
ENO & GASTRO, STON & PELJEŠAC
 Festivalska ponuda / Festival offer

 28.8. — 15.9.2024.
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1. ZAMASLINA
 
Školjkarstvo Antonio ​
školjkarstvo/izletište
oyster exprience​
Zamaslina bb​
mihtina@gmail.com ​
+385 98 920 5195
 
2. MALI STON
 
Vila Koruna ​
ugostiteljski objekt / B&B​
Mali Ston ​ 
vila-koruna@du.t-com.hr ​
+385 20 754 999
 
3. STON
 
Wine/oyster bar Cardo ​
Prolaz Lukše Beretića 6
20230 Ston
darijomatic@hotmail.
com
+385 99 3688 575
 
Konoba Maestral ​
KONOBA / tavern
Mihajla Viševića 3
20230 Ston
miravodopic15@gmail.com
+385 98 639 159
 
Konoba Đardin ​
KONOBA / tavern​
Imena Isusova 2
dardinston@gmail.com
+385 98 958 1964

4. KOBAŠ
 
Lukas Taverna ​
KONOBA / tavern​
Kobaš 9
lukastaverna@gmail.com
+385 99 201 4111
 
Gastro Mare  ​
RESTORAN / restaurant
Kobaš 4, Kobaš
gastro.kobas@gmail.com  
+385 99 261 7171
 
5. HODILJE
 
Školjkarstvo Dea ​
Školjkarstvo/izletište
oyster exprience
Hodilje, 20230 Ston
dubravko.drazeta@gmail.
com
+385 98 344 141

Seosko domaćinstvo Ficović
RESTORAN / restaurant
Hodilje 30, 20230 Ston​
karla.ficovic7@gmail.com
+385 95 393 4185
 
6. BROCE
 
Vinarija Škurla
VINARIJA / winery
Broce 87, 20230 Ston
vinarija.skurla@gmail.com
+385 99 287 1877

 
7. PONIKVE
 
Vinarija Ž. Ledinić​
vinarija / winery  
Pelješki put, Metohija​
zledinic@gmail.com ​
+385 99 978 6252

Vina Marlais ​
vinarija / winery
Metohija 12​
marlais.ante@gmail.com
+385 98 936 1906

OPG Vukas​
vinarija / winery    
Gornje selo 13, Metohija
vinavukas@gmail.com ​
+385 98 203 012
 
Vina Mare Andrović​
vinarija / winery ​
Gornje selo 14, Metohija
androvicmario@gmail.com
+385 95 901 4773
 
Vina Marin​
vinarija / winery​  
Ul. Lučići 4, Ponikve​
striko991@gmail.com​
+385 98 993 2843

8. PUTNIKOVIĆI
 
Muzej vina - Dom vinarske 
tradicije
Putniković vinarija, muzej 
vina /
Wine museum, WINERY
Putniković 7 
putnikovici-pz@du.t-com.hr
+385 91 918 8012

9. JANJINA
 
OPG Ivan Bezek
VINARIJA / winery
Janjina 65
bezekivan@gmail.com
+385 91 731 1805
 
OPG vinarija Dežulović
VINARIJA / winery
Janjina 67
matodezulovic@gmail.com
+385 97 762 2108

Kavana 
Janjina
Janjina 68, 20246 
Janjina
peljeski.vrhovi@gmail.com
+385 99 369 9011
 
10. DRAČE
 
Edivo
WINE BAR
Drače 18 A
winebar@edivovina.hr
+385 95 875 4008
 
OPG A. Grgurević
VINARIJA / winery
Drače 21
anto.grgurevic@gmail.com
+385 91 880 7427

Pelješki vrhovi PZ Janjina  
VINARIJA / winery
Janjina 68, 20246 Janjina
vanja.ljubotina@gmail.com
+385 98 1788 170
www.peljeski-vrhovi-pz-
janjina.hr

Dalmatinska kuća
KONOBA / tavern
Drače 72, 20246 Janjina
dalmatinska.kuca@gmail.
com
+385 91 536 7373

11. LOVIŠTE
 
Gradina
RESTORAN / restaurant
Lovište bb
jerkovic@gmx.de
+385 99 672 4926

12. OREBIĆ
 
Croccantino​
Pastry & coffee shop & 
gelateria
Obala Pomoraca 30
mantunovic87@gmail.com
+385 98 1650 777

Mimbelli  
RESTORAN / restaurant
Trg Mimbelli 6​
zanapatrik@gmail.com
+385 99 734 2676
 
Andiamo
KONOBA / tavern
Šetalište kneza Domagoja 28
smolic30@yahoo.com
+385 98 983 8614

 13. SRESER
 
Testa
KONOBA / tavern
Kraj 12b, 20246 Sreser​
jlgroup2023@gmail.com
+385 91 987 6061

14. OSKORUŠNO
 
OPG Miho Šundrica
WINE SHOP, Oskorušno 15
sundrica_sreser@yahoo.com
+385 98 941 0833

15. KUNA
 
OPG Vina Violić​
WINE SHOP AND BAR
Kuna 38
dviolic29@gmail.com
+385 91 510 8016
 
Monte Cristo
WINE SHOP AND BAR
Kuna 24​
totic.dario1@gmail.com
+385 99 799 8283
 
OPG Antunović ​
KONOBA / tavern
Kuna 37​
milo.antunovic@gmail.com
+385 98 998 7679

16. POTOMJE
 
OPG Petar Matković
WINE SHOP AND BAR
Gruda 5​
pmatkovic58@gmail.com
+385 91 211 1230

 

OPG Niko 
Antičević
VINARIJA / winery
WINE SHOP
Potomje​
nanticevic@gmail.com
+385 98 793 415
 
Vinarija Matuško
Wine shop and bar
Potomje 5, 20244 Potomje
kristina.violic@gmail.com            
+385 99 759 8688

17. PIJAVIČINO
 
Amigo
KONOBA / tavern
Pijavičino​
totic.dario1@gmail.com
+385 99 799 8283

 18. TRSTENIK
 
Vitaceae
KONOBA / tavern
Kraj 6 ​
konoba.vitaceae@gmail.com  
+385 98 428 675
 
Grgić WINE SHOP
Trstenik 78
info@grgic-vina.com
+385 20 748 090
 
19. ŽULJANA
 
OPG Fjaka
IZLETIŠTE / EXCURSION SITE
Kraj 40, 20247 Žuljana
jelena.vukasin@gmail.com
+385 98 217 644
 
20. BRIJESTA
 
Feral
KONOBA / tavern
Brijesta 18, 20246 Janjina
brijesta2@gmail.com
+385 98 924 6025
 
21. TRPANJ

Konoba Ribar
Potok 5, 20240 Trpanj
konoba.ribar@gmail.com
+385989270460

SCAN ME!



ENO & GASTRO, STON & PELJEŠAC

Festivalska ponuda / Festival offer 28.8. - 15.9.2024.

Dalmatinska Kuća 
FESTIVAL PRICE LIST – FESTIVALSKI CJENIK

JELOVNIK 1 – MENU 1

Mušule na buzaru  
Zelena pasta s kozicama

Palačinke  
Čaša vina 
25,00 € 

/ 
Mussels Buzara Style 

Green Pasta with Shrimp 
Pancakes 

Glass of local wine
25,00 € 

JELOVNIK 2. – MENU 2 

3 kamenice 
Hobotnica  

Pečena riba s prilogom 
Palačinke
Čaša vina 
38,00 € 

/
3 oysters 
Octopus 

Grilled fish 
Pancakes 

Glass of local wine
38,00 € 

     Drače 72, 20246 Janjina
     e- mail: dalmatinska.kuca@gmail.com   

     mob: +385 91 536 7373



ENO & GASTRO, STON & PELJEŠAC

Festivalska ponuda / Festival offer 28.8. - 15.9.2024.

OPG Vinarija Bezek
FESTIVAL PRICE LIST – FESTIVALSKI CJENIK

Kvalitetni Plavac mali berba 2019 
– 20%

     Janjina 65, 20246 Janjina
     e- mail: ivanbezek @gmail.com 

     mob: +385 91 731 1805



ENO & GASTRO, STON & PELJEŠAC

Festivalska ponuda / Festival offer 28.8. - 15.9.2024.

OPG Dežulović
FESTIVAL PRICE LIST – FESTIVALSKI CJENIK

Plavac mali 
– 20% 

     Janjina 67, 20246 Janjina
     e- mail: matodezulovic@gmail.com 

     mob: +385 97 762 2108



ENO & GASTRO, STON & PELJEŠAC

Festivalska ponuda / Festival offer 28.8. - 15.9.2024.

Wine Bar Edivo
FESTIVAL PRICE LIST – FESTIVALSKI CJENIK

Plavac Edivo 
– 20%

Pošip Šegović 
– 20% 

Pelješka plata 
– 15% 

Edivo plata 
– 15% 

Drače 18a, 20246 Janjina
     e- mail: winebar@edivovina.hr  

     mob: +385 95 875 4008



ENO & GASTRO, STON & PELJEŠAC

Festivalska ponuda / Festival offer 28.8. - 15.9.2024.

OPG Anto Grgurević 
FESTIVAL PRICE LIST – FESTIVALSKI CJENIK

Plavac Mali Selekcija Grgurević berba 2019
 – 20% 

 Cuve Gregurević berba 2022 
– 20% 

Drače 21, 20246 Janjina
     e- mail: anto.grgurevic@gmail.com 

     mob: +385 91 880 7427



ENO & GASTRO, STON & PELJEŠAC

Festivalska ponuda / Festival offer 28.8. - 15.9.2024.

Kavana Janjina
FESTIVAL PRICE LIST – FESTIVALSKI CJENIK

Plavac mali Janjina    
-20%

     Janjina 68, 20246 Janjina
     e- mail: peljeski.vrhovi@gmail.com   

     mob: +385 99 369 9011 



ENO & GASTRO, STON & PELJEŠAC

Festivalska ponuda / Festival offer 28.8. - 15.9.2024.

Konoba Testa 
FESTIVAL PRICE LIST – FESTIVALSKI CJENIK

JELOVNIK 1 – MENU 1

Tartar od tune
Tuna steak

Cheesecake
Čaša vina
35,00 €

/
Tuna tartar
Tuna steak

Cheesecake
Glass of local wine

35,00 €

JELOVNIK 2. – MENU 2

Selekcija sireva
Njoke s biftekom i tartufima

Cheesecake
Čaša vina
45,00 €

/
A selection of cheeses

Gnocchi with beefsteak and truffles
Cheesecake

Glass of local wine
45,00 €

Kraj 12b, 20246 Sreser
email: jlgroup2023@gmail.com

mob: +385 91 987 6061   
     mob: +385 99 369 9011 



ENO & GASTRO, STON & PELJEŠAC

Festivalska ponuda / Festival offer 28.8. - 15.9.2024.

Pelješki Vrhovi PZ Janjina 
FESTIVAL PRICE LIST – FESTIVALSKI CJENIK

Plavac mali Janjina    
-20%

     

Janjina 68, 20246 Janjina
     e- mail: vanja.ljubotina@gmail.com   

     mob: +385 98 178 8170 



ENO & GASTRO, STON & PELJEŠAC

Festivalska ponuda / Festival offer 28.8. - 15.9.2024.

Vinarija Matuško
FESTIVAL PRICE LIST – FESTIVALSKI CJENIK

Zinfandel Matuško 2018    
- 20%

     

Potomje 5, Potomje
     e- mail: kristina.violic@gmail.com 

     mob: +385 99 759 8688 



ENO & GASTRO, STON & PELJEŠAC

Festivalska ponuda / Festival offer 28.8. - 15.9.2024.

Konoba Vitaceae 
FESTIVAL PRICE LIST – FESTIVALSKI CJENIK

RIBLJI MENU  / FISH MENU

Domaći brusketani kruh, namaz od jadranske tune,  
carpaccio ( tuna, sabljarka, hobotnica ) na rikuli s 

domaćim maslinovim uljem
Plava ili bijela riba s gradela, kuhano povrće kao prilog

Dnevni kolač
+ Čaša vina 

34,00 € 

/

Homemade grilled  bread, adriatic tuna pate, carpaccio 
(tuna, swordfish, octopus ) on arugula with local  olive oil
Grilled blue or white fish , boiled  vegetables as a side dish

Daily cake
+ A glass of wine           

34,00 € 

MESNI MENU / MEAT MENU

 Domaći brusketani kruh, pršut, tri vrste sira
 Meso pripremljeno na gradelama  (teletina, svinjetina, piletina), 

domaći prženi krumpir i povrće s gradela kao prilog        
Dnevni kolač
+ Čaša vina 

30,00 € 
/

Homemade grilled  bread, prosciutto, selection of cheese
Grilled meat ( veal, pork, chicken), domestic fried potatoes and grilled 

vegetables  as a side dish
Daily cake

+ A glass of wine           
30,00 € 

Kraj 6, Trstenik
     e- mail: Konoba.vitaceae@gmail.com 

     mob: 098 428 675 



ENO & GASTRO, STON & PELJEŠAC

Festivalska ponuda / Festival offer 28.8. - 15.9.2024.

Konoba Amigo 
FESTIVAL PRICE LIST – FESTIVALSKI CJENIK

MENU

Dalmatinski pršut i sir 

Šnicle u toću i prilog

+  čaša vina

Menu 22,00 € 

/

Dalmatian prosciutto and cheese 

Steaks in sauce with a side dish

+ glass of wine

Menu 22,00 € 

     Pijavičino
     e- mail: totic.dario1@gmail.com 

     mob: 099 799 8283
 



ENO & GASTRO, STON & PELJEŠAC

Festivalska ponuda / Festival offer 28.8. - 15.9.2024.

VINA VIOLIĆ  WINE SHOP (OPG Vina Violić)
ESTIVAL PRICE LIST – FESTIVALSKI CJENIK

KARTA VINA / WINE CARD

SAGUL ROSÉ  2023.  0,75l
Rosé vino - plavac mali

dry rosé wine

SAGUL SELEKCIJA 2018.   0,75l
vrhunsko crno vino - plavac mali

high quality dry red wine

SAGUL ORANGE  2021.   0,75l
macerirano bijelo vino - rukatac

macerated dry white wine

SAGUL POŠIP 2023.   0,75l
bijelo vino - pošip

dry white wine

SAGUL PLAVAC 2017.   0,75l
vrhunsko crno vino - plavac mali

high quality dry red wine

SAGUL DINGAČ 2021.   0,75l
vrhunsko crno vino - plavac mali

high quality dry red wine

SAGUL RUKATAC  2023.   0,75l
bijelo vino - rukatac

dry white wine

Tasting is free.                  20 % Discount   Sagul Rose 

     Kuna 38, Kuna
     e- mail: dviolic29@gmail.com 

     mob: 097 668 6860
 



ENO & GASTRO, STON & PELJEŠAC

Festivalska ponuda / Festival offer 28.8. - 15.9.2024.

Croccantino 
FESTIVAL PRICE LIST – FESTIVALSKI CJENIK

Tradicionalne pelješke slatkarije /
Traditional Pelješac sweets

Krokanat, broštulani mindeli, amaretti, orasnice, 
galetine, trganci, hrostule, pandoleti i rogačići

 - 20% 

Obala Pomoraca 30, Orebić
     e- mail: mantunovic87@gmail.com 

     mob: 098 1650 777
     mob: 099 799 8283 



ENO & GASTRO, STON & PELJEŠAC

Festivalska ponuda / Festival offer 28.8. - 15.9.2024.

Wine shop/bar Monte Cristo (OPG Goran Totic) 
FESTIVAL PRICE LIST – FESTIVALSKI CJENIK

Plavac mali 0,75l    
 - 20%

Plavac mali Monte Cristo “Classic” 0,75l     
- 20%

 Kuna
     e- mail: totic.dario1@gmail.com 

     mob: 099 799 8283 



ENO & GASTRO, STON & PELJEŠAC

Festivalska ponuda / Festival offer 28.8. - 15.9.2024.

Pansion Gradina 
FESTIVAL PRICE LIST – FESTIVALSKI CJENIK

MENU 

Riblja  pašteta  / Fish pate

Buzara  od  kozica  /  Prawns  in  buzara sauce 

  Rožata / Rozata

+ Čaša vina / A glass of wine           

35,00 € 

     Lovište 5, Lovište
     e- mail: jerkovic@gmx.de 

     mob: +385 20 718 017  
+385 99 672 49 26 

 



ENO & GASTRO, STON & PELJEŠAC

Festivalska ponuda / Festival offer 28.8. - 15.9.2024.

OPG Miho Šundrica
FESTIVAL PRICE LIST – FESTIVALSKI CJENIK

                                                     Plavac Mali „Šundrica“		
6€   4,80 € 

     Oskorušno 15, Oskorušno
     e- mail: sundrica_sreser@yahoo.com  

     mob: 098 941 0833 
 



ENO & GASTRO, STON & PELJEŠAC

Festivalska ponuda / Festival offer 28.8. - 15.9.2024.

Vinarija Grgić 
FESTIVAL PRICE LIST – FESTIVALSKI CJENIK

CABERNET SAUVIGNON OLD WINE   
-20%

     Trstenik 78, Trstenik
     e- mail: info@grgic-vina.com 

     mob: 098 243 678 
 



ENO & GASTRO, STON & PELJEŠAC

Festivalska ponuda / Festival offer 28.8. - 15.9.2024.

OPG Antunović 
FESTIVAL PRICE LIST – FESTIVALSKI CJENIK

Meni 1: Seoski obid
Aperitiv

Hladna plata domaćih suhomesnatih proizvoda i sireva
Kuhana leća s povrćem (sa ili bez pancete – ovisno o preferencama)

Domaći kruh ispod peke
Salata

Vino kuće (Plavac mali, Rukatac)
Cijena: 24,00 €  / po osobi

/
Aperitiv

Cold platter of home-made dried meat products and cheeses
Cooked lentils with vegetable (with or without bacon - depending on preferences)

Homemade bread baked under the oven
Salad

Wine of the house (Plavac mali, Rukatac)
Price: 24,00 € / per person

—

Meni 2: Pelješka Peka
Aperitiv

Hladna plata domaćih suhomesnatih proizvoda i sireva
Miješana peka (teletina, janjetina) s domaćim krumpirima i povrćem

Domaći kruh ispod peke
Salata

Vino kuće (Plavac mali, Rukatac)
Cijena: 35,00 €  / po osobi

/
Aperitif

Cold platter of home-made dried meat products and cheeses
Meat (veal, lamb) potatoes and vegetable baked under the bell 

Homemade bread baked under the bell
Salad

Wine of the house (Plavac mali, Rukatac)
Price: 35,00 €  / per person

Obavezna narudžba / Order required 

Kuna 37, Kuna
     e- mail: info@opgantunovic.hr 

     mob: 098 170 1511 / 098 998 7679 



ENO & GASTRO, STON & PELJEŠAC

Festivalska ponuda / Festival offer 28.8. - 15.9.2024.

Restoran Mimbelli 
FESTIVAL PRICE LIST – FESTIVALSKI CJENIK

RIBLJI MENU / FISH MENU

Riblja pašteta sa majonezom od rikule / 
Fish pate with arugula mayonnaise

Domaći makaroni s kozicama i sladoledom od sira / 
Homemade macaroni with prawns and cheese ice cream

Desert „Mimbelli“/
 Desert „Mimbelli“

+ Čaša vina „Mala nevina“ -Saints Hills /
+ A glass of “Mala nevina” wine - Saints Hills

34,00 € 

—

MESNI MENU / MEAT MENU

Mozzarela s domaćim pestom od bosiljka i cherry pomidore/ 
Mozzarella with homemade basil pesto and cherry tomatoes

Domaći makaruni s čipsom od pršuta i tartufima/ Homemade 
macaroons with prosciutto chips and truffles

Desert „Mimbelli“/ Desert „Mimbelli“

 + Čaša plavac Ponos Cibilić
+ A glass of plavac Ponos Cibilić

34,00 € 

    Trg Mimbelli 6, Orebić
     e- mail: zanapatrik@gmail.com 

     mob: 099 7342 676 



ENO & GASTRO, STON & PELJEŠAC

Festivalska ponuda / Festival offer 28.8. - 15.9.2024.

OPG Petar Matković 
FESTIVAL PRICE LIST – FESTIVALSKI CJENIK

Plavac Sutandrija /single vineyard
-20% 

8€  6,40 € 

Gruda 5, Potomje
     e- mail: pmatkovic58@gmail.com 

     mob: 091 211 1230 



ENO & GASTRO, STON & PELJEŠAC

Festivalska ponuda / Festival offer 28.8. - 15.9.2024.

Konoba Andiamo 
FESTIVAL PRICE LIST – FESTIVALSKI CJENIK

RIBLJI MENU / FISH MENU

Predjelo   / Appetizer 
Pelješki hladni riblji pijat

(salata od hobotnice, marinirani inćuni, riblja pašteta)
Pelješac cold fish dish (Octopus salad, marinated anchovies, Fish pate)

Glavno jelo / Main course
Pečena Hobotnica sa krumpirom i pečenim povrćem/

File Sabljarke sa blitvom i povrćem na žaru
Roasted Octopus with potatoes and roasted vegetables/
Grilled swordfish fillet with grilled chard and vegetables

Uz jelo se služi čaša rukatca sa pelješkog vinogorja
A glass of Rukatac wine from the Pelješac vineyards is served 

with the meal

—

30,00 € 

MESNI MENU / MEAT MANU

Predjelo / Appetizer
Brusketi s pršutom

Bruschetta with prosciutto

Glavno jelo/ Main course
Žrnovski makaroni s veprom/ Teletina ispod peke s krumpirom

Žrnovski macaroni with boar / Veal under the baking lid with potatoes

Uz jelo se služi čaša vina
A glass of wine from the Pelješac vineyards is served with the meal

25,00 € 

     Šetatlište kneza Domagoja 28, Orebić
     e- mail: smolic30@yahoo.com

     mob:098 983 8614 



ENO & GASTRO, STON & PELJEŠAC

Festivalska ponuda / Festival offer 28.8. - 15.9.2024.

OPG Niko Antičević

FESTIVAL PRICE LIST – FESTIVALSKI CJENIK

Plavac Mali   
- 20%

     Potomje bb, Potomje
     e- mail: nanticevic@gmail.com 

     mob: 098 793 415 



ENO & GASTRO, STON & PELJEŠAC

Festivalska ponuda / Festival offer 28.8. - 15.9.2024.

Školjkarstvo Antonio 
FESTIVAL PRICE LIST – FESTIVALSKI CJENIK

POSJET UZGAJALIŠTU KAMENICA UZ DEGUSTACIJU

Exclusive private tour for sea foodies 
- Visit oyster farm with tasting

Posjet uzgajalištu kamenica u Malostonskom zaljevu
Visit oysters farm in Mali Ston bay

Degustacija kamenica
Oysters tasting

Čaša pelješkog vina
A glass of Pelješac wine

25 € po osobi / minimalno 2 osobe
25 per person / minimum 2 persone

50€ po osobi / u cijenu uključena buzara 
od mušula i dvije čaše vina

50€ per person / mussel buzara and 
two glasses of wine included

Popusti ili iznenađenje od domaćina za veće grupe / 
Discounts or surprise from hosts for larger groups

Zamaslina 
email: mihtina@gmail.com

mob: 098 920 5195 



ENO & GASTRO, STON & PELJEŠAC

Festivalska ponuda / Festival offer 28.8. - 15.9.2024.

Dea ribolov
FESTIVAL PRICE LIST – FESTIVALSKI CJENIK

POSJET UZGAJALIŠTU  KAMENICA UZ DEGUSTACIJU

Exclusive private tour for sea foodies   
- Visit oyster farm with tasting

Posjet uzgajalištu  kamenica u Malostonskom zaljevu
Visit oysters farm in Mali Ston bay

Degustacija kamenica  (minimalno 6 komada)
 Oysters tasting (minimum 6 pieces)

Čaša pelješkog vina 
A glass of Pelješac wine

					   
25 € po osobi  / minimalno 2 osobe /popusti ili iznenađenje 

od domaćina za veće grupe

25 €  per person / minimum 2 persone / discounts or surprise
from hosts for larger groups

40 € po osobi uključena buzara od mušula 
40 € per person, mussel buzara included 

					   

Riva, Hodilje 
email: dubravko.drazeta@gmail.com

mob: 098 344 141
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Festivalska ponuda / Festival offer 28.8. - 15.9.2024.

Gastro mare 

FESTIVAL PRICE LIST – FESTIVALSKI CJENIK 

ANTIPASTO MISTO*
Pršut, dinja, marinirana hobotnica, namaz od slanutka, 

marinirano povrće
Wind dried prosciutto, melon, marinated octopus, 

hummus, grilled vegetables

File oborite ribe sa sezonskim povrćem
Noble fish fillet with seasonal vegetables

Degustacijski pjat- sorbeto, sladoled, limun i čoko tart
Degustation plate from our patisserie- sorbeto, ice cream, 

leomon pie, chocolate tart

*Neki elementi jela mogu biti promijenjeni ovisno 
o sezoni i ponudi namirnica

Some elements of the dish might be changed due to season 
and availability of the ingredients

60 € po osobi / per person

Kuver, 2 čaše vina i svježa domaća focaccia su uključeni u cijenu
Couvert, amuse- bouche, 2 glasses of wine and fresh homemade 

focaccia bread are included in price

Dragi gosti, neka naša jela mogu sadržavati alergene (školjke, morske plodove, ribu, jaja, orašaste 
plodove, kikiriki, mlijeko, gluten, soju, celer, senf, sezamove sjemenke, SO2. Molimo Vas, ako ste 
alergični naglasite nam prije nego što Vas poslužimo. Svi sastojci proizvedeni su u Hrvatskoj i EU.

Napojnica nije uključena u cijenu.

Dear guests, some of our dishes may contain allergens (molluscs, crustaceans, fish, eggs, 
peanuts, soya, celery, mustard, sesame seeds, nuts, milk, gluten and sulphur dioxide).  Please let 

us know if you have any allergies before consuming the food. All ingredients are from Croatia and 
EU.

Tip is not included in the price.

Kobaš 1A, 20230 Ston
email: gastro.kobas@gmail.com

mob: 097 796 8008
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Festivalska ponuda / Festival offer 28.8. - 15.9.2024.

Konoba Đardin 
FESTIVAL PRICE LIST – FESTIVALSKI CJENIK

MENU 
3 kamenice 

3 oysters 

Crni rižot sa sipom 
Black risotto with cuttlefish 

	
Desert
Dessert

*čaša pelješkog vina  / 
one glass of Pelješac wine 

			 

22 €

Imena isusova 2, 20230 Ston
e-mail: dardinston@gmail.com

mob: 098 958 1964
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Festivalska ponuda / Festival offer 28.8. - 15.9.2024.

Konoba Feral 
FESTIVAL PRICE LIST – FESTIVALSKI CJENIK

RIBLJI MENU / FISH MENU 

Ceviche od tune
Tuna ceviche

	
Ragu od hobotnice s palentom

Octopus ragout with polenta
	

Rozata
Traditional caramel cake

*čaša pelješkog vina  / 
one glass of Pelješac wine

51 €

—

MESNI MENU / MEAT MENU

Tartufata s biftekom
Truffles with beefsteak

	
Teleći kotlet sa sortiranim povrćem 

Veal chop with vegetables
	

Čokoladna torta s narančom
Chocolate cake with orange

*čaša pelješkog vina /
 one glass of Pelješac wine

42 €

Brijesta 
email: brijesta2@gmail.com

mob: 098 924 6025
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Festivalska ponuda / Festival offer 28.8. - 15.9.2024.

Konoba Maestral 
FESTIVAL PRICE LIST – FESTIVALSKI CJENIK

MENU 1

Riblji brusketi  / Fish brushettas
	

Kozice s valjušcima u bijelom umaku  / 
Shrimp rolls in white sauce

	
Domaći kolač / Homemade cake 

*čaša pelješkog vina / glass of Pelješac wine

25 € 

—

MENU 2

3 kamenice  / 3 oysters 
	

Salata od hobotnice  /  Octopus salad 
	

 Rižot od morskih plodova  / Seafood risotto 
	

Domaći kolač / Homemade cake 

*čaša pelješkog vina / glass of Pelješac wine

35 €

Mihajla Viševića 3, 20230 Ston
e-mail: miravodopic15@gmail.com

mob: 098 639 159
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Festivalska ponuda / Festival offer 28.8. - 15.9.2024.

Lukas taverna
FESTIVAL PRICE LIST – FESTIVALSKI CJENIK

MENU 1

3 kamenice / 3 oysters
	

Miješane školjke na buzaru/ Mixed shells buzara 
	

Desert / Kava
  Dessert / Coffee 

*Čaša pelješkog vina uključena je u cijenu / glass of Pelješac 
wine included

35 €

—

MENU 2

Plata Lukas
(marinated anchovies, marinated prawns, salted sardines, 

pepperoni filled with cheese)
	

Pasta sa plodovima mora/ Spaghetti di Kobaš mare
	

Desert / Kava 
Dessert / Coffee

*Čaša pelješkog vina uključena je u cijenu / 
glass of Pelješac wine included

45 €

Kobaš 9, 20230 Ston
mob: 099 201 411

email: lukastaverna@gmail.com
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Festivalska ponuda / Festival offer 28.8. - 15.9.2024.

OPG Fjaka
FESTIVAL PRICE LIST – FESTIVALSKI CJENIK

MENU 1

Piće dobrodošlice / Welcome drink
	

Riblja pašteta / Fish pate 
	

Riba sa žara i sezonsko povrće
Fish on the grill with vegetables

	
Kolač kuće / Dessert

*Čaša pelješkog vina uključena je u cijenu / 
Glass of Pelješac wine is included

20 €
 

—

MENU 2

Piće dobrodošlice / Welcome drink
	

Rizot od sipe 
Cuttlefish risotto 

	
Riba sa žara i sezonsko povrće
Fish on the grill with vegetables

	
Kolač kuće / Dessert

*Čaša pelješkog vina uključena u cijenu / 
Glass of Pelješac wine is included

30 €

Kraj 40, Žuljana
email: jelena.vukasin@gmail.com

mob: 098 217 644
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Festivalska ponuda / Festival offer 28.8. - 15.9.2024.

PZ Putniković

FESTIVAL PRICE LIST – FESTIVALSKI CJENIK

KARTA VINA /  WINE CARD

Degustacija vina / Wine tasting 

Libertas

Lirica

Sv. Ana

Degustacija uključuje tri vrhunska vina, Libertas, Lirica 
i Sv.Ana te lokalne proizvode, pršut, sir, kruh, inćuni, 

papričice. / 
The tasting includes three top quality wines, Libertas, 

Lirica and Sv.Ana, local products, prosciutto, cheese, bread, 
anchovies, peppers.

*Usluga degustacije vina za sudionike i 
popust od 20% na navedene proizvode

*Tasting service for all participans and  
20% discount on these products

Putniković 7, 20248 Putniković 
e-mail: putnikovic-pz@du.t-com.hr

tel: 020 756202
mob: 091 9188012
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Festivalska ponuda / Festival offer 28.8. - 15.9.2024.

Seosko domaćinstvo Ficović
FESTIVAL PRICE LIST – FESTIVALSKI CJENIK

RIBLJI MENU / FISH MENU 

Hladna plata  / salata od hobotnice, riblja pašteta, marinirani 
inćuni i kozice, slane srdele

Cold plate / octopus salad, fish pate, marinated shrimps 
and anchovies 

	
Pečena oborita riba sa prilogom 

Grilled fish with side dish
	

Dnevni kolač
Daily cake 

*čaša pelješkog vina uključena je u cijenu / 
glass of Pelješac wine included

52  €

—

MESNI MENU / MEAT MENU 

Pršut sir, masline
Prosciutto, cheese and olives 

	
Teleći kotlet sa prilogom 

Veal chop with side dish 
	

Dnevni kolač
Daily cake 

*čaša pelješkog vina uključena u cijenu / 
glass of Pelješac wine included

45 €

Hodilje 30, 20230 Ston
mob: +385953934185

email: karla.ficovic7@gmail.com
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Festivalska ponuda / Festival offer 28.8. - 15.9.2024.

Vila Koruna - Mali Ston 
FESTIVAL PRICE LIST – FESTIVALSKI CJENIK

RIBLJI MENU / FISH MENU 

Kamenice / Oysters
	

Juha od kamenica / Oyster soup
	

Rižot od plodova mora / Seafood risotto
	

Desert / Dessert

*čaša pelješkog vina / one glass of Pelješac wine

51 €

—

MESNI MENU / MEAT MENU

Pršut i sir / Prosciutto and cheese
	

Juha od šparoga / Asparagus soup
	

Dalmatinska pržolica / Dalmatian rib eye steak 
	

Desert / Dessert

* čaša pelješkog vina  / one glass of Pelješac wine

51  €

e-mail: vila-koruna@du.t-com.hr
mob: 098 344 233
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Festivalska ponuda / Festival offer 28.8. - 15.9.2024.

Vinarija Željko Ledinić
FESTIVAL PRICE LIST – FESTIVALSKI CJENIK

KARTA VINA /  WINE CARD

PRESTIGE PLAVAC MALI 0,75l
vrhunsko crno vino
red premium wine

PLAVAC MALI SELEKCIJA  0,75l
crno vrhunsko vino
red premium wine

*Usluga degustacije vina za sudionike 
i popust od 20% na navedena vina 

*Wine tasting service for all participans and  
20% discount on these wines

Brežine,  Ponikve,  20230 Ston
mob: 099 878 6252

e-mail: zledinic@gmail.com
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Festivalska ponuda / Festival offer 28.8. - 15.9.2024.

Vina Mare Andrović
FESTIVAL PRICE LIST – FESTIVALSKI CJENIK

KARTA VINA /  WINE CARD

PLAVAC MALI 0,75l
vrhunsko crno vino
red premium wine

PLAVAC MALI 0,75l 
crno kvalitetno vino 

red quality wine

*Uz vino nudimo i naše ekološko maslinovo ulje i domaće 
likere

We also offer our organic olive oil and homemade liqueurs

*Usluga degustacije vina za sudionike i 
popust od 20% na navedene proizvode

*Tasting service for all participans and  
20% discount on these products

Gornje selo 14, Ponikve,  20230 Ston
Mob: 095 901 4773

e-mail: mario.androvic@du.t-com.hr
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Festivalska ponuda / Festival offer 28.8. - 15.9.2024.

Vinarija Škurla 
FESTIVAL PRICE LIST – FESTIVALSKI CJENIK

DEGUSTACIJSKI MENU 

Tri čaše vina i 1 liker
(Rukatac + Plavac mali rose + Plavac mali Liberan + Liker po izboru)

Plata s domaćim zalogajima

(slani inćuni, marinirani inćuni, pršut, pečenica, domaća kobasica, kozji 
i ovčji sir, maslinovo ulje s eko certifikatom, masline, punjene papričice, 

sušene rajčice u ulju, bruštulani mjenduli, ...)

18 € po osobi

20% popust na kupovinu boca vina
Plavac mali Liberan, vrhunsko crno vino

Rukatac, kvalitetno bijelo vino

TASTING MENU 

Three glasses of wine + 1 liqueur
(white wine Rukatac + Rose wine from Plavac mali + red wine Plavac mali 

Liberan + fruit or herb liqueur of choice)

Cold platter with local products

(salted and marinated anchovies, prosciutto, homemade sausages, 
goat’s and sheep’s cheese,organic

olive oil, olives, stuffed peppers, sun-dried tomatoes, caramelized 
almonds, etc)

18 € per person

20 % discount on bottles of wine
Plavac mali Liberan, high quality red wine

Rukatac, white wine

Broce 87, 20230 Ston
email: vinarija.skurla@gmail.com

mob: 099 287 1877
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Festivalska ponuda / Festival offer 28.8. - 15.9.2024.

Ante Marlais
FESTIVAL PRICE LIST – FESTIVALSKI CJENIK

KARTA VINA / WINE CARD

ŠKRAPA 0,75 l
vrhunsko crno vino

( Plavac mali stari vinogradi) 

DIŠPET 0,75l 
vrhunsko bijelo vino

(Rukatac, Pošip i Dubrovačka malvasija) 

ROSE MICHELLE 0,75l
rose vino (Plavac mali)  

ARTIST 0,75l
polusuho crno vino (Plavac mali ) 

ATENTO   0,75l
vrhunsko crno vino

(Plavac mali mlađi vinogradi) 

U ponudi za kušanje u našoj vinariji nudimo i naše maslinovo ulje, 
Marlais ECO proizvodnje (0,75l, 0,50l i 0,25l i 0,10l) te domaće 
likere od višnje, mirte, rogača, travarice, orahovice i divlje ruže. 

      In our winery we also offer organic olive oil, Marlais ECO 
production (0,75l, 0,50l, 0,25l  and 0,10l)

      and homemade liqueurs– cherry, myrtle, carob, herb, walnuts,  
wild rose.

*Popust od 10%  na navedene proizvode
10 % discount on these products

*Na paket vina ( 6 boca ) nudimo popust 15 % / 
For wine package (6 bottles ) 15 % discount

Metohija 12, 20230 Ston 
e-mail: marlais.ante@gmail.com

mob: 098 936 1906
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Festivalska ponuda / Festival offer 28.8. - 15.9.2024.

Vinarija „Vina Marin“ 
FESTIVAL PRICE LIST – FESTIVALSKI CJENIK

KARTA VINA / WINE CARD

PLAVAC MALI 0,75 l
2016, vrhunsko crno vino 

red premium wine 

Uz vino nudimo i naše ekološko maslinovo ulje i domaće likere:

Orah
Mirta
Višnja

Limuncelo
Rogač

Grožđe
Travarica

We also offer our organic olive oil and homemade liqueurs made 
from:

Walnut
Myrtle
Cherrry 

Limoncello 
Carob

Grapes 
Herb brandy 

*Popust od 20% na navedene proizvode
*20% discount on these products

Ponikve, Ul. Lučići 4, 20230 Ston
e-mail: striko911@gmail.com

mob: 098 993 2843
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Festivalska ponuda / Festival offer 28.8. - 15.9.2024.

OPG Dubravko Vukas 
FESTIVAL PRICE LIST – FESTIVALSKI CJENIK

KARTA VINA /  WINE CARD

PLEREJ 0,75l

CUVEE 0,75 l

PJENUŠAC DECUMANUS 0,75l

*Usluga degustacije vina za sudionike i 
popust od 20% na navedena vina

*Wine tasting service for all participans and  
20% discount on these wines

Gornje selo 13, 20230 Ston 
e-mail: vinavukas@gmail.com

mob: 098 203 012
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Festivalska ponuda / Festival offer 28.8. - 15.9.2024.

Wine/oyster bar U.O Cardo 
FESTIVAL PRICE LIST – FESTIVALSKI CJENIK

MENU 1

 10 kamenica 
10 oysters

	
Kolač
Cake 

*čaša crnog, bijelog ili rose vina po izboru /  
one glass of white, red or rose wine

30 €

—

MENU 2

6 kamenica 
6 oysters 

	
Marinirani inćuni 

Marinated anchovies 
	

Plata pršut, sir, masline i maslinovo ulje sa domaćim 
papričicama sa sirom

Plate prosciutto, cheese, olives and olive oil and homemade 
peppers with cheese 

	
 Kolač 
   Cake 

*čaša crnog, bijelog ili rose vina po izboru /  
one glass of white, red or rose wine

35 €

Prolaz Lukše Beretića 6, 20230 Ston
e-mail: darijomatic@hotmail.com

mob: 099 3688 575
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Bota Šare 
FESTIVAL PRICE LIST – FESTIVALSKI CJENIK

IZLET NA UZGAJALIŠTA KAMENICA 
SRIJEDOM I SUBOTOM U 17:00 SATI

(*Srpanj i kolovoz) 

EXCURSION TO OYSTER FARMS ON WEDNESDAYS 
AND SATURDAYS AT 5:00 PM

(*July and August)

U cijenu izleta uključeno / The excursion price includes: 

Piće dobrodošlice - arancini i broštulani mjedeli/
Welcome drink, - candied orange peels and roasted almonds

3 kamenice/ 3 oysters

Fileti inćuna / Anchovy fillets

Mušule na bijelo/ Mussels in white sauce

Vino / voda / Wine, water

40 € 
po osobi / per person

RESTORAN / restaurant
                                        Obala dr. Ante Starčevića 7	
                                            maliston@bota-sare.hr 	

+385 20 754 482
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Konoba Ribar 
FESTIVAL PRICE LIST – FESTIVALSKI CJENIK

JELOVNIK 1  / MENU 1

Pašteta od tri vrste plave ribe sa kaparima i tostiranim 
kukuruznim kruhom

Pate of melange of three different deep-sea fish with capers, 
served on toasted corn bread

Crni rižot “alla Mama”
Cuttlefish black risotto „alla mamma“

Desert
*čaša vina / glass of wine

25  € 

—

JELOVNIK 2  / MENU 2

Mladi kravlji sir u maslinovom ulju sa brusketom
Farmer cheese (cow milk) ino live oil with bruschette

Tuna odrezak u umaku od zelenog papra servirano sa 
rikulom i mladim krumpirom

Tuna steak with green pepper sauce served with arugula and baby 
potatoes

Desert
*čaša vina / glass of wine

38  € 

Potok 5, 20240 Trpanj
e-mail: konoba.ribar@gmail.com

tel: +385989270460


