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Vedi dio svog zivota Marco Polo je proveo putujuci kroz egzoti¢ne
i nepoznate krajeve. UKini ostaje vi$e od dvadeset godina. Legenda
" kaze da je tamo prvi put vidio kako se od rizinog brasna pravi
tjestenina i nevjerovatno interesantni 0bl1c1 pasta. Danas su sve
te paste obiljezje italijanske kuhinje.

U meduvremenu kineska kuhinja ne gubi nita od svojih

tradicionalnih korijena. Osam vijekova poslije budi se istrazivacki

duh osoblja Vaseg restorana, koji Zeli birane specijalitete obe

‘kuhinje staviti na jedan stol. Dodajmo tu jos par “mirodija“ -

specijalteta sa nasih prostora, par internacionalnih jelai ....
...Dobili smo jelovnik koji Vi drZite u rukama!

‘Restoran ”Marco Polo” je smjesten uz rijeku Vrbas i izdvojen od
gradskog brzog zivota. Zamisljen je kao prostor bez generacijskih
predrasuda, stavljajui u prvi plan svakog gosta kao prijatelja
restorana. -

Hvala Vam na povjerenju koje ste nam ukazali svih+ovih godina.

iza nas, dali ste nam energiju i probudili iskrenu Zelju da budemo
jos bolji, kako bi ispunili Vasa ocekivanja te ostali dosljedm
- kvalitetu Vaseg izbora.

Smatramo da je restoran Vas, vrata su uvijek sirom otvorena, za
Vas i Vase i naSe drage prijatelje.

Tako i glasi na$ sl_ogar} . tESTORAN pO TVOM..
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‘Jaja / omlet sa:

- Sampinjonima, povrcem
i Sunkom

- Sunkom, sirom i
slaninom

- Jaja/omlet po vasem
: izboru

Jaja na oko sa
rostiljskom kobasicom

zelena salata, paradajz, senf *

Eggs‘with sausage

salad, tomatoes, nflustard

Jaja na oko sa slaninom

hrskavi tost, pamda]z, domacz hljeb,
zelena salata

Eggs wzth bacon in
Spa;}tsh sauce:

tomatoes, bread salad
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Madarska ¢orba

Blaga ili ljuta

Hungarzan Broth
. (mild or spzcy)

10,50 KM

“Cezar salata ~ 1500KM

Tuna salata - 1450KM
. Losos salata 17,50 KM

Fitness salata 13,00xkM

i =
9,00 KM =
s,

9,00 KM

i sa pomfrltom (120 gr)
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: Sendv1c sa domacim:

pecwom e

_ piletina \ 8,50 KM
sit, povrce, sos :

- Sunka i sir 7,50 KM

sit, Sampinjoni, pizza sos, majoneza

- vegetarijanski
grilovano povrée

7,00 KM

7,90 KM

Bruskete sa _
‘tikvicama i dimljenim

biftekom

Brushetta with

zucchini'and
smoked steak

Pllec,a snicla -

a3

7 przena ili pohovana )
pomfrtt, sir, “kecap, majonez 3 _- 2

Pohovam pilecii staplc1 -

sa pomfrltom (120 gr)
‘pomfrit, sir, kecap, ma]onez SE IR
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R Plata suhomesnatlh

! ¥ proizvodasa sirom

! :
Priut 100g 14,00 KM |
Dimljeni biftek 100g 14,00 KM
Kulen 100g 9,00 KM
Grana Padano 100g 13,00 KM

Gorgonzola 100g 10,00 KM
Vlasicki 100g 6,50 KM | ‘
Kajmax 100g : “

Bruskete sa
tikvicama i dimljenim

‘biftekom

‘ Brushetta with %
zucchini and
smoked steak

. 6,90 KM
Bistra supa sa
povréem
Vegetable
| clear SOUD  pawe
7,90 KM [ Madarska corba
'Blaga zlz l]uta :
| Hungarian.Broth
* (mild or spicy) [
!
Lo ' o
.__1" /5 S e, W Fltnes Salata 13,00 KM
LA ; i " Paradajz, krastavac, paprzka
maslmovo ulfe zelena salata, mrkva- “ J
................................... .\.u"
~ Tuna sala’ta
“Zelena salata, mrkva, = ¥
Seri paradajz, masline... "
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Cezar salata Caesar salad

Piletina, krispi slanina, Grill chicken breast, crispy

zelena salata, krutoni, pavlaka, bacon, croutons, salad, sour
Seri paradajz cream, cherry tomato

&r’ N a
g : o "
15,00 KM S——

Salata  17.50KM
- salososom

svjeZi krastavac, zelena salata, Seri
paradajz, praziluk, masline

; “Salmon salad
Fresh cucumber, salad, cherry, olive

Malvazija, Zilavka }J

Pile¢i file Chicken fillet in
mushroom sauce

Sampinjon sosu

rilovano povrée, krompir Grilled vegetables, potatoes

I L{V Chardonnay; Pinot SIVI;

Piledi file u
* .. gorgonzola sosu

Grilovano povrée; krompir,

'Chicken fillet in
gorgonzola,sauce
Grilled vegetable, potatoes

! - Chardonnay; Pinot sivi; i v
b Malvazija; Vranac -
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Punjeni pileci raznji¢i |SRelled and Stuﬁ%Chzcken
(slanina, sir, pecena crvena paprika) 1, cheese, roasted red peg‘er)‘
pekarski krompir, grilovano poviée potatoes, grilled vegetables

*'" ‘ﬂ E17 50 KM

1

Pmot l.lellot }J

1750 KM~ Pileéi file
u krem sosu
od karija i Spinata

" "'h ]
< o g k., “u Chicken fillet in
jiE = o mﬂ - :
ot R - R cream sauce of -
o Foa L :
A = = .~ % curryand spinach
Mo T g L~
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: - ¢ Grasevina, Sauvignon Blanc,
Zilavka...

Veal Steak in sour
cream

Kroketi ili pekarski krompir, Zilijen croquettes or potatoes, vegetables
povrée

Zapelena teletina na
przenom krompiru
pamdajz, prap"fika, praziluk

kari sos, parmezan

. Backed Veal .

on fried potatoes

tomato, pepper, leck
L ety saute

@l s :
Chianti, Merlot, Bordeaux...



Biftek na ploske Steak in Risotto sauce

rizoto, blitva, Sampinjoni rissotto, mangel, mushrooms

Biftek sa maslacem i
- za¢inskim biljem 300 gr

kroketi od krompira, grilovano povrée

‘Steak wzth herb butter

“potato croquettes, grilled
~ vegetables

Plavac, Vranac, Merlot...

—

Biftek u

", biber sosu 300gr

potato cro;ﬁ.teﬁi~ r
hles. b Al

) G ' s
37,50 KM K{ Cabernet SauVing ’ 3 -'

Blftek ukrem s sosu od 38,00 K eSS
gorgonzole

x
kroketi od k,rgmpzf'a,_ ’
grilovano povrée  §

| fas 5 . ; . K '}
. Steak in gorgonzola -
cream. satice

potato croquettes, grilled 7
vegetables = 2
i

i Plavac mali, Cabernet Sauvignon, ... j : . |

P
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Telec¢i medaljoni u
sosu od Sampinjona

Pomfrit, grilovano povrce

Veal medallions in

mushrooms savce
~ French fries, grilled vegetables

\__
* Plavac, Vranac, Merlot...
Marinated pork neck

kroketi ili pekarski krompir, Zilijen povrée | croquettes or potatoes, vegetables

1950KM § - Karadordeva na
tradicionalni nacin

\ i i \ Pomfrit, grilovane povrée

Karadordeva classzc

French frzes grzlled vegetables

) : : '
Vranac; Merlot, Pinot Noir

Svinjskirelovani raznjici Rollad Pdﬂhwzth Bacon —~—

grilovano pa pekarski krompir grilled vegetables potatoes
_—

w .
-

i

18,50 KM
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1550KM  * Spagete Carbonara

Slanina, parmezan ¥

l-\.

..-H-
% Spagetti Carbonara
& @ Bacqn, olive oil, Parmesan cheese

-4 % SR S

Chicken pasta  1550kMm

. -Grilovani pileci file,
tikvica, parmezan

Grilled chicken fillet,
courgette, parmesan cheese

Rizoto
sa junetinom
i crnim tartufom

Beef
and black truﬁle

Rizoto sa pilecim
- batakom
i vrganjima

‘Chicken'

legs risotto &

” I

Malvazija, Posip, Grasevina... |




Salmon fillet e
Mangel with potatoes f t—i

Pinot Gris,Pinot Noir, Riesling

T P ~ _1‘;*

SIMU d M 227,00 KMEZEE)
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Cream Pie™ -

Chocolate tear

Chocolate cake with rasberry

olaé od ]abq(e
pple-Cake

( karamel, sos od maline)

janika, Muskat...

-

Lobster Kupus na Cabbage salad
kineski Chinese way, 7.

Jastog salata

oy ! X \ M : q.,‘

Salate . Pl‘llOZl i variva
. Svjeza mijesana salata 4,50 KM 3 P omf ”t' : . 400KM
Pumdajz, krastavac, kupus, zelena salata R : BlltVﬂ sa krompzrom - 4,00 KM
Sopska. 0 4sokwm § Grilovanopovre - 4,00KM
 paradajz, sin, krastavac, paprika, luk o KrOketl AT el .'i 4,QO KM
Zelena salata e 4,00 KM : : Pekarski kf"mlf W:f_ L00 KM
, : -+ Kajmak : ©. 400KM
- Po Vasem 1zb0ru 4,50 KM i Pavlaka, kecap, majonez 1,00 KM

P . ' Kol o Pecivo-baget . 2,2_0 KM
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~ KINESKA
bl KUHIN]A

Proljecne rolnice 3 13.30 KM-1kom
,- "
Kupus, mrkva, prazilufe 'g] F2 : ﬁ* { ": “"‘"ﬂ:- —

Sampinjoni | 2o N ; n#’.ﬁu#ﬂ

650kM  Ljuto kisela supa

Mrkva, bijeli i plav_i.l_cupus, jaja,
- sSampinjoni '

Spicy sour soup
Carrots, cabbtzge, eggs,

mushrooms

Y B

Piletina sa 13,40 KM
. d _

/ ananasom

Chicken with
Pineapple

Chardonnay, Rose...

Chick__gzrl ino

ot sivi;

Sauyigon
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1540KM = Qlatko kisela

lﬁiletina

[ eV R e

Sweet & Sour Chicken |

)

)
Vranac; Merlot; Plavac mali =

Ljuto przena
piletina

Hot fried

Chicken 3
\__/
Vranac; Merlot...
. Piletina’ 13,90 KM

sa povrécem

u kari sosu

‘Chicken in

CUrTy sauce

Rose; Muékaﬁ...}j

Piletina u pikantnom sosu | .Chicken in spicy.sauce = "&&
Piletina, ljuta paprika Chicken, hot pepper: w

.
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Piletina u slatko, Crispy Chicken in
kiselo-ljutom sosu sweet, spicy & sour sauce

] ﬁ?“
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16,40 KM RANG Vranac; Merlot; Plavac mali

Pile¢i batak u slatko, | Chicken legs in sweet, spicy
kiselo-ljutom sosu & sour sauce

15,40 KMBJUAN® Pinof Noir, Merloj

Teriyaki Chicken with
noodles

b.\ £

| . 4 WEE . -

Pileci batak Chicken legs in spicy
u pikantnom sosu sauce



—_

s

“Jang Ce” Piletina “lang Ce” Chicken

Piletina, ljuti sambal sos Chicken, spicy sambal sauce

= ey
\\ L - ) % "I::r;-f |
\ - o AN P o > _ 8§ rah; Merlot; Plavac Mali
- JuTO b - R .. 0n

_---_‘-— ‘

Piletina sa kikirikijem | Chicken with peanuts
Mrkva, kikiriki, ljuta paprika, Carrots, peanuts, hot pepper

Secuafiska piletina Chicken Sichuan way
Sazmp/injoni, mrkva, secuan sos Mushrooris, carrots, Sichuan sauce,

F..

A

o A

Teletinau sosugh Veal in
od.esftriga oyster sauce

£ N

A ,,
j! I;ﬁ'{-!‘ : " "ai: 2 ‘-
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16,000,
-~ -
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Ljuto zacinjena teletina | Hot fried veal
Svjeza paprika, mrkva, kupus, ljute
papricice

Cabbage, pepper, carrot, chilli pappers

Teletina
sa kikirikijem
Mrkva, praziluk

Veal with ;
peanuts in
spicy sauce

Carrot, onion

\
\{Merlot, Caberner Sauvignon

Teriyaki veal with
noodles

Teletina = -
u kari sosu .
_ T

Veal in-
. carry sauce

i ¥

Ch‘ard‘onn.ay., iMuskat
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Slatko kisela svinjetii | Sweet & Sour Pork

o

i il

J
‘~.

Chardonnay, MusKkd

Svinjetina
u secuan sosu
Mrkva, plavi i bijeli kupus

‘Pork Sichuan way -
Carrots, blue and white
cabbage

Vranac; Syrah; C. Sauvignon

Svinjetina u slatko-kiselo | Pork in sweet,
ljutom sosu spicy and sour sauce

Svinjetinau  1500KM

~ . Kkarisosu '
. Porkin »
curry sauce Y

v . b
oy v o o

S .Cha..rdonnay, Muskat... }/ 3 k A
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Ljuto przena

svinjetina

w TR
o

}j yrah, Pmot N01r,CSauV1gnon, Plavac ali
1690KM  Pjkantna

svinjetina

Pork in spicy sauce

e

Vranac; Syrah; Pinot Noir *

Svinjetina sa kikirikijem Pork with peanuts
1 povréem and vegetables

i 4

Lignje pohovane - Breadded sqﬁzd -
° - i e

u soja sosu,,ﬁj._ R *hz:;lsoy‘sauce
f, - e - .
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Lignjeii')hliovane

sa slat!goﬁljut_m
kiselim sosom

Breadded squid with

: _sweet §pzcy and sour

'S @MC@ : o
L AT \
- Syrah; Merlot%

#
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Skampi u slatko- Prawns in
kiselom sos ' eet&sour sauce

J
1.

21,00.KM

. P o
' Skampi  21.00KM
u seCuanskom sosu

Prawns Sichuan way

: \
¢ Syrah,Merlot, Pinot Noir... ./ °

' A o R ™ |

13,50KM - Sampinjoni
u soja sosu '

i Praziluk

Mushrooms in soy sauce . -

Leek
W T S \{ Malvazija, i avKa s ok . ‘ 2t
< _ |
- Povrceu: 13,50 KM
slatko -ljuto- leelom'-':: :
sosu .

Vegetables in sweet :
spzcy and sour savce

: - Malvazija, Zilavka.. }j




Pohovani sladoled sa ¢okoladom
Fried ice-cream with-chocolate

Pohovane banane sa medom ili cokoladom
Fried bananas with honey or chocolate

Prilozi i extra sos
Pecivo /baget/ ~~
Riza /bijela/ A

" Riza /soja; kari, povrée,jaja/

" Nudle /psenicne/ '

£ Soja-sos L

. Ljuti ¢ili sos / sambal/
Slatko kiseli sos
Kari sos:

Ostrigd 508"
Secuansos . i\
Slatko-ljuto-kiseli sos

2,10 KM
2,30 KM
3,40 KM
0,80 KM
1,00 KM
1,00 KM
1,00 KM
1,00 KM
1,00 KM
1,00 KM



