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PETAK
FRIDAY

10:00-22:00 Prodajna izlozba proizvoda od smokava
Fig products selling exhibition

11:00 - 13:00 Cocktail bar Volsonis

Radionica: Izrada marmelade od smokava

Fig jam-making workshop

18:00-20:00 Radionica: Izrada smokava od gline
Clay figs making workshop

Nastup Gradske Glazbe Krk
Performance of the Krk Brass Orchestra

JLvIIL

SUBOTA
SATURDAY

20:00

10:00-22:00 Prodajna izlozba proizvoda od smokava
Fig products selling exhibition

18:00-20:00 Radionica: Izrada smokava od gline
Clay figs making workshop
19:00 Nastup klape Nono
Performance by the Klapa Nono
20:00 Nastup dje¢jeg zbora Mici Boduli
Performance by the
Children’s choir Mi¢i Boduli
21:00 Nastup klape Kastadi

Performance by the Klapa Kastadi

PROGRAM DOGADANJA
PROGRAM OF EVENTS

Lix.

NEDJELJA
SUNDAY

10:00 - 22:00

18:00 - 20:00

19:00

20:00

Prodajna izlozba proizvoda od smokava
Fig products selling exhibition

Radionica: Izrada smokava od gline
Clay figs making workshop

Nastup Gradskog zbora Krk
Performance by the Krk Town Choir

Nastup akusti¢nog sastava

Don DemiZon & Ego3pizze
Performance by the acoustic band
Don Demizon & Ego3pizze

Radionice organizira: Udruga
Opatija Art, Cocktail bar Volsonis
The workshops are organized by:
Opatija Art Association and
‘Cocktail bar Volsonis



Program u ugostiteljskim objektima:

U kr¢kim ugostiteljskim objektima u periodu od 30. kolovoza — 01. rujna pripremati ¢e se raznolika
mastovita jela sa smokvama, kako slatka tako i slana, stoga svakako posjetite jedan od njih a mi

vam navodimo neka od finih jela:

Program in restaurants:

In the restaurants of Krk, from August 30" to September 1* various imaginative dishes with figs,
both sweet and salty, will be prepared, so be sure to visit one of them and try some of the finest

dishes with figs:

Grad Krk
The city
of Krk

RESTORAN OLIVA
RESTAURANT OLIVA

svinjski lungi¢ u umaku od smokava,
Surlice sa smokvama i gorgonzolom,
krostata od smokava

pork loin in fig sauce, ,, Surlice”
(homemade pasta) with figs and
gorgonzola, fig crostata

CAFFETTARIA XVIII ST.
CAFFETTARIA XVIII CENT.

svjeze smokve, sladoled sa smokvama,
kupovi sa smokvama, cheesecake sa
smokvama

fresh figs, ice cream with figs, fig
sundaes, fig cheesecake

RESTORAN CITTA VECCHIA KRK

RESTAURANT CITTA VECCHIA KRK

razna slana i slatka jela sa smokvama
various fig dishes

CASA DEL PADRONE
krostata od smokava, kr¢ka kneginja,
ledeni vjetar sa smokvama, sladoled od

smokava, torta od smokava, smokvenjak

fig filled tarts, Dutchess of Krk cake,

fig icy winds cake, fig ice cream, fig cake, }

smokvenjak (local cake with figs)

COCKTAIL BARVOLSONIS
paladinke, krostate sa domacéim
pekmezom od smokava
pancakes, homemade fig jam
filled tarts

RESTORAN HARBOUR
RESTAURANT HARBOUR
steak u umaku od suhih smokava,
Surlice sa $kampima i smokvama
steak in sauce of dried figs,
$urlice (homemade pasta)

with shrimps and figs

PIZZERIA MALA VRATA
pizza sa smokvama
pizza with figs

RESTORAN KARAKA

KARAKA RESTAURANT

su$ene smokve na kremi od
mascarponea i cimeta sa prhkim
tijestom

dried figs in mascarpone cream and
cinnamon with pastry dough

CAFFE BARVELA PLACA
prirodni sladoled od smokava
natural fig ice cream

L] /e
Milohnici
KONOBA PUD BREST
PUD BREST TAVERN
smokvenjak, mesna $truca
punjenja domacim sirom i smokvama,
palacinke u Satou
od smokava
smokvenjak (local cake with figs),

homemade cheese and fig stuffed
meatloaf, pancakes in fig custard sauce

KONOBA POD PREVOLT
POD PREVOLT TAVERN
palacinke i kolaci sa smokvama
pancakes and cake with figs

vrh

KONOBA KUCA KRCKOG PRSUTA
KUCA KRCKOG PRSUTA TAVERN
pasteta od prsuta i smokava, deserti
prosciutto and figs paté, desserts

KONOBA MARIJA
MARIJA TAVERN
razna jela sa smokvama
various fig dishes

Glavotok

TRATTORIA GLAVOTOK
GLAVOTOK TAVERN

krcke Surlice sa puretinom i smokvama,
biftek od smokava i zelenog papra sa
kroketima, pizza Veglia (raj¢ica, sir, prut,
suhe smokve, cherry raj¢ica, maslina)
$urlice (homemade pasta) with turkey
and figs, steak in green pepper and

fig sauce with croquettes, pizza Veglia
(tomato, cheese, prosciutto, dried figs, cherry
tomato, olives)



Gastro uzitak i
povratak tradiciji

Smokvu, koja je stolje¢ima hranila ljude na Mediteranu, a nepravedno
gurnuta u sjenu, vratamo na nase jelovnike.

Kao svojevrsni ulazak u jesen od 30. kolovoza do 01. rujna u Gradu
Krku odrzati ce se 13. Dani smokava.

Uz prodajnuizlozbu raznih proizvoda od smokava, zabavnog programa
te radionica koje ¢e se odrZati na trgu Vela placa pripremljena je i
gastronomska ponuda temeljena na ovoj mediteranskoj vocki.

U kr¢kim ugostiteljskim objektima moci ¢ete kusati razna slatka ali i
slana jela od ove poslastice.

Gastronomic pleasure
and return to tradition

The fig which has been feeding people in the Mediterranean for
centuries and unfairly pushed into the shadows will be brought back
to our menus.

As akind of entry in to the autumn season from the 30" August till the
1 September in the City of Krk will be held on the 13* Fig days.

Along with the sale exhibition of various fig products, entertainment
programs and workshops that will take place at Vela placa square, a

nomic offer based on this Mediterranean fruit is also prepared.
estaurants you will be able to taste a variety of sweet and

city of history & culture




