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Lika Quality

Lika Quality zasti¢eni je znak domace hrane u Lika
destinaciji.

Hranu proizvode lokalni poljoprivrednici na
tradicionalan nacin pod kontrolom strucnjaka.

Lika je poznata po prelijepom krajoliku, obilju
liekovitih trava i Cistoj vodi te je u takvom okruzenju
zbog posebno kvalitetne ispase stoke, hrana na ovom
podrucju iznimnog okusa i zdravlja.

U sustavu Lika Quality hrane trenutno se nalazi 98
proizvoda.

Konzumiranjem ovih proizvoda hranite se zdravo i
pomazete lokalnim proizvodacima u plasmanu
njihovih proizvoda, Sto je u skladu s odrZivim razvojem
Lika destinacije.

Vas Nacionalni park Plitvicka jezera i Klaster Lika
Destination

Lika Quality is a protected brand of local food in the
Lika destination.

The food is produced locally by farmers in a traditional
way under expert control.

Lika is known for its beautiful landscape, abundant
medicinal herbs and clean water, and in such an
environment, due to its exceptional quality of cattle
pasture, the food in this area is very tasteful and
healthy.

There are currently 98 products in the Lika Quality
Food system.

By consuming these products not only you are eating
healthy, but you are also helping local producers place
their products, which is consistent with the sustainable
development of Lika destination.

Yours sincerely,
Plitvice Lakes National Park and Cluster Lika
Destination

Basa i ustipci 25,00 kn
Basa cheese and ustipci (donuts)

Basa-Frischkise und Beignets

Basa (formaggio cremoso tipico della Lika) e paninetti
Fromage frais de Lika et beignets

Priut i turdi kravlji sir @ Guaiiy 50,00 kn
Prosciutto and hard cow cheese

Prosciutto und Hartkise aus Kuhmilch

Prosciutto crudo e formaggio vaccino stagionato

Prosciutto et fromage de vache dure

Juha od bundeve 13,00 kn
Pumpkin soup

Kitrbissuppe

Zuppa di zucca

Soupe de potiron

Pohane gljive 40,00 kn
Fried mushrooms

Panierte Pilze

Funghi impanati e fri’t’ci

Champignons panés




Sir Skripavac sa Zara preliven umakom od meda Quaiity 40,00 kn

Grilled §kripavac cheese covered in honey sauce

Skripavac (Quietschkise) vom Rost, mit Honigsof3e iibergossen

Skripavac (tipico formaggio della Lika) alla brace cosparso di salsetta al miele
Fromage « Skripavac » grillé dans une sauce au miel

Pureéi odrezak u umaku od gljiva @ Quaiiey s njokima od batata 60,00 kn

Turkey steak in mushroom sauce with sweet potato gnocchi

Putenschnitzel in Pilzsoﬁe mit Gnocchi aus Sﬂﬁkartoﬁe[n

Cotoletta di tacchino in salsa di ﬁmghi con gnocchi di batata .

Esca[ope de dinde dans une sauce aux champignons accompagnée de gnocchis aux patates douces H OT E L G RABOVAC
29.09.-31.10.2018.

Domacéa plitvitka kobasica s pirjanim slatkim kupusom i kuhanim lickim krumpirom 40,00 kn
Local sausage from Plitvice with sautéed sweet cabbage and cooked potatoes from Lika A ¢ OKUSI J ESENI
Hausgemachte Wurst nach Plitvicer Art mit WeifSkohl und gekochten Lika-Kartoffeln .

Salsicciotto nostrano di Plitvice con cavolo cappuccio dolce rosolato e patate lesse della Lika - AUTUMN FLA"VOL{RS

Saucisse de Plitvice faite maison avec du chou étuvé et des pommes de terre cuite de Lika L DIE GESCHMACKE DES HERBSTES
% SAPORIDELLAUTUNNO

ot ook b LESSAVEURS DE LAUTOMNE

Carrot muffin 3

Karottenmuﬁin

Muffin di carote

Mvgﬁrin aux carottes

Knedle s bucom i jabukama 13,00 kn

Dumplings with squash and apples
Knddel mit Kiirbis und Apfeln

Knedl hi L ¢
nedle (gnocchi) con zucca e mele a PLITVICKA

A / .
Patés au potiron et aux pommes JEZERA [




