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ENO & GASTRO, STON & PELJESAC
Festivalska ponuda / Festival offer / 30.8.—15.9.2023.

MENU

Ramstek 300 g serviran sa lickim krumpirom
300 gramm Rumpsteak served with Lika potatoes

Kolaé od rogaca
Carob cake

*U cijenu je ukljucena ¢asa crnog kucénog vina

*Glass of red house wine included

Konoba Baéa od 1878
Placa 1, 20230 Ston
tel: 020/670 912,

email: tomislav.sare(@bota-sare.hr

&
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ENO & GASTRO, STON & PELJESAC
Festivalska ponuda / Festival offer / 30.8.—15.9.2023.

JELOVNIK 1-MENU1-22¢€

Barba tris
Marinirani in¢uni, marinirane kozice, kamenice

Sitna riba
Papalina, krompir salata

Stonska torta

*¢aSa vina / Rukatac Segovié, Plavac mali Segovic

JELOVNIK 2-MENU 2-22 €

Salata od hobotnice

Lignje
Priene lignje, blitva

Stonska torta

*¢aa vina / Posip S‘egovié, Plavac §eg0vic

Barba Ston
T'rg kralja Tomislava 1, Ston

email: stonbarba@gmail.com
mob: 095 531 4906

Tirmtieg tmedv @
Pel]esac % éepsalc i TRPANI JQDJ @ Dubrovnik

MEVTERA
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ENO & GASTRO, STON & PELJESAC
Festivalska ponuda / Festival offer / 30.8.—15.9.2023.

MENU

Riblja pasteta
Fish pate

-
o

Steak jadranske ribe sa Zara (tuna, sabljarka ili gof) serviran sa domacom rastikom i
krumpirima na dalmatinski
Grilled Adriatic fish steak by guest’s choice (tuna, sword fish or amberjack fish) ®

served with collard and potatoes Dalmatian style

*
Q.G

Dubrovacka roZata
Traditional Dubrovnik flan cake

N7
°

CaSa kucénog vina
Glass of house wine

25 EUR

BOTA SARE
Mali Ston, 20230 Ston
tel: 020/ 754 482
email: maliston@bota-sare.hr
www. bota-sare.hr

P T vy
Peljesac 40{:&3& Siavepans @ JRJIN2  Dubrovnik
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ENO & GASTRO, STON & PELJESAC
Festivalska ponuda / Festival offer / 30.8.—15.9.2023.

POSJET UZGAJALISTU KAMENICA UZ DEGUSTACILIU

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

» Posjet uzgajalistu kamenica u Malostonskom zaljevu

Visit oysters farm in Mali Ston bay

» Degustacija kamenica (minimalno 6 komada)

Oysters tasting (minimum 6 pieces)

> CaSa peljeskog vina
A glass of PeljeSac wine

» 25 € po osobi /minimalno 2 osobe /popusti ili iznenadenje
od domacina za veée grupe

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

» 40 € po osobi ukljuéena buzara od musula
» 40 € per person, mussel buzara included

DEA RIBOLOV
Riva, Hodilje
email: dubravko.drazeta(@gmail.com

mob: 098 344 141

P T vy
Peljesac 4012531( Siavepans @ JRJIN2  Dubrovnik

RIVITRA
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ENO & GASTRO, STON & PELJESAC
Festivalska ponuda / Festival offer / 30.8.—15.9.2023.

MENU

3 kamenice
3 oysters

*
0‘.

Crni riZot sa sipom
Black risotto with cuttlefish

L/
0’0

Dubrovacka rozata
Dubrovnik's creme caramel

*¢aSa peljeSkog vina / one glass of PeljeSac wine

20€

Konoba Dardin
Imena isusova 2, 20230 Ston

e-mail: dardinston@gmail.com
mob: 098 958 1964

P T vy
Peljesac 4012531( Siavepans @ JRJIN2  Dubrovnik

RIVITRA
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ENO & GASTRO, STON & PELJESAC
Festivalska ponuda / Festival offer / 30.8.—15.9.2023.

Jelovnik — MENU

Hladni pjat Gastro mare
(Sipa, kamenica, tuna, sir, povrce)
Cold plate Gastro mare
(Cuttlefish, oyster, tuna, cheese, vegetables)

*
1.0

RiZot od muSaja i brbavica
Seafood risotto

>
0‘.

File ribe od dnevnog ulova
Fish fillet of a daily catch
o
Desert kuce
Duaily fresh dessert from our patisserie

Menu ukljuluje &asu bijelog ili crnog vina
One glass of white or red wine is included in the price

55 € po osobi / per person

Gastro mare
Kobas 14, 20230 Ston
email: gastro.kobas@gmail.com
mob: 097 796 8008

P T vy
Peljesac 4012531( Siavepans @ JRJIN2  Dubrovnik

RIVITRA

ROATIA
Full of life
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ENO & GASTRO, STON & PELJESAC
Festivalska ponuda / Festival offer / 30.8.—15.9.2023.

POSJET UZGAJALISTU KAMENICA UZ DEGUSTACLIU

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

» Posjet uzgajalistu kamenica u Malostonskom zaljevu

Visit oysters farm in Mali Ston bay

» Degustacija kamenica (5 komada)

Oysters tasting (5 pieces)

> Cafa peljeskog vina

A glass of Peljesac wine

» Aperitiv dobrodoslice
Aperitif

¥ Indéuni

Anchovies

» 35 €po osobi / cijena se odnosi za grupe do 4 osobe
» 33 € per person / price is for the groups up to 4 persons

» 30 € po osobi/ cijena se odnosi na grupe vise od 5 osoba

» 30 € per person / price is for the groups more than 5 persons

Gusta me
Riva, Luka
email: oysterfarm.gustame(@gmail.com
mob :091 585 0612

P T vy
Peljesac 4012531( Siavepans @ JRJIN2  Dubrovnik

RIVITRA
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ENO & GASTRO, STON & PELJESAC
Festivalska ponuda | Festival offer / 30.8.—15.9.2023.

MENU 1

Juha od kamenica
Oyster soup

.
L0

Crni rifot ili crni rezanci s plodovima mora
Black cuttlefish risotto or black noodles with seafood

ol

Dubrovalka rozata
traditional caramel cake

*¢asa peljeSkog vina / glass of Peljesac wine

25 EUR

Jelovnik 2 - MENU 2

RiZot od kozica
Shrimps risotto

»
0‘0

Tuna sa Zara s blitvom i slanim krumpirima ili
Jadranske lignje priene s pomfritom i tartar umakom
Grilled tuna with swiss chard and potatoes or
Adriatic fried squids with french fries and tartar sauce

Stonski makaruli
k traditional macarone cake
*casa peljeskog vina / glass of Peljesac wine

40 EUR

Konoba Bakus
B. Angeli Radovani 5, 20230 Ston
e-mail: restaurant.bakus@gmail.com
tel: :020 754 270

538 % . o
Peljesac ‘Emm: e TRPANI J?DJ ¢ Dubrovnik

RIVIERA
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ENO & GASTRO, STON & PELJESAC
Festivalska ponuda / Festival offer / 30.8.—15.9.2023.
RIBLJI MENU / FISH MENU

Selekcija hladnih Skoljaka
Selection of cold mixed shells

*
”»

RiZot od liganja
Squid risotto

0.0

Riba na gradelama
Grilled fish

*
b

Semifreddo od mjendela
Almonds semifreddo

*¢aSa peljeskog vina / one glass of Peljesac wine
50€

MESNI MENU / MEAT MENU

Vitello tonnato
Peceni tele¢t but sa umakom od tune i kapara
(Roasted veal with tuna and capers sauce )
Pljukanci sa biftekom
Homemade pasta with beefsteak

-
o

Telece kostolete u umaku od kapara i crnog vina
Veal chop with capers and red wine sauce

*
0.0

Brownies sa sladoledom od crnog vina
Brownies with red wine ice cream

*¢aSa peljeSkog vina / one glass of Peljesac wine
40 €

Konoba Feral
Brijesta
email: brijesta2(@gmail.com
mob. 098 924 6025

P T vy
Peljesac 4012531( Siavepans @ JRJIN2  Dubrovnik

RIVITRA
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ENO & GASTRO, STON & PELJESAC
Festivalska ponuda / Festival offer / 30.8.—15.9.2023.

MENU 1

Riblji brusketi
Fish brushettas

h7
L

Kozice s valjuScima u bijelom umaku

Shrimp rolls in white sauce

*
!‘0

Domadi kolaé
Homemade cake

*casa peljeskog vina / glass of Peljesac wine
25 €

MENU 2

3 kamenice
3 oysters
Salata od hobotnice
Octopus salad

N7
0.‘

RiZot od morskih plodova
Seafood risotto

»
0“

Domacdi kolac

Homemade cake

*casa peljeskog vina / glass of Peljesac wine

35€

Konoba Maestral
Mihajla Visevica 3, 20230 Ston
e-mail: miravodopiclS@gmail.com
mob: 098 639 159

P T vy
Peljesac 4012531( Siavepans @ JRJIN2  Dubrovnik

RIVITRA
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ENO & GASTRO, STON & PELJESAC
Festivalska ponuda / Festival offer / 30.8.—15.9.2023.

MENU 1

Pasteta i plata slane ribe
(paSteta od 3 vrste ribe, slane srdele, marinirani incuni, tost)
Fish Pate and plate of salted fish
(pate of 3 types of fish, salted sardines, marinated anchovies, toast)

*
0.0

Crni rifot Sorgo
Black risotto Sorgo

*
"

Dubrovacka rozata
Dubrovnik's Creme Caramel

*¢asa vina Plavac mali ili PoSip / one glass of red or white wine

35€

MENU 2

Stonske kamenice (3 kom)
Ston oysters (3 pieces)

Sorgo teca
(selekcija morskih plodova na tradicionalan nacdin

»
0..

Stonski Makaruli
.‘ Traditional Ston cake

*CaSa vina Plavac mali ili PoSip / one glass of red or white wine

50€

Konoba Sorgo
Jurja Dalmatinca 8, 20230 Ston
e-mail: info@sorgopalace.com
mob: 099 475 4666

P T vy
Peljesac 4012531( Siavepans @ JRJIN2  Dubrovnik

RIVITRA
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ENO & GASTRO, STON & PELJESAC
Festivalska ponuda / Festival offer / 30.8.—15.9.2023.
ME. 1

3 kamenice
3 oyster

*
..0

MijeSane Skoljke na buzaru
Mixed shells buzara

*
0‘0

Desert / Kava
Dessert or Coffe I

*Casa peljeSkog vina ukljucena je u cijenu / glass of Peljesac wine included

(]
35 EUR

MENU 2

Plata Lukas

marinated anchovies, marinated prawns, salted sardines, pepperoni filled with chee

ol

Pasta sa plodovima mora @
Spaghetti di Kobas mare

*
0..

Desert / Kava
Dessert / coffee

*Casa peljeSkog vina ukljulena je u cijenu / glass of Peljesac wine included ’

45 EUR

LUKA'S TAVERNA
Kobas 9, 20230 Ston
mob: 099 201 411
email: lukastaverna@gmail.com

P T vy
Peljesac 4012531( Siavepans @ JRJIN2  Dubrovnik

RIVITRA
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ENO & GASTRO, STON & PELJESAC
Festivalska ponuda / Festival offer / 30.8.—15.9.2023.
POSJET UZGAJALISTU KAMENICA UZ DEGUSTACLIU

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

» Posjet uzgajalistu kamenica u Malostonskom zaljevu

Visit oysters farm in Mali Ston bay

» Degustacija kamenica (minimalno 6 komada)

Oysters tasting (minimum 6 pieces)

> Casa peljeskog vina

A glass of Peljesac wine

> 20 € po osobi / cijena se odnosi za grupe minimalno 10 osoba

20 € per person / price is for the groups min. 10 persons

» 50 € po osobi / cijena se odnosi za grupe do 10 osoba
30 € per person / price is for the groups up to 10 persons

Popusti ili iznenadenje od domacina za veée grupe / Discounts or surprise
from hosts for larger groups

Marikultura Mario
Riva, Mali Ston
email: maliston.oysters(@gmail.com

mobitel : 098 302644

‘...-.: Turuson inedvea g
Peljesac ﬁ 40{:&3& i TRPAND J.‘?DJ 2 Dubrovnik

RIVITRA
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ENO & GASTRO, STON & PELJESAC
Festivalska ponuda / Festival offer / 30.8.—15.9.2023.

DEGUSTACIJA LIKERA (12€ + PDV po osobi) &

Kroz degustaciju provodimo Vas kroz sve tajne okusa i mirisa likera od mirte, gorke narance,
ruzolina ( ruzinih latica), rogaca i Sipka te stonske travarice, travarice s medom i
ljekovitim i aromati¢nim biljem, rogacice, smokovace i kadulje.

Rakije
Likeri
Brustulani bademi
Arancini
Suhe smokve/smokvenjak

DEGUSTACIJA MASLINOVOG ULJA (15€ + PDV po osobi)
Stru¢no vodena degustacija maslinovog ulja uz pricu o nastanku obrta, ekoloskom
uzgoju maslina i proizvodnji maslinovog ulja.

Maslinovo ulje
Kruh
Tri vrste sira
Masline / suSene rajcice u maslinovom ulju
0.2 1 domacega vina

DEGUSTACIJA MASLINOVOG ULJA 1 LIKERA (22€ + PDV po osobi)

Rakije
Likeri

Brustualni bademi

Arancini
Suhe smokve/smokvenjak
Maslinovo ulje
Kruh
I7i vrste sira
Masline / susene rajcice u maslinovom ulju
0,2 l domaceg vina

Najava je obavezna, a svoju degustaciju moZete rezervirati na 099 677 6407.

Natura Dalmatia
Hodilje 26, 20230 Ston
mob: 099 677 6407
email: natura.dalmatia@gmail.com

o) ﬁ S o=
Peljesac 4012531( Siavepans @ JRJIN2  Dubrovnik

RIVITRA
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ENO & GASTRO, STON & PELJESAC
Festivalska ponuda / Festival offer / 30.8.—15.9.2023.

KARTA VINA/ WINE CARD

PLEREJ 0,751
CUVEE 0,751

PJENUSAC DECUMANUS 0,751

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

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

b

OPG Dubravko Vukas
Gornje selo 13, 20230 Ston

e-mail: vinavukas(@gmail.com
mob: 098 203 012

Peljesac 4012531( Siavepans @ JRJIN2  Dubrovnik
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ENO & GASTRO, STON & PELJESAC
Festivalska ponuda / Festival offer / 30.8.—15.9.2023.

MENU 1

Pice dobrodoslice / Welcome drink

*
‘.0

Riblja pasteta / Fish pate

-
R4

Riba sa Zara i sezonsko povrce
Fish on the grill with vegetables

0
o .

Kola¢ kucée / Dessert
*Casa peljeskog vina ukljucena je u cijenu / Glass of Peljesac wine is included [

20 EUR

MENU 2

Piée dobrodosiice / Welcome drink

L
100

Rizot od sipe
Cuttlefish risotto

*
"

Riba sa Zara i sezonsko povrée
Fish on the grill with vegetables

*
0.0

Kolaé kuée / Dessert
“Cala peljeskog vina ukljulena u cijenu / Glass of Peljesac wine is included
30 EUR

OPG FJAKA
Kraj 40, Zuljana
email: jelena.vukasin@gmail.com
mob: 098 217 644

P T vy
Peljesac 4012531( Siavepans @ JRJIN2  Dubrovnik

RIVITRA
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ENO & GASTRO, STON & PELJESAC
Festivalska ponuda / Festival offer / 30.8.—15.9.2023.
MENU 1

Hladni pjat / salata od hobotnice, riblja pasteta, marinirani inéuni i kozice, slane srdele)
Cold plate / fish pate, octopus salad, marinated shrimps and anchovies
Mijesane $koljke na buzaru
Mixed shells buzara
Crni rizot od sipe
Cuttlefish risotto
0:0
Dnevni kolac
Daily cake
40 €

MENU 2

Malostonske kamenice s limunom
Mali Ston oysters with lemon
Rizot od plodova mora
Seafood risotto
Svjeza oborita riba s prilogom
Fresh fish with side dish
Dnevni kola¢
Daily cake
50 €

MENU 3

Dalmatinski priut i sir
Dalmatian smoked ham and cheese
Biftek sa zara s prilogom
Grilled steak with a side dish

Dnevni kolac
Daily cake
45 €

*¢asa peljeskog vina ukljucena u cijenu / glass of PeljeSac wine included
OPG Marko Ficovié
Hodilje 30, Ston

mob: +385953934185
email:karla ficovic7([@gmail.com

o) ﬁ I o8
Peljesac 4012531( Siavepans @ JRJIN2  Dubrovnik

RIVITRA
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ENO & GASTRO, STON & PELJESAC

Festivalska ponuda / Festival offer / 30.8.—15.9.2023.
POSJET UZGAJALISTU KAMENICA UZ DEGUSTACIJU

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

» Posjet uzgajalistu kamenica u Malostonskom Zaljevu

Iisit oysters farm in Mali Ston bay

» Degustacija kamenica (minimalno 6 komada)

Oysters tasting (minimum 6 pieces)

> Cala peljeskog vina

A glass of Peljesac wine

» 25 € po osobi /minimalno 2 osobe /popusti ili iznenadenje
od domacéina za veée grupe

235 € per person / minimum 2 persone / discounts or surprise
from hosts for larger groups

» 40 € po osobi / u cijenu ukljucena i buzara od musula
40 € per person / mussel buzara included in the price

Ostriga d.o.o.
Riva, Hodilje
email: ostriga.ston(@gmail.com

mob :095 9054449

P T vy
Peljesac 4012531( Siavepans @ JRJIN2  Dubrovnik
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ENO & GASTRO, STON & PELJESAC
Festivalska ponuda / Festival offer / 30.8.—15.9.2023.

KARTA VINA / WINE CARD

Degustacija 1 / Wine tasting 1

Marastina
Citadela
Plavac barik

4€

Degustacija 2 / Wine tasting 2

Sv.Ana
Rose

Peljeski most

4,8 €

PZ PUTNIKOVIC
Putnikovié 7, 20248 Putnikovié
e-mail: putnikovic-pz@du.t-com.hr
telefon: 020 756202
mobitel:091 9188012

&

Turusas sxedva g
Peljesac ﬁ 40{:&3& i TRPAND J.‘?DJ 2 Dubrovnik
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ENO & GASTRO, STON & PELJESAC
Festivalska ponuda / Festival offer / 30.8.—15.9.2023.

POSJET UZGAJALISTU KAMENICA UZ DEGUSTACILIU

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

» Posjet uzgajalistu kamenica u Malostonskom zaljevu

I'isit oysters farm in Mali Ston bay

» Degustacija kamenica

Oyslers tasting

> Casa peljeskog vina

A glass of Peljesac wine

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

> 50 € po osobi / u cijenn ukljucena buzara od musula i dvije ¢ase vina
7 30 € per person / mussel buzara and two glasses of wine included

Popusti ili iznenadenje od domacina za vecée grupe /
Discounts or surprise from hosts for larger groups

Skoljkarstvo Antonio
Zamaslina
email: mihtina(@gmail.com

mob: 098 920 5195

Peljesac 4012531( Siavepans @ JRJIN2  Dubrovnik

RIVITRA
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ENO & GASTRO, STON & PELJESAC

Festivalska ponuda / Festival offer / 30.8.—15.9.2023.
Jelovnik - MENU 1

Malostonska kamenica na ledu
Fresh Mali Ston oysters on ice
Krem juha od kamenica

Oyster soup
Buzara od Skoljaka
Seafood buzara

-
...

Jastog na Zaru
Grilled lobster

+
O’O

Dessert

*c¢asa Plavac Mili/ glass of Plavac Mili
100 €

Jelovnik - MENU 2

Malostonska kamenica na ledu
Fresh Mali Ston oysters on ice
Krem juha od kamenica

Oysters soup

o9
Pecene kamenice
Oven baked oysters
ol
Pohane kamenice
Crispy fried oysters
oo
Zapedlene kamenice
Gratinated oysters
0’0
Ld

Kamenice u 6 umaka: motra, metvice, bosiok, kopra, dingaca, poipa

Oysters in seaweed, mint leaves, dill, basil, posip and dingac wine sauce.

60 €

Vila Koruna - Mali Ston
e-mail: vila-koruna@du.t-com.hr
mob: 098 344 233

P T vy
Peljesac 4012531( Siavepans @ JRJIN2  Dubrovnik

RIVITRA

OATIA
Full of life
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ENO & GASTRO, STON & PELJESAC
Festivalska ponuda / Festival offer / 30.8.—15.9.2023.

KARTA VINA/ WINE CARD

PLAVAC MALI 0,751
vrhunsko crno vino
red premium wine

PLAVAC MALI 0,751
crno kvalitetno vino
red quality wine

*Uz vino nudimo i nale ekolo$ko maslinovo ulje i domacée 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

b

VINA MARE ANDROVIC
Gornje selo 14, Ponikve, 20230 Ston
Mob: 095 901 4773
e-mail: mario.androvic(@du.t-com.hr

P T vy
Peljesac 4012531( Siavepans @ JRJIN2  Dubrovnik
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ENO & GASTRO, STON & PELJESAC
Festivalska ponuda / Festival offer / 30.8.—15.9.2023.

KARTA VINA / WINE CARD

SKRAPA 0,751
vrhunsko crno vino
( Plavac mali stari vinogradi)

DISPET 0,751
vrhunsko bijelo vino
( Rukatac, Posip i Dubrovacka malvasija)

ROSE RAPSODI1JA 0,751

rose vino ( Plavac mali)

IN VERITAS 0,751
polusuho crno vino (Plavac mali )

PLAVAC MALI 0,751
vrhunsko crno vino
(Plavac mali mladi vinogradi)

U ponudi za kuSanje u nasoj vinariji nudimo i nase maslinovo ulje, Marlais ECO proizvodnje

(0,751, 0,501 i 0,251 i 0,10l) te domace likere od visnje, mirte, rogaca, travarice, orahovice i divlje ruze.

n our winery we also offer organic olive oil, Marlais ECO production ( 0,731, 0,501, 0,251 and 0,101)
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

Ante Marlais
Metohija 12, 20230 Ston

e-mail: marlais.ante@gmail.com
mob: 098 936 1906

P T vy
Peljesac 4012531( Siavepans @ JRJIN2  Dubrovnik

RIVITRA
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ENO & GASTRO, STON & PELJESAC
Festivalska ponuda / Festival offer / 30.8.—15.9.2023.

KARTA VINA / WINE CARD

PLAVAC MALI 0,751

2016, vrhunsko crno vino
red premium wine

Uz vino nudimo i nase ekolo$ko maslinovo ulje i domace likere:

o Orah

o Mirta

o Visnja

o Limuncelo
o Rogac¢

o Groide

o Travarica

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

o Walnut

o Myrtle

o Cherrry

o Limoncello
o Carob

o Grapes

o Herb brandy

*Popust od 207 na navedene proizvode
*20% discount on these products

Vinarija ,,Vina Marin“
Ponikve, Ul. Lucici 4, 20230 Ston
e-mail: striko911@gmail.com
mob: 098 993 2843

P T vy
Peljesac 4012531( Siavepans @ JRJIN2  Dubrovnik
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ENO & GASTRO, STON & PELJESAC
Festivalska ponuda / Festival offer / 30.8.—15.9.2023.

KARTA VINA / WINE CARD

PRESTIGE PLAVAC MALI 0,751
vrhunsko crno vino
red premium wine

PLAVAC MALI SELEKCIJA 0,751
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

b

VINARIJA ZELJKO LEDINIC
Brefine, Ponikve, 20230 Ston
mob: 099 878 6252
e-mail: zledinic@gmail.com

Peljesac 4012531( Siavepans @ JRJIN2  Dubrovnik
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ENO & GASTRO, STON & PELJESAC
Festivalska ponuda / Festival offer / 30.8.—15.9.2023.

MENU 1

10 kamenica
10 oysters

"7
0.1-

Kola¢
Cake

*¢a¥a crnog, bijelog ili rose vina po izhoru / one glass of white, red or rose wine

25€

MENU 2

6 kamenica

6 oysters

W7
0.‘

Marinirani inéuni

Marinated anchovies

*
0’0

Plata pr3ut, sir, masline i maslinovo ulje sa domacim papric¢icama sa sirom
Plate prosciutto, cheese, olives and olive oil and homemade peppers with cheese

».
0..

Kolaé
Cake

*c¢asa ermog, bijelog ili rose vina po izboru / one glass of white, red or rose wine

35€

Wine/oyster bar U.O Cardo
Prolaz Lukse Beretica 6, 20230 Ston
e-mail: darijomatic(@hotmail.com

mob: 099 3688 575

P T vy
Peljesac 40{:&3& Siavepans @ JRJIN2  Dubrovnik
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ENO & GASTRO, STON & PELJESAC

Festivalska ponuda / Festival offer / 30.8.—15.9.2023.

FESTIVAL PRICE LIST — FESTIVALSKI CJENIK

Kvalitetni Plavac mali berba 2019 -20%

OPG Vinarija Bezek
Janjina 65, 20246 Janjina
e- mail: ivanbezek @gmail.com
mob: +385 91 731 1805

PeljeSac & 4035@: . iaweeans  d9DJIN?  Dubrovnik

RIVIERA
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ENO & GASTRO, STON & PELJESAC

Festivalska ponuda / Festival offer / 30.8.—15.9.2023.

FESTIVAL PRICE LIST — FESTIVALSKI CJENIK

Plavac mali barik -20%

OPG Dezulovic¢
Janjina 67, 20246 Janjina
e- mail: matodezulovic@gmail.com
mob: +385 97 762 2108

% ﬂ% Turkstitka rajedrica
PeljeSsac & 4@5@.: | lmvreans @ anJIn2 Dubrovnik

RIVIERA
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ENO & GASTRO, STON & PELJESAC

Festivalska ponuda / Festival offer / 30.8.—15.9.2023.

FESTIVAL PRICE LIST — FESTIVALSKI CJENIK

Vino — Wine
Posip Segovic
The Story of Zin

Hladne plate — Cold Plates
Plata Edivo — Edivo Plate
Peljeska Plata — Plate of Peljesac

20% POPUST — 20% OFF

Wine Bar Edivo
Drace 18a, 20246 Janjina
e- mail: winebar@edivovina.hr
mob: +385 95 875 4008

.6'-|
TurkstiCka rajednica %

PeljeSac & 4035@: . iaweeans  d9DJIN?  Dubrovnik Fill of e

RIVIERA

CROETIA




[ 4 @

]
“ SALT =3 SSLI

ENO & GASTRO, STON & PELJESAC

Festivalska ponuda / Festival offer / 30.8.—15.9.2023.

FESTIVAL PRICE LIST — FESTIVALSKI CJENIK

Plavac mali Janjina 2017 -20%

KAVANA JANJINA
Janjina 68, 20246 Janjina
e- mail: peljeski.vrhovi@gmail.com
mob: +385 99 369 9011 @

4 @
TurkstiCka rajednica %

PeljeSac & 4035@: . iaweeans  d9DJIN?  Dubrovnik Fill of e
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ENO & GASTRO, STON & PELJESAC

Festivalska ponuda / Festival offer / 30.8.—15.9.2023.

JELOVNIK 1 - MENU 1

Musule na buzaru
Zelena pasta s kozicama
Palacinke
Casavina
25,00 €
/

Mussels Buzara Style
Green Pasta with Shrimp
Pancakes
Glass of local wine
25,00 €

Jelovnik 2. — Menu 2

3 kamenice
Hobotnica
Pecena riba s prilogom
Palacinke
Casavina
38,00 €
/

3 oysters
Octopus
Grilled fish
Pancakes
Glass of local wine
38,00 €

Dalmatinska Kuca
Drace 72, 20246 Janjina
e- mail: dalmatinska.kuca@gmail.com
mob: +385 91 536 7373

PeljeSac & 4035@: . iaweeans  d9DJIN?  Dubrovnik

RIVIERA
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ENO & GASTRO, STON & PELJESAC

Festivalska ponuda / Festival offer / 30.8.—15.9.2023.

FESTIVAL PRICE LIST — FESTIVALSKI CJENIK

Plavac mali Selekcija Grgurevic 2019 -20%
Rose Grgurevic 2022 -20%

OPG Anto Grgurevic
Janjina 30, 20246 Janjina
e- mail: anto.grgurevic@gmail.com
mob: +385 91 880 7427

PeljeSac & 4035@: . iaweeans  d9DJIN?  Dubrovnik

RIVIERA
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ENO & GASTRO, STON & PELJESAC

Festivalska ponuda / Festival offer / 30.8.—15.9.2023.

JELOVNIK 1 - MENU 1

Tartar od tune
Tuna steak
Cheesecake

Casavina
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
Casavina
45,00 €
/

A selection of cheeses
Gnocchi with beefsteak and truffles
Cheesecake
Glass of local wine
45,00 €

Konoba Testa
Kraj 12b, 20246 Sreser
email: jlgroup2023@gmail.com
mob: +385 91 987 6061

i vmpANy @ dPJIN?  Dubrovnik C:&Q‘,}ib

RIVIERA
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ENO & GASTRO, STON & PELJESAC

Festivalska ponuda / Festival offer / 30.8.—15.9.2023.

FESTIVAL PRICE LIST — FESTIVALSKI CJENIK

Plavac mali Janjina 2017 -20%

Peljeski Vrhovi PZ Janjina
Janjina 68, 20246 Janjina
e- mail: vanja.ljubotina@gmail.com
mob: +385 98 178 8170

PeljeSac & 4035@: . iaweeans  d9DJIN?  Dubrovnik

RIVIERA
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ENO & GASTRO, STON & PELJESAC
Festivalska ponuda / Festival offer [ 30.8.—15.9.2023.

FESTIVAL PRICE LIST — FESTIVALSKI CJENIK

Zinfandel Matusko 2018 -20%

Vinarija Matusko

Potomje 5, Potomje

e- mail: kristina.violic@gmail.com
mob: +385 99 759 8688

gﬁ% i 4 Turisticka zajednica g&g a 1
PeljeSac & GREmc . iiiweeaws  J9DJID?  Dubrovnik cgl-et&!flhﬂ
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ENO & GASTRO, STON & PELJESAC
Festivalska ponuda / Festival offer [ 30.8.—15.9.2023.

RIBUI MENU FISH MENU

Domaci brusketani kruh, namaz od jadranske tune, carpaccio ( tuna,
sabljarka, hobotnica )na rikuli s domacim maslinovim uljem
Plava ili bijela riba s gradela, kuhano povrce kao prilog
Dnevni kolac
+ Casa vina
34,00 € (256,17 kn)
/
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 € (256,17 kn)

MESNI MENU MEAT MENU ‘
-

Domaci brusketani kruh, prsut, tri vrste sira
Meso pripremljeno na gradelama ( teletina, svinjetina, piletina ),
domaci przeni krumpir i povrce s gradela kao prilog
Dnevni kolac
+ Casa vina
30,00 € (226,03 kn)
/
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
P 30,00 € (226,03 kn)

Konoba Vitaceae

£ Kraj 6, Trstenik
e- mail: Konoba.vitaceae@gmail.com
mob: 098 428 675

g.f%;: - Turistitka zajednica E’Ei';_é'
Peljesac GREGIC . ZZiewreans  @ID]ING  Dubrovnik
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ENO & GASTRO, STON & PELJESAC
Festivalska ponuda / Festival offer [ 30.8.—15.9.2023.

VINA VIOLI¢ WINE SHOP

OPG Vina Violi¢
KUNA PELJESKA

KARTA VINA / WINE CARD

SAGUL ROSE 2022. 0,751
Rosé vino - plavac mali
dry rosé wine

SAGUL SELEKCIJA 2018. 0,751
vrhunsko crno vino - plavac mali
high quality dry red wine

SAGUL ORANGE 2021. 0,751
macerirano bijelo vino - rukatac
macerated dry white wine

SAGUL POSIP 2022. 0,751
bijelo vino - posip
dry white wine
SAGUL PLAVAC 2017. 0,751

vrhunsko crno vino - plavac mali
high quality dry red wine

SAGUL DINGAC 2021. 0,751
vrhunsko crno vino - plavac mali
high quality dry red wine

SAGUL RUKATAC 2022. 0,751
bijelo vino - rukatac
dry white wine

Tasting is free. 20 % Discount Sagul Rose

OPG Vina Violi¢
Zaguine 2, Kuna

e- mail: dviolic29@gmail.com
mob: 097 668 6860

E e iy}
o Turistitka zajednica ;G""'rb
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ENO & GASTRO, STON & PELJESAC
Festivalska ponuda / Festival offer [ 30.8.—15.9.2023.

MENU
Dalmatinski prsut i sir / slana riba
Vinski gulas s njokama
+ Casavina
Menu 22,00 € (165,76 kn)
//
Dalmatian prosciutto and cheese / salted fish
Wine stew with gnocchi
+ glass of wine

Menu 22,00 € (165,76 kn)

Konoba Amigo

Pijavicino

e- mail: totic.dariol@gmail.com
mob: 099 799 8283

‘6‘—‘
Turistitka zajednica gl‘:fré

PeljeSac & GREGIC | liewreans  JIN]NG Dubrovnik gy ¢ e
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ENO & GASTRO, STON & PELJESAC
Festivalska ponuda / Festival offer [ 30.8.—15.9.2023.

FESTIVAL PRICE LIST — FESTIVALSKI CJENIK

Plavac mali 0,751 - 20%
Plavac mali “Rose” 0,751 -20%

Wine shop/bar Monte Cristo (OPG Goran Totic)

Kuna

e- mail: totic.dariol@gmail.com

mob: 099 799 8283 ®
& ®

Bo;‘
E : 3
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ENO & GASTRO, STON & PELJESAC
Festivalska ponuda / Festival offer [ 30.8.—15.9.2023.

Tradicionalne peljeske slatkarije /
Traditional Peljesac sweets

Krokanat, brostulani mindeli, amaretti, orasnice,

galetine, trganci, hrostule, pandoleti i rogacici
-20%

Croccantino

Obala Pomoraca 30, Orebic

e- mail: mantunovic87@gmail.com
mob: 098 1650 777

mob: 099 799 8283

Bo;‘
E : 3
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ENO & GASTRO, STON & PELJESAC
Festivalska ponuda / Festival offer [ 30.8.—15.9.2023.

FESTIVAL PRICE LIST — FESTIVALSKI CJENIK

Bellaria 0,375 2020.g -20%

Vinarija Dingac " Pasi"

Potomje 5, Potomje
e- mail: bviolic@gmail.com
mob: 091 525 3731

Ef%;: . Turistitka zajednica g?’r_é' = .
PeljeSac & GREGIC . ZZiewreans  @ID]ING  Dubrovnik c;ﬁ_.s}gh'
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ENO & GASTRO, STON & PELJESAC
Festivalska ponuda / Festival offer [ 30.8.—15.9.2023.

RIBLJI MENU FISH MENU
Kamenice Oysters
Dagnje na buzaru Stewed mussels
File brancina Sea bass fillet
Nonina rozata Creme caramel
+ Casa vina A glass of wine

30,00 € (226,04 kn)

MESNI MENU MEAT MENU
Peljeski pjat Peljesac platter
Dalmatinska pasticada s njokama Dalmatian pasticada with gnocchi
Carob orange pie
+ Casa vina A glass of wine
25,00 € (188,36 kn)
L
Konoba ,, Karako“
'] Setaliste kneza Domagoja 32, Orebic

e- mail: konobakarako@gmail.com
mob: 098 976 8371

Bo;‘
E : 3
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ENO & GASTRO, STON & PELJESAC
Festivalska ponuda / Festival offer [ 30.8.—15.9.2023.

FESTIVAL PRICE LIST - FESTIVALSKI CJENIK

Plavac Mali ,,Sundrica“ 6€ 4,80 € (36,17 kn)

Rukatac ,,Sundrica“ 6€ 4,80 € (36,17 kn) /‘
/=

®

OPG Miho Sundrica
Oskorusno 15, Oskorusno

e- mail: sundrica sreser@yahoo.com
mob: 098 941 0833

Ef%;: Turistitka zajednica g?’r_é' b .
PeljeSac & GREGIC | liewreans  JIN]NG Dubrovnik c;ﬁ_.s}gh'
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ENO & GASTRO, STON & PELJESAC
Festivalska ponuda / Festival offer [ 30.8.—15.9.2023.

MENU
Riblja pasteta Fish pate
Buzara od kozica Prawns in buzara sauce

Rozata Rozata

+ Casa vina A glass of wine

35,00 € (263,71 kn)

Pansion Gradina

Loviste 5, Loviste

e- mail: jerkovic@gmx.de

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

E.f%;: Turistitka zajednica ;G’E"rg = .
PeljeSac & GREGIC . i TRPAND J anJng Dubrovnik c;ﬁ_.s}gh'
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ENO & GASTRO, STON & PELJESAC
Festivalska ponuda / Festival offer [ 30.8.—15.9.2023.

FESTIVAL PRICE LIST — FESTIVALSKI CJENIK

CABERNET SAUVIGNON OLD WINE -20%

Vinarija Grgic

Trstenik 78, Trstenik

e- mail: info@gqrgic-vina.com
mob: 098 243 678

PeljeSac & GREGIC | liewreans  JIN]NG Dubrovnik
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ENO & GASTRO, STON & PELJESAC
Festivalska ponuda / Festival offer [ 30.8.—15.9.2023.

Meni 1: Seoski obid
Aperitiv
Hladna plata domacih suhomesnatih proizvoda i sireva
Kuhana leca s povréem (sa ili bez pancete — ovisno o preferencama)
Domaci kruh ispod peke
Salata
Vino kuce (Plavac mali, Rukatac)
Cijena: 24,00 € (180,83 kn) /po osobi
7
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 € (180,83 kn) / per person

Aperitiv
Hladna plata domacih suhomesnatih proizvoda i sireva
MijeSana peka (teletina, janjetina) s domacim krumpirima i povréem
Domaci kruh ispod peke
Salata
Vino kuce (Plavac mali, Rukatac) .
Cijena: 35,00 € (263,71 kn) /po osobi
f
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 € (263,71 kn) / per person

Meni 2: Peljeska Peka I ‘
/2

Obavezna narudzba/Order required

OPG Antunovi¢

Kuna 37, Kuna

e- mail: info@opgantunovic.hr
mob: 098 170 1511 /098 998 7679

eo?‘ e ; G-
v Turistitka zajednica E’lfé
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RIVIERA




“ SAL Tiiil's"f;:S\:'."Ll

ENO & GASTRO, STON & PELJESAC
Festivalska ponuda / Festival offer [ 30.8.—15.9.2023.

FESTIVAL PRICE LIST — FESTIVALSKI CJENIK

Plavac Sutandrija /single vineyard
-20%
6€ 4,80€ (36,17 kn)

OPG Petar Matkovic
Gruda 5, Potomje

e- mail: pmatkovic58@gmail.com
mob: 091 211 1230

Bo;‘
E : 3
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ENO & GASTRO, STON & PELJESAC
Festivalska ponuda / Festival offer [ 30.8.—15.9.2023.

RIBUI MENU FISH MENU
Riblja pasteta sa majonezom od rikule/ Fish pate with arugula mayonnaise

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

Desert ,,Mimbelli“/ Desert , Mimbelli*

+ Casa vina ,,Mala nevina“ -Saints Hills/
+ A glass of "Mala nevina" wine - Saints Hills

39,00 € (293,85 kn)
MESNI MENU MEAT MENU

Sir sa medom i marmeladom od ljute narance/ Cheese with honey and
bitter orange marmalade

Njoke s biftekom i suSenom rajcicom/ Gnocchi with beefsteak and dried tomato
Desert ,,Mimbelli“/ Desert ,, Mimbelli“

+ Casa plavac Ponos Cibili¢
+ A glass of plavac Ponos Cibili¢

42,00 € (316,45 kn)

Restoran Mimbelli

Trg Mimbelli 6, Orebic

e- mail: zanapatrik@gmail.com
mob: 099 7342 676

E.f%;: =g . - Turistitka zajednica EG’%'
Peljesac . rreany  99DJIDY  Dubrovnik
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ENO & GASTRO, STON & PELJESAC
Festivalska ponuda / Festival offer [ 30.8.—15.9.2023.

FESTIVAL PRICE LIST — FESTIVALSKI CJENIK

Plavac Mali - 20%

OPG Niko Anticevic
Potomje bb, Potomje

e- mail: nanticevic@gmail.com
mob: 098 793 415

Bo;‘
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ENO & GASTRO, STON & PELJESAC
Festivalska ponuda / Festival offer [ 30.8.—15.9.2023.

Riblji menu Fish menu

Predjelo
Peljeski hladni riblji pijat( salata od Hobotnice, marinirani incuni, Riblja pasteta) M
Appetizer
Peljesac cold fish dish (Octopus salad, marinated anchovies, Fish pate)

Glavno jelo
Pecena Hobotnica sa krumpirom i peéenim povréem/File Sabljarke sa blitvom i povréem na Zar
Main course
Roasted Octopus with potatoes and roasted vegetables/Grilled swordfish fillet
with grilled chard and vegetables

Uz jelo se sluZi ¢asa rukatca sa peljeskog vinogorja
A glass of Rukatac wine from the Peljesac vineyards is served with the meal

30,00 € (226,04 kn) ‘A

Mesni menu Meat manu

Predjelo ®
Brusketi s préutom
Appetizer
Bruschetta with prosciutto
Glavno jelo
Zrnovski makaroni s veprom/ Teletina ispod peke s krumpirom
Main course
Zrnovski macaroni with boar / Veal under the baking lid with potatoes
Uz jelo se sluZi ¢asa vina /
A glass of wine from the Peljesac vineyards is served with the meal

25,00 € (188,36 kn)
L
Konoba Andiamo
@ Setatliste kneza Domagoja 28, Orebic
e- mail: smolic30@yahoo.com
mob:098 983 8614

E.f%;: =g . Turistitka zajednica EG’%'
Peljesac . . ZZiewreans  @ID]ING  Dubrovnik
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ENO & GASTRO, STON & PELJESAC
Festivalska ponuda [ Festival offer [ 30.8.—15.9.2023.

JELOVNIK1-MENU 1-25€
Pasteta od tri vrste plave ribesa kaparima i tostiranim kukuruznim kruhom
Pate of melagne of three different deep-sea fish with capers, server on toasted

Corn bread

Crni rizot ,,alla Mama*“
Cuttlefish black risotto ,,alla mamma*

Desert

*casa vina / glass of wine

JELOVNIK2 - MENU 2-38 €

Miladi kravlji sir u maslinovom ulju sa brusketom
Farmer cheese (cow milk) in olive 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
*Casa vina / glass of wine
Konoba Ribar
Potok 5, 20240 Trpanj

email: konoba.ribar@gmail.com
mob: +385 98 927 0460

@
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