslinovo ulje, So, Papar

CHICORY WITH POTATOES
Preparation:

Wash the chicory well and chop it finely. Cut potatoes
into cubes and boil in salted water. Remove the
potatoes from the water and add them to chicory. Add
salt, pepper. Pour olive oil. Stir well. If desired

Ingredients:
% kg of chicory, % kg of potato, Olive oils, Salt, Pepper

XYYEHUUA C KAPTO®DE/IEM
MpuroTtoBneHwue:

XOpOLLO NMPOMbITE XyUYeHULY 1 MesIKo Hape3aTb.
Hapesatb kapTodenb kybrkamu 1 CBapuTh B
MoACo/IeHHOM Boe.

OTBapHoI kapTodenb BbIHYTb U3 BoAb! 1 406aBUTL B
XYYeHULY, MOCONNTb 1 MOMEePUNTb, 3aTEM 06UBHO

3a/1UTb O/INBKOBbLIM Mac/ioM. Bce XOPOLLO nepemeLlaTb.

Mo xenaHwuo AO6aBI/ITb HEMHOIro MeJsIKO Hape3aHHOoro
KpacHoro nyka.
MNoTpe6yeTcs:

¥ Kr >kydeHuLpl, %2 kr kapTodens, OnvMBKoOBOe Mac/io
Conb, KpacHbIi MONOTLIN MepeLy

SLADOLED SA
ZUCENICOM

Priprema:

Odvojiti Zumanca od bjelanaca. U Zumanca dodati
vaniliju i kuvati na pari dok se ne stegnu u krem.
Ohladiti. Bjelanca sa cukrom ubatiti u €vrsti snijeg i
dodati im ohladena Zumanca, umucéenu pavlaku i
sok od Zucenice. IzmijeSati i ostaviti u zamrzivac da
sestegne.

Potrebno je:

3 jaja, 5 ozice cukra, 3 dl slatke pavlake
1/2 dl soka od Zucenice Saketi¢ vanilije

ICE- CREAM WITH CHICORY
Preparation:

Separate the yolk from the egg white. Add vanilla powder
into the yolkand cookin until it thickens into a cream.

Cool it. Whisk the egg whites with sugar until they thicken
and then add the chilled yolks, whipped cream and
chicoryjuice. Stirand leave ininto the freezer to harden.

Ingredients:

3 eggs, 5 table spoons of sugar, 3 dl of cream, % dl of
chicory juice, Vanilla powder, (one little bag)

MOPOXEHOE C )XYHEHWULEN

MpurotoBneHue:
OTAeNVTb XenTku oT 6enkoB. B kenTku 406aBUTL BaHW/b
N BapuTb Ha MapoBOi 6aHe, MoKa Macca He CTaHeT
ryctoi. Oxnagutb. benkn B36UTbL C caxapom JAo
obpasoBaHNA BO3AYLWHOMW Maccbl U A06aBUTb
OXNax/JeHHble XenTku, B36WTble CAUBKW U COK
XyyeHuupl. NepemellaTts 1 MOMECTUTb B MOPO3U/BHYHO
Kamepy, moKa Macca He CTaHeT TBEPOiA.

MoTpe6byeTcs:
3 anua, 5 noxek caxapa, 300 ma cameok, 50 Ma coka 13

)Ky‘vleHVILl,bI, [MakeTukK BaHUAU
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