1 [ NEEE ®

Dy daliats bodni uchyn/ The days of the Dalwatian cuisine

Denik lodniho kapitana a kuchafe pana Pera Lelase
Jaderska lod " MILA MAJKA " (Mil4 mati), PRISTAV PRAHA, 4. - 7. tnora 2015

Log-book of Chef Pero LELAS
Adriatic Boat "MILA MAJKA" HARBOUR PRAGUE, 4% till 7" February 2015

A / Doporuéeny Aperitiv / Recommended Aperitif:
Rakija lozovada & travarica / Vinovice ¢ist4 & bylinkova / Wine & Herb brandy

Couvert: Pasteta od inéuna / Pastika z ancovitek / Anchovy pate

Thenw

1. Riblja juha gospe Ane / Rybi polévka tety Ani¢ky / Aunt Anna’s fish soup

2. Sinjski domaé¢i prsut i sir, masline / Domaci sinjsky prsut a syr, olivy
/ Homemade (Sinjki) prosciutto and cheese, olives

3. Salata od hobotnice / Salat z chobotnice / Octopus salad
4. Salata od morskih plodova / Salat z moi'skych plodii / Seafood salad

5. Pasta faZol / Fazolova polévka s uzenym masem a téstovinami
/ Bean soup with smoked meat and pasta

6. Bakalar bianco / Slavnostni bakalar - treska "na bilo" / Ceremonial "white" codfish
7. Crni rizot / Cerné rizoto s chobotnici / Black risotto with octopus

8. Podusena lignja sa krompirom / Dusena oliheti s bramborami
/ Stewed squid with potatoes

9. Brujet sa pulentom / Rybi gulas s polentou / Fish stew with polenta

10. Skampi na buzaru / Mo¥$ti raci varené v omacce (olivovy olej, vino,

petrzel, éesnek) / Lobsters in sauce (olive oil, wine, parsley, garlic)

11. Pasticada sa njokama / Marinované a $pikované, pe¢ené a dusené hovézi maso

v omadce, noky / Marinated, larded Beef, stewed and roasted in sauce, gnocchi

12. Brujet od sipe sa biZama-Rimski hrnec
/ Sépiovy "gulas" s hraskem / Cuttle stew with peas

13. Janjetina "dinga&" (slatko kiseli umak sa vinom) / Du$ené jehné&éi na viné
/ Lamb stewed in red wine

75K¢/ 2,70 €

0K&/0€

95 K&/ 3,40 €

165 K&/ 6,00 €
185K¢&/ 6,70 €

175Ke¢/ 6,30 €

165 K&/ 6,00 €
245K¢/ 8,80 €

255 K¢/ 9,20 €

275 K&/ 9,90 €

295 K&/ 10,60 €

345K¢/ 12,40 €

285K¢/10,30 €

295 K&/10,60 €

335K/ 12,10 €

14. Jadranska riba po dnevnom izboru / Jaderské ryby dle denni nabidky / Adriatic fish of the day

15. ParadiZot / "Dubrovnicko-videtisky" dezert za ¢istou jedni¢ku
/ Dessert "Dubrovnik-Vienna" No.1

16. Strudel sa jabukama i suvim smokvama / Struudl s fiky a jablky
/ Strudel with figs and apples
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