





HLADNA PREDJELA
COLD STARTERS

Tartar od dimljene cikle, fritule sa crnim tartufom,
svjezi sir
Smoked beetroots tartare, fritters with black truffle, cottage

cheese

17€

Juneci carpaccio, ukiseljene tikvice, orasi i dehidrirani
Zumanjak

Beef carpaccio, pickled zucchini, walnuts and cured egg yolk

18€



TOPLAPREDJELA
HOT STARTERS

Juha od buce, poriluk

Pumpkin soup, leeks

9¢€

“Zganci s vrhnjem”
Njoki od kukuruza, espuma od palente, hrskava
panceta

Polenta with sour cream
Corn gnocchi, polenta espuma, crispy bacon

14€

Otvoreni raviol s raguom od juneceg jezika, umak od
susene rajcice, kokice od heljde

Open ravioli, beef tounge ragout, dried tomato sauce,
buckwheat popcorn

16€



GLAVNA JELA
MAIN COURSES

Obrazi crne slavonske svinje, pastrnjak i korjen
persina

Black Slavonian pig cheeks, parsnip and parsley root
25€

Teleci file, batat i kelj

Veal tenderloin, sweet potato and kale
26€

“Pileci paprikas”
Njoki punjeni raguom od pijetla, prsa od mladog
pijetla, umak od paprike
Gnocchi filled with coquelette ragout, coquelette breast,

peppers sauce
24€

“Saran na rasljama”
Saran, soja, ukiseljeni luk, topla krumpir salata

Carp, soy, pickled onions, warm potato salad
23€



PAVILION SIGNATURES

Tatarski biftek, sourdough focaccia, dimljeni
Zumanjak

Beef tartare, sourdough focaccia, smoked egg yolk
18€

Tuna sashimi, dashi, avokado i créeme fraiche, sljive

Tuna sashimi, dashi, avocado and creme fraiche, plums
20€

RiZoto od sumskih gljiva i telece koljenice,
karamelizirani luk

Forest mushroom and veal shank risotto, caramelized onions
16€

File divlje ribe “al forno”
File ribe, povrce peceno u pecnici, umak od bijelog
vina
“Al forno” fish fillet, vegetables, white wine sauce
30€

ODRESCI / STEAKS

Hrvatski biftek (250q)
Croatian beef tenderloin (250g)
34€

Dry age striploin (300g)
36€



PRILOZI
SIDE DISHES

Pire krumpir a la Robuchon

Potatoes a la Robuchon
8€

Povrce sa Zara, pesto
Grilled vegetables, pesto

7,5€

Pohane gljive, emulzija s plemenitim sirom

Fried mushrooms, blue cheese emulsion
9€

SALATE
SALADS

Lisnata salata

Mixed greens salad
5€

Kupus i jabuka
Cabbage and apples
/,5€



DESERTI
DESSERTS

“Kremsnita”

Choux punjen slasticarskom kremom, creme
anglaise, Chantilly

Choux, pastry cream, creme anglaise, Chantilly
8,5€

Mousse od mlijecne cokolade i gianduja, sladoled od
liesnjaka
Milk cholocate and gianduja mousse, hazelnut icecream
9,5€

Tart s kremom od jabuka, dulce de leche, tonka

Apples tart, dulce de leche, tonka beans
8,5€

Kruska kuhana u vinu, mascarpone i ljesnjak

Poached pear in wine, mascarpone and hazelnuts
8,5€






ALERGENI

1. ZITARICE 8. ORASASTI PLODOVI
2. RAKOVI 9. CELER

3. JAJA 10. GORUSICA

4. RIBA 11. SEZAM

5. KIKIRIKI 12. SULFIDI

6.SOJA 13. LUPINI

7. LAKTOZA 14. MEKUSCI

CIKLA1/3/6/7/8/10/
CARPACCIO1/3/6/7/8/10/
JUHABUCA1/3/7/8/9/
7ZGANCI S VRHNJEM 1/3/7/8/9/
OTVORENI RAVIOLI1/3/4/6/7/8/9/
OBRAZICSS7/8/9/10/12/
TELECIFILEL/7/9/

PILECI PAPRIKAS1/3/ 6/7/8/9/12/
SARAN NA RASLJAMA1/4/6/7/8/9/10/
TATARSKI BIFTEK1/2/3/4/6/7/8/9/10/
TUNA SASHIMI4/6/7/9/
RIZOTOGLJIVEL/3/ 7/8/9/12/
RIBA AL FORNO4/7/9/

PIRE KRUMPIR 7 /

POVRCE GRILL7/ 8/

POHANE GLJIVE1/3/7/
KREMSNITA1/3/5/6/7/8/
MOUSSE COKOLADA1/3/5/6/7/8/
TART S JABUKAMA 1/3/7/8/
POSIRANA KRUSKA 1/7/8/12/

PDV JE UKLJUCEN U CIJENU. PRIGOVORE JE MOGUCE ULOZITI PUTEM E-POSTE NA ADRESU INFO@PAVILION.HR ILI
POSTOM NA ADRESU TRG EUGENA KVATERNIKA 7, 43 000 BJELOVAR. INFORMACIJE PO PITANJU ALERGENA NALAZE SE NA
ZADN]JOJ STRANICI. ZA DETALJNIJE INFORMACIJE OBRATITE SE OSOBLJU RESTORANA.

VAT IS INCLUDED IN PRICE. COMPLAINTS MAY BE REPORTED VIA E-MAIL AT INFO@PAVILION.HR OR VIA WRITTEN MAIL
AT THE RESTAURANTS ADRESS TRG EUGENA KVATERNIKA 7,43 000 BJELOVAR. INFORMATION ABOUT ALLERGENS CAN BE
FOUND ON THE LAST PAGE. FOR ANY ADITIONAL INFORMATION, CONTACT RESTAURANT STAFF.
ZABRANJENO JE USLUZIVANJE I KONZUMACIJA ALKOHOLNIH PICA OSOBAMA MLADIM OD 18 GODINA
SERVING AND CONSUMPTION OF ALCOHOLIC BEVERAGES 1S NOT PERMITTED TO PERSONS UNDER 18.



