KONOBA SJOR

Sjor j.d.o.0

OTB: 44775128516

Adresa: ‘nga Tomislava 15 A, 22000 STBENIK

Kontakt: +385992929877 / +385953910554

Dobrodosli u konobu §J’01’, ovag’e kuhamo 1 Jaosfuzvtg'emo iz 6’u6aw’

prema svojim gosu’ma!
Uiivqjte u svom boravku u nasem malom oﬁiwg’sﬁom restoranu.

CProc”itcg’w neke od uputa:

(*) su oznaéeni a[érgem’ yojecfinaéno u svakom je[u
U svakom je(u je moguc’e yromﬁeniti Jarifog uz ]oretﬁoc{nu najavu
konobaru. Ukoliko je velika guiva, razumljet Cete ako ne budemo u
moguc’nosu' isyuniu' zaﬁg’ev.
Naknadno oc[vcg’my’e racuna m’je mo(guc’e, stoga molimo da Jom’
narucvivam’u hrane nag[asire konobaru da ce yfac’mg’e biti oc[vojeno,
kako bi skratili sebi vmjeme cveﬁarg’a na naknadno oc[vcg’my’e.

T’i}os / napojnica nije uégucvena u cijenu racuna.

WIFT imamo, ime mreze je §jO‘R, a §ifm: sjorlz 34, ali mc{i’je

ostanite cﬁfine i uiivcg’t'e u svom slobodnom vremenu.

S yos“tovmg’em,



Paolina & Kristian

HLADNA PREDIELA / COLD STARTERS

HLADNA RIBLIA PLATA (za dvoje) / SEAFOOD PLATTER
g"or two)*
(mam’nimni incuni, slane srdele, d’img’ena cfagnja, Eapcm’ sa otoka,
marinirane kozice, hobotnica na salatu, masline, kruh) /
marinated anchovies, salted sardines, smoked mussels, island capers,

marinated sﬁm’m]os, octopus salad, olives, Eread)

24 EUR

DALMATINSKI ZALOGA] (za dvoje) / DALMATIAN
PLATTER *

Q[or two)



(cfafmau’nsﬁi ]ar§ut, sir iz misine, masline, maslinovo uge, kruh /

Dalmatian yrosciutto, age([ cheese, olives, olive oil, Eread)

20 EUR

SALATA OD HOBOTNICE / OCTOPUS SALAD *
(kuhana hobotnica, rcg’éica, Emmpir, (uk, 5e§nja£, }oetrusimen, maslinovo
uge i dalmatinski zacini)

(cooked octopus, tomato, potato, onion, olives, olive oil, bread)

15 EUR

. ill[ergeni: hobotnica (' mekusci) / sir (mﬁj’eﬁo)/ kozice (rakovi) / kruh gaja.

mlijeko, gluten)
J (94

JUHE /SOUPS




RIBLIA JUHA /FI1SH SOUP
7 ‘EUR

DOMACA JUHA OD RAJCICA / HOMEMADE TOMATO SOUP
6 EUR

TOPLA PREDIELA /HOT STARTERS

BRUSKETTE /BRUSCHETTA (3 pes) *

(3 kom: Prvi: mozzarella, mjc”ica, maslinovo ug’e, 5esvnjaﬁ; CDmgi: junec’e
mgeveno meso, maslinovo uge, cvesv‘rg’aﬁ, umak od raijcvice; Treci: kozice,
rcg’éica, maslinovo ug’e, cvesvnjaé /

#1: mozzarella, tomato, olive oil, garﬁ’c
#2: groum{ Eeef, tomato sauce, olive oil, garﬁ’c
#3: sﬁrimp, tomato, olive oil, gm’(ic)

14 EUR



DAGNJE NA BUZARU / MUSSELS BUZARA *
(Buzara: to¢ od Bg’e[og vina, masfinovog uga, cves“njaﬁa i Joetrusimena/

Buzara: sauce made with white vine, garﬁc, pars[ey and olive oil)

13 ‘EUR

CRN1 RI1ZOTO OD S1PE / BLACK RISOTTO *
(Sijoa, crnilo od s?pe, (uk, Et’je[o vino, riza, maslinovo uge /
Curt[éﬁsﬁ, cuttﬁefis ink, onion, white vine, rice, olive)

17 EUR

MEDITERANSKI RIZOTO sa cfagry’ama i kozicama /
MEDITERANIAN RISOTTO with mussels and sﬁrimjo*
(cfagnje, kozice, riza, maslinovo ug’e, éesﬁy’aﬁ, }aetrusimen) / mussels,

sﬁm’m}o, sauce with olive oil, gar[ic and petrusimen)



17 EUR

*c[ag'r}je ( s“EoﬁEasvi) / s”EamJoi( rakovi) / kozice (mekusci) / sipa (mekusci) | sir
(mﬁ’jeﬁo) / figry’e (mekusci) | svﬁogﬁe (d’voﬁ@oni mekusci) / hobotnica (mekusci)
RIBLIA JELA / FISH DISHES

HOBOTNICA ,ALA PEKA“ /OCTOPUS ,PEKA“ STYLE



(hobotnica yeéena sa Erumyirima, [ukom, cvesvnjaﬁom, mrkvom, tikvicama,
mj&com i Joajariﬁom, u vinu, maslinovom ugu i Joetrusimenu/
Baked octopus with _potatoes, onion, gar[ic, carrot, zucchini, tomato,

pepper, wine, olive oil, (pars(ey)

26 EUR

LIGNIE NA GRILLU sa blitvom 1 krumpirima / GRILLED
SQUID with swiss chard and _potatoes*
(lignje, kuhana blitva, krumpir, maslinovo ulje, cesnjak, petrusimen /
squid, boiled swiss chard, potatoes, olive oil, garlic, parsley)

26 ‘EUR

GREGADA*
(kuhani ﬁ[e Elj’e(e ribe 1 SVEog’a,léa sa lérum}airima, vinom, maslinovim
ug’em i ées“njaéom / Jooacﬁecf white ﬁsﬁ fi[ﬁet and sﬁeﬁﬁsﬁ with

_potatoes, wine, olive oil, gar[ic)



22 EFUR

ORADA NA GRILLU sa blitvom 1 krumpirima / GRILLED
SEA BREAM with swiss chard

20 EUR

F1LE BIJELE RIBE sa blitvom i krumpirom / WHITE FISH
FILLET with swiss chard and _potatoes

22 ‘EFUR

SKAMPI NA GRILLU/ BUZARA
(Buzara: to¢ od Ez’jefog vina, mas[inovog ug’a, ée§rg’a€a i
yetrusimena / Buzara: sauce made with white wine, olive oil, gm’fic

and yars(ey)



30 EUR

GRILL RIBLIA PLATA ZA DVOJE
(omd’a, ﬁfe brancina, hobotnica, §Eamyi, figrg’a, blitva sa
Erumjoirom)
65 EUR

*cfagrg’e ( SVEO(;'EaSVi) / §Eamjoi( rakovi) / kozice (mekusci) / sipa (mekusci) , sir
(m@’jeﬁo) / (igry’e (mekusci) | svﬁoglée (cfvoﬁ[cyam’ mekusci) / hobotnica (mekusci)

MESNA JELA

,SJOR BURGER" sa pomfritom /,SJOR BURGER with fries *
(1803 junec’eg mesa, l[isnato t[y’esto, domaci umak, chedar sir, sezam,
Emmyir / 1809 Eeef patty, Jouﬁ “pastry, homemade sauce, cheddar

cheese, sesame, fm’es)



17 EUR

GRILL CEVAPCICT sa pomfritom /GRILLED CEVAPT with

fries *
gunec’e meso, [uk, qjvar, Ecg’maﬁ / Begf sausages, onion, qjvar, cream

cheese)

14 EUR

PILETINA PUNJENA PRSUTOM 1 STROM sa pomfritom u
umaku od sampinjona / CHICKEN FILLED WITH
PROSCIUTTO AND CHEESE with mushroom sauce and fries *

18 EUR



* Lisnato tijesto (m[ijeﬁo, J’qja) /sir (m[ijeﬁo)

GRILL PILECT RAZNIICT sa grill povréem / GRILLED
CHICKEN SKEWERS with gm’ﬁecf vegetaﬁ&as
(piﬁeu’na, }m}am’ﬁa, tikvica, §amyiry’oni / chicken, pepper, zucchini,

mus ﬁ?’OO'H’lS)

13 ‘EUR

RIB - EYE STEAK sa gnﬁ yowc’em i yomﬁiwm
(3oog riE-eye steak-a) /RIB - EY'E STEAK with gn’[fed’
vegetaﬁ&es and ﬁies (3oog)

30 EUR



MESNA PLATA ZA DVOJE*

(riﬁ-eye steak, 5evayéiéi, }n’(ec’i mirg’iéi, J’unec’a jﬂg’esﬁaw’ca, yifeu’na
}ourg'ena }9T§uwm i sirvom, gri[f jaowc'e, umact / rib eye steak, ﬁegf
sausages, chicken fi[(e(f with Jorosciutto and cheese, gri[fec[ vegetaﬁ[es,
sauces)

45 ‘EUR

Sir (m[ijeléo)

TIESTENINE

CRNE TAGLIATELLE SA SKAMPIMA 1 KOZICAMA /
BLACK TAGLIATELLE WITH SCAMPI & SHRIMP) *
(svléamy, kozice ociscene, crna tjeswnina, maslinovo ug’e, vino, 5e§rg’a£,
n’ﬁgi temegac, umak od rqjcvice / Scamyi, Jaee[ec[ sﬁrimjo, black _pasta,

olive oil, wine, gar(ic, ﬁsﬁ stock , tomato sauce)

18 EUR



PLIUKANCT SA PRSUTOM 1 TARTUFIMA / PLIUKANCT
WITH PROSCIUTTO & TRUFFLES *
(nguEanci: istarska rucno radena g’esﬂmina, yrs”ut, mrtuﬁ,

maslinovo uge sa tartuﬁma / CPguEanci: Handmade Istrian pasta,

}arosciutto, truﬁ’?es, truﬁ[e oi[)

19 EUR

ZELENE TAGLIATELLE SA POVRCEM / GREEN
TAGLIATELLE WITH VEGETABLES *
(tjeswnina, Joajariﬁa, tikvica, rcy’éica, §amyinjoni / _pasta, pepper,

zucchini, tomato, mushrooms)

14 EUR

*  Tjestenina (gluten, jaja) / skampi (Skoljkasi)



SEZONSKA VRTNA SALATA / SEASONAL GARDEN
SALAD

(mzjes“ana salata / mixed greens)

5 EUR

SALATA OD RIKULE, SIR 1Z MISINE 1 ORAHA /
ARUGULA SALAD WITH AGED CHEESE

(uz domaci aceto i maslinovo uge /with homemade aceto and olive

oil)

11 EUR

QRCQC?L S?(L?Ufﬂ/gﬂ%ff% SALAD *
(rq}’éica, krastavci, slani sir, masline, (uk, origano / tomato,

cucumber, ﬁta cheese, olives, onion, oreagano)

10 EUR



CAPRESSE SALATA (burrata mozzarella, mjéica)

9 EUR

* slani sir (m[@’]’eﬁo) / sir (mfijeéo) , orah (orasasti Jo[ocfovi)

DIECTT MENT / KIDS MENU

SPAGHETT1 BOLOGNESE
8 EUR

CEVAPCICT SA POMFRITOM/ CEVAPI WITH FRIES
8 FUR

PILECT RAZNIICT SA POMFRITOM / CHICKEN
SKEWERS WITH FRIES
10 EUR



PRILOZT /STDES

’.Pomfrit / Fries 4 EUR
Blitva sa Erumyirom / Swiss chard with _potatoes
6 EUR
Grill povrce / Grill Vegetaﬁfes 7 EUR
Masline / Olives 5 EUR
Kruh* /Bread * 3 EUR
Umaci* / Sauce * 2 EUR
DESERT1/ DESSERTS
Desert dana / Dessert (f the cfay* 7 EUR

kruh (mﬁjeléo, jaja, g[ut@n) , umact (mﬁj’eﬁo, jcg’a), desert dana: (m[ijeﬁo,
jaja, gluten)

VINSKA KARTA / WINE LIST



Toéeno vino / House wine (Eljefo/ crveno, white/ red) 0,15[
2 EUR

o550 10 EUR

1 [ 17 EUR

CRVENO VINO / RED WINE

Plavac mali Cngevsi (Punta
0,75/ 35 EUR

Crﬁenaﬁ

0,75/ 40 EUR

Babi¢

0,75/ 40 EUR

Dingac

0,75/ 35 EUR

BIJELO VINO / WHITE WINE



Posip Cng’esti (Punta Skala)
0,750 40 EUR

Pinot sivi (Bibic)

0,75/ 48 FUR

Bibic (’\/inam’ja RAK)

0,750 40 EUR

Marastina (\/inan’ja RAK)
0,750 40 EUR

Debit (\/inamja Sladic)

0,75 40 EUR



