
 

MENU 
 

 



COLD APPETIZER 

BEEF TARTAR 
spiced in traditional style, served with garlic butter, shallot,  

mustard and homemade focaccia 

14,90€ 
Price as of September 10, 2026. 14,90€ 

Allergens: A, B, E, G, M 

 

 

PORK CRACKLING AND FOIE GRAS PÂTÉ 
served with blackberry wine, walnuts, onions and homemade focaccia 

18,90€ 
Price as of October 13, 2026. 18,90€ 

Allergens: A, G, I 

 

SMOKED CARP PÂTÉ 
served with roasted bell peppers, pumpkin, chili and homemade focaccia 

10,90€ 
Price as of October 13, 2026. 10,90€ 

Allergens: A, E, G, H, I 

 

HARD CHEESE SELECTION WITH DALMATIAN HAM 
served with fermented pear, walnuts, acacia honey and homemade focaccia  

13,90€ 
Price as of October 13, 2026. 13,90€ 

Allergens: A, G, I, L, M 

 

PUMPKIN AND BRINED CHEESE SPREAD 
complemented with pumpkin seed oil, apple gel and beurre noisette butter, served 

with homemade focaccia  

10,90€ 
Price as of October 13, 2026. 10,90€ 

Allergens: A, F, G, K, L 

 

BEEF CARPACCIO 
served with capers, cherry tomatoes, rucola, Gran Padan and pignoli, with mustard 

dressing 

13,90€ 
Price as of October 13, 2026. 13,90€ 

Allergens: B, G, I, L, M 



SOUPS 

 

BEEF SOUP 

homemade consommé beef soup with homemade noodles, boiled beef and root 

vegetables  

5,20€ 

Price as of September 10, 2026. 5,20€ 

Allergens: A, H 

 

CREAMY CHESTNUT SOUP 

with walnut oil, porcini mushroom powder and crispy chestnut chips 

7,90€ 

Price as of October 13, 2026. 7,90€ 

Allergens: G, H, I, L 

 

CREAMY PUMPKIN SOUP  

pumpkin seed oil and seeds, served with bread crisps 

5,90€ 

Price as of October 13, 2026. 5,90€ 

Allergens: A, G  

 

 

 

 

 

 

  



WARM APPETIZERS 
 

CREAM PUMPKIN RISOTTO 
enriched with pumpkin seed oil, roasted seeds and fresh chives 

13,90€ 
Price as of October 13, 2026. 13,90€ 

Allergens: G 

 

MUSHROOM ORZOTTO  
three-grain orzotto with wild mushrooms, porcini and Gran Padan 

13,90€ 
Price as of October 13, 2026. 13,90€ 

Allergens: A, G, L 

 

BLACK SLAVONIAN PIG RISOTTO 
cream risotto with soft Black Slavonian pig cheeks, jus, celery stalk and onions 

14,90€ 
Price as of September 10, 2026. 14,90€ 

Allergens: G, 

 

FETTUCCINE WITH PRAWNS 
in creamy leek sauce, cherry tomatoes, chili and parsley oil 

15,90€ 
Price as of September 10, 2026. 15,90€ 

Allergens: A, B, C, G 

 

CUTTLEFISH RISOTTO 
in its own ink, enriched with butter, cherry tomatoes and garlic 

15,90€ 
Price as of September 10, 2026. 15,90€ 

Allergens: D, G 

 

ŠURLICE PASTA WITH OXTAIL 
in tomato sauce, wine and garlic, served with lamb’s lettuce, ricotta, walnuts and 

parsley oil 

15,90€ 
Price as of October 13, 2026. 15,90€ 

Allergens: A, B, G, I 

 



MAIN DISHES 

 

CHICKEN BREASTS 

with homemade gnocchi in spinach sauce and smoked cheese, pumpkin seeds and 

fresh chives 

13,90€ 

Price as of September 10, 2026. 13,90€ 

Allergens: A, B, G, I 

 

CHICKEN CORDON BLEU 

stuffed with ham and cheese, French fries, seasonal vegetables and 

homemade tartar sauce                                                                                                                                     

13,90€                                                                                                                               
Price as of September 10, 2026. 13,90€ 

Allergens: A, B, F, G,  

 

KUNG PAO                                                                                            
Chicken prepared in Kung Pao style with zucchini, peppers, onions, mushrooms and 

peanuts, with a choice of noodles or rice 

12,90€ 

Price as of September 10, 2026. 12,90€ 

Allergens: F, H, I, J, K, L 

 

STUFFED ROLLED PORK LOIN 

pork cutlet stuffed with bacon, cheese and onions, served with French fries and ajvar 

sauce 

14,90€ 

Price as of September 10, 2026. 14,90€ 

Allergens: G 

 

VEAL WIENER SCHNITZEL 

crispy fried veal cutlet served with sautéed potatoes with onions, lime and capers 

19,90€ 

Price as of September 10, 2026. 19,90€ 

Allergens: A, B, G 



ROASTED VEAL BREAST                                                                  
Served with oven-roasted potatoes, seasonal vegetables and rich jus                

22,90€                                                                                                                               
Price as of October 13, 2026. 22,90€                                                                                  

Allergens: G, H, L 

 

BLACK SLAVONIAN PIG CHEEKS 

served with mashed potatoes, wild garlic and Brussels sprouts, walnuts and pepper 

oil 

22,90€ 

Price as of October 13, 2026. 22,90€ 

Allergens: G, I, L 

 

BRAISED LAMB SHANK 

served with mashed potatoes and Brussels sprouts, pumpkin seeds, plum gel and jus 

22,90€ 

Price as of September 10, 2026. 22,90€ 

Allergens: G, H, I, L 

 

BEEF FILLET (250 g) 

served with homemade croquettes and parsnip purée, with Black Rowan sauce and 

walnuts 

31,90€ 

Price as of September 10, 2026. 31,90€ 

Allergens: A, G, H, I, M 

 

BEEF FILLET AND TRUFFLE SAUCE (250 g) 

served with fettuccine in creamy sour cream and truffle sauce, with a touch of fresh 

herbs 

31,90€ 

Price as of October 13, 2026. 31,90€ 

Allergens: A, B, G, L. M 

 



BEEF TERYAKI  

beef in Teriyaki style with zucchini, peppers, carrots, leek and parsley, with a choice 

of noodles or rice 

14,90€ 

Price as of September 10, 2026. 14,90€ 

Allergens: F, H, I, K, M 

 

GRILLED VEAL LIVER 

served on creamy white polenta, with garlic confit, pickled apple and veal jus 

10,90€ 

Price as of October 13, 2026. 10,90€ 

Allergens: A, F, G, L, M 

 

BEEF CHEEKS 

served with pumpkin purée, glazed and pickled carrot and broccoli, jus and hazelnuts 

24,90€ 

Price as of September 10, 2026. 24,90€ 

Allergens: G, I 

 

MIXED MEAT PLATTER  

a choice of grilled meat – pork collar, chicken, ćevap and bacon – served with French 

fries, assorted vegetables and ajvar sauce 

14,90€ 

Price as of September 10, 2026. 14,90€ 

Allergens: L 

 

BARBECUE PLATTER FOR TWO 
with rolled pork loin, pork collar, chicken, ćevap and bacon, served with French fries, 

assorted vegetables and ajvar sauce 

33,90€ 

Price as of September 10, 2026. 33,90€ 

Allergens: A, B, G, L 

 

 

 



FISH DISHES 

 

PERCH FILLET 

on cauliflower and spinach cream, with black lentils and plum gel 

19,90€ 

Price as of September 10, 2026. 19,90€ 

    Allergens: E, G, I, L 

                                                                                                           

PERCH ORLY 

served in crispy beer batter, potato salad with onions and pumpkin seed oil 

21,90€ 

Price as of October 13, 2026. 21,90€ 

Allergens: A, B, E, M 

 

OVEN-BAKED OCTOPUS 

with potatoes, tomatoes, mushrooms, peppers and olives, with a touch of fresh chives 

and parsley oil 

26,90€ 

Price as of September 10, 2026. 26,90€ 

Allergens: D, L 

 

CRISPY CALAMARI 

served with French fries, lemon and tartare sauce 

13,90€ 

Price as of September 10, 2026. 13,90€ 

Allergens: A, D, G, L 

 

SEA FISH FILLET 

served with Swiss chard and parsnip purée, beurre blanc graševina wine sauce, 

hazelnuts and parsley oil 

21,90€ 

Price as of October 13, 2026. 21,90€ 

Allergens: E, G, I, L 



 

FISH PLATTER FOR TWO 

a choice of fish delicacies for two – grilled sea fish fillet, fried calamari, octopus 

tentacles and mussels – served with Swiss chard in Dalmatian style with garlic 

39,90€ 

Price as of October 13, 2026. 39,90€ 

Allergens: A, C, D, E, G, I, L 

 

GRILLED ADRIATIC SQUID 

served with Dalmatian-style Swiss chard with garlic , finished with parsley oil 

23,90€ 

Cijena na datum 10.9.2026. 23,90€  

Allergens: D, L 
GRILLED TUNA STEAK 

 served with wasabi purée, tomato salsa, cuttlefish ink mayonnaise and sesame oil 

21,90 € 

Cijena na datum 10.9.2026.   

Allergens: B, E, G, K, L, M 

 

 

 

 

 

 

 

 



SALADS 
 

CAESAR SALAD 
with chicken, crispy lettuce, bacon and croutons, enriched with Gran Padano and 

Caesar dressing 

10,90€ 
Price as of September 10, 2026. 10,90€ 

Allergens: A, G, M 

 

MIXED SALAD  
with tomatoes, cucumbers, cabbage and lettuce 

5,90€ 
Price as of September 10, 2026. 5,90€ 

Allergens:  

 

ROASTED PEPPER SALAD  
spiced with garlic and fresh parsley 

5,90€ 
Price as of September 10, 2026. 5,90€ 

Allergens:  

 

AUTUMN SALAD  
lamb’s lettuce with roasted pumpkin, apple and pumpkin seeds 

7,90€ 
Price as of October 1, 2026. 7,90€ 

Allergens:  

 

HOMEMADE PICKLED SALAD  
cauliflower, carrot, cucumbers, peppers, peperone and onions 

5,90€ 
Price as of September 10, 2026. 5,90€ 

Allergens: G, L 

 

WALDINGER SALAD  
tomatoes, cucumbers, peppers and onions with baby spinach and brined cheese 

6,50€ 
Price as of September 10, 2026. 6,50€ 

Allergens: G 



DESSERTS 

 

APPLE PIE 

crispy puff pastry with apples, vanilla, cinnamon and walnut oil 

6,90€ 

Price as of October 1, 2026. 6,90€ 

Allergens: A, G, I 

 

WHITE CHOCOLATE AND BEETROOT GANACHE  

with orange peel, walnut crumble and wild chokeberry 

8,90€ 

Price as of October 1, 2026. 8,90€ 

Allergens: G, I 

 

LAVA CAKE  

warm chocolate fondant with liquid chocolate heart, served with vanilla ice-cream 

and sour cherry gel 

6,90€ 

Price as of September 10, 2026. 6,90€ 

Allergens: B, G, I 

 

RAW CAKE  
chocolate / hazelnut 

6,00€ 

Price as of September 10, 2026. 6,00€ 

Allergens: G, I, J 

 

 

 

 

 

 



THANK YOU FOR VISITING 

 

All prices in the Price list are with VAT included. 

We hope that we have met your expectations, but if you think differently, The notice 

 on how to file an objection is in the bar area and is available to all guests. 

It is forbidden to serve or allow the consumption of alcoholic beverages and/ 

or beverages containing alcohol to persons under the age of 18. 

If you were not given a receipt, you do not have to pay. 

 

 

NOTE ON ALLERGENS 

A - Gluten, B - Eggs and products, C - Crustaceans and products, D - Molluscs and 

products, E - Fish and fish products,F - Soya, G - Milk and milk products, H - Celery 
and products, I - Nuts, J - Peanuts and products, K - Sesame seeds and products, L - 
Sulfur dioxide and sulfites, M - Mustard and products, N - Lupine and products 

 

 

 

 

 

 

 

 

 

RESTORAN WALDINGER 

Županijska ulica 8, Osijek 

Romos – commerce d.o.o. 

Ferde Livadića 9, Osijek 

OIB: 23988915754 

tel.: 031 250 470, mail: info@waldinger.hr 


