
MENU
M Y  W A Y

Remarks and compliments can be sent to:

myway2021.sb@gmail.com

Side dishes are included in the price of the main dishes.

Payment with debit and credit cards in instalments available.

Alcoholic beverages and tobacco products are not served to minors.

www.my-way.hr

 Trg Ivane Brlić Mažuranić 10, Slavonski Brod

 Tel. +385 99 48 85 50

Menu Facebook Instagram

http://www.my-way.hr/


C O L D  S T A R T E R S

H O U S E  S P E C I A L I T I E S  

B R U S C H E T T E

1. Smoked Veal
Tender young veal slow-roasted at a low temperature, served with rustic pan-
fried potatoes and lightly smoked cabbage with subtle caramelised notes.

16,90€

HOUSE RECOMMENDATION

2. Tender Beef Fillet Slices with Homemade
Casarecce and Truffles

Delicately sliced beef fillet, grilled to perfect tenderness, paired with
homemade casarecce pasta in a rich creamy black truffle sauce.

14,60€

3. Crispy Pancetta & Lemon Ricotta Bruschette

Crispy bruschette topped with aromatic pancetta and silky ricotta
infused with lemon zest and a touch of olive oil.

4,70€

4. “Slavonian” Bruschetta

Golden crunchy bruschetta topped with traditional smoked
Slavonian sausage, roasted peppers and a drizzle of olive oil.

4,70€

5. Burrata & Cherry Tomatoes Bruschette

Creamy burrata on homemade crispy bruschette, served with confit cherry
tomatoes, olive oil and a sherry vinegar reduction.

4,70€

6. Kulin Deluxe

Traditional smoked kulin sausage served with pickled beetroot and
a light rocket cream, garnished with microgreens.

9,90€

7. Slavonian Ham with Cream Cheese

Finely sliced aromatic Slavonian dry-cured ham served with mild cream
cheese and fresh basil pesto.

9,30€

8. Burrata “Alla Italiano”

Creamy burrata served with seasonal Mediterranean-style roasted vegetables..

9,70€

9. Cold Platter for Two

A fine selection: Kulin Deluxe, Slavonian ham with cream cheese and burrata
“alla Italiano”.

22,70€

WINE

Korlat Syrah  0,75 l

WINE

Fakin Malvazija 0,75 l

ALLERGENS 1,3,7

WINE

Rajnski rizling Jurković 0,75 l

ALLERGENS 1,7

WINE

1

WINE

Fakin Malvazija 0,75 l

ALLERGENS 1,7,12

WINE

Korlat Cabernet Sauvignon 0,75 l

WINE

Josić Rose Dea Pannonium 0.75l 

ALLERGENS 7

WINE

Fakin Malvazija 0,75 l

ALLERGENS 7

WINE

Fakin Malvazija 0,75 l

ALLERGENS 7

Josić Rose Dea Pannonium 0.75l 

ALLERGENS



J U H E  I  Z D J E L E  

10. Homemade Chicken Ragout Soup

A rich and aromatic soup with tender chicken ragout, assorted vegetables
and fragrant herbs.

4,90€

HOUSE RECOMMENDATION

11. Creamy Lentil Soup
A velvety lentil soup enriched with sun-dried tomatoes and crispy
pancetta.

4,90€

12. “Slavonian” Game Stew Deluxe

A traditional hearty stew prepared with the finest selection of venison, beef
and pork, cooked in a rich vegetable broth.

10,90€

13. Chef’s Game Goulash
A carefully crafted goulash made from premium cuts of wild game, slow
cooked and served with homemade pasta.

13,90€

14. Casarecce with Shrimps &
 Smoked Salmon

Homemade casarecce pasta in a delicate seafood sauce enhanced with
smoked salmon.

13,90€

15. Casarecce with Prosciutto & Truffles

Homemade casarecce coated in a silky sauce with thinly sliced
prosciutto and the aroma of black truffle.

13,90€

16. Pasta alla Bolognese with Homemade
Spaghetti

A classic Italian Bolognese in the “My Way” style — slow-braised beef and
vegetables in a rich tomato and red wine sauce.

11,90€

17. Pasta alla Carbonara with Homemade
 Spaghetti

A creamy Italian classic with crispy pancetta, egg yolks and aromatic
parmesan, finished with freshly cracked black pepper.

11,90€

18. Macaroni with Chicken & Forest
 Mushrooms

Svježi makaroni posluženi s piletinom  i odabranim šumskim gljivama
u kremastom umaku.

11,90€

19. Macaroni with Roasted Eggplant, Tomato
Sauce & Ricotta Salad

11,90€

A Sicilian classic — al dente macaroni in a fragrant tomato and basil sauce,
served with a refreshing ricotta salad.

P A S T A  &  R I S O T T O

20. Risotto alla Italiana with squid
13,90€

Creamy arborio rice enriched with tender squid and aromatic white wine,
finished with butter, parsley and parmesan.

WINE

Korlat Syrah  0,75 l

WINE

Korlat Cabernet Sauvignon 0,75 l

WINE

Fakin Malvazija 0,75 l

ALLERGENS 1,2,4,7,12

WINE

Fakin Malvazija 0,75 l

ALLERGENS 1,3,7

WINE

Korlat Syrah  0,75 l

ALLERGENS 1,3,9,12

WINE

Fakin Malvazija 0,75 l

ALLERGENS1,3,7

WINE

Rajnski rizling Jurković 0,75 l

ALERGENI 1,3,7

WINE

Muškat žuti Perak 0,75l

ALLERGENS1,3

WINE

Muškat žuti Perak 0,75l

ALLERGENS 7,14,12

WINE

Krauthaker Graševina Mitrovac 0.75

WINE

Rajnski rizling Jurković 0,75 l



M E A T  &  M I X

21. Lamb Shank Deluxe
Slow-roasted lamb shank in its own rich jus, served with rustic
pan-fried potatoes and smoked cabbage.

29,70€

HOUSE RECOMMENDATION

22. Young Beef Cheeks on White Bean
Cream

17,90€

Exceptionally tender young beef cheeks, braised for hours in red wine and
vegetable stock, served on a smooth white bean cream.

23. Pork Fillet in White Wine & Ham Sauce

Juicy pork fillet lightly seared and served in a refined white wine and ham
sauce, accompanied by creamy forest mushroom risotto with parmesan.

14,90€

24. Pan-Seared Turkey
Tender turkey fillet pan-seared and served with homemade gnocchi in a rich
cream and parmesan sauce.

13,90€

25. Viennese Schnitzel (pan-fried)

A classic Viennese-style schnitzel, fried to a golden-brown crust and served
with rustic potato salad.

13,90€

26. Chicken Strips with Fries

Crispy chicken strips fried to golden perfection, served with pommes frites
and tartar sauce.

13,90€

27. My Way Beef Tenderloin Deluxe

Premium beef tenderloin, grilled to a perfect medium-rare My Way style,
served with crispy pan-fried potatoes and julienne seasonal vegetables.

33,90€

28. Ribeye Steak in Forest Mushroom Sauce
A juicy ribeye steak grilled to medium-rare and served with a fragrant wild
mushroom sauce, crispy potatoes and julienne vegetables.

19,90€

29. Tomahawk Steak 1kg / 87,00€

An impressive, flavourful tomahawk steak, grilled to the preferred doneness and
served with crispy potatoes and grilled seasonal vegetables.

30. Ribeye Steak 1kg / 87,00€

Rich and marbled ribeye steak, grilled to medium-rare and served with crispy
potatoes and julienne vegetables.

S T E A K  / D R Y  A G E R

WINE

Korlat Syrah  0,75 l

ALLERGENS 7

WINE

Korlat Cabernet Sauvignon 0,75 l

ALLERGENS 9,12

WINE

Krauthaker Graševina Mitrovac 0.75

ALLERGENS 7,12

WINE

Krauthaker Graševina Mitrovac 0.75

ALLERGENS 1,3,7

WINE

Josić Rose Dea Pannonium 0.75l 

ALLERGENS1,3,12

WINE

Muškat žuti Perak 0,75l

ALLERGENS 1,3,10

WINE

Korlat Cabernet Sauvignon 0,75 l

ALLERGENS 7

WINE

Korlat Syrah  0,75 l

ALLERGENS 7

WINE

Korlat Syrah  0,75 l

ALLERGENS 7

WINE

Korlat Cabernet Sauvignon 0,75 l

ALLERGENS 7



B A L K A N  G R I L L

31. Ćevapi in Flatbread with Onion & Kajmak
Traditional grilled beef sausages served in soft flatbread with fresh onion and
creamy homemade kajmak.

12,50€

HOUSE RECOMMENDATION

32. Gourmet “Pljeskavica” Burger 12,50€

A juicy Balkan-style minced meat patty made from premium beef blend, served
with crispy potatoes and smoked cabbage.

33. Homemade Grilled Sausage
Grilled house-made sausage, perfectly seared and served with crispy pan-
fried potatoes and smoked cabbage.

12,50€

34. Chicken Skewers
Marinated grilled chicken skewers served with crispy pan-fried potatoes and
smoked cabbage.

12,50€

35. Grilled Pork Neck

Tender and juicy pork neck, grilled to a golden crust and served with crispy
pan-fried potatoes and smoked cabbage.

12,50€

37. My Way Beef Burger — 100% Beef

A premium 100% beef burger prepared My Way style, served with creamy
sweet potato fries.

12,50€

38. My Way Chicken Burger

Grilled marinated chicken fillet served in a fresh bun with creamy sweet
potato fries.

12,50€

39. My Way Meat Selection

A premium tasting plate: roasted young veal, pork fillet in white wine & ham
sauce, braised beef cheeks and chicken skewers, served on warm bean and
cherry tomato salad with rustic potatoes.

39,00€

40. My Way Grill Platter 29,50€

A generous grill selection: beef ćevapi, grilled sausage, chicken skewers and
grilled pork neck, served with rustic pan-fried potatoes and smoked cabbage.

WINE

Korlat Cabernet Sauvignon 0,75 l
ALLERGENS 1,7

WINE

Korlat Cabernet Sauvignon 0,75 l

ALLERGENS 7

WINE

Korlat Cabernet Sauvignon 0,75 l

WINE

Josić Rose Dea Pannonium 0.75l 

ALLERGENS 7

WINE

Korlat Cabernet Sauvignon 0,75 l
ALLERGENS 7

WINE

Krauthaker Graševina Mitrovac 0.75

ALERGENI 1,7

WINE

Krauthaker Graševina Mitrovac 0.75

ALLERGENS 1,7

WINE

Krauthaker Graševina Mitrovac 0.75

ALLERGENS 7,12

WINE

Korlat Syrah  0,75 l

ALLERGENS 7

36. Mixed Grill

Selection of grilled chicken, pork tenderloin, pork neck, minced meat kebabs
and sausage, served with French fries.

12,50€ WINE

Korlat Cabernet Sauvignon 0,75 l



F I S H  S E L E C T I O N

41. Sesame-Crusted Tuna
Fresh tuna steak coated in sesame seeds and lightly seared, served with
julienne seasonal vegetables sautéed in olive oil.

19,50€

HOUSE RECOMMENDATION

42. Grilled Calamari with Creamy Zucchini
Risotto

16,50€

Lignje pečene na grillu do zlatne boje, poslužene uz kremasti rižoto od tikvica.

43. Fried Calamari with Pommes Frites
Crispy fried calamari, crunchy on the outside and tender inside, served with
classic fries and homemade tartar sauce.

16,50€

44. Pan-Seared Pike-Perch
Delicately pan-fried pike-perch fillet served with aromatic potato salad,
enriched with thin-sliced onion, lamb’s lettuce and pumpkin seed oil.

16,50€

45. My Way Fish Selection

A premium seafood platter: sesame-crusted tuna medallions, grilled pike-
perch fillet, grilled calamari with creamy zucchini risotto and julienne
vegetables.

38,00€

46. Pizza Margherita

A traditional Italian classic in its purest form – tomato sauce, fresh mozzarella
and basil leaves on thin crispy dough. A simple recipe that perfectly captures
the spirit of Italy.

9,90€

47. My Way Mixed Pizza

Our take on the classic mixed pizza — homemade dough topped with tomato
sauce, ham, fresh champignon mushrooms and melted mozzarella.

11,90€

48. “Slavonian” Pizza

A rustic pizza inspired by the flavours of Slavonia — tomato sauce, ham,
mozzarella, smoked pancetta, spicy kulen sausage and fresh mushrooms.

12,90€

49. Pizza My Way 12,90€

An exclusive signature combination of Italian and My Way flavours — tomato
sauce, mozzarella, smoked ham, prosciutto, crispy pancetta and spicy
peppers.

P I Z Z A S

50. Pizza Pistachio Deluxe 13,90€

A luxurious gourmet pizza combining creaminess, crunch and pistachio
aroma. The dough is topped with a white cream of ricotta, mascarpone and
cream, finished with mozzarella, crispy pistachios, caramelised onion, thinly
sliced prosciutto, arugula, honey drizzle and balsamic glaze.

51. Pizza Vegetariana Gourmet Deluxe 11,90€

A luxurious vegetarian pizza celebrating freshness and flavour — homemade
dough with a light tomato sauce, topped with mozzarella and burrata, grilled
zucchini, eggplant, red peppers, cherry tomatoes, sautéed mushrooms and
fresh arugula.

WINE

Fakin Malvazija 0,75 l

ALLERGENS 4,11

WINE

Fakin Malvazija 0,75 l

ALLERGENS 7,14

WINE

Rajnski rizling Jurković 0,75 l

ALLERGENS 1,3,10,14

WINE

Fakin Malvazija 0,75 l

ALLERGENS 4,12

WINE

Fakin Malvazija 0,75 l

ALLERGENS 4,7,11,14

ALLERGENS 1,7

ALLERGENS 1,7

ALLERGENS 1,7

ALLERGENS 1,7

ALLERGENS 1,7,8

ALLERGENS 1,7



V E G E T A R I A N  D I S H E S  

52. White Beans with Roasted Cherry

Tomatoes & Smoked Cabbage

10,90€

HOUSE RECOMMENDATION

A warm, layered vegetarian dish combining creamy white beans, the
sweetness of roasted cherry tomatoes and a subtle smoked cabbage aroma.

53. Soy Medallions in Forest Mushroom &
Red Wine Sauce with Homemade Gnocchi

Pan-sautéed soy medallions in a rich forest mushroom and red wine sauce
with fresh thyme, served with homemade potato gnocchi.

12,90€

54. Breaded Pancakes Stuffed with Julienne
Vegetables & Feta

Crispy breaded savoury pancakes filled with seasonal julienne vegetables and
feta cheese, lightly baked and served with an aromatic herb sauce.

12,90€

55. Falafel with Creamy Zucchini Risotto &
Vegetable Sauce

Crispy chickpea falafel served with a smooth zucchini risotto and a light
seasonal vegetable sauce.

12,90€

S A L A D S

56. Chef’s Salad

Beef tenderloin medallions, iceberg lettuce, lamb’s lettuce, arugula, cherry
tomatoes, coarse sea salt, Grana Padano and balsamic dressing.

11,90€

57. My Way Salad 10,90€

Baby spinach with grilled chicken breast, boiled egg, grilled peppers and
house dressing.

58. Bean Salad with Chicken & Fresh
Vegetables

A nutritious and refreshing salad combining tender white beans, grilled
chicken strips and crunchy fresh vegetables.

10,90€

59. Sauerkraut Salad with Grilled Chicken &
Walnuts

A crunchy and aromatic salad featuring lightly pickled cabbage, grilled
chicken slices and walnuts.

10,90€

60. Tuna Verde Salad

A refreshing Mediterranean-style salad with tuna, fresh leafy greens, cherry
tomatoes and cucumbers, finished with olive oil and lemon.

11,90€

61. Mozzarella Salad

Tomato, mozzarella and basil — a timeless Italian classic.

8,90€

WINE

Krauthaker Graševina Mitrovac 0.75

ALLERGENS 9,12

WINE

Korlat Syrah  0,75 l

ALLERGENS 1,3,6,12

WINE

Krauthaker Graševina Mitrovac 0.75

ALLERGENS 1,3,7

WINE

Josić Rose Dea Pannonium 0.75l 

ALLERGENS 1,7

WINE

Krauthaker Graševina Mitrovac 0.75
ALLERGENS 7,10,12

WINE

Fakin Malvazija 0,75 l

ALLERGENS 3,7,10

WINE

Rajnski rizling Jurković 0,75 l

ALLERGENS 12

WINE

Rajnski rizling Jurković 0,75 l

ALLERGENS 8,12

WINE

Fakin Malvazija 0,75 l

ALLERGENS 4

WINE

Fakin Malvazija 0,75 l

ALLERGENS 7



S I D E  S A L A D S

62. Roasted Pepper Salad with Garlic 4,90€

HOUSE RECOMMENDATION

A traditional Mediterranean roasted pepper salad with aromatic garlic
and olive oil.

63. “Šopska” Salad

A vibrant mix of fresh tomatoes, cucumbers, peppers and onion topped with
a generous layer of grated white cheese.

4,90€

64. Potato Salad with Pumpkin Seed Oil
Café-style potato salad with fresh onion and aromatic pumpkin seed oil.

4,90€

65. Premium Fresh Daily Salad
Arugula, lamb’s lettuce, cherry tomatoes.

4,90€

66. Simple Daily Fresh Salad 4,00€

67. French Fries 4,90€

68. Sweet Potato Fries 6,90€

69. Grilled Vegetables 5,90€

P R I L O Z I  

70. Julienne Vegetables 5,90€

71. Baked Beans 5,90€

72. Pan-Fried Potatoes 4,90€

73. Smoked Cabbage 5,90€

D O D A C I  

75. Ketchup 3,00€

76. Mayonnaise 3,00€

77. Kajmak 4,00€

78. Tartar Sauce 4,00€

79. Mustard 3,00€

80. Salsa 3,00€

81. Hot Peppers / Chili Peppers 4,00€

WINE

Graševina Jurković

ALLERGENS 7

ALLERGENS 12

74. Homemade Gnocchi 5,90€



1. Gluten – present in wheat, rye, barley, oats, spelt, kamut and their derivatives.
2. Crustaceans – and products made from crustaceans (e.g. shrimp, prawns, lobster).
3. Eggs – and products containing eggs.
4. Fish – and fish products.
5. Peanuts – and products containing peanuts.
6. Soybeans – and soy-based products.
7. Milk – including lactose and dairy products.
8. Tree nuts – almonds, hazelnuts, walnuts, cashew nuts, pecan nuts, Brazil nuts, pistachios and
macadamia nuts.
9. Celery – and products containing celery.
10. Mustard – and products containing mustard (e.g. mustard seeds, seasoning powders).
11. Sesame – and products containing sesame (e.g. seeds, oils).
12. Sulphur dioxide and sulphites – in concentrations above 10 mg/kg or 10 mg/l, most commonly
found in wine, dried fruit and vinegar.
13. Lupin – and lupin-based products (legumes similar to soy).
14. Molluscs – and products made from molluscs (e.g. squid, mussels, clams, octopus).
Traces of allergens
Small amounts of ingredients containing gluten, eggs, milk, nuts, soy, celery, mustard, sesame,
sulphites or molluscs may be present in the dishes unintentionally (as a result of the production
process or shared preparation areas). These ingredients are not deliberately added, however their
presence in trace amounts cannot be completely excluded due to the nature of food preparation.

D E S S E R T S

83. Baked Pancakes

5,30€

HOUSE RECOMMENDATION

Soft oven-baked pancakes filled with your choice of Nutella or sweet
cheese, lightly caramelised for extra flavour.

ALLERGENS

ALLERGENS

82. Lava cake with vanilla ice cream and

whipped cream

5,30€

84. Pistachio Pancakes with White Chocolate

Cream

6,90€

Crispy thin pancakes filled with a creamy white chocolate and pistachio
filling, topped with crushed pistachios and a drizzle of caramelised
honey.

85. “Paprenjak” in a Glass 4,90€

A layered dessert featuring traditional Croatian spiced honey cookies
(paprenjak), vanilla honey cream, mixed berries and a light cinnamon
mousse.

86. Apple Strudel with Vanilla Cream 5,30€

Traditional warm apple strudel with crispy pastry and cinnamon aroma,
served on a silky real vanilla cream.

ALLERGENS

ALLERGENS

ALLERGENS

ALLERGEN LIST (EU 1169/2011)

If you have an allergy or intolerance to certain foods, please inform our staff before placing your
order. Our team will gladly provide detailed information about the ingredients of each dish and any

possible traces of allergens.

KIDS MENU

87. Chicken Strips – Kids Portion 9,00€

Tender chicken breast strips served with fries.

88. Spaghetti Bolognese – Kids Portion 9,00€

Classic spaghetti with Bolognese sauce and parmesan.

ALLERGENS

ALLERGENS

1, 3, 7

1, 3, 7

1, 3, 7, 8

1, 3, 7

1, 3, 7

1, 3

1, 7



HOT DRINKS
COFFEE 
COFFEE WITH MILK
COFFE WITH CREAM
CAPPUCCINO 
WHITE COFFEE
DECAFFEINATED COFFEE 
NESCAFE - FLAVOUR
NESCAFE CLASSIC 
TEA 
HOT CHOCOLATE 
COCOA
ICE COFFEE

1,80€
2,00€
2,00€ 
2,10€
2,50€
2,50€
2,50€
2,50€
2,40€
3,50€
2,80€
2,90€

NON-ALCOHOLIC BEVERAGES
COCA-COLA 
COCA-COLA ZERO 
FANTA 
SPRITE 
SCHWEPPES 
CEDEVITA 
ICE TEA 
CAPPY NATURAL JUICE 
ORANGINA 
COCKTA 
FRESHLY SQUEEZED JUICE 
RED BULL 
HIDRA 
THOMAS HENRY
SOMERSBY

0,25l
0,25l 
0,25l
0,25l
0,25l
0,25l
0,25l
0,25l
0,25l
0,25l
0,30l
0,25l
0,50l
0,25l
0,33l

3,00€
3,00€
3,00€
3,00€
3,00€
2,70€
3,00€
3,00€
3,80€
3,00€
3,00€
5,00€
3,00€
3,70€
3,20€

WATER
RÖMERQUELLE STILL WATER
RÖMERQUELLE SPARKLING WATER
RÖMERQUELLE FLAVOUR
RÖMERQUELLE STILL WATER
RÖMERQUELLE SPARKLING WATER

0,33l
0,33l
0,33l
0,75l
0,75l

2,90€
2,90€
2,90€
4,50€ 
4,50€

APEROL SPRITZ
APEROL
COURVOISIER VS
JOHNNIE WALKER RED LABEL 
JOHNNIE WALKER BLACK 
GLENFFIDICH 12Y 
GLENFFIDICH 15Y 
MONKEY SHOULDER 
REMY MARTIN VSOP 
REMY MARTIN 1738 
BRUGAL BIANCO 
BRUGAL ANEJO 
BRUGAL 1888 
DIPLOMATICO MONTUANO 
DIPLOMATICO R.E. 12Y 
JACK DANIEL'S 
JACK DANIEL'S GENTLEMAN 
JACK DANIEL'S SINGLE B. 
CHIVAS REGAL 
JAMESON  
GIN SAX 
GIN BULLDOG 
GIN TANQUERAY 
GIN MARE 
GIN HENDRICK'S  
VODKA SMIRNOFF 
VODKA GREY GOOSE 
PELINKOVAC 
PELINKOVAC ANTIQUE  
JAGERMEISTER 
MARTINI 
CAMPARI 
BAILEY'S 
STOCK 
PEPE LOPEZ SILVER 
PEPE LOPEZ GOLD 

STRONG ALCOHOLIC DRINKS
0,18l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l

4,50€
3,00€
4,20€
3,70€
4,10€
4,10€
5,30€
4,50€
5,10€
6,30€
3,70€
3,70€
6,00€
5,20€ 
5,70€
3,70€
5,10€ 
5,40€
4,90€
3,70€
3,20€
3,70€
3,70€
5,00€
4,60€
3,50€
4,80€
2,90€
3,30€
3,30€
3,30€
3,30€
3,30€
2,70€
3,30€
3,30€

SCHNAPPS

KORLAT VINE 
KORLAT PLUM
KORLAT HONEY
KORLAT CHERRY 
KORLAT WILLIAMS 
KORLAT QUINCE 
KORLAT APRICOT 
KORLAT TERAN 
KORLAT ARONIA 
KORLAT BISKA 
KORLAT FIG
KORLAT POMEGRANATE
KORLAT WALNUT
ŠIBENIK HERBALIST
BLUEBERRY 
RONER ELDERBERRY
PLUM
CHERRY

0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l

3,00€
3,00€
3,00€
3,00€
3,00€
3,00€
3,00€
3,00€
3,00€
3,00€
3,00€
3,00€
3,00€
3,00€
3,00€
3,00€
3,00€
3,00€

BEER
OŽUJSKO 
OŽUJSKO 
TOMISLAV 
STELLA ARTOIS 
LEFFE BLOND 
LEFFE BRUNE 
CORONA 
RADLER 
VUKOVARSKO 
BEZALKOHOLNO PIVO
STAROPRAMEN
STAROPRAMEN
BECK'S

3,00€
3,20€
3,30€
3,10€
3,70€
3,70€
4,50€
3,20€
3,20€
3,20€
3,20€
3,00€
3,10€

0,33l 
0,50l 
0,50l 
0,33l  
0,33l 
0,33l 
0,35l 
0,50l 
0,50l 
0,50l
0,50l
0,30l
0,33l

CRAFT BEER
BRKO 
MARSON 

0,50l 
0,50l 
 

4,90€
4,90€

DRINKS PRICE LIST


