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UZORI

traditional food with a modern twist

since 2011
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DOBRODOSLI UZUZORI

Smijesten u srcu Staroga grada, medu kamenim ulicama i tihim prolazima unutar dubrovackih zidina,
Zuzori od 2011. godine njequje suvremeni pristup mediteranskoj i europskoj kuhinji.

Restoran nosi ime po Ulici Cvz’jete Zuzoric u ﬁqjq]' se nalazi — ulici nazvanoj u cast dubrovacke
_pjesnikinje Cvijete Zuzoric, poznate i kao Flora Zuzori, jedne od najznacajnijih kulturnih figura
renesansnog Dubrovnika.

Mastovita intef:premcjja tradicionalnih okusa, froﬁfy'en Joristqp Euﬁirg’i i Jvosvec’enost cﬁzm[jima afon}'je[i su
restoranu sluzbenu preporuku Michelin Guide jos 2018. godine — priznanje koje Zuzori kontinuirano
zadrzava do danas.

WELCOME TO ZUZORI

Nestled in the heart of Dubrovnik’s Old Town, among its stone streets and quiet passageways within the
ancient city walls, Zuzori has embraced a contemporary approach to Mediterranean and European cuisine
since 2011,

The restaurant takes its name from Cvijete Zuzoric Street, where it is located — a street named in honour
of the Dubrovnik poet Cvijeta Zuzoric, also known as Flora Zuzori, one of the most prominent cultural
figures of the Dubrovnik Renaissance.

A creative interpretation of traditional flavours, a refined culinary approach and dedication to detail
earned Zuzori an official Michelin Guide recommendation in 2018 — a distinction the restaurant has

Jnrouaf[y maintained ever since.
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PREDJELA

Articoke Tempura & Wasabi Mayo
Tartar Cikla & Carpaccio Tikvica
Caprese Burrata & Susene Cherry Rajcice, Pesto Bosiljak, Masline
Nagradivani Sirevi “Gligora“ Pag, Kreker, Masline & Kapare
Nagradivani Prsut “Kulina N. Sela“ Dubrovnik, Kreker, Masline & Kapare
Tuna & Tikvica Tartar, Sezam
W= Govedi Carpaccio & Dijon Mayo, Paski Sir, Baby Salata
Marinirani Losos & Emulzija Hrena, Meda, Limete & Maslinova Ulja

Gambori Tempura & Soya Mayo
Hrvatska Kobasica & Jadranska Kozica (Kroketi)

N
—)NAS DOMACI KRUH

N Svjeze pecen svako jutro s puno ljubavi. Posluzen u kosarici.
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JUHA

Juha Gljive & Panceta
Juha Rajcica & Pesto Bosiljak
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PASTE & RIZOTI

Fettucine Sumske Gljive & Tartufi
RiZot Trgani Juneci Obrazi, Demiglace & Grana Padano
Pappardelle Gambori & Bijela Riba, Tikvice, Cherry RajCica

<+

SA ZEMLJE

Zapecena CvjetaCa & Krema Indijski Orah, Cherry RajCice

Pile¢a Prsa & Julienne Povrce, Pileci Velouté

Svinjski Vrat & Krema Celer, Umak Crveno Vino, Gel Granny Smith
Govedi Obrazi & Krema Krumpir, Au Jus, Luk

Govedi File & Krumpir Millefoglie, Demi-glace Umak, Gljive

<+

1Z NASEG MORA

Tuna & Julienne Povrce, Barrique Balsamico, Zeleno Ulje
Hobotnica & Krema Cvjetaca, Mladi Krumpir, Limun

Posirana Bijela Riba & Beurre Blanc, Brokula, Krema Cvjetaca
Gof & Krema Grasak & Menta, Grah Rogacic¢, Limun

<+

DEZERTI

Krema Mrkva & Sladoled Vanilija, Domaci Crumble, Karamela
Cokoladni Brownie & Orasasti Plodovi, Krema Pistacija & Coulis Malina
Selekcija Sireva, Orasasti Plodovi, Kreker & Med /za 2 osobe/

12,50 €
13,90 €
15,50 €
16,90 €
16,90 €
17,50 €
17,90 €
18,90 €
19,50 €
19,90 €

1,90 €

9,90 €
9,90 €

19,90 €
21,50 €
22,90 €

20,90 €
26,90 €
28,90 €
34,50 €
38,90 €

28,90 €
32,90 €
35,50 €
37,90 €

8,90 €
9,90 €
16,90 €
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Tuna & Julienne Vegetable, Barrique Balsamic, Green Oil
Amberjack, Pea & Mint Cream, Green Beans, Lemon
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ANTIPASTO

Artichoke Tempura & Wasabi Mayo
Beetroot Tartare & Zucchini Carpaccio

Caprese Burrata & Sun-dried Cherry Tomatoes, Pesto Basil, Olives
Award-winning Cheeses “Gligora“ Pag, Crackers, Olives & Capers
Award-winning Prosciutto “Kulina N. Sela", Cracker, Olives & Capers

Tuna & Zucchini Tartare, Sesame

Beef Carpaccio & Dijon Mayo, Pag Cheese, Baby Salad

Marinated Salmon & Horseradish, Honey, Lime & Olive Oil Emulsion

Shrimp Tempura & Soy Mayo

Croatian Chorizo & Adriatic Prawns (Croquettes)

<+

OUR ARTISAN BREAD

Baked freshly every morning with love. Served by the basket.

3¢

SOUP

Mushroom Soup & Pancetta
Tomato Soup & Basil Pesto
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PASTA & RISOTTO

Fettucine Wild Mushrooms & Truffles

Risotto Pulled Beef Cheeks, Demiglace & Grana Padano

Pappardelle Shrimp & White Fish, Zucchini, Cherry Tomatoes

<+

FROM THE LAND

Roasted Cauliflower & Cashew Cream, Cherry Tomatoes
Chicken Breast & Julienne Vegetables, Chicken Velouté

Pork Neck & Celery Cream, Red Wine Sauce, Granny Smith Gel

Beef Cheeks & Potato Cream, Au Jus, Onion

Beef Fillet & Potatoes Millefoglie, Demi-glace, Mushrooms

X

FROM OUR SEA

Octopus & Cauliflower Cream, Jacket Potatoes, Lemon

Poached White Fish & Beurre Blanc, Broccoli, Cauliflower Cream

DESSERT

Carrot Cream & Vanilla Ice Cream, Homemade Crumble, Caramel
Chocolate Brownie & Nuts, Pistachio Cream & Raspberry Coulis

Cheese Selection, Nuts, Cracker & Honey

/for 2 persons/

12,50 €
13,90 €
15,50 €
16,90 €
16,90 €
17,50 €
17,90 €
18,90 €
19,50 €
19,90 €

1,90 €

9,90 €
9,90 €

19,90 €
21,50 €
2290 €

20,90 €
26,90 €
28,90 €
34,50 €
38,90 €

28,90 €
32,90 €
35,50 €
37,90 €

8,90 €
9,90 €
16,90 €



LIMONCELLO SPRITZ
Limoncello, Prosecco, Sparkling Water
APEROL SPRITZ

Aperol, Prosecco, Sparkling Water, Orange

HUGO

Elderflower Liquer, Elderflower Syrup,
Prosecco, Sparkling Water

NEGRONI

Tanqueray Gin, Campari, Martini Rosso,
ESPRESSO MARTINI

Tito's Vodka, Coffee Liquer, Salted
Caramel, Coffee

WHISKEY SOUR

Lemon juice, Monkey Shoulder Whiskey,
sugar syrup, foam

GIN SOUR

Gin Tanqueray, lemon juice, sugar syrup,
foam

OLD FASHIONED

Maker’s Mark, Pure Cane Sugar Syrup,
Angostura Bitter

MOJITO

Havana Rum, Sparkling Water, Brown
Sugar, Mint, Lime

COSMOPOLITAN

Tito's Vodka, Cointreau, Lemon Juice,
Cranberry Juice

PALOMA

Tequila Volcan, Lime Juice 100% Finest
Call, Fresh Grapefruit Juice, Hibiskus
Syrup, Aromatic Tonic Fever Tree
MOSCOW MULE

Tito's Vodka, Lime Juice, Ginger Beer

<+

NON - ALCOHOLIC COCTAILS

VIRGIN PINA COLADA

Coconut Purée, pineapple juice
VIRGIN MOJITO

Mint, lime juice, brown sugar, sparkling
water

12,90€

12,90€

12,90€

12,90€

13,50€

13,50€

13,50€

13,50€

13,50€

13,50€

13,90€

13,90€

10,90€

10,90€
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SPARKLING WINES | CHAMPAGNES

Plesivica, Croatia

Three Stars Brut, Jaguni¢ 6,90 € 38.90 €
Blanc De Blanc Brut, Jagunié 8,50 € 4590 €
Istria, Croatia

Rose Brut Zero Dosage “Bik”, Trapan 42.90 €
Champagne, France

Laurent Perrier 124.90 €
Tattinger Brut 139.50 €
Dom Perignon 498.50 €
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WHITE WINES

Dalmatia, Dubrovnik Region, Croatia

PosSip "Brime”, Rizman 39.90 €
Posip & Rukatac Q, Edivo *890€ 47.90¢€
Mala Nevina, Saints Hills *950€ 4890¢€
Dubrovacka Malvasija Tezoro, Crvik *890€ 4990¢€
Posh, Posip, Saints Hills *09900€ 59.50¢€
Grk Radovanovi¢ 63.90 €
Blasius, Dubrovacka Malvasija, Crvik 64.50 €
Heritage Cuvee, Posip & Grk, Radovanovi¢ & Lasan 99.90 €
Chardonnay Le Chiffre, Magnum, Saints Hills 244.50 €

Istria, Croatia

Malvazija, MatoSevié 36.90 €
Malvazija Avantgard, Tomaz 42.90 €
Chardonnay, Malvazija, Sauvignon,”Grimalda” Matosevic 58.50 €
Meneghetti White, Chardonnay & Pinot Blanc 89.90 €

Plesivica & Medimurje, Croatia

Pinot Grigio, Kolari¢, Plesivica 48.50 €
Sauvignon Blanc, Kos¢ak, Medimurje *890€ 4990¢
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Slavonija, Croatia
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Chardonnay Rosenberg Krauthaker 49.50 €
Grasevina Mitrovac, Krauthaker 4990 €

Burgundy, France

Chablis Louise Jadot 79.90 €

Mersault, Louise Jadot 199.90 €

Corton - Charlemgne Grand Cru Joseph Drouhin 489.50 €
>

ROSE WINES

Dubrovnik, Croatia

Rose Rusula, Plavac Mali, Rizman 36.90 €
Rose St. Heel, Dingac, Saints Hills *890€ 48.90¢€

Provence, France

Whispering Angel 59.50 €
<+

RED WINES

Dalmatia, Croatia

Brime, Plavac Mali, Rizman, Dubrovnik 38.90 €
Black, Plavac Mali & Dingac, Saints Hills, Dubrovnik 4590 €
Postup, Antunovi¢, Dubrovnik 46.50 €
Merlot Negromant, Crvik, Dubrovnik *890€ 4890¢€
Syrah Baraka, Sibenik 52.50 €
Pape, Zinfandel, Saints Hills, Dubrovnik 55.50 €
Vilin Ples, Merlot & Plavac Mali & Cab, Crvik, Dubrovnik *950€ 5590¢€

Sv. Roko, Plavac Mali, Saints Hills, Dubrovnik *9090€ 5990¢€
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Dingac Edivo, Dubrovnik 68.50 €
Dingac Saints Hills, Dubrovnik 99.50 €
E.T. Dingac, Saints Hills, Dubrovnik 199.00 €

Istria, Croatia

Cabernet Sauvignon "Irena’s Cab”, Trapan *790€ 4590¢€
Teran, "Terra Mare”, Trapan 48.50 €
Syrah "Moia”, Trapan 119.00 €
Meneghetti Red, Merlot & Cab S.,& Cab F. 129.00 €

Slavonija, Croatia
Pinot Crni, Krauthaker 59.50 €

Herzegovina, Bosnia and Herzegovina

Cabernet Sauvignon, Blatina, "David”, Grgo Vasilj 4990 €

Burgundy, France

Vosne Romanee Domaine Meo-Camuzet 238.50 €

Napa Valley, USA

Opus One 695.50 €
SeReO

DESSERT WINES

Dalmatia, Croatia

Moskar Mrgudi¢ 55.50 €
Prosek Hektorovié 55.90 €

Slavonija, Croatia

GrasSevina, Krauthaker, Kasna Berba " 750€ 45.90¢€
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RUM 008 7.00€ PIVO/BEER
gacardl 03 0'03 16.00€ Pan zlatni to¢eno/draft 0,30 6.00€
E acapa ’ ™" Pan non alcoholic beer 0,50 7.00€
Budweiser lager 0,33 7.00€
O COGNAC 003 ogpe SOmersby cider 033 7.00€
E ‘ N Hennessy VS 0'03 28'00€ Gricka vjesStica tamno/ dark lager 0,33  7.00€
Hennessy XO ! ' Pan zlatni toceno/ draft 0,50 8.00€
a BOURBON Zmajsko Pale ale 0,33 8.00€
Maker's Mark 0,03 8.00€
Jack Daniels 0,03 8.00€
Bulleit 0,03 9.00€
WHISKEY TOPLI NAPICI/HOT
Jameson 003 7.006 DRINKS
Johnnie Walker Black label 12 0,03 8.00€
Glenfiddich 15 (single malt) 0,03 10.00¢ Espresso o 4.00€
Nikka taketsuru (pure malt) 0,03 21.00€ I?spresso sa mlijekom/ with milk 4.00€
Lagavulin 16 (single malt) 0,03 24.00€ Caj/ Hot tea 4.00€
Bijela kava/ Caffe latte 5.00€
Cappuccino 5.00€
I\:', IO ? KA Kava bez kofeina/ Decaf coffee 5.00€
Infandia 0,03 6.00€ Kakao/ Cocoa drink 5.00€
Tito's gluten free 0,03 7.00€ Irish coffee 10.00€
Grey Goose 0,03 9.00€
TEQUILA
Jose Cuervo 0,03 9.00€
Herradura Reposado 0,03 13.00€
Patron Silver 003 13.006 BEZALKOHOLNA P|CA/
Patron Anejo 0,03 15.00€
SOFT DRINKS
AMARO & LI Q UEUR Jgna prirodna voda/na.tural water 0,33 5.00€
Hrvatski likeri/Croatian brandys 03 6.00€ Mineralna voda/sparkling vyater 0,25 5.00€
Aperol ! ) Coca Cola/Zero/Fanta/Sprite 0,25 6.00€
Jagermaister 882 388: Schweppes tonic/Bitter lemon 0,25 6.00€
Martini Bianco 0'05 7.oo€ Ora’nglna o 025 6.00¢
. Martini Rosso ! : Voéni sokovi/Fruit juices 0,20 6.00€
Campari 005 7.00€ | odeni gaj/ Ice tea 0,20 6.00€
Amaro Ramazzotii 003 7.00€ pyirodna limunada/fresh lemonade 0,20 7.00€
Bailey's 0,03 7.00€ Jana prirodna voda/natural water 0,75 7.00€
0,03 7.00€ Mineralna voda/sparkling water 0,75 7.00€
Red Bull 0,25 7.00€
GIN Prirodna naran¢ada/fresh orange juice 0,20 8.00€
Tanqueray 0,03 7.00€ FeverTree Tonic 0,25 8.00€
Hendrick's 0,03 8.00€ Hawaianlemonade 0,3010.00€
Dubrovnik gin “Habitat" 0,03 9.00€
Mare 0,03 10.00€

X



DEAR GUESTS

Some of our dishes (fish, shellfish and foods that contain gluten and eggs) can cause
allergies, please sign it as soon as possible.
All prices are shown in EUR. VAT are included in the price.
The complaint book is at the bar.
If you have not received a bill you are not obligated to pay it.

Persons under 18 years are prohibited serving and consuming alcoholic beverages.

MEDITERRANEAN KITCHEN

ZUZORI

traditional food with a modern twist

since 2011

Lotos d.o.o0. / Od Srda 5/ 20000 Dubrovnik / OIB: 49452147677

Osobama mladim od 18 godina zabranjeno je usluzivanje i konzumacija alkohola i pi¢a koja sadrze alkohol.
Knjiga zalbi nalazi se na tocioniku. Porijeklo sastojaka nasih namirnica je iz Republike Hrvatske i EU.
Neki od sastojaka (riba, rakovi, skoljke, jaja, gluten, orasasti plodovi, goruscica) jela mogu izazvati alergijske reakcije.
U cijenu je uracunat PDV.

Persons under 18 years of age will not be served or allowed consuming alcohol and drinks containing alcohol.
Complaints book is located at the bar counter. Our ingredients originate from Republic of Croatia and EU.
Some of our ingredients (fish, shellfish, eggs, gluten, nuts, mustard) can cause allergic reaction.

All prices include VAT.



