Turisticka zajednica Grada Supetrai
Poljoprivredna zadruga Supetar pokrenuli
su2016.g. projekt,Otocka kuhinja Supetar”
sa cillem promocije autohtone bracke
gastronomije i vracanja jednostavnih,
starihitradicionalnih otockih jela na
stolove nasih restorana. Nase sunam none
ostavile u naslijede bogatu gastronomsku
bastinu, temeljenu na zdravim, dostupnim

i autohtonim namirnicama iz svojih vrtova

i maslinika. Bile su nadasve kreativne
maksimalno koristeéi upravo te namirnice i
od njih spravljale nevjerovatno ukusna jela u
svakoj prigodi. Odabirom jela s ovog menija °®
podupirete sva njihova nastojanja, dajete .\.,
zamah nasoj lokalnoj ekonomiji i postajete dio

ove lijepe otocke price. Hvala vam na tome,

uzivajte u autohtonoj brackoj gastronomskoj

priciivasem odmoru na nasem lijepom otoku.

Supetar Tourist Board and Supetar
Agriculture Association have commenced ~
the ,Island Cuisine Supetar” project in 2016 KLJ UC OKUSA
with the goal of promoting original island
gastronomy and returning our simple,
traditional dishes to restaurant tables.

Our grandmothers left us a rich gourmet
heritage based on healthy, easily available
and fresh seasonal ingredients from our
gardens and olive fields. Our ancestors

were very creative in preparing simple but
amazing dishes with what they had around
them. By choosing to taste menu dishes,
you appreciate their historical contributions
and efforts, you support our local economy,
and in away, you are becoming a part of this
beautiful island story. Thank you and enjoy
your stay on our beautiful island.
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Premda bogata gastronomska ponuda
otoka Braca obiluje svjezom ribom i
plodovima iz mora, odlicnim vinom od sorte
“PLAVAC MALI" i djevicanskim maslinovim
uljem, ipak su povijest i nacin zivota otoka
Braca njegovu gastronomiju usmjerile na
janjetinu te slobodno mozemo ustvrditi
kako naSom gastronomijom dominira
nadaleko poznata bracka janjetina.
Janjetina na Spicu, janjac u cilo, ispod peke
ili leSo samo su neke od varijanti u kojima
se moZze uzivati u brackoj janjetini. Svakako
preporu¢amo VITALAC - autohtono bracko
jeloi njegov gastronomski dijamant koji
je uvrsten na popis nematerijalne bastine
Republike Hrvatske.

Dolska torta HRAPOCUSA — prekrasna
slatka delicija koja se priprema prema
staroj i strogo cuvanoj recepturi u mjestu
Dol takoder je gastronomski dijamant
naseg otoka koju morate kusati tijekom
vaseg posjeta Bracu. | hrapocusa je od
nedavno uvrstena na popis nematerijalne
bastine nase prekrasne zemlje. Od

ostalih nemorskih jela preporuc¢amo Vam
nadaleko priznati bracki ovdji sir, Skutu,
extra djevicansko maslinovo ulje, crno
vino od sorte “PLAVAC MALI", bracku tortu
od badema, hrostule, rozatu, palacinke sa
Skutom te odlicne otocke likere i rakije.

Although ourisland cuisine is rich in fresh
fish, seafood, great wine from “plavac mali”
grapes and extra virgin olive oil, our history
and specificisland lifestyle have directed our
gastronomy towards lamb. Roasted lamb
(whole orin pieces) on a spit, baked lamb
under a cinder covered lid or cooked lamb
are a few ways our lamb can be eaten and
enjoyed. We firmly recommend vitalac —an
original island dish and a gastronomic pearl
found on the Croatian national list of non-
material cultural heritage. Hrapocusa cake
a delicious cake originating from the village
of Dol also found on that same list is made
according to an old, traditional jealously
kept recipe. You simply must taste it during
your stay on theisland. We also recommend
you to enjoy Brac sheep cheese, Skuta
(cream cheese), extra virgin olive oil, red
wine, Bra¢ almond cake, hroStule, rozata,
crepes with Skuta, homemade liqueurs and
herbal grappas.

IZDVOJENI
MENU

SELECTED
MENU

OPG KAMEN

BRACKI SIR
DALMATINSKI PRSUT
SLANI INCUNI

BRACKA JANJETINA NA RAZNJU
BRACKA JANJETINA NA SPICU
BRACKA JANJETINA POD PEKU
JANJECE TRIPICE

ROZATA
FRITULE

DOMACE BIJELO VINO (debit)
DOMACE CRNO VINO (plavac mali)

DOMACI SOKOVI
(kadulja, limunada, narancada)

OPG KAMEN

BRAC CHEESE
DALMATIAN SMOKED PROSCIUTTO
SALTED ANCHOVIES

BRAC LAMB GRILLED ON A STICK
(in one piece)

BRAC LAMB GILLED ON A STICK
(in pieces)

BRAC LAMB PEKA

BRAC LAMB

ROZADA (egg pudding)
FRITULE

HOUSE WHITE WINE (debit)
HOUSE RED WINE (plavac mali)

HOMEMADE JUICES
(sage, lemonade, orange)



