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HOT DRINKS SPIRITS AND LIQUEURS
JCOREEE inle?s DS it et S S ntl 0 0 SPECIAL RAKIJAS
EVERY DAY
DECAF COFFEE 2,00 €
MACCHIATO/CAPPUCCINO 2,00€ B e oo ons from 12:00
------------------------------------- (quince brandy), Kajsija (apricot
DECAF MACCHIATO /CAPPUCCINO 2,50 € brandy), Sljivovica (plum brandy) t 0000
““““““““““““““““““““ KORLAT RAKUJA I LIKERI 0,031 3,50€ g i
WHITE COFFEE 2,50 € IE o S 0 O rF . Ry BN B 0 U B W AR 0 U 0 B 0 B B WY A T T
CocoA 250€ COME HUNGRY
0,031 4,00
s e e e Teraning era e, Wid psrliqese . : AND LEAVE
MILK 011 1,50 € apple cinnamon, hazelnut liqueur
------------------------------------- WINES . | | / HAPPY
RUM PUNCH 2,50 €
-T-EI-\----------------------" """;;;g _'VlE_D_'SA_________________ff{{____._flsff_. g rl re Sto ra n www.grill-lovorka.hr BECAUSE LIFE
------------------------------------- BOROVNICKA 0,031 2,50 € OPEN WINE (red / white) 1,001 18,00 € AT LOVORKA'S
TEAWITH HONEY s R L R R e TR s ek e St L bl T S-S e Sk Ol bl TASTES BETTER!
------------------------------------- TRAVARICA 0,031 2,50 € MARTINI 0,101 3,00 €
AT T e e AT SRo S RS RSN Sl I iy S o RestaurantGrillLovorka A Rujevica6,51000Rijeka T+38551260244 Einfo@grill-lovorka.hr Issue 4 - Autumn / Winter 2025 e Sh e R
HONEY 0,50t e e e L e S i
PELINKOVAC 0,031 2,50 € WHITE WINES L\‘ 7‘
BRANDY 0,031 2,50 €
-------------------------------------- LA "CUJ"
KoMovIc 0001 e e L e Ilir e e 2N
R OO CERINIENE = viaiia s 20 s S tonoce S ol
s T T T s MAMAZARURNTON o1 7oe CHOICE IS DIFFICULT BECAUSE EVERYTHING IS DELICIOUS! "~
-V-II]J-A-NIO-V-K-A--(---b- 'd')'"' 'BB;I'""' "3'0'0'€" MALVAZIJA "FAKIN" 0,751 27,00 €
pear brandy ; T i e e e R R e s e
SPARKLING MINERAL WATER 0,251 D e T o e e e R T T T I T e GRASEVINA "GALIC" 0,751 27,00 € RAW MEET WITH SPICES
-------------------------------------- STOCK 0,031 2,50 € o T s e A AR e ST SPECIALTY
SPARKLING MINERALWATER 0,331 D0 e e e SAUVIGNON "KORAK" 0751 37,00 € APPETIZERS GRILLED SPECIALTIES
-------------------------------------- ZOLTA RAKUJA 0,031 3,00 € B L E LR P T P L
SPARKLING MINERAL WATER 0,501 G e e e e e e ZLAHTINA "SIPUN" 0,751 25,00 €
-------------------------------------- MASTIKA 0,031 3,00 € B P
D e il o o g e MK MY o A G 39,00€ PRSUT (DRY COOKED HAM) (ikg) 90,00€  CEVAPCICI piece w0e  Tatar steak
SPARKLING MINERAL WATER 11 5,00 € N KX AKX X X SO ST S 0 CHARDONAY "BELAJ" SELECTION 0,751 37, 00 6 e e g R e e e e S e e i e & portion 10,00 €
““““““““““““““““““““ BAILEY S 0,031 3,50 € D e e et LR B T T T The Tatar steak i ialty of well-
et i Toas ARG ET T o O o SR ot og == = SHEEP MILK CHEESE (11) 90,00 € : e Tatar teak is a specialty o we
B e TR o e v e D il o YRSt L et e e e e e e de e mccm e e TS, T e Sacecemcacccccccccccccccccctccccccccccancnaaa iece 4,00 € known history dating back to the Tatar
CYNAR 0,031 2,50 € SHISH KEBAB 5
SPARKLING JUICES 0,251/0,331 3,006  mmmmmm e e e mcmceimmmeeo ASSORTED CHEESES (1kg) 60,00 € portion 12.00€  period. In order to have something
...................................... CAMPARI 0,031 2,50 € smoked cheese, quark, goat milk cheese, cow’s milk cheese... 3 N R il e i e S e Do s s Lo ) to eat during their conquests, the
ICETEA 0251 F00€ o e e e e e e e e e e e e e e R S PR R R o E s S e e e e S e Fe
-------------------------------------- JAGERMEISTER 0031 2,50 € SLICED MEATS (ikg) ' 6000 -y OIACKISAN (aled pork oe veel ol poriion 13,00€  Tatars put meat under their saddle.
ENERGY DRINK 0,251 500€  —mmmecccceccccc bt cccccce s e s e e == spicy dry - cured pork sausage, dried pork neck, boneless pork loin. st iR R et Tl 32-5‘3.) ....................... Spices that they had handy were
-------------------------------------- TEQUILA (CAMINO REAL) 0,031 3,00 € e e s
FRESHLY SQUEEZED LEMON JUICE 0,251 400€  ==—=-—=-ec-cec-cceccecceccececcccicocaa=. RED WINES BREADED CHEESE 8,00 € PLJESKAVICAWITH ONION small 8,00 € adde(% fofhe s cicated meat pa’.tty,
...................................... BACARDI 0,031 3.00 € = = thus inadvertently creating a dish
! ' BABIC "TESTAMENT! 0,751 3100 €45 B ir ot TS e e AR S L T e e e e e s e T s e large 10,00 € : :
SQUEEZED ORANGE 0,11 2,50 € 3 e e R M Ao T T e U e e L e i e L L ol UGB e e et e e L T T that is popular until today. In the
BREADED CHEESE (CUBES) 8,00 € Lovorka restaurant, the Tatar steak
............................................. CHEESE-STUFFED PLJESKAVICA small 10,00 € ; :
is prepared in front of the guest
CHICKEN FINGERS 8,00 € large 1200€  from a well-matured raw beefsteak
S e N T i L AT e e R SRR T e R = = foc 7 S e At a g o e M T R I (tenderloin). Spices are added to
SARSKA PLJFSKAVICA portion 14,00 € liki d the dish i d
BREADED PANCAKES 8,00 € (stuffed with kackavalj cheese) your liking and the dish is serve;
BEE R e e e e e e o e = 2 0 O e e e e Y s e e e e s e s e e with toasted flat bread and butter.
MACEDONIAN MEZZE (smallportion) 9,00 € GOURMET PLJESKAVICA  portion 13,00 €
Y griled ibredded)/freshivegetablesybreadbd /areshicheeses s s % g e pm, St o e Wi o e e i e e A e i
KARLOVACKO 0331 3,00¢€ DEVREKWITH KAYMAK  portion 14,00 €
KARLOVACKO 0,501 350 G e e £ NS S T e S e S v S e Lt R e e s IR s e e e g e S R S i S R e S R e e e
e e e e R MACEDONIAN MEZZE (arge portion) 18,00 € MEAT FRITTERS piece 2,00 €
KARLOVACKO CRNO 0,501 3,50 € griled/ breaded/fresh vegetables, breaded / fresh cheese.... portion 10,00 € E wv
-------------------------------------- r = m
KARLOVACKO RADLER 0,501 L e e e B o e e e e T T ol b M T R e e e e e e s e R e e Lo s it - I @ 8 E
““““ Tt St ot e S Koo o b UVIJACI (traditional Macedonian dish) piece 2,50 € ?-—' < 2 >
KARLOVACKO NON ALCOHOLIC 0,501 3,00 € 2 o g 3 O ©
...................................... portion 15,00 € (5] el =i
KRUSOVICE 0,501 3,50€ COGNAC = 5 e T e e R e I S m oS e oo ——oe—co—oo——Coooo Bras o E
-------------------------------------- 3 ] =
HEINEKEN 0331 a00€ plece S00-x 28 ¢ S5E
-------------------------------------- ortion 9,00 € w5 =2 2}
LASKO 0331 300€ DESSERT WINES Se e RO S R e e L 923 2. =5
...................................... MARTEL VS 0,031 5,00 € O £ 8BS
LASKO 0,501 S R T e T e e e e e e = p ortion 12,00 € =9 s =
...................................... HENNESSY FINE DE COGNAC 0,031 4,00€ MUSKAT DAMUANIC ==~ =0.751 o 27,00 € S S e T s g g < 528 3
UNION RADLER 350 Er i s e s S e S e S e Sk
e e e e COURVOISIER 0031 s00c  ROSEFRANKOVKAORAHOVICA 0751 1600 € STUFEED AND GRILVED WESALICA " pornion 14,00 € TR R b
““““““““““““““““““““ JUHE e e T o e L S5 o< 2 &u
GRILLED VJESALICA BIJELA (pork steak) portion 12,00 € ‘Lz'? Wik = 2 Pl o
““““““““““““““““““““““““ g go Wiz
D : o
CRAFT/HOMEMADE ] SMOKED VJESALICA (pork steak) portion 14,00 € el s e A
; VODKA BEEF SOUP S0 0 Bt o toen L e SN e R oo S aps
““““““““““““““““““““““““ MUCKALICA portion 13,00 € 28 g8 4g2
SAN SERVOLO 0,331 5,00 € { MASHROOM SOUP 5,00 € (stew made of barbecued meat and vegetables) = g =) ﬁ Iy
...................................... e & auv o <
IMPORTED | e e m e memememeeeee- O U Dn e
SAN SERVOLO 0.751 11,00 € S 22 Tauw
-------------------------------------- TOMATTO SOUP 4,50 € 2SS FF <O
SMIRNOFF 0,031 L e S R Rt e P S e e S el e Sttt Skt e A T L S
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MEAT SPECIALITIES LOVORKA'S KITCHEN FOR IRRESISTIBLE SCENT FROM
TRUE GOURMETS THE CHILDHOOD SAUCES SALADS
|
EA CREAMY MUSHROOM SAUCE 7,00 € SOPSKA SALAD 4,00 €
GRILLED BEEF TENDERLOIN STEAK : 29,00 € M T’ GR"-I- AND SMOKED __________________________________________________________________________________________
: (@50
sl eeRables Pl raduaties MANY OTHER MEATS FROM GORGONZOLA SAUCE 7,50€  GREEK SALAD 4,00€
BEEF TENDERLOIN STEAK 30,00 € DELICIOUS ------------------------------------------------------------------------------------------
IN GORGONZOLA SAUCE  @x0g ] G RAN DPA’S PORCINI MUSHROOM SAUCE 8,00 € MIXED SALAD 3,50 €
BEEF TENDERLOIN STEAK 30,00 € DlSHES FORYOU ““““““““““““““““““““““““““““““““““““““““““““““““
IN GREEN PEPPERCORN SAUCE s : AT'"C TH AT YOU GREEN PEPPERCORN SAUCE 7,50 € CABBAGE SALAD 3,50 €
Veltat isithe Seciohof theboRrka—=whaperSonally fakes ther s pran Ay - and 000 MmO N o e R o e N R o e R e T o s ey gl i e Ry, — R S i Tt ot
BEEF TENDERLOIN STEAK WITH TRUFFLES cs09 34,00 € restaurant? Maybe it is the charcoal  prepares the minced meat mixture, the ~ hues and tempered music creating an WI I-I- CRAVE FOR TRUFFLE SAUCE 11,00 € LETTUCE SALAD 3,00 €
””””””””””””””””””””””””””” grill, the carefully selected meatand the  free of charge spread and the roasted ~ ambience where there is no tension at B
BEEF TENDERLOIN STROGANOFF 23,00 € recipes dating b'ac.k to the grill cradle breéd gerved as a welcome to you. And  all. You 'simply exclt}de yourself from SIDE DISHES TOMATO SALAD 3,50 €
............................................. n Leskovac. Or it is the words suchas ~ again, it may be the understandingof  the outside and feel like you have come
meze (snacks), vjesalica (meat), kajmak those who have the Balkans in their into your best friendshomewhowill + - =~ [ oo TTTTmTsTeTasasaotenns
- A MEDACLIONS 26,00 € cream), gravée na tavée (baked beans)  soul, yet with their heart craving for  please you and take care that you do CUCUMBER SALAD 3,50 €
--------------------------------------------- or baklava - all with the good old  the Croatian baking, or those forwhom  notleave his home hungry or thirsty. FLATBREAD 2,50 € e e e e e e
BONELESS PORK LOIN 18,00 € T f;r ﬁl(le go?ugnet baﬁchanaﬁa the Baltans &i sor}::ewhatf heavy on tlll(eir 3n; thing is e food 1ias their }jlob ............................................. ARUGULA/CORN SALAD 3,50 €
rom the Balkans? Or perhaps the stomach, so that they prefer to eat turkey, and their great pleasure. Even when
delicious ¢evapci¢i? The juicy and soft ~ gnocchi, fuzi (Istrian pasta) or salad ~ not preparing food for the guests, they ERENCh LRI OMNE ROTRTOES. SROQURITES 2:00:€
burgers with cheese? The uncommon  dishes. Somethingis undoubtedlyalso  arestillin thekitchen! Theyconstantly ~ SSGEEEEG I ey ~—~ =~~~ ~~~~~~ """ TTTTToToTo oo oo et esaeeTes
meat curlers and meat patties? It may  in the very ambience reminding of the  try out things and blend them desiring BOILED POTATOES 3,00 €
also be the non-intrusive and yet  times when people were less hurried  that their already well-known dishes [ S e o o o e e MEAL-SIZED SALADS
constantly present waiters, the owner and enjoyed life, socialising, relaxation become even more special. RICE 4,00 €
CHICKEN - TURKEY KID'S MENU If you are not looking forward to DJUVEC 4,00 € ~TURKEY IN THE FOREST” 11,00 €
thewinter,youprobablynevertasted e s S s e G o R S TS SO R e S R S D E SRR R T e e e R B e e S e P T S e e et
BREADED CHICKEN CUTLET WITH FRENCH FRIES 8,00 € the scent of a properly smoked meat. MACEDONIAN STYLE BAKED BEANS (vege) 5,00 € ~LOVORKA“” SALAD 13,00 €
GRILLED CHICKEN BREAST 7 110 e P VR e s el e e A A Y e N ever el eSSy o U I G S A R e e e = e e e e o e e e e e e e e e R e e = et = = e = = S = o
--------------------------------------------- CHICKEN CUTLET WITH A SIDE DISH 8,00 € travel back in time and be reminded ROASTED BELL PEPPERS 5,00 € TUNA SALAD 10,00 €
CHICKEN LEG 0100, e el s oD o e AT T e i e R e okyoutsrandpaintthecolintrywhoinf st S e et B e e ey e
--------------------------------------------- C'EVAPC"IC’ WITH A SIDE DISH 9,00 € thel attlic’ hliderzif:ﬁm thetwc(l)l’lldand GRILLED VEGETABLES 6,00 €
BACADED GHIERENBREAST ng0¢ o Aleacy ARG e S s SRR RS AR B E Gl S pen DESSERTS
--------------------------------------------- LRSS =D GRILLED / PANEED CHAMPIGNON MUSHROOMS 6,00 €
e e e e felt the scent as soon as you came into
Z A QUEHOUSEYEIATe VErVPIOUT Ofoites = oo s s oo in st pevse st et St oot = m s e
--------------------------------------------- A LA CARTE DISHES o STUFFED CHAMPIGNON MUSHROOMS 6,50 €
CHICKEN SKEWERS WITH BACON 12,00 € SMOKED VJESALICA with kaymak or with cheese and dry-cured ham TUFAHUJA 4,00 €
--------------------------------------------- W hat iSO s e R e e e e e B e e e e e = = e g T e e e e s Ya e e n S
BREADED TURKEY BREAST 12,00 € VEAL SHANK WITH A SIDE DISH (kg) 29,00 € Pork collar, separated from bone, split GRILLED / BREADED COURGETTES 4,00 € BAKLAVA 4,00 €
------------------------------------------------------------------------------------------- lengthwise, smoked and grilled. This o L g T LT o 0y e 0 F s Nop Vs P T A e P ey - T e e o M ey T e ey S,
TURKEY WITH GORGONZOLA SAUCE 13,00 € PORK SHANK WITH A SIDE DISH (kg) 20,00 € dish fits perfectly with the chefsalad  gayMAK 2,50 € KOLAC 4,00 €
............................................................................................ and quality red wine. e Ry e et b s o e 1o S e e e I e e
UNDERTHE BELL STYLE VEAL (kg) 40,00 € LOVORKA VJESALICA URNEBES (side dish made of white cheese and hot chili peppers) 3,00 € WARM RASPBERRIES 6,00 €
---------------------------------------------- Wl SolotTar the LOVOTKa Y Esali e St ooor g e o e O S (o i i b sa e e St B o e o o e £ et e i
UNDER THE BELL STYLE LAMB (kg) 39,00 € THE IDEAL SIDE DISH FOR It is prepared similarly to the well- ~ AJVAR (red pepper & eggplant relish) 2,50 € CREPES WITH WALNUTS 5,00 €
OUR MEAT SPECIALITIES nowniKaradord e steake N O g er i 0s e s e S e e e e e e T o e eI A e L e e e i = Tt~ T al e e Ty S L
. e . . make this very much liked dish even HOMEMADE AJVAR 4,00 € NUTELLA CREPES 6,00 €
F | SH DISH ES NOODLES (PASTA) = gnOCChl, fuz’, pljukanCl o more delicious, we have changedthe =~ ======-c--cccccccccccccccccoooococcicccccccoe cececmceeccecceeeeeeceeeeeeeeem e mm e e e
GRAV(CE recipe a bit. The pork tenderloin is  MAYONNAISE, MUSTARD, KETCHUP 2,50 € CREPES WITH JAM / CHOCOLATE 5,00 €
filled with.Caciotavallo,cheese bR n s e e i R e e e e Ll o e S o T,
FRIED SQUIDS 14,00 € GNOCCHIWITH WILD GAME GOULASH 15,00 € - {Pancetfy anthertant dhgess and s STARTARSALIGE 2,50 € CREPES ,HOT LOVE"
______ ? Ty e N e T i o Wl S O T P g B L (1= g L = S el e T ey ACCORDING thenibreaded'inithe breaderumbs and s e e e e s e, e 2 ________________________________________6_'(10_€__
sesame mixture. The dish is served with
GRILLED SQUIDS 14,00 € FUZI PASTA (traditional Istrian pasta) WITH TRUFFLES 17,00 € To A SPECIAL buttered vegetables but it can also be PICKLED CUCUMBERS, CHILI PEPPERS, OLIVES 2,50 € ICE CREAM (1 scoop) 2,50 €
---------------------------------------------- R R e L g e, v o e e e e servedwithiaside dishiofyour i Kingi st somimm s sate - Sk Smats s B S s e R RS T e s P e S o i e R S
TAGLIATELLEWITH LANGOUSTINES 18,00 € SURLICE PASTA IN FOUR CHEESE SAUCE 13,00 € TRADITIONAI_ WHIPPED CREAM (1 portion) 2,50 €

RECIPE

Gravce na tavce or baked beans
is a national Macedonian dish. It is
prepared from the tetovac beans,
bacon, onions, carrots and spiced
with sweet and hot red paprika. It
is traditionally served in clay pots.
For spicy food lovers, gravce is a
true delicacy.

THE PEOPLE OF RIJEKA AND LOVORKA IN LOVE FOREVER

LOVORKA — AN INSTITUTION OF RIJEKA

Gourmets very well know what Lovorka means - grill, excellent food, mmm... excellent meat, yummy... a lot
of meat... Lovorka is a name, a law that rules, an institution or as it is now fashionable to say, Lovorka is a brand.
One comes to Lovorka with a reason but also without one. You come to Lovorka to celebrate the important
events in your life but also when there are not any, just for pleasure and to appease your stomach. Lovorka
dates back to boys and girls in the festive communion clothing, young girls turning into young women and
boys feeling awkward in their confirmation clothing, merry girls’ nights and unbridled bachelor parties, 10
year study anniversary celebrations and the finally acquired diplomas, the handshake and the pleasure of a just
concluded contract, 90" birthday of your grandma and four generations of a family at a table, the gathering of
the secondary school colleagues, a euphoria never seen before or the new dads confusion. Lovorka witnessed the
look of the bride and groom in love and the tears in their parents’ eyes, cosy couples celebrating the Valentine’s
Day and December parties and toasts. It cannot be said how many times glasses were raised, toasts were made,
or one ate until one’s stomach was full delaying the start of the diet or how many times the guests spontaneously
started singing. And yes, they also danced, you should have seen it...

Gravée is known in all the Balkan
countries and it is interesting that also
in other countries there are similar
dishes, e.g. cassoulet in France, and
bean stew in the USA.

Saviour gravce at Lovorka's because
we prepare it according to our
traditional family recipe.

It is true, Lovorka and the people of Rijeka are in love. No wonder, love goes through the stomach!

Bon Appétit!




