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15.5.

Ekskluzivna vecera | Exclusive dinner

menu u nastavku / menu on the following pages

23.5.

Skamparenje u Klenovici
—DOZIVITE AUTENTICNU PRICU U SVAKOM ULOVU!

23. svibnja 2026., 8:00

Prijava: info@tz-novi-vinodolski.hr

Cijena: 15,00 €

(ukljuceno: skamparenje, voznja brodom, degustacija
jela od Skampa uz nezaobilaznu kapljicu Zlahtine te
zabavno—glazbeni program)

Scampi fishing in Klenovica
—EXPERIENCE THE AUTHENTIC STORY BEHIND EVERY CATCH!

23 May, 2026, 8 AM

Application: info@tz-novi-vinodolski.hr
Price:15,00€

(included: scampi fishing, boat ride, tasting of shrimp

dishes accompanied by a must-have glass of Zlahtina wine,
and an entertainment—music program)

29.5.

Ekskluzivna vecera | Exclusive dinner

menu u nastavku / menu on the following pages
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\“? Menu

\ CIJENA / PRICE: 65,00 €

TARTAR SKAMP
granita agrumi, majoneza vlasac, crveni papar

KREMJUHA OD SKAMPA
mousse od medvjedeg luka

CVIJET TIKVICE PUNJEN SKAMPOM | SKUTOM

chilli dip, prah od Skampa

RIZOTO SKAMPI

MILLEFEUILLE JAGODA
jagoda, vanilija, coulie jagoda

*sparivanje jela s vinima Kvarnera
po izboru sommeliera (po Zelji)

/ * wine pairing with Kvarner wine
—sommelier’s selection (optional)

Restoran
Burin

§ Crikvenica

Ekskluzivna vecera
/ Exclusive dinner

15. svibnja 2026.
/15 May 2026

Glazbeni program
/ music program:
KLAPA NEVERA

<53 BURIN

RESTAURANT

( Rezervacije [ reservations: 051785209 /| 098326625 |/ ratkokatunars@gmaiI.com)




\“y Menu

CIJENA / PRICE: 75,00 €

Kvarnerskiskamp | mousse sa skutom i smokvom
/sladoled od Skampa

¢ PAVLOMIR SAN MARINO ¢

Consommeé od skampa / tortelini od Skampa
[ ulje od bosiljka

¢ GRAND VILLAGE ZLAHTINA 25 e

Rolada od spinata / dimljeni Skampi
/ bisque s limetom

¢ PAVLOMIR ZLAHTINA GRAND CRU

Surfand Turf
Juneciramsteak | krusta od skampa
/ krema od mladog graska / valjusci od krumpira

¢ GRAND VILLAGE SANSIGOT ¢

Tart od jagoda [ sorbeto od pjenusca San Marino
/ krema od bazge

& PAVLOMIR ROSE &

*sparivanje jela s vinima Kvarnera
po izboru sommeliera (po Zelji)

/ * wine pairing with Kvarner wine
—sommelier’s selection (optional)

[ Rezervacije / reservations: 051761070

Restoran
Dida

§ Crikvenica

Ekskluzivna vecera
/ Exclusive dinner

29. svibnja 2026.
/29 May 2026

Glazbeni program
/ music program:
KLAPA NEVERA

AR
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Restaurant Dida
CRIKVENICA
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