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Restaurant Fortuna
Cold appetizers
COLD PLATE DALMATIA (for 2 people)

(smoked dalmatian ham, cheese from Pag island, anchovies, capers, pickled peppers)

Salads

GREEK SALAD (veggie friendly)

(tomato, cucumber, red onion, feta cheese, olives, pepper, dressing)

SALAD CROATIA

(mix salad, chicken, mushrooms, grated feta cheese)

CAESER SALAD

(lettuce, rucola, grilled chicken, cherry tomato, tortilla, bacon, dressing)

MOZZARELLA CAPRESE (veggie friendly)

(mozzarella, tomato, basil, olives, balsamico)

GAMBERI SALAD

(rucola, lettuce, cucumbers, cherry tomato, avocado, gamberi, lime & honey dressing)

OCTOPUS SALAD

(octopus, olive oil, red onion, vinegar, cappers)

Wraps

TUNA WRAP (with french fries)

(tuna, rucola, red pepper, red onion, cucumber, mayonnaise)

CHICKEN WRAP (with french fries)

(chicken breast, white cream, cheese, mix seasonal salad)

VEGGIE WRAP (with french fries) (veggie friendly)

(avocado, carrot, red pepper, rucola, cappers, olive oil, salt, pepper)

Warm appetizers
CREAM TOMATO SOUP
BEEF SOUP

FISH SOUP
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Pasta & risotto

SPAGHETTI BOLOGNESE
SPAGHETTI FRUTTI DI MARE

GNOCCHI AL POLLO

(gnocchi with chicken & mushrooms in a white cream sauce)

RISOTTO WITH SHRIMPS & ZUCCHINI

FETTUCCINE ISTRIA
(fettuccine with truffles & beefsteak)

LOBSTER FETTUCCINE

PLJUKANCIA'LA HVAR

(traditional Croatian pasta on Hvar style in a sauce with monkfish, scampi, cuttlefish,

tomato sauce, vinegar and house white wine)

Veggie pasta options
RISOTTO VEGETERIANA

SPAGHETTI NAPOLI (with tomato sauce)

Meat dishes

DALMATIAN PASTICADA with gnocchi (HOUSE SPECIALTY)

(traditional Dalmatian meal with stewed beef meet in a sauce of red wine,
sweeet wine, vinegar, garlic & onion with a gnocchi on a side)

CHICKEN SALTIMBOCCA (with french fries)

(chicken breast in white cream with dalmatian smoked ham and soya sauce)

GRILLED CHICKEN BREAST (with french fries & mayonnaise)
GRILLED CEVAPCICI (with french fries & ajvar)

GRILLED RIB-EYE STEAK (with grilled vegetables)

GRILLED BEEFSTEAK (with aromatized potatoes)

(grilled beefsteak with butter & rosemary on top along with aromatized potatoes on side)
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0,30 kg
(grilled rib-eye steak with butter & rosemary on top along with grillled vegetables on side)

0,25 kg

BEEFSTEAK IN GREEN PEPPER SAUCE (with aromatized potatoes) 0,25 kg

BEEFSTEAK IN TRUFFLES SAUCE (with aromatized potatoes)

0,25 kg
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Fish dishes

GRILLED FISH (with swiss — chard)

(grilled sea bass or gilt-head with a swiss-chard as a side dish with an extra sauce of
homemade olive oil, garlic and parsley on side)

GRILLED OCTOPUS (with grilled vegetables)

(grilled Adriatic octopus with grilled vegetables as a side dish with an extra sauce of
homemade olive oil, garlic and parsely on side)

GRILLED CALAMARI (with swiss - chard)

(grilled calamari with swiss — chard as a side dish with an extra sauce of
homemade olive oil, garlic and parsley on side)

FRESH MUSSLES IN BUZZARA STYLE

0,35 kg
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(buzzara is a simple sauce with olive oil, house white wine, parsley, garlic & breadcrumbs)

FRIED CALAMARI (with french fries & tartar sauce )
GRILLED TUNA STEAK (with grilled vegetables)

(grilled tuna steak with grilled vegetables as a side dish with an extra sauce of
homemade olive oil, garlic and parsely on side)

FISH FILLET A'LA HVAR (with aromatized potatoes)

(sea bass or gilt-head fillet in a sauce with monkfish, scampi, cuttlefish, tomato sauce,
vinegar and house white wine)

Side dishes

FRENCH FRIES

GRILLED VEGETABLES
SWISS - CHARD
AROMATIZED POTATOES
MIX SEASONAL SALAD
BREAD

Desserts

PANCAKES (chocolate, marmelade, nutella)

ICE CREAM SCOOP (chocolate, vanilla, hazelnut, stracciatella, strawberry)
PANCAKES WITH ICE CREAM

NEW YORK CHEESECAKE

ICE CREAM FRIED (chocolate or vanilla rolled in cookie crumbs)

(with topping — chocolate / strawberry / wild berries/ caramel)
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Restoran Fortuna

Hladna predjela

HLADNA PLATA DALMACIJA (za 2 osobe)

(dalmatinski prsut, paski sir, slane srdele, kapari, ljute paprike)

Hladna predjela

GRCKA SALATA (veggie friendly)

(rajcica, krastavci, crveni luk, feta sir, paprika, masline, preljev)

SALATA CROATIA

(sezonska mijesana salata, piletina sa Zara, gljive, naribani feta sir)

CAESER SALATA

(zelena salata, rikola, pileéa prsa sa zara, cherry raj€ica, tortilja, slanina, preljev)

MOZZARELLA CAPRESE (veggie friendly)

(mozzarella, rajcica, bosiljak, masline, balsamico)

GAMBERI SALATA

(rikola, zelena salata, krastavci, cherry rajcica, avokado, kozice, preljev od limete i meda)

SALATA OD HOBOTNICE

(hobotnica, rajéica, kapari, crveni luk)

Wrapovi

TUNA WRAP (s pomfritom)

(tuna, rikola, crvena paprika, crveni luk, krastavac, majoneza)

PILECI WRAP (s pomfritom)

(pileca prsa sa zara, sezonsko povrce, sir, majoneza)

VEGGIE WRAP (s pomfritom) (veggie friendly)

(avokado, mrkva, crvena paprika, rukola, kapari)

Topla predjela
KREMASTA JUHA OD RAJCICE
GOVEDA JUHA

RIBLJA JUHA
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Tjestenina & RiZoto

SPAGETI BOLOGNESE por.
SPAGETI S MORSKIM PLODOVIMA por.
NJOKI AL POLLO por.
(njoki s piletinom i gljivama u kremastom bijelom umaku)

RIZOTO S KOZICAMA I TIKVICAMA por.
FETTUCCINE ISTRIA por.
(fettuccine s biftekom i tartufima)

FETTUCCINE S JASTOGOM por.
PLJUKANCIA'LA HVAR por.

(tradicionalna hrvatska tjestenina pripremljena na hvarski nac¢in u umaku od rajcice,
bijelog vina i octa s dodacima sipe i grdobine)

Vegeterijanski izbor tjestenine

RIZOTO VEGETERIANA por.
SPAGETI NAPOLI (v umaku od rajéice) por.
Mesna jela

DALMATINSKA PASTICADA s njokima (SPECIJALITET KUCE) por.

(tradicionalno dalmatinsko jelo od govedeg mesa u umaku od crnog vina
s njokima kao prilogom)

PILETINA SALTIMBOCCA (s pomfritom) por.
(piletina u umaku od vrhnja, sa priutom i soja sosom)

PILECA PRSA NA ZARU (s pomfiitom i majonezom) por.
CEVAPCICI NA ZARU (s pomfiitom i ajvarom) por.
RIB-EYE ODREZAK NA ZARU (s povréem na Zaru) 0,30 kg

(odrezak rib-eyea na zaru s dodatkom maslaca i ruzmarina te povréem na Zaru kao prilogom)

BIFTEK NA ZARU (s aromatiziranim krumpirom) 0,25 kg

(odrezak bifteka na zaru s dodatkom maslaca i ruzmarina te aromatiziranim krumpirom kao prilogom)

BIFTEK U UMAKU OD ZELENOG PAPRA (s aromatiziranim krumpirom) 0,25 kg

BIFTEK U UMAKU S TARTUFIMA (s aromatiziranim krumpirom) 0,25 kg
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Riblja jela

RIBA SVIEZA SA ZARA (s blitvom)

(brancin ili orada na zaru s blitvom kao prilogom uz dodatak umaka
od domaceg maslinovog ulja, ceSnjaka i persina)

HOBOTNICA NA ZARU (s povréem na Zaru)

(hobotnica na zaru s povréem na zaru kao prilogom uz dodatak umaka
od domaceg maslinovog ulja, ¢esnjaka i perSina)

LIGNJE NA ZARU (s blitvom)

(lignje na zaru s blitvom kao prilogom uz dodatak umaka od domaceg

maslinovog ulja, ¢e$njaka i persina)

SVJEZE DAGNJE NA BUZARU

buzara je jednostavan umak od bijelog vina, ulja, ce$njaka i krusnih mrvica)

PRZENE LIGNIE (s pomfritom i tartarom)

ODREZAK OD TUNE NA ZARU (s povréem na Zaru)

(jadranska tuna na zaru s povréem na zaru kao prilogom uz dodatak
umaka od domaceg maslinovog ulja, ¢eSnjaka i persina)

RIBLJI FILET A'LA HVAR (s aromatiziranim krumpirom)

(filet brancina ili orade u umaku od raj¢ice, bijelog vina i
octa s dodacima sipe i grdobine)

Prilozi

POMFRIT

POVRCE NA ZARU

BLITVA SA KRUMPIROM
AROMATIZIRANI KRUMPIR
MIJESANA SALATA

KRUH

Deserti

PALACINKE (&okolada, marmelada, nutella namaz)

KUGLA SLADOLEDA (&okolada, vanilija, ljesnjak, jagoda, stracciatella)
PALACINKE SA SLADOLEDOM

NEW YORK CHEESECAKE

PRZENI SLADOLED (&okolada ili vanilija uvaljana u mrvice od keksa)

(preljev — ¢okolada / jagoda / Sumsko voce /karamela)

0,35 kg
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LISTA PICA / DRINKS LIST

BEZALKOHOLNA PICA/NON - ALCOHOLIC DRINKS

JUICES (razni okusi/ various flavours)
ICE TEA (peach)

NATURAL LEMONADE
CEDEVITA (lemon / orange)

ROMERQUELLE EMOTION

COCA -COLA
COCA -COLA ZERO
SPRITE

FANTA

BITTER LEMON
TONIC

ORANGINA

NATURAL SPRING WATER
NATURAL SPRING WATER
NATURAL SPRING WATER
NATURAL SPRING WATER
CARBONATED MINERAL WATER
CARBONATED MINERAL WATER

CARBONATED MINERAL WATER

0,201
0,331
0,301
0,201

0,251

0,251
0,251
0,251
0,251
0,251
0,251

0,251

0,331
0,501
0,751
1,001
0,751
0,501

0,251

4,00 €
4,00 €
4,00 €
3,00€

3,50€

4,00 €
4,00 €
4,00 €
4,00 €
4,00 €
4,00 €
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TOPLI NAPITCI/HOT DRINKS

ESPRESSO LAVAZZA Sal./cup. 2,00€
AMERICAN COFFEE Sal./cup. 2,50 €
ESPRESSO WITH MILK (SMALL) Sal./cup. 2,50€
ESPRESSO WITH MILK (LARGE) Sal./cup. 3,00€
CAFFE LATTE Sal./cup. 4,00 €
CAPPUCCINO Sal./cup. 3,00€
DOUBLE ESPRESSO Sal./cup. 2,50€
DOUBLE ESPRESSO WITH MILK Sal./cup. 3,50€
ICE COFFEE Sal./cup. 4,00 €
ICE COFFEE WITH ICE CREAM Sal./cup. 5,00€
NESCAFFE CLASSIC Sal./cup. 3,50 €
NESCAFFE WITH FLAVOURS (chocolate / vanilla) Sal./cup. 4,00 €
HOT TEA (various flavours) Sal./cup. 3,00€
COCOA Sal./cup. 3,00€
PIVO /BEERS
KARLOVACKO DRAFT BEER 0,501 4,50 €
KARLOVACKO DRAFT BEER 0,301 3,50€
RADLER BEER BOTTLED 0,501 4,50 €
RADLER BEER BOTTLED 0,331 3,50€
KARLOVACKO BOTTLED 0,501 4,50 €
KARLOVACKO BOTTLED 0,331 3,50€
OZUJSKO BOTTLED 0,501  450¢€
NON - ALCOHOLIC BEER 0,501 4,50 €
STELLA ARTOIS BOTTLED 0,331 4,50 €

SOMERSBY 0,331 5,50€



ZESTOKA PICA / STRONG DRINKS

WHISKEY BALLANTINES 0,031 3,00€
WHISKEY JACK DANIEL'S 0,031 4,00 €
WHISKEY JOHNNIE WALKER 0,031 4,00 €
WHISKEY JAMESON 0,031 5,00€
VODKA SMIRNOFF 0,031 3,00€
GIN BOMBAY 0,031 4,00 €
GIN GORDONS 0,031 3,00€
GIN HENDRICKS 0,031 5,00€
JAGERMAISTER 0,031 3,00€
PELINKOVAC 0,031 2,00€
TEQUILLA 0,031 3,00€
COGNAC MARTELL 0,031 6,00 €
STOCK 0,031 3,00€
RUM BACARDI 0,031 3,00€

BAILEYS 0,031 4,00 €



LISTA KOKTELA /FORTUNA COCKTAIL LIST

MOIJITO caSa/glass 11,00 €
(white rum, fresh lime juice, sparkling water, brown sugar, mint)

CAIPIROSKA ALLA FRAGOLA Casa/glass 11,00 €
(vodka, fresh lime, brown sugar, strawberry juice)

TEQUILLA SUNRISE CaSa/glass 11,00 €
(tequilla, grenadine, orange juice)

CAIPIRINHA CaSa/glass 11,00 €
(Pitu cachaca rum, fresh lime, brown sugar)

CUBA LIBRE CaSa/glass 10,00 €
(fresh lime, white rum, coca — cola)

BLUE HAWAII CaSa/glass 12,00 €
(Malibu white rum, pineapple juice, blue curacao, coconut syrup)

PINA COLADA Casa/glass 12,00 €
(Malibu white rum, coconut syrup, pineapple juice, cream)

HUGO caSa/glass 12,00 €
(elderflower syrup, mint, prosecco, sparkling water)

APEROL SPRITZ CaSa/glass 12,00 €
(aperol, prosecco, sparkling water)

MARGARITA Casa/glass 12,00 €
(tequilla, triple sec, sour mix, lime juice)

ESPRESSO MARTINI CaSa/glass 12,00 €
(espresso, kahlua liquer, vodka, baileys)

PINK LADY CaSa/glass 12,00 €
(gin, lemon, grenadine syrup, tonic water)



VINSKA LISTA/FORTUNA WINE LIST

TABLE WHITE WINE 1,001
TABLE RED WINE 1,001

*(table wines can be served in a glass 0,20 1)

Selection of quality white wines

Vina s otoka Hvara/ Wines from Hvar island

FORTUNA (house product) 0,751

/dry white wine, fresh and light wine from Hvar island and family vineyards/

TOMIC BELECA 0,751
/dry white wine, delightful and fresh aromas of light bogdanusa & intensive poSip/

ZLATAN OTOK 0,751

/dry white wine, aged solely in inox tanks, it bursts with bright, full flower and fruity aromas/

ZLATAN BOGDANUSA 0,751

/dry white wine, rich greenish-yellow color, elegant unobtrusive variety aromas/

ZLATAN POSIP 0,751

/dry white wine, Mediterranean robust, but elegant wine full of flavour that bursts
with freshness, impressive minerality and beautiful varietal aromas/

Ostala kvalitetna bijela vina / Another quality white wines
SIVI PINOT 0,751
CHARDONNAY 0,751

*(wines can be served in a glass 0,15 1)
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35,00 €

25,00€
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30,00 €



Selection of quality red wines

Vina s otoka Hvara/ Wines from Hvar island

FORTUNA (house product) 0,751  25,00€

/dry red wine, fresh aromas of plavac from Hvar island and family vineyards/

ILLYRICUM TOMIC 0,751 40,00 €

/dry red wine, fresh aromas of cabarnet sauvignon & plavac/

ZLATAN PLAVAC 0,751  30,00€

/dry red wine of dark ruby colour, nice smell and powerful taste that lasts/

ZLATAN CRLJENAK (zinfandell) 0,751  50,00€

/dry red fresh, aromatic wine known for its dark red colour and aromas of dark-red fruits with pepper on the
finish/

ZLATAN GRAND SELECT 0,751 60,00 €

/dry red wine of expressive and complex aromas like dark fruit, dalmatian herbs, tobacco, wood, vanilla, pepper/

Ostala kvalitetna crna vina / Another quality red wines
MERLOT 0,751  40,00€
CABARNET SAUVIGNON 0,751  35,00€

*(wines can be served in a glass 0,15 1)

Selection of quality rose wines

ROSE OPOLO TOMIC 0,751  35,00€

/A rosé made from the plavac mali variety/

*(wine can be served in a glass, 0,15 1)

Pjenusci / Sparkling wines & Prosecco selection

PROSECCO BLU 0,751  35,00€
PROSECCO BRUT. 0,751  35,00€
PROSECCO DOC CANELLA 0,201 12,00 €

MOET & CHANDON 0,751 120,00 €



UPOZORENJE

U slucaju alergijske reakcije na odredene prehrambene proizvode,

molimo vas da osoblje restorana obavijestite o istom.

WARNING

In the case of an allergic reaction to certain food products,

please inform the restaurant staff about the same.

Hvala na posjeti
Thank you for your visit

U cijene su uracunati porezi.

Taxes are included in the price.

Obavijest 0 nacinu prigovora potrosaca nalazi se kraj Sanka.

Notice how to submit complaints can be found on the bar.

Osobama mladim od 18 godina ne to¢imo alkohol.

We do not serve alcohol to persons under 18 years of age.

TUDOR, obrt za proizvodnju i usluge
vl. Jurica Tudor
Milna, Milna 27
OIB: 22317546166



