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19. LISTOPADA, CETVRTAK

10 sati, Lazareti

Udruga Desa

Stonska torta

Radionica pripremanja tradicionalnih
slastica

11 sati, TIC Pile

Pasta i razgovori o hrani

Radionica za uenike TUS Dubrovnik
Voditeljica radionice:

Marina Zibert Ercegovié

17 sati, TIC Pile

Zdravo Tereza!

Radionica pripremanja vegetarijanskog
bruncha ili vecere

Voditeljica radionice:

Tereza Poljanié

18 sati, Vinarija Skar

Prida o Lekri-u, jedinom vinu koje se
“proizvodi u Dubrovniku”
Prezentacija i kusanje

19.30 sati, Restoran Mimoza
Okusi Srijema i Slavonije
Gastronomska prezentacija
Vukovarsko-srijemske Zupanije
uz glazbeni nastup tamburagkog
sastava “Zagorska mornarica”

20. LISTOPADA, PETAK

10 sati, Lazareti
Udruga Desa
Hrostule

Radionica pripremanja tradicionalnih

slastica

11 sati, TIC Pile

Mandarica, zaboravljeni kolaé
Prezentacija

Voditeljice prezentacije:

Jadranka Niéetié i Lucija Tomasié

17 sati, TIC Pile

Zdravo Tereza!

Radionica:

Fermentacija - nova ,super-hrana“
Voditeljica radionice:

Tereza Poljanié

20 sati, Restoran Porat

Veéera s Ivanom PaZaninom
Glazbeni nastup:

Pero Skobelj, gitarist

Vedera u 4 slijeda uz vrhunska vina
vinarije Korta Katarina



Ston cake

Pasta and conversations about food

Hello Tereza!

The Story of Lekri, the only wine

“produced in Dubrovnik™

The tastes of Srijem
and Slavonia

“Hrostule”
024

“Mandarica” - the forgotten cake

Hello Tereza!

Dinner with chef Ivan PaZanin

g
2
O
G)
)
o
K
=
=)
@)
<
X
S
i
23




b
KG
a4
O
@)
(a4
(2%
3
KG
K
4

21. LISTOPADA , SUBOTA

9 sati, polazak autobusom s Pila
Radionica — berba i kuhanje dZema od
maginja u Majkovima

Organizator:

Udruga Skola - Majkovi

Voditelji radionice:

Ivana Penjak Kasavica i Sasa Kasavica

10 sati, Lazareti

Udruga DeSa

Koré&ulanski klaguni

Radionica pripremanja tradicionalnih
slastica

10 sati, ispred Orlandovog stupa
Marin DrzZié i dubrovaéka
renesansna kuhinja

Struéno vodenje za uéenike Privatne
gimnazije Dubrovnik u suradnji s
Domom Marina Drzica

11 sati, TIC Pile
Zdravo i fino s Majom
Radionica

Voditeljica radionice:
Maja Brekalo

12 sati, Restoran Kantenari

Sunset Beach Dubrovnik

Prezentacija tradicionalnih jelaivina s
otoka Krka

Voditelj prezentacije:

Vladimir Jurié

Glazbeni nastup klape Subrenum

18 sati, Vinarija Skar

Prica o Lekri-u,

jedinom vinu koje se “proizvodi u
Dubrovniku”

Prezentacija i kusanje

18 sati, Dubrovadka pivovara
Prica o pivu
Stru¢no vodenje i kuSanje piva

19.30 sati, Restoran Kantenari
Sunset Beach Dubrovnik
Veéera s poznatim chefom
Priska Thuring

uz glazbeni nastup

Zorice KondZa

Voditelj: Mirko Fodor

Vedera u 5 slijedova uz odabrana
vrhunska vina



Workshop — strawberry tree picking

and jam cooking Traditional dishes and wines from the
in Majkovi Krk Island
O
S
X
The Story of Lekri, m
Koré&ula klasuni the only wine “produced in z
Dubrovnik” z
(a5
Marin Drzié and Dubrovnik A story about beer o
renaissance cuisine <
(np|
g
]
: : tri
Dinner with a famous chef 2
Priska Thuring
Delicious and Healthy
by Maja



22. LISTOPADA, NEDJELJA

9 sati, polazak autobusom s Pila 17 sati, TIC Pile

Radionica o jestivom bilju u Skok na Vis

Majkovima Prezentacija i kuSanje tradicionalnih
Organizator: slastica

Udruga Skola - Majkovi Voditeljica prezentacije:

Voditelji radionice: Antonia Medo

Ivana Penjak Kasavica i Sasa Kasavica
19 sati, Hotel Rixos Libertas

10 sati, Lazareti Dubrovnik

Udruga Dega “Rixos Davos” humanitarna gala
Prikle vecéera

Radionica pripremanja tradicionalnih Promotivna humanitarna vecera u 4
slastica slijeda uz zabavni program

Voditelj: Mirko Fodor

11-12 sati, Stradun

Dubrovaéka trpeza

Tradicionalna humanitarna
manifestacija na kojoj se na trpezi duZ
cijeloga Straduna predstavljaju brojni
dubrovacki ugostitelji, hotelijeri, vinari,
pekari i slastiéari.
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11 sati, TIC Pile
Zdravo i fino s Majom
Radionica

Voditeljica radionice:
Maja Brekalo




Workshop on wild edible herbs in “Dubrovnik Table”
Majkovi

“Prikle” Delicious and Healthy by Maja

A leap to Vis Island
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“Rixos Davos” Charity Gala Dinner




SVA CETIRI DANA

Sajam zdrave hrane Healthy food and

i domadih proizvoda homemade goods fair
Festivalski meniji Festival menus

od 100 kuna u dubrovackim

restoranima

Dani slavonske kuhinje Days of Slavonian cuisine

u restoranu Mimoza

Poslijepodnevni ¢aj Afternoon tea
u Hotelu Hilton Imperial

Slatka festivalska ponuda Sweet festival offer
kava/gaj i kolad

Vinokusnje Wine tastings
u dubrovaékim wine barovima
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Gastro ture ,,Sights & Bites* “Sights & Bites™ tasting tour
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10 sati, Lazareti, Udruga De3a 11 sati, TIC Pile

STONSKA TORTA PASTAIRAZGOVORI
O HRANI

Radionica pripremanja tradicionalnih

slastica Radionica za uéenike
Turisti¢ko ugostiteljske

Stonska torta je jedno od izvornih, $kole Dubrovnik

renesansnih slatkih jela u kojem

se prepoznaju tipiéne namirnice Voditeljica radionice:

mediteranske kuhinje i ovog podneblja.  Marina Zibert Ercegovié
Na dubrovacko podruédje je donesena
vjerojatno iz venecijanske odnosno
talijanske kuhinje. Prepoznatljiva je

po makarulima tj. makaronima, koji

su jedan od glavnih sastojaka. Uvijek

se pripremala u posebnim prilikama,
posebno za Uskrs i BoZié.

Pozivamo vas da posjetite Deine
radionice i naudite sami pripremati ovaj
ukusni specijalitet!

Napomena: ulaz slobodan uz obveznu
rezervaciju
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Rezervacije: 020 420 145
desa@du.t-com.hr

14




11 am, Tourist Information Centre Pile
PASTA AND CONVERSATIONS
ABOUT FOOD

Workshop for students of the
Dubrovnik Tourism and
Hospitality School

Workshop host:
Marina Zibert Ercegovié

10 am, Lazaretto, Desa Association
STON CAKE

Workshop on preparing traditional
sweets

The Ston Cake is one of the original,
sweet renaissance dishes in which

one can recognize ingredients typical
of this region and of Mediterranean
cuisine in general. The cake probably
arrived in the Dubrovnik area from
Venetian, or rather, [talian cuisine. [t is
distinct with its macaroni, which is one
of the main ingredients. The cake was
always prepared for special occasions,
especially for Easter and Christmas.
We invite you to visit Deda’s workshops
and to learn how to prepare this
delicious specialty yourself!

Note: free entry with mandatory
reservation

Reservations: 020 420 145
desa@du.t-com.hr
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17 sati, TIC Pile
ZDRAVO TEREZA!

Radionica pripremanja
vegetarijanskog bruncha ili veéere

Voditeljica radionice:Tereza Poljanié

Tereza Poljanié je diplomirana
komunikologinja, certificirana
veganska kuharica i struénjakinja za
zdravu prehranu. Diplomirala je u

Los Angelesu na akademiji Matthew
Kenney Culinary. Trenutno Zivi

u Aucklandu na Novom Zelandu.
Autorica je bloga ,, Teresamisu®, dviju
kuharica i emisije ,,Zdravo,Tereza!“ koja
se emitira na najgledanijoj slovenskoj
televizijskoj postaji Pop TV.

Tereza priznaje da je potpuno
zaljubljena u zdravu prehranu. Nikad
ne broji kalorije, ali pazi da u tijelo
unosi ekologki uzgojene, najkvalitetnije
namirnice koje daju energiju i pruZaju
blagostanje. Njezina najpopularnija
jela su crveni vegetarijanski burger s
hrskavim krumpirom, zelena pizza bez
bradna i bogate veganske ¢okoladne
torte s kremastom glazurom.

Fotografija: Dan Ax i Ziga Zupandié

Trenutaéno istraZuje dalmatinsku i
dubrovacku kuhinju.

Na svojim radionicama Tereza se
predstavlja na nadin koji moze biti
polazna tocka za svakoga tko zeli
pronaéi svoj zdravi kulinarski identitet.

Napomena: ulaz slobodan uz obveznu
rezervaciju.

Rezervacije radnim danom
od 8 do 16 sati: 020 312 021
goodfood@tzdubrovnik.hr




5 pm, Tourist Information Centre Pile
HELLO TEREZA!

Workshop on preparing vegetarian
bunches or dinners

Workshop host: Tereza Poljanié

Tereza Poljanié is a communications
graduate, certified vegan chef and

an expert on healthy eating. She
graduated from the Matthew Kenney
Culinary Academy in Los Angeles and
she currently lives in Auckland, New
Zealand. She is the author of the blog
“Teresamisu”, two cookbooks and the

host of “Zdravo, Tereza!” (or “Hello,
Tereza™), which is broadcast on the
popular Slovenian television channel
Pop TV.

Tereza admits that she is completely

in love with healthy eating. She never
counts calories and she makes sure that
she only consumes ecologically grown,
high-quality foods that give energy and
provide wellbeing.

Her most popular dishes are red
vegetarian burgers with crispy potatoes,
flour-less green pizza and her rich
vegan chocolate cake with a creamy
glaze. She is currently exploring
Dalmatian and Dubrovnik cuisine.

Her workshops are presented in a way
that can be a starting point for anyone
who wants to find their own healthy
culinary identity.

Note: free entry with mandatory
reservation

Reservations weekdays
from 8 am to 4 pm at: 020 312 021
goodfood@tzdubrovnik.hr
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19.30 sati, Restoran Mimoza

OKUSI SRIJEMA I SLAVONIJE

Gastronomska prezentacija
Vukovarsko-srijemske Zupanije

Slavonija slovi kao hrvatska regija

u kojoj se dobro jede i to posebice
meso. Nadaleko je poznata slavonska
gostoljubivost i pitomost kraja.
Domadini ée vas docekat s mirisnom
8ljivovicom i nazdravljati éuvenim
vinima s blagih obronaka Frugke gore,
koja bag na ovom mjestu grli Siroku
Panonsku nizinu. Ako vas put dovede
u ovaj prelijepi dio Hrvatske nemojte
propustiti kudati njihov poznati kulen,
trgance sa sirom i évarcima, domadi
kruh, éuveni iloéki éevap, bazlamadu s
pekmezom od $ljiva ili pak specijalitete
iz kotliéa poput fi§ paprikaga i Gobanca.
Do tada, kusajte okuse Srijema i
Slavonije ovdje u Dubrovniku, na
Good Food Festivalu. U Restoranu
Mimoza uZivajte u slavonskim jelima uz
neizostavne zvukove tamburice!
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Napomena:
ulaz uz pozivnicu / rezervaciju

Fotografija: Zvonimir Tanocki
18 foreored

18 sati, Vinarija Skar

PRICA O LEKRI-U, JEDINOM
VINU KOJE SE “PROIZVODI U
DUBROVNIKU”

Uz pri¢u o dubrovaékoj povijesti i
brodogradnji, obiteljskoj tradiciji,
lokalnim vinskim sortama i izradi vina,
probajte Lekri, bijelo, rose i crno vino,
uz priut, sir i masline, pa se zasladite
odabranim likerima, brustulanim
mjendulima i suhim smokvama.

Cijena: 200 kn po osobi
Rezervacije: sales@lekri.eu
098 787 705




6 pm, Skar Winery
THE STORY OF LEKRI, THE ONLY
WINE “PRODUCED IN DUBROVNIK”

Accompanied by stories about
Dubrovnik history and ship building,
family tradition, local grape sorts and
wine making, try Lekri white, rosé and
red wines paired with prosciutto, cheese
and olives, and then enjoy selected
liqueurs, candied almonds and dried
figs.

Price: 200 kn per person
Reservations: sales@lekri.eu
098 787 705

7:30 pm, Mimoza Restaurant
THE TASTES OF SRIJEM AND
SLAVONIA

Gastronomy presentation of
Vukovar-Srijem County

In Croatia, Slavonia is considered as a
region that has good food, especially
meat. Even afar, Slavonian hospitality
and the welcoming one receives in

this region are famous. The hosts will
welcome you with scented plum brandy
and toast you with the famous wines
from the gentle slopes of the Frugka Gora
mountain, which embraces the wide
Pannonian plain. If your travels bring
you to this beautiful part of Croatia, do
not miss tasting their famous kulen,
“trganci” pasta with cheese and “¢varci”,
homemade bread, the famous Ilok
“Gevap”, “bazlamaca” with plum jam or
stewed specialties like “h& paprikas” and
“Cobanac”. Until then, try the tastes of
Srijem and Slavonia here in Dubrovnik
at restaurant Mimoza during the Good
Food Festival and enjoy Slavonian dishes
along with the indispensable sounds of
tamburitza music!

Note: entry by invitation only
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10 sati, Lazareti, Udruga De$a
HROSTULE

Radionica pripremanja
tradicionalnih slastica

Hrskave, slatke hrostule u Dubrovniku
prate sve tradicionalne feste, proslave i
blagdane, a domadéice ih esto pripremaju
za vrijeme karnevala i Feste svetoga
Vlaha. U tren oka iskusne kuharice ih
zamijese, izreZu, vezu i isprze, a za one
manje vjeste hrostule su pravi pothvat.
Prijavite se na nasu radionicu i naudite
napraviti fine, tanke, prhke hrostule za
svoje drage!

Napomena: ulaz slobodan
uz obveznu rezervaciju

Rezervacije: 020 420 145
desa@du.t-com.hr

10 am, Lazaretto, DeSa Association
HROSTULE

Workshop on preparing
traditional sweets

In Dubrovnik crunchy, sweet hrostule
accompany all traditional festivals,
celebrations, and holidays, and hosts
often prepare them during Carnival
and the Festivity of St. Blaise. In no
time, an experienced cook will knead
the dough, cut it, tie knots in the strips,
and fry them, however for those less
skilled, hrostule are a real venture. Sign
up for our workshop and learn how to
make tasty, thin, crisp hrostule for your
beloveds!

Note: free entry with
mandatory reservation

Reservations: 020 420 145
desa@du.t-com.hr
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11 sati, TIC Pile
MANDARICA,
ZABORAVLJENI KOLAC

Voditeljice prezentacije:
Jadranka Nicetié, Lucija Toma$ié

Mandarica je stari zaboravljeni kolad
kojega su u prijadnja vremena dubrovacke
gospode &esto i rado spravljale. Posebnost
ovoga kolaéa je rizino bragno koje se uz
dodatak vode od rusica &ini u ,kalupu

od budima“ (kalup za puding). Riza

za slatkie mljela se posebnim malim
kuénim Zrvnjem. To je kola¢ kojega
spominje Josip Bersa u ,,Dubrovakim
slikama i prilikama“, a pisani trag o

tom koladu ostavio nam je i povjesniéar
umjetnosti Cvito Fiskovié. Na Good

Food Festivalu taj stari zaboravljeni kola&
predstavit ée nam Jadre Nicetié i Lucija
Tomasié. Dodite i upoznajte Dubrovnik s
okusom proélostil

Napomena: ulaz slobodan
uz obveznu rezervaciju
Rezervacije radnim danom
od 8 do 16 sati: 020 312 021
goodfood@tzdubrovnik.hr

11 am, Tourist Information Centre Pile
MANDARICA,
THE FORGOTTEN CAKE

Presentation led by:
Jadranka Nicetié, Lucija Tomasié

Mandarica is an old forgotten cake

that in the past Dubrovnik’s ladies
prepared often and most happily. The
particularity of this cake is rice flour,
which with the addition of rose water,
is made in pudding moulds. Rice for
making sweets was milled with special
small household millstones. This cake
is mentioned by the writer Josip Bersa
in his book “Dubrovacke slike i prilike”
and the art historian Cvito Fiskovié
also left us a written record of this cake.
At the Good Food Festival, this old
forgotten cake will be presented to us
by Jadre Niéeti¢ and Lucija Tomasié.
Come and get to know Dubrovnik
through a taste of the past!

Note: free entry with
mandatory reservation
Reservations weekdays from
8 am to 4 pm at: 020 312 021
goodfood@tzdubrovnik.hr
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17 sati, TIC Pile
ZDRAVO TEREZA!

Fermentacija — nova ,,super-hrana“
Voditeljica radionice:Tereza Poljanié

Tereza Poljanié je diplomirana
komunikologinja, certificirana
veganska kuharica i struénjakinja za
zdravu prehranu. Diplomirala je u

Los Angelesu na akademiji Matthew
Kenney Culinary. Trenutno Zivi

u Aucklandu na Novom Zelandu.
Autorica je bloga ,, Teresamisu®, dviju
kuharica i emisije ,,Zdravo,Tereza!“ koja
se emitira na najgledanijoj slovenskoj
televizijskoj postaji Pop TV.

Tereza priznaje da je potpuno
zaljubljena u zdravu prehranu. Nikad
ne broji kalorije, ali pazi da u tijelo
unosi ekologki uzgojene, najkvalitetnije
namirnice koje daju energiju i pruZaju
blagostanje. Njezina najpopularnija
jela su crveni vegetarijanski burger s
hrskavim krumpirom, zelena pizza bez
bradna i bogate veganske ¢okoladne
torte s kremastom glazurom.

Fotografija: Dan Ax i Ziga Zupandié

Trenutacéno istrazuje dalmatinsku i
dubrovacku kuhinju.

Na svojim radionicama Tereza se
predstavlja na nadin koji moze biti
polazna tocka za svakoga tko zeli
pronadi svoj zdravi kulinarski identitet.

Napomena: ulaz slobodan uz obveznu
rezervaciju.

Rezervacije radnim danom
od 8 do 16 sati: 020 312 021
goodfood@tzdubrovnik.hr




5 pm, Tourist Information Centre Pile
HELLO TEREZA!

Workshop: Fermentation — the new
“super-food”

Workshop host: Tereza Poljanié

Tereza Poljanié is a communications
graduate, certified vegan chef and

an expert on healthy eating. She
graduated from the Matthew Kenney
Culinary Academy in Los Angeles and
she currently lives in Auckland, New
Zealand. She is the author of the blog
“Teresamisu”, two cookbooks and the

host of “Zdravo, Tereza!” (or “Hello,
Tereza™), which is broadcast on the
popular Slovenian television channel
Pop TV.

Tereza admits that she is completely

in love with healthy eating. She never
counts calories and she makes sure that
she only consumes ecologically grown,
high-quality foods that give energy and
provide wellbeing.

Her most popular dishes are red
vegetarian burgers with crispy potatoes,
flour-less green pizza and her rich
vegan chocolate cake with a creamy
glaze. She is currently exploring
Dalmatian and Dubrovnik cuisine.

Her workshops are presented in a way
that can be a starting point for anyone
who wants to find their own healthy
culinary identity.

Note: free entry with mandatory
reservation

Reservations weekdays
from 8 am to 4 pm at: 020 312 021
goodfood@tzdubrovnik.hr
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20. LISTOPADA, PETAK

Fotografija: Jadran Babic¢




20 sati, Restoran Porat
VECERA S IVANOM PAZANINOM

U restoranu Porat gostuje Ivan Pazanin,
splitski chef s bogatim iskustvom koji je
postao poznat sudjelujuéi kao ¢lan Zirija i
dijeleéi svoje znanje u kulinarskoj emisiji
“Tri, dva, jedan - kuhaj”. Skolovao se u
Splity, sa 18 godina radio na ledolomeu,
kuhao za poznate, puno putovao, uéio

i kuSao specijalitete brojnih svjetskih
kuhinja, a sada priprema vrhunska jela u
trogirskom Restoranu ,,Don Dino“.
Inspiraciju pronalazi u moru, koristi
namirnice lokalnog podrijetla, posebno
maslinovo ulje. Cesto istice da ,pjat
treba imati pri¢u®. Stil temelji na

glavnoj namirnici, voli da tanjur izgleda
reprezentativno i da je sve na njemu
koncentrirano. U njegovom tanjuru s
pricom moéi éete uzivati ove jeseni na
Good Food Festivalu. Ne propustite
priliky, rezervirajte svoje mjesto u
Restoranu Porat!

Glazbeni nastup: Pero Skobelj, gitarist
Vedera u 4 slijeda uz probrana vina
vinarije Korta Katarina

Rezervacije: 020 333 552

8 pm, Porat Restaurant
DINNER WITH CHEF IVAN PAZANIN

Ivan Pazanin is the guest chef at
restaurant Porat Restaurant, a Split
chef with rich experience who became
well known by participating as a jury
member on the popular culinary show
“Tri, dva, jedan - kuhaj”. He studied

in Split, worked on an icebreaker ship
at 18 years old, cooked for the famous,
travelled a lot, learned about and tasted
specialties of many world cuisines,

and now he prepares top dishes at the
Trogir restaurant Don Dino. He finds
inspiration in the sea, using locally
sourced ingredients, especially olive oil.
He often points out that “a plate needs
a story”. His style is based on the main
ingredient and he likes for the plating
to be representative and for everything
to be concentrated around it. You will
be able to enjoy his story this fall at the
Good Food Festival. Be sure to book
your place in the Porat restaurant!
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Live music: Pero Skobelj, guitar
Four course dinner and selected wines,
Korta Katarina winery

Reservations: 020 333 552
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9 sati, polazak autobusom s Pila
BERBA I KUHANJE DZEMA OD
MAGINJA U MAJKOVIMA

Voditelji radionice:

Ivana Penjak Kasavica i Sada Kasavica
Organizator: Udruga Skola za oéuvanje
sela, bastine i lijepih obicaja, Majkovi

Program:

9 sati polazak autobusom s Pila

9.45 sati dorudak u Majkovima

10.30 sati berba maginja i kuhanje dZema
14 sati ruéak na seoskom imanju obitelji
Kraljevié u Majkovima

16 sati povratak u Grad

Radionice su besplatne uz obveznu
rezervaciju do 20. listopada na broj:
095 825 7494

Napomena: u sluéaju loSeg vremena
odrZat ée se radionica izrade torte od
maginja za velike i male.

10 sati, ispred Orlandovog stupa
MARIN DRZIC I DUBROVACKA
RENESANSNA KUHINJA

Struéno vodenje za udenike Privatne
gimnazije Dubrovnik u suradnji s
Domom Marina Drzic¢a

11 sati, TIC Pile
ZDRAVO IFINO S MAJOM

Autorica bloga Delicious and Healthy by
Maya i naa najuspjesnija gastro blogerica
Maja Brekalo, koju na Instagramu prati
vie od 150 tisuéa ljudi iz cijelog svijeta,
svakodnevno svojim jednostavnim, a
zdravim receptima motivira i inspirira
druge da se hrane bolje i ukusnije. Maja
voli nepreradenu, éistu i sezonsku hranu.
Uvjerena je da treba pripremati jela od
sezonskih namirnica jer priroda poklanja
ono §to nam je u odredenom dijelu godine
najpotrebnije. Dodite i probajte njezin
zamamni chija puding, éokoladnu granolu
i mousse, salatu od quinoe...

Napomena: ulaz slobodan uz obveznu
rezervaciju.

Rezervacije radnim danom

od 8 do 16 sati: 020 312 021
goodfood@tzdubrovnik.hr



9 am, departure by bus from Pile
STRAWBERRY TREE PICKING
AND JAM COOKING IN MAJKOVI

Workshop leaders: Ivana Penjak
Kasavica and Sasa Kasavica

Organised by: Skola Association for the
preservation of the village, heritage and
customs, Majkovi

Program:

9 am departure by bus from Pile

9:45 am breakfast in Majkovi

10:30 am picking the fruit of strawberry
trees and cooking jam

2 pm lunch at the Kraljevié family
farmstead in Majkovi

4 pm return to Dubrovnik

Workshops are free with mandatory
reservation until October 20th on:

095 825 7494

Note: in case of bad weather a
workshop on making strawberry tree
cakes for adults and children

will be held.

10 am, in front of Roland’s Column
MARIN DRZIC AND DUBROVNIK
RENAISSANCE CUISINE

Guided Tour for students of the
Dubrovnik Private High School in
collaboration with House of Marin Drzié

11 am, Tourist Information Centre Pile
DELICIOUS AND HEALTHY
BY MAJA

The author of the “Delicious and
Healthy by Maya” blog and our most
successful gastro blogger Maja Brekalo,
who has over 150000 Instagram
followers from all over the world,
inspires and motivates others every
day with her simple and healthy recipes
to eat more healthy and with more
flavour. Maja loves unprocessed, clean
and seasonal food. She beleives meals
should be prepared from seasonal foods
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because nature gives us what we need
during certain parts of the year. Join us
and try Maja’s signature chia pudding,
granola, vegan treats and much more.

Note: free entry with mandatory

reservation, on weekdays

from 8 am to 4 pm: 020 312 021
goodfood@tzdubrovnik.hr 29






10 sati, Lazareti, Udruga Desa

KORCULANSKI KLASUNI

Radionica pripremanja
tradicionalnih slastica

Klasun je tradicionalni koréulanski
kolag, izraden od svijetlog prhkog
tijesta sa slatkim iznenadenjem u
sredini. Radi se o bogatom punjenju od
oraha i/ili mjendula, dZema od smokava
ili naranada, proZetom mirisom limuna
i domadéeg likera od ruZa. Posebnost
klaguna je u tome je $to se tradicionalno
radi s amonijakom, a u nedostatku
amonijaka moZe se koristiti prasak za
pecivo. Na otoku Koréuli su se klaguni
pripremali u svim prilikama kad je
trebalo pokazati obilje i kada su koladi
trebali potrajati dulje. Vjerojatno svaka
Koréulanka ima svoje male tajne za
pripremu najboljih klaguna, a kako ih
pripremaju u Desi -

uvjerite se sami na na$oj radionici!

Napomena: ulaz slobodan
uz obveznu rezervaciju
Rezervacije: 020 420 145
desa@du.t-com.hr

10 am, Lazaretto, Desa Association
KORCULA KLASUNI

Workshop on preparing
traditional sweets

Klagun is a traditional cake from the
island of Koréula made from a light-
coloured crumbly dough with a sweet
surprise in the middle. The surprise is a
rich filling of walnuts and/or almonds,
fig or orange jam, scented with lemon
and homemade rose liqueur. The
special feature of klasun is that it is
traditionally made with ammonia, and
in the absence of ammonia, baking
powder can be used. On the island of
Koréula, klagun cakes were prepared for
all occasions when it was necessary to
show abundance and when the cakes
needed to last a bit longer. Probably
every house in Korcula has its own little
secrets to prepare the best klasun, and
as for how to prepare them in Desa -
see for yourself at our workshop!

Note: free entry with mandatory
reservation

Reservations: 020 420 145
desa@du.t-com.hr
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12 sati, Restoran Kantenari
Sunset Beach Dubrovnik
Setalidte Kralja Zvonimira 17
Uvala Lapad

PREZENTACIJA
TRADICIONALNIH VINA I JELA
S OTOKA KRKA

Voditelj prezentacije: Vladimir Jurié

Jelima i vinima s otoka Krka predstavit
ée nam se gosti iz Vrbnika: prvi

hrvatski vinotel koji je izgraden po
standardima vinskih hotela u Francuskoj i
Poljoprivredna zadruga Gospoja.

Uz pjenudac Gospoja, zlahtinu Gospoja,
misno vino Zlahtina Gospoja, kugat éemo
i Zlahtno pivo - pivo napravljeno od vina
te tradicionalna jela: Surlice s gulaom i
?gvancetom, salatu od hobotnice, krcki
préut i sir iz Kornica.

Na kraju éemo se zasladiti poveticom.
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Glazbeni nastup: klapa Subrenum
Napomena:
ulaz uz pozivnicu / rezervaciju
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18 sati, Vinarija Skar

PRICA O LEKRI-U, JEDINOM
VINU KOJE SE “PROIZVODI U
DUBROVNIKU”

Uz priéu o dubrovackoj povijesti i
brodogradnji, obiteljskoj tradiciji,
lokalnim vinskim sortama i izradi vina,
probajte Lekri, bijelo, rose i crno vino,
uz priut, sir i masline, pa se zasladite
odabranim likerima, brustulanim
mjendulima i suhim smokvama.

Cijena: 200 kn po osobi
Rezervacije: sales@lekri.eu
098 787 705




6 pm, Skar Winery

THE STORY OF LEKRI, THE
ONLY WINE “PRODUCED
IN DUBROVNIK”

Accompanied by stories about Dubrovnik
history and ship building, family tradition,
local grape sorts and wine making, try
Lekri white, rosé and red wines paired
with prosciutto, cheese and olives, and
then enjoy selected liqueurs, candied
almonds and dried figs.

Price: 200 kn per person
Reservations: sales@lekri.eu
098 787 705

12 pm, Kantenari Restaurant
Sunset Beach Dubrovnik
Setaliste Kralja Zvonimira 17
Uvala Lapad

PRESENTATION OF TRADITIONAL
DISHES AND WINES FROM
ISLAND OF KRK

Presentation by: Vladimir Jurié

Our guests from Vrbnik will present
themselves with dishes and wines
from the island of Krk. They run the
first Croatian vinotel that was built
according to the standards of wine
hotels in France and the Gospoja
agricultural collective.

In addition to the Gospoja sparkling
wine, the zlahtina wine Gospoja and the
church wine Zlahtina Gospoja, we will
also try Zlahtina beer - beer made from
wine and try traditional dishes: Surlice
pasta with goulash, octopus salad, Krk
prosciutto and cheese from Kornié. In
the end, we will have traditional Istrian
povetica for dessert.

Live music: Subrenum Vocal Group
Note: entry by invitation only
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18 sati, Dubrovacka pivovara

PRICA O PIVU

Struéno vodenje
i kuSanje piva

Jeste li ljubitelj piva? Znate li da se u
Dubrovniku proizvodi pivo? Sto uopée
znate o pivu?

U Priéi o pivu otkrijte kako tede proces
proizvodnje piva, koliko traje, koje se vrste
kvasca, hmelja, slada koriste u proizvodnji,
koje se pivo pije za dorucak ili uz dezert,
zadto je neko pivo tamno a drugo jantarno
narancaste ili pak svijetle boje. Pokus3ajte
u okusima pronaéi i razaznati tragove
Zokolade, citrusnih nota ili cvijetne arome.
Posjetite prvu Dubrovacku pivovaruy,
poslusajte pri¢u o pivy, zavirite u pogon

i kuSajte Maestral, Fortunal i Grego,

piva koja se po prvi put proizvodi u srcu
Gradal!

Napomena: ulaz je besplatan uz obveznu
rezervaciju, ogranicen broj mjesta.
Rezervacije: 091 508 4850
info@dubrovackapivovara.hr

6 pm, Dubrovnik Beer Company
A STORY ABOUT BEER

Guidance from experts
and beer tasting

Are you a beer lover? Do you know that
beer is produced in Dubrovnik? What
do you even know about beer?

In the “Story about Beer”, discover how
the brewing process, how long it takes,
what kind of yeast, hops and malters are
used to brew beer, which beer is drunk
with breakfast or with dessert, why
some beer is dark and others are amber
orange or light coloured. Also, try to
discern traces of chocolate, citrus notes
or floral aromas in the tastes.

Visit the first Dubrovnik brewery,

listen to the story about beer, take a
look at the production process and try
Maestral, Fortunal and Grego, beer that
for the first time is being produced in
the heart of the city!

Note: free entry with mandatory
reservation, limited number of places
Reservations: 091 508 4850
info@dubrovackapivovara.hr
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19.30 sati, Restoran Kantenari
Sunset Beach Dubrovnik
Setaliste Kralja Zvonimira 17
Uvala Lapad

VECERA S POZNATIM CHEFOM
PRISKA THURING
Uz glazbeni nastup Zorice Kondza

Priska Thuring je jedna od najkreativnijih
chefica nove generacije na hrvatskoj
gastronomskoj sceni. Ova Kanadanka sa
zagrebackom adresom, svoju hrvatsku
karijeru zapocela je 2005. godine upravo
u Dubrovniku, u Hotelu Palace. Odrasla

je u Kanadi gdje je kuhala uz mamu, jos
kao dijete, a $kolovala se u Svicarskoj
provodeéi praksu u legendarnom hotelu
Dolder Grand. Zivotni put je doveo u
Hrvatsku u koju se zaljubila jer tu “luk i
Zednjak jos imaju okus po luku i Eednjaku,
rajéica ima okus po rajéici, a jagoda po
jagodi”. Trenutno Zivi u Zagrebu i radi u
Restoranu Dubravkin put koji je njezinim
dolaskom ponovno zauzeo mjesto medu
najboljim hrvatskim restoranima. Priskini
meniji prate godidnja doba, a namirnice
sama odabire na trZnici, i u tome uZiva.

7.30 pm, Kantenari Restaurant
Sunset Beach Dubrovnik
Setaliste Kralja Zvonimira 17
Uvala Lapad

DINNER WITH A FAMOUS CHEF
PRISKA THURING

With a musical performance

by Zorica Kondza

Priska Thuring is one of the most
creative chefs of the new generation on
the Croatian gastronomic scene. This
Canadian with a Zagreb address began
her Croatian career in 2005 right here in

Dubrovnik, at the Palace Hotel.

She grew up in Canada where still as a
child she cooked with her mother and
she was educated in Switzerland as an
apprentice at the legendary hotel Dolder
Grand. Her life’s path led her to Croatia
where she fell in love because here
“onions and garlic still taste like onions
and garlic, tomatoes taste like tomatoes
and strawberries taste like strawberries™.
She is currently living in Zagreb

and working at the Dubravkin put
restaurant, which, with her arrival, once
again took its place among the best



Ova samozatajna, vrhunska
profesionalka, majstorica spajanja okusa
i boja kreirat ée svoj rafinirani meni i
pripremat mastovita jela samo za vas na
Cetvrtom Good Food Festivalu!

Vedera u 5 slijedova i odabrana
vrhunska vina - 300 kn po osobi
Voditelj: Mirko Fodor

Rezervacije: 099 4444 514
sales@sunsetbeachdubrovnik.com

Croatian restaurants. Priska’s menus
follow the seasons and she chooses the
ingredients herself at local markets,
something that she enjoys doing.

This modest, top professional, master
of pairing tastes and colours, will create
her own refined menu and prepare
imaginative dishes just for you at the
fourth Good Food Festival!

Five course dinner and selected
premium quality wines - 300 kn per
person, host: Mirko Fodor

Reservations: 099 4444 514
sales@sunsetbeachdubrovnik.com
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9 sati, polazak autobusom s Pila
RADIONICA O JESTIVOM BILJU
U MAJKOVIMA

Voditelji radionice:

Ivana Penjak Kasavica i Sasa Kasavica
Organizator: Udruga Skola za o¢uvanje
sela, bastine i lijepih obicaja, Majkovi

Program:

9 sati polazak autobusom s Pila

9.45 sati doru¢ak u Majkovima

10.30 sati branje jestivog bilja

14 sati ruéak na seoskom imanju obitelji
Kraljevié u Majkovima

16 sati povratak u Grad

Radionice su besplatne uz obveznu
rezervaciju do 20. listopada na broj:
095 825 7494

Napomena: u sluéaju loSeg vremena
odrZat ée se priprema sirnice sa
samoniklim jestivim biljem.

10 sati, Lazareti, Udruga Desa

PRIKLE

Radionica pripremanja
tradicionalnih slastica

U nadem Gradu prikle se pripremaju

za skoro sve feste i svetkovine. Radi se
o vrlo jednostavnom tijestu, bez jaja,

pa su prikle najéeéée jedina slastica

na trpezama tijekom blagdanskoga
posta, na Badnji dan i Veliki petak.
Dizano tijesto, obogaéeno mirisima
limuna, narance i domadée rakije, se
istiskivanjem izmedu prstiju jedne ruke
ili Zlicom, oblikuje u kuglice i prziu
dubokom uljy, a prigotovljene prikle se
posipaju sitnim Seéerom i cimetom.
Postoji puno recepata za pripremu
prikala, a tradicionalni nadin pripreme
pokazat ée vam vrijedne ¢lanice Udruge
Desal

Napomena: ulaz slobodan
uz obveznu rezervaciju
Rezervacije: 020 420 145
desa@du.t-com.hr



9 am, departure by bus from Pile
WORKSHOP ON WILD EDIBLE
HERBS IN MAJKOVI

Workshop leaders: Ivana Penjak
Kasavica and Sa3a Kasavica

Organised by: Skola Association for the
preservation of the village, heritage and
customs, Majkovi

Program:

9 am departure by bus from Pile
9:45 am breakfast in Majkovi

10:30 am picking wild edible herbs
2 pm lunch at the Kraljevié family
farmstead in Majkovi

4 pm return to Dubrovnik

Workshops are free with mandatory
reservation until October 20th on:
095 825 7494

Note: in case of bad weather a
workshop on preparing traditional
bread with wild edible herbs will be
held.

10 am, Lazaretto, Desa Association
PRIKLE

Workshop on preparing
traditional sweets

In our City, prikle doughnuts are
prepared for almost all festivals and
celebrations. This is a very simple
dough, without eggs, so prikle
doughnuts are often the only dessert
on the dining room table during

the time of holiday fasts, especially
for Christmas Eve and Good Friday.
Risen dough, enriched with the scents
of lemons, oranges and homemade
brandy, is formed between the fingers
of one hand or spooned into balls
and deep fried in oil. Then the prikle
doughnuts are sprinkled with sugar
and cinnamon. There are many
recipes for the preparation of prikle
and the hardworking members of the
Desa Association will show you the
traditional method of preparation.

Note: free entry with mandatory
reservation

Reservations: 020 420 145
desa@du.t-com.hr
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11-12 sati, Stradun
DUBROVACKA TRPEZA

Organizatori: Grad Dubrovnik, Turisticka
zajednica grada Dubrovnika, Zupanija
dubrovadko-neretvanska, Hrvatska
gospodarska komora - Zupanijska
komora Dubrovnik, Obrtnié¢ka komora
Dubrovadko-neretvanske zupanije, Ceh
ugostitelja i TUS Dubrovnik

Tradicionalna “Dubrovacka trpeza”
odrZat ée se zadnjeg dana festivala. Na
trpezi duz cijeloga Straduna predstavit
ée se brojni dubrovacki hoteli i restorani,
pekari, slasti¢ari i ugostitelji, te konavoski
i peljeski vinari koji ée prezentirati svoje
znanje i umijeée. To je pravi uZitak za oéi
i nepca za sve ljubitelje dobre hrane. Uz
vrlo simboli¢ne cijene moéi éete uzivati
u brojnim delicijama i kudanju vina, a
prihod je namijenjen u humanitarne
svrhe.

11 am - 12 pm, Stradun
“DUBROVNIK TABLE”

Organizers: City of Dubrovnik,
Dubrovnik Tourist Board, Dubrovnik-
Neretva County, Croatian Chamber

of Economy - County Chamber
Dubrovnik, Dubrovnik Neretva County
Chamber of Economy, Catering and
Tourism Guild and Dubrovnik Tourism
and Hospitality School

The traditional “Dubrovnik Table™ will
be held the last day of the festival Good
Food Festival Dubrovnik 2017. On a
table that spans the entire length of
Stradun, numerous Dubrovnik hotels
and restaurants, bakers, confectioners,
and caterers, as well as winemakers
from Konavle and Peljedac will present
their knowledge and skills. This is a
real delight to see and a treat for the
palate for of all lovers of good food.

At symbolic prices you will be able to
enjoy the numerous delicacies as well
as wine tasting, while all proceeds from
this event will go to charity.
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11 sati, TIC Pile
ZDRAVO IFINO
S MAJOM

Autorica bloga Delicious and Healthy
by Maya i nada najuspjesnija gastro
blogerica Maja Brekalo, koju na
Instagramu prati vide od 150 tisuéa ljudi
iz cijelog svijeta, svakodnevno svojim
jednostavnim, a zdravim receptima
motivira i inspirira druge da se hrane
bolje i ukusnije. Maja voli nepreradenu,
¢istu i sezonsku hranu. Uvjerena je

da treba pripremati jela od sezonskih
namirnica jer priroda poklanja ono

§to nam je u odredenom dijelu godine
najpotrebnije. Dodite i probajte njezin
zamamni chija puding, é¢okoladnu
granolu i mousse, salatu od quinoe...

Napomena: ulaz slobodan
uz obveznu rezervaciju.

Rezervacije radnim danom
od 8 do 16 sati: 020 312 021
goodfood@tzdubrovnik.hr

11 am, Tourist Information Centre Pile
DELICIOUS AND HEALTHY
BY MAJA

The author of the “Delicious and
Healthy by Maya™ blog and our

most successful gastro blogger

Maja Brekalo, who has over 150000
Instagram followers from all over the
world, inspires and motivates others
every day with her simple and healthy
recipes to eat more healthy and with
more flavour. Maja loves unprocessed,
clean and seasonal food. She beleives
meals should be prepared from
seasonal foods because nature gives
us what we need during certain parts
of the year. Join us and try Maja’s
signature chia pudding, granola, vegan
treats and much more.

Note: free entry with mandatory
reservation

Reservations on weekdays
from 8 am to 4 pm: 020 312 021
goodfood@tzdubrovnik.hr
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17 sati, TIC Pile
SKOK NA VIS

Prezentacija i kuSanje

Voditeljica prezentacije:
Antonia Medo

Antonia Medo, mlada slasti¢arka koja je
posao u uredu zamijenila profesionalnim
pripremanjem slastica, odrZat ée
prezentaciju tradicionalnih vigkih kolaga.
Antonia je provela ljeto u slasti¢arni
Cukar na Visu odakle nam se vrada puna
novih recepata, iskustava i znanja.

Ovom prilikom kugat éemo vigki hib i
vigke cvite, a naudit éemo i kako napraviti
pitu od rogada s marmeladom od
smokava. Sigurni smo da ée vas privuéi
okusi, arome i mirisi s otoka Visal

Napomena: ulaz slobodan uz obveznu
rezervaciju.

Rezervacije radnim danom
od 8 do 16 sati: 020 312 021
goodfood@tzdubrovnik.hr

5 pm, Tourist Information Centre Pile
LEAP TO VIS ISLAND

Presentation and tasting

Presentation led by:
Antonia Medo

Antonia Medo, a young confectioner
who replaced an office job with
professional preparation of desserts,
will hold a presentation on traditional
Vis Island cakes. Antonia spent the
summer in the Cukar pastry shop

on the island of Vis from where she
returns full of new recipes, experiences
and knowledge. We will have the
opportunity to try Vis hib and Vis cvite,
and we will also learn how to make
carob pie with fig marmalade. We are
sure you will be drawn by the tastes,
aromas and scents from Vis Island!

Note: free entry with mandatory
reservation

Reservations weekdays
from 8 am to 4 pm: 020 312 021
goodfood@tzdubrovnik.hr
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19 sati, hotel Rixos Libertas Dubrovnik
,,RIXOS DAVOS“
HUMANITARNA GALA VECERA

Svecana zavrinica ovogodidnjeg

Good Food festivala je gala vedera
humanitarnog karaktera u hotelu

Rixos Libertas, kojom ée chef Ozgur
Donertas u Cetiri slijeda donijeti okuse
Svicarske u srce Dubrovnika. Iako su
svjetski poznati $vicarski sirevi i najfinija
¢okolada, bogata lutrija, zabava i glazba
dovoljno atraktivna pozivnica da nam se
pridruzite, domadini ove vederi, grupacija
Rixos, priredit ée posebno iznenadenje.
Slasti¢ari hotela Rixos Libertas pokus3ati
ée rekonstruirati golemu tortu po uzoru
na onu iz 1974. godine kojom je osoblje
Libertasa zadivilo Dubrovnik.

Kompletan prihod od lutrije i vecere ide
u humanitarne svrhe za Udrugu Dva
skalina.

Cijena velere u Cetiri slijeda uz
odabrana vina: 250 kn po osobi
Cijena lutrije: 50 kuna

Voditelj: Mirko Fodor
Rezervacije: 020 200 000

7 pm, Rixos Libertas Dubrovnik Hotel
“RIXOS DAVOS~
CHARITY GALA DINNER

The grand finale of this year’s Good
Food Festival is a humanitarian gala
dinner that will be held at hotel Rixos
Libertas. During the four course dinner,
chef Ozgur Donertas will bring the
flavours of Switzerland to the heart of
Dubrovnik. Although the world-famous
Swiss cheeses and the finest chocolate,
rich lottery, entertainment and music
are enough of an invitation to join us,
the hosts of this evening, the Rixos
group, will provide a special surprise.
The Rixos Libertas pastry chefs will try
to reconstruct a huge cake modelled on
the 1974 cake made by the Libertas staff
that impressed all of Dubrovnik.

All proceeds from the lotteries and
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dinner will go to Association “Dva
skalina”.

Price of four course dinner with
selected wines: 250 kn per person
Lottery price: 50 kn

Host: Mirko Fodor

Reservations: 020 200 000
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9 - 20 sati, Pile
SAJAM ZDRAVE HRANE I DOMACIH
PROIZVODA

Na Sajmu zdrave hrane i domaéih
proizvoda pronadéi éete domade, ekologki
uzgojene i na tradicionalan nadin
pripremljene proizvode. Prosetajte do Pila,
probajte i kupite domaée dzemove, med,
likere, vino, sireve, préut i ostale domade
proizvode.

15 - 19 sati, Lobby bar, Hotel Hilton
Imperial Dubrovnik
POSLIJEPODNEVNI CAJ

Slatko

Mini Scones od malina sa slatkim
vrhnjem / izbor Macaroonsa /
¢okoladni kolaé

Slano

Mini sendvi¢ od krastavaca u krem siru /
mini sendvi¢ od dimljenog lososa i maslaca
/ Mini sendvi¢ od priuta i Dijon senfa

Cijena: 65 kn
Popodnevni Imperial éaj uz ¢asu
pjenusca: 95 kuna

Fotografija: Drazen Bota, Damir Fabijanié

Od 19 sati, restoran Mimoza
DANI SLAVONSKE KUHINJE U
RESTORANU MIMOZA

Meni

Polutvrdi kravlji sir i slavonski kulen
Juha od rajéice

Flekice s domadom $unkom i svjeZim sirom
Taske

Cijena 150 kn po osobi
Probrana Iloéka vina 150 kn boca
Ziva glazba

Rezervacije: 020 411 157, 098 285 345
Napomena: u detvrtak i petak
nastupa tamburagki sastav




Beginning at 7 pm, restaurant Mimoza
DAYS OF SLAVONIAN CUISINE AT
RESTAURANT MIMOZA

Menu

Semisoft cow’s cheese and Slavonian kulen
Tomato soup

Shredded pasta with homemade ham
and fresh cheese

Sweet taske ravioli

Price 150 kn per person

Selected wines from Ilok 150 kn per
bottle

Live music

Reservations: 020 411 157, 098 285 345
Note: on Thursday and Friday there
will be performances by

a tamburitza group

9 am - 8 pm, Pile
HEALTHY FOOD AND HOMEMADE
GOODS FAIR

At the healthy food and homemade
goods fair you will find local,
organically grown and traditionally
prepared products. Take a walk to Pile,
taste and buy homemade jams, honey,
liqueurs, wine, cheese, ham and other
local products.

3to 7 pm, Lobby Bar, Hotel Hilton
Imperial Dubrovnik
AFTERNOON TEA

Sweet

Mini raspberry scones with sweet cream
/ Selection of macaroons / Chocolate
cake

Savoury

Cucumber and cream cheese tea
sandwich / Smoked salmon and butter
tea sandwich / Ham and dijon mustard
tea sandwich

Price: 65 KN
Imperial afternoon tea with a
glass of sparkling wine: 95 kn
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16.15 sati pokraj Velike
Onofrijeve fontane
»SIGHTS & BITES“ GASTRO TURA

Sights & Bites je posebno osmisljen
izlet Gradom, starom gradskom
jezgrom Dubrovnika, tijekom kojega
dete upoznati ukusnu lokalnu hranu,
istovremeno uzivajudi u pri¢ama o
fascinantnoj povijesti Dubrovnika.

U malim grupama, obilazimo i ku§amo
hranu na vise mjesta, medu kojima su i
tri vchunska dubrovacka restorana koja
nude predjelo, glavno jelo i desert, sve
pripremljeno od lokalnih delicija.

Rezervacije: 099 471 4006 ili
www.croatiafoodtour.com

Trajanje izleta: 2,5 sata

Cijena po osobi: 375 kn
Veliéina grupe: 1-12

Fotografija: Leo Gunjar

4.15 pm in front of the
Great Onofrio Fountain
»SIGHTS & BITES“ GASTRO TOUR

The Sights & Bites Gastro Tour is a
specially designed tour of the City
through Dubrovnik’s old town, during
which you will be introduced to
delicious local food and at the same
time, you will get a glimpse of the
history and culture of Dubrovnik.

In small groups, participants will visit
several places to try food, including
three top Dubrovnik restaurants that
will offer appetizers, a main course
and dessert, all prepared from local
delicacies.

Reservations: 385 99 471 4006 or
www.croatiafoodtour.com

Tour duration: 2.5hrs
Price per person: 375kn
Group size: 1-12
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SLATKA FESTIVALSKA PONUDA

Hotel More
Pastry & cocktail bar ‘Slatki kantun’

Kolaé: ledeni vjetar ili kola¢ od sira ili
tiramisu + kava / ¢aj - 25 kn

Top slastica iz ponude: ¢okoladna
bomba ili torta od marcipana ili kolaé
od rogaca +topli kava / &aj - 40 kn

Napomena:
besplatan parking u hotelskoj garaZi
ili na hotelskom parkingu.

Slasti¢arna Pupica

Bokun torte po izboru
i bijela kafa - 20 kn

Grand Hotel Park
Aperitiv bar Natali

Kava ili ¢aj i domaéi kola - 35 kn

Restoran Tramonto

Sunset Beach Dubrovnik
Torta dana i

cappucino / bijela kava - 30 kn

SWEET FESTIVAL OFFER

Hotel More
Pastry & cocktail bar “Slatki kantun™

Cake: icy wind cake or cheese cake or
tiramisu + coffee / tea - 25 kn

Top desserts from the menu: chocolate
bomb or marzipan cake or carob cake +

coffee / tea - 40 kn

Note: free parking in the hotel garage
or in the hotel parking lot

Pastry shop Pupica
Assorted cakes and café latte - 20 kn

Grand Hotel Park
Aperitif bar Natali

Coffee or tea and
homemade cake - 35 kn

Restaurant Tramonto
Sunset Beach Dubrovnik

Cake of the day and cappuccino
or café latte - 30 kn
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VINOKUSNJE

Prijeko 6
MATUSKO WINE BAR

Vinoku&nja crnoga vina Dinga¢
Matusko i bijeloga vina Pogip Matugko,
Dalmatinski priut

sa selekcijom sireva - 90 kn

Rezervacije: 099 807 0802

Od Domina 1
GATSBY WINE AND FOOD BAR

Tuna tatar, 1 casa Posipa
ili Malvazije - 120kn

Drnigki préut i selekcija sireva, 1 éasa
Plavca malog ili Dingada - 120kn

Rezervacije: 020 321 637

Od puda 1
WINE BAR RAZONODA

Boca Zlatarice vrgorske Gaspar ili
Vugave Stina, plata sa slanim inéunima,
mladim kozjim sirom iz maslinovoga
ulja, kaparama, extra djevi¢anskim
maslinovim uljem

i domaéim kruhom - 200 kn

Boca Plavine Marko Sladié ili Plavac
mali Stara loza Simunkovié, plata s
prdutom od vepra, starim kravljim
sirom, maslinama, extra djeviéanskim
maslinovim uljem

i domaéim kruhom - 210 kn

Rezervacije: 091 332 4104

Lapadska obala 17
WINE BAR SKAR

Lekri, bijelo/Rukatac, rose i crno/Plavac
mali i selekeija likera - 100 kn

Rezervacije: 098 787 705



Prijeko 6
MATUSKO WINE BAR

Tasting of Dinga¢ Matusko red
wine and Posip Matugko white wine,
Dalmatian prosciutto and assorted
cheese - 90 kn

Reservations: 099 807 0802

Od Domina 1
GATSBY WINE AND FOOD BAR

Tuna tartare,
1 glass of Po$ip or Malvazija - 120 kn

Drni$ prosciutto with assorted cheese,
1 glass of Plavac Mali

or Dingaé - 120 kn

Reservations: 020 321 637

Od puéa 1
WINE BAR RAZONODA

A bottle of white wine Zlatarica
Vrgorska (Gaspar) or Vugava (Stina),
cold platter with anchovies, fresh goat’s
cheese aged in olive oil, capers, extra
virgin olive oil

and homemade bread - 200 kn

A bottle of Plavina (Marko Sladié) or
Plavac Mali (Stara loza Simunkovié),
cold platter with wild boar prosciutto,
aged cow’s cheese, olives, extra virgin
olive oil and homemade bread - 210 kn

Reservations: 091 332 4104

Lapadska obala 17
WINE BAR SKAR
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Lekri Rukatac (white) wine, Lekri rosé
wine, Lekri Plavac Mali (red) wine,
assorted liqueurs - 100 kn

Reservations: 098 787 705
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FESTIVALSKI MENIJI
OD 100 KUNA

Sva 4 dana u dubrovadkim restoranima

Vrijedni kuhari tridesetak dubrovaékih
restorana posebno su za Good Food
Festival kreirali festivalske menije po
cijeni od 100 kuna, a moéi ée se kusati
tijekom Cetiri festivalska dana.
Iskoristite ovu sjajnu priliku i posjetite
restorane u kojima do sad niste bilj,
dopustite da vam dubrovacki ugostitelji
pokazu koliko su jela iz njihove ponude
ukusna, kreativna i primamljiva.

Rezervirajte odmah svoj stol!
Menije potrazZite na stranicama 58 - 72

Karte s lokacijama na stranicama 74 - 76

100 KUNA
FESTIVAL MENUS

All 4 days in Dubrovnik restaurants

The hardworking chefs of around thirty
Dubrovnik restaurants have specially
created festival menus for the Good
Food Festival at a price of 100 kuna,
which you will be able to try during all
four days of the festival.

Take advantage of this great
opportunity to visit restaurants that
you've never been to and let Dubrovnik
restaurateurs present you their
delicious, creative and tempting dishes.

Book your table now!
Find menus on pages 58 - 72

Maps with locations on pages 74 - 76



FESTIVAL MENUS
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RESTORAN AZUR
Pobijana 10, tel: 020 324 806

Festivalski meni 1

Krem juha od buée

Piledi stir-fry sa svjezim bosiljkom i
indijskim orasima

Cokoladni tart

Festivalski meni 2

Taco sa cevichem od kozica

Laksa - aromatiéna juha s morskim
plodovima i kokosovim mlijekom
Cro-Asian Baklava

RESTORAN BANJE BEACH
Frana Supila 10/B, tel: 020 412 220

Riblji meni

Crni riZzoto

File od brancina - svjeZi brancin s
blitvom i krumpirom

Dubrovaéka rozata

Mesni meni

Dalmatinski préut, sir i francuska salata
Ramstek sa Zara - suho odleZani
ramstek s pjenicom od krumpira i celera
aromatiziran s tartufima

Panacotta s preljevom od umskog voéa

OYSTER & SUSHI BAR BOTA
Od Pustijerne bb, tel: 020 324 034

Festivalski meni

Spring rolls - role punjene povréem i
piletinom

Tuna teriaky - tuna steak u teriaky
umaku posuta mladim lukom

Cokoladni kolaé

CHIHUAHUA CANTINA MEXICANA
Setaliste kralja Zvonimira 2b
Tel: 020 424 445

Festivalski meni

Zapetena bundeva s pikantnim kozjim
sirom, svjezim $pinatom i hrskavom
pancetom

Biftek na radiéu i rikuli s Mole umakom i
hrskavim kukuruznim mrvicama
Domade praline od tamne ¢okolade s
kokosom na podlozi od 8umskoga voca




Festival menu 1 Festival menu

Festival menu 2

Festival menu

Fish menu
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KONOBA DALMATINO
Miha Pracata 6, tel: 020 323 070

Festivalski meni 1

Kremasta juha od bundeve
Peéeno carsko meso s kiselim
kupusom i krumpirima
Cokoladna torta

Festivalski meni 2

Marinirani inéuni na posteljici od rikule
File kovacda s wok povréem

Cokoladna torta

RESTORAN DOMINO
Ulica od Domina 3, tel: 020 323 103

Festivalski meni

Juha od lece

Dalmatinska pasticada

s domaéim njokama
Dubrovacka torta od skorupa

GATSBY WINE AND FOOD BAR
Od Domina 1, tel: 020 321 637

Festivalski meni
Hobotnica ispod peke

Napomena: Obavezna rezervacija
minimum 3 sata prije

GRADSKA KAVANA ARSENAL
Pred Dvorom 1, tel: 020 321 202

Festivalski meni 1

Topli capron sir serviran na tostu od
brioche kruha s tapenadom od crnih
maslina i smokava

Pileéa prsa punjena $pinatom, pire od
batate, lagano kuhani poriluk i persilada
Hladna krema od lje$njaka, juha od
&okolade s umakom od bijele ¢okolade

Festivalski meni 2

Capuccino od jadranskih musula - krem
juha od musula posluzena u Salici

s pjenicom od ¢ednjaka

Punjene lignje - jadranske lignje punjene
kremastim sirom i mediteranskim biljem
sa zapecenom cvjetacom i

varivom od leée

Pannacotta sa citrusima, coulis

od 8umskog voéa




Festival menu 1 Festival menu
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RESTORAN INCREDIBLE INDIA
Vetranideva 6, tel: 020 312 743

Mesni meni

Dal ka shorba - juha od Zute leée
Murgh Curry - piletina u curry umaku
Plain Rice - basmati riza

Plain Naan - kruh

Kheer - puding od riZe

Riblji meni

Muligatwany Shorba

juha od piletine i zute lede

Moilee fish

riba u umaku od kokosovog mlijeka
Plain rice - basmati riza

Plain naan - kruh

Kheer - puding od rize

Vegetarijanski meni

Dhania tomato shorba - juha od rajéice
Paneer tikka butter masala

domadi sir s umakom od rajéice

Plain rice - basmati riza

Plain Naan - kruh

Kheer - puding od riZe

KONOBA JEZUITE
Poljana Rudera Bogkoviéa 5
Tel: 098 740 073

Mesni meni
Duo domacde pastete od jetrice
i slanutka s oradastim plodovima

Vinski gula$ s njokama

Panacotta s domaéim medom i
mjendulima

Riblji meni
Duo domacde pastete od tune
i slanutka s oradastim plodovima

Bijeli riZoto od rikule i kozica sa sirom

Cheesecake pot

RESTORAN KLARISA
Poljana Paska Mili¢eviéa 4
Tel: 020 413 100

Festivalski meni
Juha od gljiva

Dubrovaéki navarin - teletina u umaku

Dubrovaéka rozata



Meat menu
Meat menu

Fish menu
Fish menu

Vegetarian menu
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BISTRO LAJK
Prijeko 4, tel: 020 321 724

Riblji meni

Krem juha od povréa
Mediteranski odrezak od tune
Rozata

Mesni meni

Krem juha od povréa

Pureéi medaljoni iz domaéega uzgoja
Rozata

BEACH BISTRO MIRAMARE
Hotel Valamar Dubrovnik President
Iva Duldiéa 142, tel: 020 441 240

Festivalski meni

Cappuccino od kestena i celera posluzen
s kiselom salatom od jabuka i mladoga
$pinata s dimljenom patkom

Teleéi kare s vlascem posluzen s confit
krumpirom, $§parogama, pireom od
gumskih gljiva i umakom od $ipka
Dubrovacka rapsodija - male rozate,
kontonjata, prah od bijele éokolade,
brustulani mjenduli i umak od rozulina

RESTORAN MAGELLAN
Iva Vojnovida 7, tel: 020 333 594

Festivalski meni 1
Tataki - juneéa pisanica, kikiriki tabasco,
soya sauce kaviar, marinirano povrée

Pileéa prsa - krema od ¢&icoke, crunch od
¢i¢oke, confitirana ljutika,
demiglace umak

Peéena breskva - crumble, sladoled
od vanilije

Festivalski meni 2
Sashimi - losos, krema od kopra, senf
med umak, hrskava koZica, cherry rajéica

Tuna - tabbouleh salata, avocado i
rajéica, crni ajoli, sezam

Tart od limuna - crumble od kokosa,
meringue, sladoled od jogurta

TAVERNA MARIJIN DVORAC
g—]rand Hotel Park
Setaliste kralja Zvonimira 39

Festivalski meni
Hobotnica marinirana s
lisnatom salatom

Jadranski lignji na salatu, blitva, krumpir

Domaéa torta od naranée
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KONOBA MOSKAR
Prijeko 16, tel: 020 321 581

Riblji meni

Carpaccio od hobotnice

Brodet na naéin konobe Moskar
Semifreddo od roga¢a

Mesni meni
Mediteranska bruschetta
Marinirani janjeéi kotleti
Semifreddo od rogaca

VEGETARIJANSKI RESTORAN
NISHTA
Prijeko bb, tel 020 322 088

Festivalski meni

Focaccia od leée i tapenada od maslina
Résti - hashbrown potatos

Ragu od dimljenog tofu-a, gljive u
kremastom umaku i povrée

Krema od indijskih oraha

Slatka bundeva s jabukama i grozdicama

RESTORAN ORSAN
Ivana Zajca 2, tel: 020 436 822

Riblji meni 1
Domada riblja juha od mijesane ribe
i gambora

Riblji file u 8kartocu s domaéim
krumpirom i povréem

Nutella torta

Riblji meni 2
Repovi gambora i kampa u tempuri
s umakom od bosiljka

Tuna steak sa sjemenkama sezama
(tagliata)

Parfe krema sumsko voée

Mesni meni 1
Krem juha od tikve sa za¢inskim biljem

Janjedi odrezak u mesnom umaku
s domadim njokama

Kolaé& ,Orsan®

Mesni meni 2
Primorski priut s tapenadom od
maslina i rikule (tostirani kruh)

Ramstek gorgonzola
sa sotiranim povréem

Tiramisu

Napomena: Posebna ponuda vina, asa
0,151-20kn, 0,751 -100 kn
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RESTORAN ORKA
Lapadska obala 114, tel: 099 690 3334

Riblji meni

Hladni riblji pjat

Domadéi ravioli punjeni bijelom ribom
u umaku od musula i kozica

Torta od sira

Mesni meni

Roastbeef na podlozi od sezonske salate
s umakom od hrena

Svinjski biftek u umaku od

Sumskog voéa

Domacéa savijaca od jabuka

RESTORAN PANTARUL
Kralja Tomislava 1, tel: 020 333 486

Mesni meni

Marinirana burratina

Teleéa rebra u confitu sa salatom

od rikule i krumpira i dressingom

od limuna

Cokoladni kola& s mousseom od limete

Riblji meni

Komigka pogada

Posirana orada s povréem i

umakom od limete

Bezglutenski kolaé od bijele ¢okolade
i badema s kremom od vanilije

RESTORAN PORAT
Obala Stjepana Radié¢a 30
Tel: 020 333 552

Riblji meni

Ravioli punjeni kremom od skampa
1 mascarponea

List przen na maslacu i kaparama
Dezert

Mesni meni
Prsut i sir
Dalmatinska pasticada

Dezert

KONOBA ROZARIO
Prijeko 1, tel: 020 322 015

Vegetarijanski meni
Sefova juha od povréa
Domada pasta s tartufima
i mijeSana salata

Svjeze voée sa sladoledom

Riblji meni

Marinirani inéuni na salati

File brancina s kuhanim povréem

Domaéa torta od naranée

Mesni meni
Dalmatinski prsut, sir, masline

Piletina u umaku od proseka
i grozdica s povréem

Dubrovaéka rozata
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RESTORAN STARA LOZA
Prijeko 22, tel: 020 321 145

Festivalski meni 1

Pedena paprika s kremom od sira

i salatom od ¢ednjaka i bosiljka

Padji batak i zabatak sporo kuhan u
vlastitom soku s umakom od zrna tonke
i carpacciom od brokule

Sladoled od kozjeg mlijeka s domaéim
varenikom i prahom od ljute naranée

Festivalski meni 2

Tjestenina od inéuna, pinjola

i za¢inskoga bilja

Ribarski lonac - svjeZa riba, $koljke,
kozice i hobotnica kuhani u ribljoj juhi
s rajéicama, mentom i krumpirom
Citrus dezert - mousse od bijele
dokolade, gel od limuna i keks od
sipinog crnila

RESTORAN TAJ MAHAL
Nikole Gudetiéa 2, tel: 020 323 221

Festivalski meni

Juha od pedene muskatne tikve
s timijanom

Sporo pedena goveda rebra

s pireom od krumpira i gragka
Baklavice sa §ljivama

u heljdinim korama

RESTORAN TAJ MAHAL
Hotel Lero, Iva Vojnoviéa 14
Tel: 020 640 123

Festivalski meni

Juha od pecene musgkatne tikve
s timijanom

Sporo pedena goveda rebra

s pireom od krumpira i gragka
Baklavice sa &ljivama

u heljdinim korama

BISTRO RUZMARIN
Obala Ivana Pavla II 48, tel: 098 182 5444

Riblji meni

Jakobove kapice sa pireom

od cvijetade, pjenica od inéuna i pinjola
SvieZa riba u Skartocu

Tortica od limuna

Mesni meni

Juha od pecene musgkatne tikve
i komoraca

Hrskavo zapeceno carsko meso
sa crvenim kupusom

Churro priklice
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BISTRO TAVULIN
Cvijete Zuzorié 1, tel: 020 323 977

Festivalski meni Festival menu
Salata od tune sa Zara, zelene mahune,

marinirani inéuni, motar, susene rajcice

Kremasti orzoto s jadranskim kozicama

oplemenjen paskim sirom

i cherry rajéicama

Dubrovaéka rozata,

chantily krema od vanilije

BISTRO ZUZORI
Cvijete Zuzorié 2, tel: 020 324 076

Mesni meni

Hrvatska kobasica i jadranske kozice - Meat menu
kroketi od kulena i jadranskih kozica,

pedene balandane, aioli majoneza s

timjanom

Govedi rep - poriluk, parmezan odleZan

24 mjeseca, umak od jabuke i hrena

Pita od sira ricotta i narande

Riblji meni Fish menu
Hobotnica i masline - polpete od

hobotnice, foccacia od maslina,

domadi ajvar

Spageti sa vongolama

Pita od sira ricotta i narande
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Restoran Azur
Restoran Banje Beach
Oyster & Sushi Bar
Chihuahua Cantina
Mexicana

Konoba Dalmatino
Restoran Domino

Gatsby Wine and Food Bar

Gradska Kavana Arsenal

Restoran Incredible India
Konoba Jezuite
Restoran Klarisa
@ Bistro Lajk
@ Beach Bistro Miramare
@Restoran Magellan
@ Taverna Marijin Dvorac
@ Konoba Moskar
@ Vegetarijanski restoran
Nishta

G "
i ﬁ;ﬁ:/niu PO

Restoran Orsan

@ Restoran Orka
@ Restoran Pantarul

@ Restoran Porat

@ Konoba Rozario

@Restoran Stara Loza
@Restoran Taj Mahal 1
@Restoran Taj Mahal 2

Bistro Ruzmarin
Bistro Tavulin
Bistro Zuzori

Map of the Old City on page 76
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Dobar tek!
Bon Appétit!

www.tzdubrovnik.hr



