
 

 

 

 

 

   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



HLADNA PREDJELA 
COLD STARTERS 

 

Sourdough focaccia, dimljena pačja prsa, rajčica i 

paprika 

Sourdogh focaccia, smoked duck breast, tomatoes and 

peppers 

16€ 

 

 

Juneći carpaccio, ukiseljene tikvice, orasi i dehidrirani 

žumanjak 

Beef carpaccio, pickled zucchini, walnuts and cured egg yolk 

18€ 

 

 

 

 

 

 



TOPLA PREDJELA 
HOT STARTERS 

 
Juha “ljetno varivo” 

kelj, poriluk, šećerac 

“Summer stew” soup 

kale, leeks, corn 

9€ 

 

“Žganci 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 junećeg jezika, umak od 

sušene rajčice, kokice od heljde 

Open ravioli, beef tounge ragout, dried tomato sauce, 

buckwheat popcorn 

16€ 

 

 



GLAVNA JELA 
MAIN Courses 

 

Obrazi crne slavonske svinje, ragu od krumpira i 

poriluka, crno vino i jus 

Black Slavonian pig cheeks, potato and leeks ragout, red 

wine and jus 
25€ 

 

Teleći file i kukuruz 

dimljeni šećerac, grill kelj, jus i šećerac 

Veal tenderloin and corn 
smoked corn, grilled kale, corn and veal sauce 

26€ 

 

“Pileći paprikaš” 

Njoki punjeni raguom od pijetla, prsa od mladog 

pijetla, umak od paprike 

Gnocchi filled with coquelette ragout, coquelette breast, 

peppers sauce 
24€ 

 

“Šaran na rašljama” 

Šaran, soja, ukiseljeni luk, topla krumpir salata 
Carp, soy, pickled onions, warm potato salad 

23€ 

 



PAVILION SIGNATURES 

 
Tatarski biftek, sourdough focaccia, dimljeni 

žumanjak 

Beef tartare, sourdough focaccia, smoked egg yolk 
18€ 

 

Tuna sashimi, dashi, avokado i crème fraiche, šljive 

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

 

Rižoto od tikvica, ukiseljene grill tikvice, pesto od 

bosiljka 

Zucchini risotto, grilled pickled zucchini, basil pesto 
16€ 

 

File divlje ribe “al forno” 

File ribe, povrće pečeno u pećnici, umak od bijelog 

vina 
“Al forno” fish fillet, vegetables, white wine sauce 

30€ 

Odresci / Steaks 

Hrvatski biftek (250g) 
Croatian beef tenderloin (250g) 

34€ 

 

Dry age striploin (300g) 
36€ 



Prilozi / Side dishes 

 

Pire krumpir a la Robuchon 
Potatoes a la Robuchon 

8€ 

Povrće sa žara, 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€ 

Kasnoljetne rajčice 
Late summer tomatoes 

7,5€ 

 

 

 

 

 



DESERTI / Desserts 

 
“Kremšnita” 

Choux punjen slastičarskom kremom, crème 

anglaise, Chantilly 

Choux, pastry cream, crème anglaise, Chantilly 

8,5€ 

 

Mousse od mliječne čokolade i gianduja, sladoled od 

lješnjaka 
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€ 

 

Poširana breskva, gel od jogurta, orasi 

Poached peach, yoghurt gel, walnuts 

8€ 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Alergeni 

1. Žitarice                           8. Orašasti plodovi 
2.  Rakovi                            9. Celer 
3. Jaja                                   10. Gorušica 
4. Riba                                  11. Sezam 
5. Kikiriki                            12. Sulfidi 
6. Soja                                  13. Lupini 
7. Laktoza                          14. Mekušci 
 

Bruschetta 1 / 3 / 7 / 8 /  
Carpaccio 1 / 3 / 6 / 7 / 8 / 10 / 

Ljetno Varivo 3 / 7 / 8 / 9 /  
Žganci s Vrhnjem 1 / 3 / 7 / 8 / 9 /  

Otvoreni ravioli 1 / 3 / 4 / 6 / 7 / 8 / 9 /  
Obrazi CSS 7 / 8 / 9 / 10 / 12 /  

Teleći file 1 / 7 / 9 /  
Pileći paprikaš 1 / 3 /  6 / 7 / 8 / 9 / 12 /  

Šaran na rašljama 1 / 4 / 6 / 7 / 8 / 9 / 1o / 
Tatarski biftek 1 / 2 / 3 / 4 / 6 / 7 / 8 / 9 / 10 / 

Tuna sashimi 4 / 6 / 7 / 9 /   
Rižoto tikvice 7 / 8 / 9 /  
Riba al forno 4 / 7 / 9 / 

Pire krumpir 7 /  
Povrće grill 7 / 8 / 

Pohane gljive 1 / 3 / 7 /  
Kremšnita 1 / 3 / 5 / 6 / 7 / 8 /  

Mousse čokolada 1 / 3 / 5 / 6 / 7 / 8 / 
Tart s jabukama 1 / 3 / 7 / 8 / 
Poširana breskva 1 / 7 / 8 /  

 

 

PDV je uključen u cijenu. Prigovore je moguće uložiti putem e-pošte na adresu info@pavilion.hr ili 
poštom na adresu Trg Eugena Kvaternika 7, 43 000 Bjelovar. Informacije po pitanju alergena nalaze se na 

zadnjoj 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 usluživanje i konzumacija alkoholnih pića osobama mlađim od 18 godina 
Serving and consumption of alcoholic beverages is not permitted to persons under 18. 

mailto:info@pavilion.hr
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