
Menu

English



SEASONAL OFFER

ASPARAGUS DISHES

Asparagus risotto   ..........................................................................................................

Grilled chicken fillet with baked potatoes and asparagus wrapped in bacon   .......................

Veal medallions with baked potatoes, asparagus and bearnaise sauce   ..............................

  ..............................Perch fillet with asparagus in tempura and sweet spicy sauce 

Pizza with asparagus
(tomato, cheese, mozzarella cheese, asparagus, feta cheese, bacon, cherry tomato)   ......................

   .......................................................................................................Asparagus in butter
   ....................................................................................................Asparagus in tempura
   ....................................................................................................Asparagus in pancetta

16,00 KM

18,00 KM

28,00 KM

24,00 KM

14,00 KM

5,00 KM
6,00 KM
6,00 KM

7,00 KM
5,00 KM
6,00 KM

STRAWBERRIES DESSERTS

Pavlova with Strawberries   ..............................................................................................
   ............................................................................................................Strawberry slice

   ..................................................................................................Poppy Strawberry slice



Cold starters
Posavina platter (for two persons)
(“Kulen”, prosciutto, pancetta, fresh cheese, homemade cream, Livno cheese)

20,00 KM

Cheese platter 
(Grana Padano parmesan, gorgonzola, brie, smoked cheese)

15,00 KM

Carpaccio con Buratta … NEW
(thinly sliced steak, arugula, Italian cheese made from mozzarella and cream, 
capers, olive oil)

18,00 KM

Side Salads
Shopska salad
(bell pepper, tomato, cucumber, feta, cream, dressing)

6,00 KM

Mixed salad  
(tomato, cucumber, bell pepper, lettuce, with homemade dressing)

5,00 KM

Mixture of green salads
(mix of green salads, Lamb’s lettuce, arugula, cherry tomatoes with homemade dressing)

6,00 KM

Warm starters
Bruschettas with 4 sorts of cheese 
(baguette baked with 4 sorts of cheese, dried tomatoes and  pesto)

8,00 KM

Shrimp tails in tempura
(breaded in tempura and panko breadcrumbs with sweet/spicy sauce, 
Lambis lettuce)

16,00  KM

Soups
Pumpkin cream soup 6,00 KM
Beef soup with noodles and vegetables 5,00 KM

Pizza bread
Focaccia  
(olive oil, garlic)

2,00 KM



Risotto with steak and porcini mushrooms
(marinated beef fillet, porcini mushrooms, garlic, butter, white wine,
oyster sauce, Grana Padano parmesan, parsley)

18,00 KM

Black risotto
(black cuttlefish risotto, Grana Padano parmesan)

18,00 KM

Salads
Caesar salad with chicken and bacon
(mix of green salads, marinated chicken fillet, crispy pancetta, cherry, homemade 
flavored croutons, arugula, Grana Padano parmesan, basil as decoration)

16,00 KM

Steak salad ... NEW
(mix of green salads, grilled zucchini, roasted pepper, feta cheese, purple onion, 
beef fillet sauteed in butter and soy sauce, parmesan cheese, croutons)

18,00 KM

Salad with breaded squid ... NEW
(lettuce, cherry tomatoes, purple onions, peppers, cucumbers, olives, sweet corn, 
dressing)

17,00 KM

Salad with smoked trout ... NEW
(mix of green salads, celery, carrot, bell pepper, apple, lemon juice, olive oil, smoked 
trout)

18,00 KM

Pasta
Tagliatelle with prawns
(prawn tails in a cream of sun-dried tomatoes, leeks, Grana Padano 
parmesan, garlic and white wine, homemade prawn stock, cream)

18,00 KM

Gnocchi in truffle and hazelnut cream
(gnocchi, chicken fillet, hazelnut paste, broccoli, truffle, 
Grana Padano parmesan)

18,00 KM

Risotto



Chicken
Chicken Hawaii ... NEW
(chicken fillet in curry sauce with pieces of pineapple, rice)

18,00 KM

Crispy chicken roll
(stuffed with mozzarella, prosciutto and fresh peppers, topped with homemade 
bacon, served with roasted vegetables and potato wedges, BBQ sauce)

20,00 KM

Chicken sticks in gorgonzola sauce
(chicken fillet breaded in breadcrumbs and sesame, gorgonzola sauce, french fries)

18,00 KM

Turkey
Smoked turkey with 5 types of cheese sauce
(walnuts, baked potatoes, wok vegetables)

20,00 KM

Duck speciality
Pink roasted duck breast with Teriyaki sauce
(pumpkin and mint puree, roasted potatoes, Teriyaki sauce)

22,00 KM

Veal
Veal cutlet “Tomahawk” ...NEW
(bone-in veal loin, served with grilled vegetables and potatoes au gratin)

30,00 KM

Slow roast veal
(roasted potatoes and vegetables, roast sauce, demi-glace sauce)

25,00 KM

Saute Veal ...NEW
(sautéed pieces of veal with vegetables in cream, served with Parmesan cream 
risotto, sauteed brussels sprouts and cherry tomatoes)

25,00 KM

Pork
Bacon Wrapped Pork Loin ... NEW
(flavored potatoes and braised Brussels sprouts with garlic and butter, 
demi glace sauce)

21,00 KM



Steak “Foie gras”
(mashed potatoes and truffles, asparagus)

40,00 KM

Steak in olive oil with grilled vegetables
(aceto balsamico, soy sauce, rosemary, thyme, sea salt, lemon zest, freshly 
cracked pepper)

39,00 KM

Steak with mushroom sauce
(baked potatoes, wok vegetables)

38,00 KM

Steak in green pepper sauce
(au gratin potatoes, broccoli with roast beef, garlic and almonds)

38,00 KM

Natural steak with spiced butter
(foil-wrapped potatoes with cream cheese and chives)

38,00 KM

Medallions in forest mushroom sauce
(beef medallions, mushrooms, porcini mushrooms, roasted potatoes, wok 
vegetables)

28,00 KM

Dried meat: Josper Grill
T-bone steak - 100 g
(characteristic T-shaped bones)

6,00 KM

Rib-eye steak - 100 g
(extremely soft steak with full flavor and fine marble texture)

7,00 KM

New York Strip Lion - 100 g 
(beef rump steak)

7,00 KM

Dry ripening refines the meat, gives it softness,
fine texture and more intense smell and aroma

BIFTEK meat is one of the highest quality meats
that you can afford to your palate and stomach. It’s a beef tenderloin,

exceptional nutritional composition and very low caloric value. For centuries, it has 
represented the ultimate gourmet experience for every lover of meat dishes, but also a 
very demanding culinary endeavor for every chef. Every better restaurant that keeps 
to its tradition and cares about the atmosphere of each guest, offers at least five beef 

steaks. Therefore, we present you Navis beef steaks and various ways of preparation and 
serving....

Beef

Side dish and sauce of your choice



Zander Filet baked in Josper oven
(chard mix, spinach, potatoes)

23,00 KM

Zander Fillet in Sour Cream
(zander fillet, broccoli, potato, sour cream, garlic, white wine)

24,00 KM

Zander cutlet in the Posavina style
(baked potatoes, wok vegetables)

22,00 KM

Hot smoked trout fillet ...NEW
(served with potato salad, caramelized purple onion, roasted almonds, 
olive oil, hot smoked trout)

30,00 KM

Freshwater fish specialities

Saltwater fish specialities

Salmon  Teriyaki
(salmon fillet baked with Teriyaki sauce, vegetable risotto,
 ginger and soy sauce)

28,00 KM

Octopus from the Josper grill
(juicy octopus arms baked in the Josper grill, sauteed potatoes, cherry 
tomatoes, olives, capers and garlic in white wine)

28,00 KM

Sea Bass  
(fresh sea bass portion, a mixture of Swiss chard and potatoes
and baby spinach)

25,00 KM

Breaded squid
(French fries and tartar sauce)

20,00 KM

Mediterranean-style squid
(grilled squid, potatoes, Swiss chard, cherry tomato salsa,
olives, capers, corn)

20,00 KM



Margherita
(San Marzano tomato puree, fresh basil, 
mozzarella fior di latte, extra virgin olive oil) 

9,00 KM

Vesuvio
(San Marzano tomato puree, prosciutto cotto (ham),
mozzarella fior di latte, extra virgin olive oil, fresh basil)

11,00 KM

Capricciosa
(San Marzano tomato puree, prosciutto cotto (ham), 
fresh button mushrooms, mozzarella fior di latte, extra virgin olive 
oil, fresh basil)

12,00 KM

Pancetta
(San Marzano tomato puree, mozzarella fior di latte,
homemade pancetta, extra virgin olive oil, oregano, pickled hot 
peppers, fresh basil)

13,00 KM

Posavka
(San Marzano tomato puree, mozzarella fior di latte, pancetta, 
spicy Kulen salami, prosciutto San Daniele, jalapeno pepper, fresh 
basil, extra virgin olive oil)

14,00 KM

Quatro Formaggi
(San Marzano tomato puree, mozzarella fior di latte,
edamer/gouda, gorgonzola, grated parmesan, fresh basil, extra virgin 
olive oil)

12,00 KM

Navis
(San Marzano tomato puree, mozzarella fior di latte, prosciutto San 
Daniele, aragula, cherry tomatoes, grated parmesan, extra virgin olive 
oil, olives)

16,00 KM

Salami
(San Marzano tomato puree, fresh basil, mozzarella fior di latte, winter 
salami, extra virgin olive oil)

11,00 KM

… or true Neapolitan pizza is a product that aims at achieving a web-like 
gluten structure by fermenting yeast of type 00 flour. The structure is elastic 
and airy. The edge is slightly crunchy, and the dough is soft, almost feathery. 

We use San Marzano tomatoes grown on the slopes of Vesuvius, and mozzarella 
cheese made of water buffalo milk produced in the swamps of the Campagna 
region bearing D.O.P (Designation of Protected Origin) mark. We also use 

other pizza toppings produced by top quality Italian manufacturers. To 
recognise a true Neapolitan pizza, look for dots on thin crust edges that look like 

freckles, and are a result of extremely high temperatures in the pizza oven.

Vera Pizza Napoletana



Dessert

Poppy cake with white chocolate topping and raspberries ... NEW
(gluten free)

6,00 KM

Chocolate Souffle with Vanilla Ice  Cream 7,00 KM

Date and Wild Berries Cake 6,00 KM

American Cheesecake with Wild Berries Sorbet 6,00 KM

Semifreddo with homemade hazelnut paste, chocolate crumble 
with hazelnut, dark chocolate ganache and white chocolate 
mousse

6,00 KM

Nutella Crepes 5,50 KM

Posavina-style pancakes 6,00 KM

Pavlova with Strawberries 7,00 KM



Non-alcoholic beverages
Mineral water on tap 0,10 l 1,00 KM
Sodas 0,25 l 3,00 KM
Juices 0,25 l 3,00 KM
Natural juices 0,20 l 3,00 KM
Squeezed orange 0,20 l 4,50 KM
Cedevita Orange / Lemon 0,20 l 3,00 KM
Red Bull 0,25 l 6,00 KM
Jana 0,33 l 2,50 KM
Jana Vitamin 0,33 l 3,00 KM
Jamnica 0,25 l 2,50 KM
Sarajevski Kiseljak 
Sensation 0,25 l 3,00 KM

Jana 0,75 l 6,00 KM
Jamnica 0,75 l 6,00 KM

Beers
Ožujsko 
beer on tap 0,30 l 3,50 KM

Ožujsko 0,33 l 3,50 KM
Ožujsko lemon 0,33 l 3,50 KM
Ožujsko legendary 0,33 l 3,50 KM
Staropramen 0,33 l 3,50 KM
Bavaria 0,25 l 3,50 KM
Bavaria 0.0% 0,25 l 3,50 KM
Beck’s 0,33 l 4,00 KM
Stella Artois 0,33 l 4,00 KM
Franziskaner 0,50 l 6,00 KM
Guinness 0,33 l 6,00 KM
Leffe Blonde 0,33 l 5,00 KM
Leffe Brune 0,33 l 5,00 KM
Corona 0,355 l 6,00 KM

Hot beverages
Espresso +  Studena 2,00 KM
Espresso with whipped cream 
+ v. Studena 2,50 KM

Espresso with cream +  Studena 2,50 KM
Espresso with milk +  Studena 2,50 KM
Espresso Cappuccino +  Studena 2,50 KM
Latte Macchiato +  Studena 3,00 KM
Nescafe + Studena 3,00 KM
Nescafe 2u1 + Studena 3,00 KM
Nescafe 3u1 + Studena 3,00 KM
Cappuccino instant milk
 + Studena

3,00 KM

Hot chocolate + Studena 3,00 KM



Cocktails
Cuba libre 8,00 KM
Tequila Sunrise 7,00 KM
Pina Colada 7,00 KM
Pinky Colada 6,50 KM
Cosmopolitan 5,50 KM
Margarita 7,00 KM
Cocktail Hugo 7,00 KM
Rosato Mio 9,00 KM
Cocktail Navis 8,50 KM
Long Island Iced Tea 8,00 KM
Sex On The Beach 8,00 KM
Blue Lagoon 7,00 KM
Hawaiian 7,50 KM
Mojito 8,00 KM
Gin Classic 7,00 KM
Aperol Spritz 8,50 KM

Non-alcoholic cocktails
Simply Red 5,50 KM
Mambo 4,00 KM
Coconut Kiss 6,50 KM
Virgin Colada 5,50 KM
Virgin Mojito 5,00 KM

Alcoholic beverages
Domaća alkoholna pića 0,03 l 3,50 KM
Strana alkoholna pića 0,03 l 4,50 KM
Bacardi light 0,03 l 4,50 KM
Jägermeister 0,03 l 4,50 KM
Meduška 0,03 l 4,00 KM
Tequila 0,03 l 5,00 KM
Viljamovka 0,03 l 6,00 KM
Martini Bianco 0,10 l 6,00 KM
Jack Daniel’s 0,03 l 6,00 KM
Chivas Regal 0,03 l 6,00 KM
Johnnie Walker Red Label 0,03 l 5,00 KM
Hennessy 0,03 l 6,00 KM
Courvoisier 0,03 l 7,00 KM
Remy Martin 0,03 l 7,00 KM
Somersby Apple 0,33 l 4,00 KM



Bosnia and Hezegovina 
white wines

Sophia Special 
Edition .. NEW 
Carska vina,
Grgo Vasilj

0,75 45,00 KM

Žilavka carska
Vasilj, Hercegovina, BiH

0,75 l 40,00 KM

Žilavka
Vinogradi Nuić, 
Hercegovina, BiH

0,75 l 35,00 KM

CZ Žilavka 
Vinarija Zadro, 
Hercegovina, BiH

0,75 l 55,00 KM

Žilavka selekcija
Vinarija Nuić, 
Hercegovina, BiH

0,75 l 45,00 KM

Prosecco extra dry
Lamberti, Treviso, Italy, 
Brut

0,75 l 40,00 KM

Prosecco extra dry
BiancaVigna, Prosecco, 
Italy, Brut

0,75 l 65,00 KM

Moet & chandon 
brut imperial
Champagne, 
France, Brut

0,75 l 150,00 KM

Champagnes and sparkling wines

Croatian white wines

Chablis
Domaine Laroche, 
France

0,75 l 70,00 KM

Sauvignon blanc 
attitude
Pascal Jolivet, Touraine, 
France

0,75 l 90,00 KM

Europian white wines

Graševina vrhunska
Vinogorje Kutjevo, 
Slavonija, Hrvatska

0,75 l 30,00 KM

Graševina
Krauthaker, Slavonija, 
Hrvatska

0,75 l 45,00 KM

Graševina kasna 
berba
Krauthaker, Slavonija, 
Hrvatska

0,75 l 60,00 KM

Graševina kv.
Vin. Kutjevo, Slavonija, 
Hrvatska

0,187 l 6,00 KM

Traminac vrhunski
Iločki podrumi, Srijem, 
Hrvatska

0,75 l 40,00 KM

Malvazija
Vina Kozlović, Istra, 
Hrvatska

0,75 l 55,00 KM

Graševina vrhunska
Iločki podrumi, Srijem, 
Hrvatska

0,75 l 35,00 KM

Malvazija
Radovan, Istra, 
Hrvatska

0,75 l 50,00 KM

Chardonay
Vinarija Galić, Hrvatska

0,75 l 65,00 KM

Bijelo 9  
Vinarija Galić, Hrvatska

0,75 l 50,00 KM



Bosnia and Herzegovina 
red wines

David Special 
Edition .. NOVO
Grgo Vasilj, 
Carska vina

0,75 l 45,00 KM

Blatina carska
Vasilj, Hercegovina, 
BiH

0,75 l 40,00 KM

Blatina
Vinogradi Nuić, 
Hercegovina, BiH

0,75 l 35,00 KM

Vranac Pro corde
Plantaže, 
Montenegro

0,75 l 30,00 KM

Aura Shiraz
Vinarija Stobi, 
Macedonia

0,75 l 40,00 KM

Montepulciano 
Marina Cvetić
Masciarelli, 
Abruzzo, Italy

0,75 l 90,00 KM

Chateauneuf du 
pape
Ogier, Rhone, 
France

0,75 l 150,00 KM

Brunello di 
Montalcino
Italy

0,75 l 150,00 KM

Sito moresco 
langhe
Gaja, Langhe, 
Italy

0,75 l 220,00 KM

Europian red wines

Cabarnet 
sauvignon merlot
Vina Belje, Baranja, 
Croatia

0,75 l 40,00 KM

Dingač
Vinarija Dingač, 
Dalmacija, Croatia

0,75 l 65,00 KM

Plavac
Vinarija Dingač, 
Dalmacija, Croatia

0,75 l 25,00 KM

Pelješac
Vinarija Dingač, 
Dalmacija, Croatia

0,75 l 25,00 KM

Zlatan plavac
Plenković, 
Dalmacija, Croatia

0,75 l 70,00 KM

Zlatan plavac 
barique
Plenković, 
Dalmacija, Croatia

0,75 l 80,00 KM

Rose Deklić
Croatia

0,75 l 50,00 KM

Teran Kabola
Istra, Hrvatska

0,75 l 60,00 KM

Cuvée Josić
Hrvatska

0,75 l 65,00 KM

Croatian red wines



Thank you for visiting.

DID YOU PAY AND DIDN’T GET AN INVOICE OR 
DID YOU GET AN INAPPROPRIATE INVOICE WITH 
INCORRECT ISSUE TIME OR PRICE?

CALL IMMEDIATELY
NUMBER 063 833 300 AND RESTAURANT NAVIS 
WILL REWARD YOU WITH THE AMOUNT OF 50 KM!

Dear guests, if you have not received the bill, 
you are not obliged to pay it!


