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Dobro dosli u reprezentativni prostor re:
koji se nalazi u sklopu Centra kulture

Nudimo nekoliko vrsta specijaliteta koja samim vom govore
da su se na neki nacin pripremala u ona vremenada.

Nadamo se da Cete se ugodno osjecati nasem restoranu te
Vam Zelimo dobar tek! L




Sve informacije i rezervacije na broj:

033 722 721 « 098 187 5462
ili e-mail restoranflora@flora-vtc.hr
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COLD APPETIZERS
KALTE VORSPEISEN

[porcija]@om‘on
Mikeska pasteta od c¢varaka 35,00 kn
Mikesh pork cracklings paté - Mikesch Grieben-Pastete =
Domaci ¢varci 120,00 kn
Homemade pork cracklings - Hausgemachte Grieben
Domaca slanina 140,00 kn
Homemade bacon - Hausgemachter Speck
Kobasica od divljaci 150,00 kn
Wild game sausage - Wildwurst
Daskica 180,00 kn

(domaca sunka, domace kobasice, slanina, svjezi Sir)
Wooden tray (homemade ham, homemade sausages, bacon, fresh cheese) -
Brettchen (Hausgemachter Schinken, hausgemachte Wiirste, Speck, Frischkdse)

Domaca sunka 360,00 kn
Homemade ham - Hausgemachter Schinken

Slavonski kulen 380,00 kn
Slavonian kulen - Homemade ham

Domaci svjeZi sir s vrhnjem 80,00 kn
Fresh cottage cheese with sour cream - Hausgemachter Frischkdse mit Schmand




UTE

SOUPS
SUPPEN
p. i

Goveda juha s rezancima 15,00 kn
Beef broth with noodles - Rindfleisch-Nudelsuppe
Juneca juha s rezancima 15,00 kn
Beef soup with noodles - Jungrind-Nudelsuppe
Kokosja juha s noklicama | 15,00 kn
Chicken soup with noodles - Hiihnerbriihe mit Loffel Knddel
Pile¢a juha 15,00 kn

Chicken soup - Hiihnersuppe

Pile¢a ragu juha (2 osobe) 30,00 kn

Chicken ragout soup (2 persons) - Hithnerragout-Suppe (2 Personen)

Juha od rajcice . 15,00 kn
Tomato soup - Tomatencreme Suppe

Juha od sampinjona 15,00 kn
Champignon soup - Champignoncreme Suppe

Juha od batata i krumpira (2 osobe) 40,00 kn
Batat and potato soup (2 persons) - StfSkartoffel-Kartoffelsuppe (2 Personen)



WARM APPETIZ
WARME VORSPEI

® O

Dienst

Pohani sir (Gauda) s tartar umakom 35,00 kn
Breaded Gouda cheese with tartar sauce - Panierter Kdse mit Tatar Sofse

cija || portion

Pileca jetrica u slanini " 30,00 kn
Chicken liver in bacon - Hiihnerleber im Speckmantel

Spageti Carbonara 40,00 kn
Spaghetti Carbonara - Spaghetti Carbonara

Zeleni rezanci u umaku od Ssumskih gljiva 45,00 kn
Green noodles in forest mushroom sauce - Griine Ba'dnudeln in Wald-
pilz-Sofse

Zeleni rezanci u umaku s kozicama 50,00 kn
Green noodles in shrimp sauce - Griine Bandnudeln in Garnelen-Sofse

Rizoto od plodova mora 50,00 kn
Seafood risotto - Meeresfriichte-Risotto |




(LO€

FISH
FISCH
o CO—
(porcija)U)or[lon][Dz'cns[j
Lignje - przene/pohane/sa Zara 50,00 kn

Squids deep fried/breaded/grilled - Tintenfisch Gebraten/Paniert/vom Grill

Saran przeni 35,00 kn
Carp deep fried - Karpfen Gebraten

Saran pohani 40,00 kn
Carp breaded - Karpfen Paniert

Filet soma przeni 50,00 kn
Catfish filet deep fried - Wels Filet Gebraten

Filet soma pohani 55,00 kn
Catfish filet breaded - Wels Filet Paniert

Pastrva s grila 65,00 kn
Grilled trout - Forelle vom Grill

Filet smuda przeni/pohani/sa Zzara 75,00 kn
Perch fillet deep fried/breaded/grilled - Barsch Filet Gebraten/Paniert/vom Grill

Filet smuda na Orly s tartar umakom (2 osobe) 120,00 kn
Perch fillet Orly-style with tartar sauce (2 persons) - Barsch Filet im Bierteig
mit Tatar Sofse (2 Personen)
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SPECIALITY Z{C‘Q
OF THE HOUSE :
SPEZIALITATEN VOM HAUS

X




Mikeski slijed (2 osobe) 280,00 kn

Mikesh menu (2 persons) - Menti Mikesch (2 Personen)

Mikeska pasteta od cvaraka

Mikesh pork cracklings paté - Mikesch Grieben Pastete
Namaz od bucinih sjemenki

Pumpkin seed spread - Kiirbiskernaufstrich

Domaca lepinja

Homemade bread - Hausgemachtes Fladenbrot

Domaca lepinja

Homemade bread - Hausgemachtes Fladenbrot

Kokosja juha s noklicama

Chicken soup with noodles - Hiihnerbriihe mit Loffelknodel
Jelenji odrezak u umaku od vrganja

Elk steak in porcini sauce - Hirchsteak in Pilzrahm Sofse
Domaci njoki, domaci kroketi

Homemade gnocchi, homemade croquettes - Hausgemachte Gnocchi,
hausgemachte Kroketten

Zelena salata s cesnjakom

Lettuce with garlic - Gruner Salat mit Knoblauch

Taskice punjene pekmezom

Pastry stuffed with jam - Teigtaschen gefillt mit Marmelade

Viroviticka plata za 2 osobe 162,00 kn
(restana teletina u pikantnom umaku, punjeni pileci raznji¢i, pohana pureti-
na punjena sunkom i sirom, svinjski kotlet, riza, przeni sampinjoni, kroketi)

Virovitica plate for 2 persons

(veal in savoury sauce, stuffed chicken skewers, breaded turkey stuffed
with ham and cheese, pork cutlet, rice, grilled champignons, croquettes)
Virovitica Platte fiir 2 Personen

(Gerosteter Kalbssteak in pikanter Sofse, gefiillte Hiihnchenfleisch-Spiefse
mit Speck, Puten Cordon Bleu und, Schweine-Kotelett, Reis, gebratene
Champignons, Kroketten)

Jelenji odrezak

u umaku od vrganja s kukuruznim Zgancima 80,00 kn
Elk steak in porcini sauce with corn polenta - Hirschsteak in Pilzrahm Sofse
mit Mais-Polenta



CHICKEN AND TURKEY
DISHES

porcija)( portion ) ( Dienst

......................... 45,00 kn

ierte Hihnchen-Keule

Pohani batak i zabatak mariniran u p
Breaded thigh and drumstick in pepper marinade -
in Paprika-Marinade

Pilec¢i pohanci u cornflakesu 40,00 kn
Breaded chicken in cornflakes - Hidhnchenfilets in Cornflakes-Panade

Zapecena pile¢a prsa sa slaninom isirom 47,00 kn
Grilled chicken breast with bacon and cheese - Hdhnchenbrust tiberbacken
mit Speck und Kdse [

Pureci zagrebacki odrezak 57,00 kn
Turkey Cordon Bleu - Puten Cordon Bleu

Pureci viroviticki odrezak 67,00 kn
(pohana puretina punjena kulenom i sirom gauda) - Turkey Virovitica steak
(breaded turkey stuffed with kulen and Gouda) - Puten Virovitica Steak
(Paniertes Putenfleisch gefiillt mit Kulen und Goudakdse) ‘
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VEAL DEBESHES
KALBSGERICHTE

_aa )

Dienst

Telec¢i naravni odrezak 62,00 kn
Veal au naturel - Kalbssteak Natur

Telec¢i naravni odrezak u umaku od Sampinjona _ 72,00 kn
Veal au naturel in champignon sauce - Kalbssteak Natur in Champignon Sofse

Restana teletina u pikantnom umaku 72,00 kn
Sautéed veal in savoury sauce - Gerdsteter Kalbssteak in pikanter Sofse

Teleci zagrebacki odrezak 67,00 kn
Veal Cordon Bleu - Kalbs Cordon Bleu

Teleci viroviticki odrezak 67,00 kn
Pohana teletina punjena kulenom i sirom Gauda - Veal Virovitica steak

(breaded veal steak stuffed with kulen and Gouda) - Kalbsschnitzel Virovitica
(Paniertes Kalbs,Gefiillt mit Kulen und Gouda)




PORK DISHES
SCHWEINFLEISC

®
O

(porcija)( portion ) Dienst)

Pecena svinjska vratina 40,00 kn
Pork neck roast - Gegrillter Schweinekamm ..

Svinjski lungic¢i u slanini 60,00 kn
Pork tenderloin in bacon - Schweinefilet im Speckmantel

Raznjici od svinjske slabine i povrcéa 40,00 kn
Pork loin skewers with vegetables - SpiefSse vom Sch\»ﬁinemcken und Gemiise
Pljeskavica punjena fetom i svjezim sirom 40,00 kn

Patty stuffed with feta and fresh cheese - Pljeskavica gefiillt mit Feta und Frischkdse

Mijesano meso s pekarskim krumpirom 65,00 kn
Mixed meat with baked potato - Grill-Teller mit Ofenkartoffeln

.
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(porcija) [ portion ] [ Dz’enstj

Veseli tanjur 52,00 kn

(pohani sir Gauda, povrce sa zara, kupus salata, lepinja)

Happy plate

(breaded Gouda, grilled vegetables, cabbage salad, flatbread)
Lustiger Teller

(Panierter Goudakdse, gegrilltes Gemtise, Krautsalat, Fladenbrot)

Vegetarijanski mix 52,00 kn
(Sampinjoni s rostilja, kuhano povrce, pohane tikvice)

Vegetarian mix

(grilled Champignon, cooked vegetables, breaded zucchini)
Vegetarischer Mix

(Gegrillte Champignons, gekochtes Gemiise, panierte Zucchini)
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SEASONAL DISHES

SAISON-GERICHTE
’

kg

Kuhani buncek 70,00 kn

Cooked ham hock - Gekochtes Eisbein

[porcija] [ portion

Domace pecene kobasice 40,00 kn
Homemade fried sausages - Hausgemachte Bratwiirste

Domace pecene krvavice 35,00 kn
Homemade baked black pudding - Hausgemachte gebratene Blutwurst

Zimska plata za 2 osobe 150,00 kn
(kuhani buncek, peCene kobasice, pecene krvavice, kuhani krumpir, kuku-
ruzni zganci, dinstani kiseli kupus)
Winter plate for 2 persons (Cooked ham hock, fried sausages, baked
black pudding, cooked potato, corn polenta and stewed sour cabbage)
Winterplatte fiir 2 Personen (Gekochtes Eisbein, Bratwiirste, gebratene
Blutwiirste, Salzkartoffeln, Mais-Polenta, geschmortes Sauerkraut)

Domaci Kiseli kupus 20,00 kn
Homemade sour cabbage - Hausgemachtes Sauerkraut
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SPECIAL EVENTS
BESONDERE ANLASSE

kg

Pecena patka s mlincima 100,00 kn
Roast duck with pasta tatters - Gebratene Ente mit Teigfladen Mlinci

Spikovani kuni¢ 120,00 kn
Spiked rabbit - Gespicktes Kaninchen

PecCena janjetina 150,00 kn
Baked lamb - Lammbraten

Teletina ispod peke (teleci vrat i rebra) 150,00 kn
Veal under the baking bell (veal neck and ribs) - Unter der Glocke geschmort-
er Kalbsbraten

Teleca koljenica 130,00 kn

Veal shank - Kalbs-Haxe (porcija) (portion ) (Dienst)

Gulas od divljaci s njokima (2 osobe) 190,00 kn
Venison stew with gnocchi (2 persons) - Wildgulasch mit Gnocchi (2 Per-
sonen)

Svinjska vratina marinirana u salamuri od jabuka _ 35,00 kn
Pork neck marinated in apple brine - Schweinekamm in Apfelmost eingelegt

Domaci kruh 120,00 kn
Homemade bread - Hausgemachtes Brot




TR A

Peka krumpir 14,00 kn
Roasted potato - Ofenkartoffeln

Kuhani krumpir 12,00 kn
Cooked potato - Salzkartoffeln '

Pommes frites 16,00 kn
French fries - Pommes Frites

Riza 12,00 kn
Rice - Reis

Rizi - bizi 13,00 kn
Rice with peas - Risi-bisi

Domaci kroketi 17,00 kn
Homemade croquettes - Hausgemachte Kroketten

Domaci njoki 17,00 kn
Homemade gnocchi - Hausgemachte Gnocchi

Kroketi od batata - 22,00 kn

Batat croquettes - Stifskartoffel-Kroketten

Garnitura od povrca 15,00 kn
(brokula, mrkva, cvjetaca) - Mixed vegetables (broccoli, carrot, cauliflower) -
Gemiise-Garnitur (Brokkoli, Karotten, Blumenkohl)

Povrcée na maslacu - 15,00 kn
(brokula, cvjetaca, baby mrkva) - Vegetables on butter (broccoli, cauliflower,
baby carrot) - Butter-Gemtise (Brokkoli, Blumenkohl, Babykarotte)

Povrce sa zara 27,00 kn
Grilled vegetables (champignons, pepper, zucchini) - Gegrilltes Gemiise
(Champignons , Pfeffer, Zucchini)

Sampinjoni przeni 20,00 kn
Champignons fried - Champignons Gegrillt

Sampinjoni pohani 25,00 kn
Champignons breaded - Champignons Paniert

Zapeceni grah 20,00 kn

Baked beans - Uberbackene Bohnen
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Svjeza kupus salata | 15,00 kn
Fresh cabbage salad - Frischer Krautsalat

Rajcica salata 15,00 kn
Tomato salad - Tomatensalat

Mijesana salata 17,00 kn

(zelena, svjezi kupus, rajcica) - Mixed salad (lettuce, cabbage salad, tomato
salad) - Gemischter Salat (griiner Salat, frisches Kraut, Tomaten)

Pecena paprika 17,00 kn
Roasted peppers - Gebratene Paprika

Grah salata 15,00 kn
Bean salad - Bohnensalat

Krumpir salata 15,00 kn
Potato salad - Kartoffelsalat

Sopska salata 21,00 kn
“Sopska” salad - Sopska-Salat

Kiseli kupus salata 15,00 kn
Sour cabbage salad - Sauerkraut-Salat

Juneca salata 40,00 kn

Beef salad - Rindersalat



Kaiserschmarrn s cokoladom
Kaiserschmarrn with chocolate - Kaiserschmarrn mit Scho

',1.
Taskice punjene pekmezom ,00 kn
Pastry stuffed with jam - Teigtaschen gefiillt mit Marmelade
Palacinke s cokoladom ili marmeladom
Pancakes with chocolate or jam - Pfannkuchen mit Scho
Palacinke s orasima i medom 17,00 kn
Pancakes with nuts and honey - Pfannkuchen mit ussen und Honig
Palacinke s orasima, cokoladom i medom ... 20,00 kn
Pancakes with nuts, chocolate and honey - Pfannkuchen mit Walntissen, Schoko-
lade und Honig
Strukle u vrhnju 17,00 kn
Strudel in cream - Schmand-Strudel
Rezanci s makom 20,00 kn

Noodles with poppy seeds - Mohn-Nudeln o



ADDITIONALS
0 OZ CZ EXTRABEILAGEN

kom

Domaca lepinja 8,00 kn
Homemade bread - Hausgemachtes Fladenbrot

Bucino ulje 18,00 kn
Pumpkin oil - Klirbisél

Maslinovo ulje 18,00 kn
Olive oil - Olivendl

Parmezan 10,00 kn
Parmesan - Parmesan

Senf 8,00 kn
Mustard - Senf

Hren 8,00 kn
Horseradish - Meerrettich

Majoneza 6,00 kn
Mayonnaise - Majonaise

Kecap 6,00 kn

Ketchup - Ketchup



Tartar umak
Tartar sauce - Tatar Sofe

Trs¢anski umak
Oil sauce with garlic - Olivendl- und Knoblauch-Sofse

Umak od sampinjona ,00 kn
Champignons sauce - Champignon Sofse

Umak od bukovaca 20,00 kn

Oyster mushroom sauce - Buchenpilz Sofse

Umak od Sumskih gljiva
Forest mushroom sauce - Waldpilz Sofse

20,00 kn




DRINKS PRICELIST
GETRANKEKARTE

NI vica

VINO - WINE - WEIN

Grasevina Kutjevo, Grasevina Orahovica, Grasevina Vineda 11 70,00 kn
Frankovka Orahovica, Frankovka Vineda 11 70,00 kn
[ 2 — @ @

BUTELJE 0,75L - BOTTLES OF WINE - FLASCHEN WEIN 0,75L

Grasevina Vineda kvalitetna, Chardonnay Vineda, Cabernet Sauvignon Rose 120,00 kn

Silvanac zeleni Orahovica 160,00 kn
Grasevina Vineda vrhunska 180,00 kn
Cabernt Sauvignon Vineda 160,00 kn

DESERTNO VINO - DESSERT WINE - DESSERTWEIN

Martini 0,11 17,00 kn

Vermouth 0,11 17,00 kn
E. N ] /

LIKERI - LIQUEURS - LIKOR

Blacky, Dalmatino, Cherry, Kruskovac, Mentol, Rum 0,031 7,00 kn

Amaro,Gin, Pelinkovac, Lavov 0,031 7,00 kn

Zlatni Pelin 0,031 15,00 kn

Jagermeister 0,031 15,00 kn

Gin Hendricks 0,031 20,00 kn

RAKIJE - SCHNAPS

Medica, Sljivovica, Travarica, Lozovaca 0,031 7,00 kn
Zlatna Sljiva 0,031 15,00 kn
Viljamovka 0,031 15,00 kn

Zlatna Viljamovka 0,031 15,00 kn
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7,00

10,00 kn
® @
WISKEY
Ballantines 15,00 kn
Jack Daniels Tennessee 15,00 kn
Jack Daniels Single Barrel 21,00 kn
Jack Daniels Gold 30,00 kn
Jack Daniels 150 36,00 kn
Henessy 20,00 kn
Chivas Regal 20,00 kn
® O o
PIVO - BEER - BIER
Ozujsko pivo 0,501 15,00 kn
OZujsko pivo 0,331 13,00 kn
Pan pivo 0,501 15,00 kn
Pan pivo 0,351 13,00 kn
Karlovacko pivo 0,501 15,00 kn
Heineken 0.401 20.00 kn
Leffe svijetli — Leffe Blonde - Leuchtet aut 0,331 20,00 kn
Leffe tamni - Leffe Dark - Leffe Schwarz 0,331 20,00 kn
Crni Budweiser Budvar - Dark - Schwarzer 0,501 16,00 kn
Crni Osjecki Radler - Dark - Schwartzer 0,501 15, 00kn
Pan Radler Limun - Lemon - Zitrone 0,501 15,00 kn
Pan Radler Breskva-Dumbir - Peach-Ginger - Pfirsich-Ingwer 0,501 15,00 kn
Pan bezalkoholni 0,501 14,00 kn
® @
GAZIRANI SOKOVI - CARBONATED JUICES
BELUFTETE SAFT ‘

Coca-Cola, Fanta, Schweppes Bitter Lemon 0,251 13,00 kn
Coca-Cola Zero 0,251 13,00 kn
Schweppes Tangerina, Schweppes Tonic Water 0,251 13,00 kn
Sprite 0,251 13,00 kn
Orangina 0,201 13,00 kn
Cockta 0,275l 13,00 kn
Energetski napitak - Energy Drink 0,501 25,00 kn




NEGAZIRANI SOKOVI - NON-CARBONATED JUICES -
OHNE KOHLENSAURE

Jabuka, Naranca, Marelica, Crni ribiz 0,201 14,00 kn
Apple, Orange, Apricot, Black ribes — Apfel, Orange, Aprikose, Erdbeere

Ledeni cCaj 0,201 11,00 kn
Icetea - Eistee

Cedevita (Naranca, Limun, Bazga - Limun, Grejp) kom 10,00kn

(Orange, Lemon, Elderberry - Lemon Grapefruit - Orange, Zitrone, Holunder - Zitrone,
Grapefruit)

[ - O -
MINERALNE VODE - MINERAL WATER -
MINERALWASSER
Jamnica 11 20,00 kn
Jamnica 0,251 9,00 kn
Jana 0,751 20,00 kn
JELE] 0,331 9,00 kn
— —
VODA S OKUSOM - WATER WITH FLAVOR -
AROMATISIERTES WASSER
Romerquelle limunska trava 0,331 11,00 kn
Romerquelle Zitronegras - Romerquelle lemon grass
Romerquelle Kruska 0,331 11,00 kn
Romerquelle Birne - Romerquelle pear
Sensation limeta 0,251 11,00 kn
TOPLI NAPITCI - WARM DRINKS - WARME GETRANKE
Kava espresso - Espresso coffee - Kaffee Espresso Salica 8,00 kn
Kava s mlijekom - Coffee with milk - Kaffee mit Milch Salica 9,00 kn
Kava sa slagom - Coffee with whipped cream - Kaffee mit Schlagsahne Salica 9,00 kn
Kava s vrhnjem - Coffee with cream - Kaffee mit Sahne Salica 9,00 kn
Bijela kava - White coffee — Weifser Kaffee Salica 10,00 kn
Nescafe Classic Salica 10,00 kn
Cappuccino espresso Salica 10,00 kn
Cappuccino Instant Salica 10,00 kn
Caj s limunom i medom Salica 10,00 kn
Tea with lemon and honey - Tee mit Zitrone und Honig
Topla cokolada Salica 11,00 kn

Hot chocolate - Heifse Schokolade
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Matije Gupca 5 » Virovitica
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