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Govor predsjednika

|I| JRE-Croatia

JRE_Croatia

www.jre.hr

Dragi nasi gosti, ljubitelji gastronomije, kolege,
partneri, sa zadovoljstvom Vam predstavljam vodic¢
udruge JRE-Hrvatska za 2024. godinu! JRE interna-
cionalna je udruga mladih restauratera i chefova s
jednim zajedni¢kim ciliem: dijeljenje znanja, isku-
stva i ljubavi prema hrani! Danas udruga obuhvaéa
390 restorana i 160 hotela u 16 zemalja svijeta.
Hrvatska obitelj ove godine broji 15 restorana koji
su usko povezani jednom niti - stra3¢u. Never-en-
ding passion moto je JRE udruge s kojim njezini
¢lanovi Zive i rastu.

Velika smo obitelj kod koje se sve se vrti oko dijelje-
nja, poticanja i inspiriranja strasti i talenta. Prepus-
tite se kreacijama na tanjurima, osjetite jedinstvene
okuse i uzivaijte!

Vieko Basi¢,
Predsjednik JRE-Hrvatska (Konoba Bobal)

Dear guests, gastronomy lovers, colleagues, and
partners, | am pleased to present the JRE-Croatia
association guide for the year 2024! JRE is an in-
ternational association of young restaurateurs and
chefs with one common goal: sharing knowledge,
experience and love for food! Today, the associati-
on includes 390 restaurants and 160 hotels in 16
countries around the world. This year, the Croatian
family has 15 restaurants that are closely connected
by one thread - passion. "Neverending passion" is
the motto of the JRE association with which its mem-
bers live and grow. We are a big family where eve-
rything revolves around sharing, encouraging and
inspiring passion and falent. Indulge in the creations
on the plates, feel the unique flavours and enjoy!

Vjeko Basié,
President JRE-Croatia (Konoba Bobal
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Dobrodosli
U JRE-Jeunes
Restaurateurs

Pozivamo vas da zajedno s nama, ovdje u JRE-
Jeunes Restaurateurs pregledate neke od najnevjero-
jatnijih gurmanskih kuhinja iz cijelog svijeta. Svaki
put kada posietite jedan od nasih finih restorana,
dozivjet éefe 'beskrajnu strast' za vrhunskim kulinar-
skim savrdenstvom.

JRE-Jeunes Restaurateurs utjelovljuje vrhunac gastro-
nomije, okupljajuéi najbolije od najboljih.

Ove godine takoder obiljezavamo 50. godinjicu
vodenija u vrhunskoj kuhinji. Bilo je to nevjerojatno
putovanje od pet desetlje¢a nepokolebljive preda-
nosti i bezgraniénog entuzijozma.

Uronite u nezaboravno kulinarsko iskustvo i slavite
umijetnost i dudu vrhunske kuhinje, dok mi nastav-
liamo strastveno istraZivati horizonte gastronomije
kako bismo vam pruzili kulinarske trenutke zadovolj-
stva i uzitka jo$ najmanje pedeset godina.

Dobar tek!

Daniel Lehman,
JRE president

We invite you to browse some of the most amaz-
ing gourmet cuisines from around the world with us
here at JRE-Jeunes Restaurateurs. Every time you visit
one of our fine restaurants, you will experience an
'endless passion' for ultimate culinary perfection.
JRE-Jeunes Restaurateurs embodies the pinnacle of
gastronomy, bringing together the best of the best.
This year we are also celebrating the 50th anni-
versary of leadership in top cuisine. It has been an
incredible journey of five decades of unwavering
commitment and boundless enthusiasm.

Immerse yourself in an unforgettable culinary expe-
rience and celebrate the art and soul of fine cuisine,
as we continue to passionately explore the hori-
zons of gastronomy to provide you with culinary
moments of pleasure and delight for at least another
fifty years.

Good apetite!

Daniel Lehman,
JRE president

390 50

restorana godina tradicije
restaurants years of tradition

gostiju Michelin zvijezdica
guests Michelin stars

International board

6.000

zaposlenih
employees

4.000

bodova Gault&Millau
points of Gault&Millau

16

drzava
countries

Daniel Lehmann Gasper Puhan

JRE president JRE vice president

Daniel Canzian

JRE vice president

Hans van Manen
CEO



JRE obitelj

JRE Family

Svi nasi kuhari JRE-Jeunes Restaurateurs kombiniraju
duboku strast prema hrani s izvanrednom razinom
kulinarskog znanja, kao i ljubav prema lokalnim
namirnicama i snazan osjeéaj za tradiciju. Osim
izvrsnoga kuharskog umijeéa, njihovi restorani
nude i doista &arobnu atmosferu. Mladi ugostitelji i
kuhari mogu sudjelovati u JRE-Jeunes Restaurateurs
associates programu ako su mladi od 42 godine.
Clanovi JRE-a u dobi od 50 i vise godina takoder
dobivaju pocasni status i postaju ¢lanovi, 'Membre
d'Honneur'. Koncept se vrti oko zelje JRE-Jeunes
Restaurateurs da podijele, nadahnu i potaknu strast
prema gastronomiji. Kao gost restorana JRE zasi-
gurno éete imati koristi od ove zajednicke strasti.

All our JRE-Jeunes Restaurateurs chefs combine a
deep passion for food with an extraordinary level
of culinary knowledge, as well as a love of local
ingredients and a strong sense of tradition. In addi-
tion to excellent cooking skills, their restaurants also
offer a truly enchanting atmosphere. Young restau-
rateurs and chefs can participate in the JRE-Jeunes
Restaurateurs associates program if they are under
42 years old. JRE members aged 50 and over also
receive honorary status and become 'Membre
d'Honneur'. The concept revolves around the desi-
re of JRE-Jeunes Restaurateurs to share, inspire and
encourage a passion for gastronomy. When you
are a guest at JRE restaurant, you will surely benefit
from this shared passion.




Experiencing all the joys of
haute cuisine, while cookings

sustainably:

priceless

Gather valuable knowledge on haute cuisine
from renowned JRE chefs, learn how to
implement sustainable practices in your
everyday life and take care of our planet.

Find out more at priceless.com

NAGRADUJEMO
VASU
VJERNOST

Osvoji gastronomsko iskustvo u jednom od
JRE-Jeunes Restaurateurs-HR restorana po
svojoj zelji!

Posjecujuéi JRE-HR restorane i preuzimajuéi besplatne
digitalne sadrzaje na platformi Priceless.com, unutar
kalendarske godine 2024. skupite osam razligitih pe-
&ata i osvojite gastronomsko iskustvo u jednom od
nasih JRE-HR restorana po vlastitom izboru!

U nagradnoj igri mogu sudjelovati svi gosti, domadi i
inozemni. Minimalni iznos konzumacije potrebne za
dobivanie pe¢ata u restoranu je 100 eura, a preuzi-
manie digitalnih sadrzaja na Priceless.com potpuno
ie besplatno. Novost od ove godine je da i prigodom
posjeta restorana za vrijeme akfivacije ,Passion week
with Mastercard” mozete zatraZiti pecat i sudjelovati
u nagradnoj igri!

Korisnici Mastercard® kartica imaju posebnu pogod-
nost koja im omoguéuje brzi dolazak do nagradnog
menija u odabranom JRE restoranu u Hrvatskoj. Re-
gistracijom svoje Mastercard kartice na Mastercardo-
voj iskustvenoj platformi Priceless.com imate priliku

besplatno preuzeti digitalne sadrzaje - virtualne
obilaske JRE restorana u Hrvatskoj koji sadrzavaju
i videorecepte renomiranih chefova.

Svaki preuzeti videosadrzaij vrijedi kao jedan pecat.
Trenutno su dostupna 4 online sadrzaja na web plat-
formi koje mozete preuzeti!

Kako biste osvojili nagradno gastro iskustvo u oda-
branom JRE restoranu, svih osam pecata potrebno je
prikupiti do 31.12.2024. godine. Ponuda se odnosi
samo na hrvatske JRE restorane iz vodi¢a JRE-HR
2024.

Nakon 3to prikupite osam pecata iz osam razligitih
hrvatskih JRE restorana (posjeéujuéi restorane fizicki
ili kombinirajuéi fizicke posjete restoranima s preu-
zimanjem digitalnih sadrzaja) fotografiju stranice s
pelatima posaljite na j.baljkas@jre.eu, zajedno sa
svojim podacima, radi dogovora oko iskoritavanja
nogradnog gastro iskustva.



GIFT FOR
LOYAL
GUESTS!

Visit eight JRE-Croatia restaurants in 2024 and
win a complimentary dinner for two
in JRE-Croatia restaurant of your choice!

By visiting JRE-HR restaurants and downloading free
digital content on the Priceless.com platform, collect
eight different stamps within the calendar year 2024
and win a gastronomic experience in one of our
JRE-HR restaurants of your choice!

All guests, domestic and foreign, can participate in
the prize draw. The minimum amount of consump-
tion required to obtain a stamp in a restaurant is
100 euros, and downloading digital content on
Priceless.com is completely free. This year's novel-
ty is that when you visit the restaurant during the
"Passion week with Mastercard" activation, you can
request a stamp and participate in the prize draw!
Mastercard® card users have a special benefit that
allows them to get to the award menu faster in the
selected JRE restaurant in Croatia. By registering
your Mastercard card on Mastercard's experiential
platform Priceless.com, you can download digital

content for free - virtual tours of JRE restaurants in
Croatia, which also contain video recipes by re-
nowned chefs.

Each downloaded video content is worth one stamp.
There are currently 4 online contents available on
the web platform that you can download!

In order to win a prize-winning gastronomic expe-
rience in a selected JRE restaurant, all eight stamps
must be collected by 12/31,/2024. years. The offer
applies only to Croatian JRE restaurants from the
JRE-HR 2024 guide.

After you have collected eight stamps from eight
different Croatian JRE restaurants (by visiting restau-
rants physically or by combining physical visits to
restaurants with downloading digital content], send
a photo of the page with the stamps o j.baljkas@jre.
eu, fogether with your information, in order to agree
on the use of the award-winning gastro experiences.

Pecati / Stamps

JEUNES RESTAURATEURS



MALI 5
PROIZVODPACI
| VINARI

Small producers and winemakers

Vinari / Wineries: Korta Katarina, Senjkovi¢, Baraka, Ipsa, Cattunar, Coronica, Cuj, Podrum Mladina

Mali proizvodaci / Small producers: Latus, Beef shop, Marfish, Sin Ravnice, Rajska rajcica, Karli¢, Taman

chocolates

JRE-Hrvatska suraduje s malim proizvoda&ima i vi-
narima kako bi naglasak stavili na izvorno lokalne
namirnice i tradicionalne okuse. Trudimo se birati
lokalno, sezonsko i prednost dati malim proizvoda-
¢ima i vinarima kako bismo zajedno kreirali neza-
boravne i jedinstvene okuse!

Od Slavonije, preko Zagoria, Istre i Dalmacije mali
proizvodadi i vinari nose obicaje svoga kraja.
Zelja nam je predstaviti regionalnu gastronomiju te
$iriti mrezu izmedu malih proizvodaéa, dobavljaca
i krajnijih kupaca.

Ovim putem zahvaljujemo malim proizvodacima i
vinarima koji su dio JRE udruge te kao takvi pred-
stavljaju veliku obitelj!

JRE-Croatia works with small producers and wi-
nemakers to emphasize original local foods and
traditional flavours. We aim to choose locally,
seasonally and give preference to small producers
and winemakers to create unforgettable and unique
flavours together!

From Slavonia, through Zagorje, Istria and Dal-
matia, small producers and winemakers bring the
customs of their region.

We want to present regional gastronomy and
expand the network between small producers, su-
ppliers and end customers.

We would like to thank the small producers and
winemakers who are part of the JRE association
and as such represent a large family!
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POPIS RESTORANA

List of the restaurants

RESTORAN /RESTAURANT GRAD /CITY STR. / PP.

1 Restaurant Dubravkin put Zagreb 2829
2 Restaurant & Winery Korak Jastrebarsko 3031
3 Restaurant Badi Umag 3233
4 Hotel & Restaurant San Rocco Brtonigla 34-35
Rovinj 36-37

6 Konoba Zijavica Moséenicka Draga 38-39
7  Restaurant & Design Hotel Navis Opatija 40-41
Opatija 42-43

Novalja, Pag 44-45

10 Restaurant Fosa Zadar A6-47
11 Konoba Boba Murter 48-49
12 Konoba Pelegrini Sibenik 50-51
13 Hotel & Restaurant Lemongarden Sutivan, Braé¢ 52-53
14 Konoba Kala Supetar, Bra¢ 54-55
15 LD Restaurant & Lesié Dimitri Palace Kor&ula 56.57



Restaurant
Dubravkin put

Tibor Valin¢ié

Samo nekoliko minuta hoda od stare jezgre
Zagreba, tik uz &arobnu 3umu skriven je ovaj
gurmanski restoran. Meni chefa Tibora Valingi¢a
nadahnut je lokalnim namirnicama, a moderan
ambijent restorana s vinskim barom odise
privlaénom udobno3du. Posvuda izloZene vinske
boce upuéuju na izvanrednu selekciju hrvatskih
i medunarodnih vina koja sadrzava vise od 400
razli€itih etiketa, a velik ih je broj dostupan i na
case.

Dubravkin put 2, Zagreb
+385 (0)1 4834 975

info@dubravkin-put.com
www.dubravkin-put.com

This gourmet restaurant is hidden just a few minutes’
walk from the old center of Zagreb, right next to
a magical forest. Chef Tibor Valincié¢'s menu is
inspired by local ingredients, while the modern
ambience of the restaurant with a wine bar
exudes attractive comfort. Wine bottles displayed
everywhere point to an extraordinary selection of
Croatian and international wines, which includes
more than 400 different labels, which are largely
also available by the glass.




Restaurant &
Winery Korak

Bernard Korak

Lo LV R - B D & & ¢
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Korak, dugo i3cekivani i ujedno prvi fine dining
restoran u regiji, projekt je mladog i izuzetno
perspektivnog chefa Bernarda kod kojeg vrijedi
nepisano pravilo; ako nije u sezoni, nije ni na
stolu. Direkina refleksija njegova rada ocrtava se
na stvaranju mreze uzgajivada, lovaca, sakupljaca
bilja i gljiva, sve kako bi lokalna zajednica
ojadala i vratila se zdravom uzgoju namirnica
kakve nalazimo na Bernardovim tanjurima. Cista
i precizna estetika, kako u okusima tako i u
vizualnom pristupu, nadopunjuije se igrom tekstura,
originalnom poput otiska prsta.

Plesivica 34, Jastrebarsko
+385 (0)99 2764204
restaurant@korakwinery.com
www.korakwinery.com

Korak, meaning “a step” in Croatian, is long-await
ed and the first fine dining restaurant in the region,
project of a young and exceptionally promising chef
Bernard who has an unwritten rule; “if it's not in sea-
son, it's not on the table”. His work directly reflects
in creating a network of growers, hunters and plant
and mushroom gatherers, all in order fo help the local
community strengthen up and return to the healthy
growing of foods like those we can find on Bernard’s
plates. The clean and precise aesthetics both in fla-
vours and the visual approach are complemented
by the play of textures and the original gastronomic

identity, unique just like a fingerprint.




Restaurant Badi

Ivan Badurina

(vl
G&M 16,5

1o

XX

F 89

Na pola puta izmedu Umaga i Novigrada, v
malom ribarskom mjestu Lovreéica svoja je vrata
1986. godine otvorio obiteljski restoran Badi. Od
samoga pocetka gostima priprema i posluzuje
najfinije sezonske i morske delicije koje spajaju
tradiciju, podneblje i kreativnost. Sljubljivanjem s
probranim hrvatskim vinima nastaje prava simfonija
okusa koja u otmjeno uredenom prostoru pruza
potpuni uzitak.

Umaska 12, Umag (Lovre€ica) L

+385 (0)52 756 293 E E_..-
info@restaurant-badi.com
www.restaurant-badi.com

In 1986, halfway between Umag and Novigrad, in
the small fishing village Lovrecica, the Badi restaurant
opened its doors. Since the very beginning, the most
delicious seasonal and sea specialties combine tradi-
tion, locality and creativity. We are very passionate
about perfect matches with selected wines, in order
to create a real symphony of flavours. Visit us in our
elegantly designed restaurant with a wine bar for a
complete pleasure.




Hotel & Restaurant
San Rocco

Teo Fernetich & chef Floriana Ruzi¢
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U prostorijama nekada3njega vinskog podruma,
gdje se donedavno u velikim hrastovim baévama
“odmarao” obiteljski ponos - istarska malvazija
i teran - danas se nalazi jedan od najpoznatijih
restorana ove regije. Kao plod kulinarskoga
istrazivanja koje se temelji na tradiciji, u restoranu
se predstavljaju najbolja jela od jadranske ribe,
tartufa, gljiva i divljaci, sljubljena s vrhunskim
domadéim i stranim vinima.

Srednja ulica 2, Brtonigla
+ 385 (0)52 725 000
info@san-rocco.hr
www.san-rocco.hr

B
-

In the area of the former wine cellar, where until re-
cently the family’s Malvazia Istriana and Teran wines
were produced, today there is one of the most famous
restaurants in the region. It offers a vast gastronom-
ic array based mainly on typical seasonal special-
ties, such as freshly caught fish, truffles, mushrooms,
game and other typical Istrian specialties, paired with
domestic and foreign wines of superior quality. The
cuisine is the result of endless research based on tra-
dition.




Restaurant Monte

Tjitske & Danijel Dekié
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Setaju¢i uskim ulicama staroga grada Rovinja,
u samom srcu tog labirinta pokraj crkve svete
Eufemije pronadi éete restoran Monte, u vlasnistvu
obitelji Deki¢. Na ovoj jedinstvenoj lokaciji susreéu
se lokalna tradicija i inovativna kuhinja, u okruzju
srdacnosti i moderne elegancije. Restoran Monte
nositelj je Michelinove zvijezdice.

Montalbano 75, Rovinj E "IE
=

+385 (0)52 830203
restaurant@monte.hr
www.monte.hr

Wandering through the narrow streets of the old town
of Rovinj, at the very heart of this labyrinth just near
the Basilica of St. Euphemia, you will find the restau-
rant Monte, owned by the Dekic family. This unique lo-
cation combines local tradition and innovative cuisine,
in an environment of cordiality and modern elegance.
Restaurant Monte has a Michelin star.




Konoba Zijavica

Tea & Stiven Vunié

Izrastajuéi iz obitelji ribara s vide od 40 godina tra-
dicije, Stiven je nacinio veliki iskorak i unaprijedio
poslovanije otvorivii sa suprugom Konobu Zijavicu
u kojoj zajedno kuhaju. Smijedtena na jednoj od
ponailiepsih plaza Kvarnera, nudi gostima sraz
romantike proslih vremena i sada3njice. Kombina-
cijom drveta i kamena, stvoren je domadi ugodaj
u kojem ¢e gosti uZivati u iskrenim i Cistim okusima
kvarnerske i istarske kuhinje. Izbor vina pomno je
nacinjen jer svako izvrsno jelo vrijedno je izvrsne
case vina u pratnji.

Setalidte 25 travnja 2,
Mo3¢éenicka Draga

+385 (0)51 737 243
info@konoba-zijavica.com
www.konoba-zijavica.com

Sprouting from the family of fishermen with more than
40 years of tradition, Stiven made a step ahead,
upgrading the story to the next level: opening the
restaurant Zijavica in which he cooks together with
his wife. Zijavica is situated at the one of most beau-
tiful beaches of Kvarner, offering a harmonious blend
of romantic past and exciting challenges of today.
Here, guests will experience masterpieces of the Kvar-
ner and Istrian cuisine, made with honesty and pure-
ness. The selection of wines is carefully done because
every great plate simply has to have a worthy partner
in the glass.




Restaurant & ]
Design Hotel Navis

Davor Kapetanovi¢ & chef Tino SinoZi¢

(L 20

Qee | O | XXX

G&M 15 F 90

Smiesten na stijeni s pogledom na zaljev Preluka,
restoran Navis svojim gostima nudi izniman
kulinarski dozivljaj. Ambijent je magian: dok
nepce uziva u iznenadenjima iz kuhinje, pogled
se pruza na prelijepi kvarnerski zaljev i horizont.
Jelovnik je inspiriran najboljim lokalnim i sezonskim
namirnicama Mediterana i kontinentalne kuhinje,
koje se sjedinjuju s kreativnim zamislima chefa.
Prepustite se okusima i gostoprimstvu naega
elegantnog hotela.

Ivana Mateti¢a Ronjgova 10,
Opatija

+385 (0)51 444 600
hotel@hotel-navis.hr
www.hotel-navis.hr

)

Situated on the cliffs overlooking Preluk Bay, the Na-
vis restaurant offers their guests a wonderful culinary
experience. The ambience is a magical one: you can
enjoy the view at the enticing Kvarner archipelago
on the horizon while your taste buds await for a
special surprise. Inspired by the best ingredients of
Mediterranean and continental cuisine, you will be-
come acquainted with brilliant and imaginative ideas
transformed info an inspirational menu. Let yourself be
amazed with the flavours and experience the hospital-
ity at our elegant hotel.

\ mwnm;
7 W E ) J
) [ -




Restaurant
Plavi podrum

Daniela Kramarié

Chef Mato Bebek
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Plavi podrum smiesten je u slikovitom volos¢anskom
mandradu uz samo more, a s tradicijom duzom od
stolje¢a najstariji je restoran na opatijskoj rivijeri.
Odlikuje ga vrhunska suvremena europska kuhinja
koja ustraje na svjezim lokalnim namirnicama,
tek ulovljenim $kampima i ribama, spajajuéi
tradicionalno i moderno. Izbor vrhunskih sezonskih
namirnica uvjetuje redovite izmjene jelovnika u
Plavom podrumu.

Obala Frana Supila 12, E
Opatija T
+385 (0)51 701 223

dkramari@inet.hr

www.plavipodrum.com E

Located right on the waterfront in the picturesque
Volosko cove, Plavi Podrum, with its hundred year
old tradition, is the oldest restaurant on the Opatija
Riviera. This award-winning restaurant is revered for
its superb contemporary European cuisine where we
seamlessly blend traditional and modern, featuring
local produce and a selection of seasonal ingredients
from the Adriatic Sea like shrimps and fish, sourced
on a daily basis.




Hotel & Restaurant
& Winery Boskinac

Mirela & Boris Sulji¢
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Restoran, odnosno kuhinja restorana Boskinac plod je
nadega dugogodisnjeg iskustva u upoznavanju Paga
i palete boja, mirisa i okusa kojima smo okruzeni.
Radimo samo s lokalnim namirnicama, a svi su okusi
reinterprefacija lokalnih gastro standarda koji su svoju
preinaku dozZivjeli u tehni¢kom smislu, kroz moderne
kulinarske metode, ali ne i u organoleptickom karak-
teru. Pod vodstvom chefa patrona Borisa Sulji¢a ovdje
vas ocekuju eksplozije okusa i mirisa otoka Paga.

Skopaljska ulica 220, Novalja,
Pag

+ 385 (0)53 663 500
info@boskinac.com
www.boskinac.com

B
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Cuisine of the Boskinac Restaurant is the result of
the long experience in exploring island’s colours,
scents and ingredients. We are using local produce
exclusively, all flavours are reinterpretation of local
gastro standards and island heritage. Presentation
and cooking methods, in the interpretation of chef
patron Boris Sulji¢, are following the modern cui-
sine while your palate can expect an explosion of
tastes and aromas of the island of Pag.

47



Restaurant Fosa

Mate Nizi¢
Prekrasna povijesna lokacija lugice uvuene u more,  Beautiful historical location of the port immersed into
u samome srcu grada Zadra, terasa s koje se pruza  the seq, in the heart of the city of Zadar, and the
pogled na susjedni otok Ugljan te zadivljujuéi  restaurant ferrace overlooking the neighbuoring island
zalazak sunca daju prirodan &ar restoranu Fosa.  of Ugljan, provide the amazing sunset and unique
Mladi tim u svoja jela unosi kreativnu svijezinu  travel through time. The young team infuses creative
spojenu s tradicionalnom hrvatskom gastronomijom,  freshness into traditional Croatian gastronomy. Thus,
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sljubljujuéi dalmatinsku kuhinju s kulinarskim  Fo$a Restaurant is blending Dalmatian cuisine with the

tradicijama mediteranskih zemalja. culinary traditions of other Mediterranean countries.

Kralja Dmitra Zvonimira 2,
Zadar

+385 (0)23 314 421
info@fosa.hr

www.fosa.hr




Konoba Boba

Boba, ime nadeg restorana, obiteljski je nadimak
koji sviedo&i o posvecenosti korijenima i obiteljskoj
pri¢i. Povezuje nas s otokom koji zovemo svojim
domom. Stoga je nasa kuhinja inspirirana namirni-
cama iz naseg okruZenja, morskog i otoénog. Chef
Vijeko Basi¢ u stalnoj je potrazi za sviezim darovi-
ma mora, a ta se potraga odrazava u promjenama
sezonskog jelovnika i postovanju prema dobavljo-
¢ima. Vrt naseg restorana jest kruna zahvalnosti za
mirise i arome biljaka koje koristimo u nasim jelima.

Butina 22, Murter

+385 (022 434 513
reservation@konobaboba.hr
www.konobaboba.hr

Boba, the name of our restaurant, is a family nick-
name. It stands for a dedication to our origins and
family story. It connects us to the island we call our
home. Therefore, our cuisine is inspired by ingredi-
ents from our surroundings, both sea and the island
itself. Chef Vjeko Basi¢ is in constant quest for fresh
seafood that reflects the change of seasons and
respect for our suppliers. Restaurant’s garden is a
crown of gratitude for fragrances and aromas we
use in our dishes.




Konoba Pelegrini

Rudolf Stefan

Yoy
G&M 17,5
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Pelegrini je danas mnogo vise od restorana —
to je jedinstveno iskustvo blagovanja. Okus je
ovdje kralj. Lokalni okusi vladaju Pelegrinijevom
kuhinjom i temelj su kulinarske filozofije chefa
Rudolfa Stefana. Pelegrini nudi modernu
interpretaciju tradicionalnih dalmatinskih okusa
crpedi inspiraciju iz bogate gastronomske bastine
lokaliteta u kojem Zive. Novost u lepezi jedinstvenih
Pelegrini iskustava je ekskluzivni izlet brodom. Ova
avantura nudi senzacionalan pogled na Sibenik
s mora te plovidbu Sibenskim arhipelagom dok
vZivate u specijalnim vinima i jelima koje samo
za vas priprema Rudi Stefan, chef s Michelinovom
zvjezdicom.

Jurja Dalmatinca 1, Sibenik
+385(0)22 213 701
chef@pelegrini.hr
reservations@pelegrini.hr
www.pelegrini.hr

Pelegrini is much more than just a restaurant today —
they strive to offer unique dining experience. Taste is
the king here. Llocal flavours rule Pelegrini's kitchen
and present a pillar of Chef Rudolf Stefan's culinary
philosophy. Pelegrini offers modern interpretation of
traditional Dalmatian flavours, drawing inspiration
from rich gastronomic heritage of the locality they
live in.

A new addition to the array of unique Pelegrini expe-
riences is an exclusive boat trip. This adventure offers
a sensational view of Sibenik from the sea and cruise

through the Sibenik archipelago while enjoying spe-
cial wines and dishes prepared just for you by Rudi
Stefan, Michelin star chef.




Hotel & restaurant
Lemongarden

Ante Udovic¢i¢

VTV & & &4

G&M 15 F o5

Restoran Lemongarden na samoj rivi uz more, kao
vazan dio Heritage hotela, smjedten je u jednoj od
tri s ljubavlju obnovljenih, 300 godina starih kué¢a
u sredidtu dalmatinskog mjesta Sutivan. Koristenje
najsvjezijih, visokokvalitetnih sastojaka, uz tehnike
kuhanja i vjestine Lemongarden tima, rezultira
nevijerojatnim kompleksnim jelima. Glavni kuhar Ante
Udovici¢ zaljublienik je visoko kvalitetnih probranih
namirnica. Cijela njegova kuharska filozofija vrti
se oko tri rije¢i — domade, sezonsko i regionalno,
kojima Ante interpretira tradicionalna mediteranska
jela u svome modernom eklekti¢nom sfilu.

Peri¢a Kala 1, Sutivan, Braé
+385 (0)21 66 00 62
reception@lemongardenhotel.com
www.lemongardenhotel.com/en/
wining-dining/
restaurantlemongarden/

)

Lemongarden restaurant is build right by the sea as
a very important part of the Heritage Hotel, situated
in one of the three lovingly renovated, 300-year-old
houses in the center of Dalmatian village Sutivan.
The use of the freshest, high-quality ingredients, along
with cooking techniques and skills of Lemongarden
team, results in amazing complex dishes.

Head chef Ante Udovici¢ is a lover of high-quality
selected ingredients. His entire cooking philosophy
revolves around three words - local, seasonal and
regional, with which Ante interprets traditional Medi-
terranean dishes in his modern eclectic style.




Konoba Kala

Dino i Mia Separovié

XX

F87

‘,,,,
r_——'l!llllll|

'——

Tragajuéi za autenti¢nom Dalmacijom, za mjestom
gdje ona daje najbolje od sebe, putevi vode do
otoka Braca, gdje se u srcu Supetra smjestila
Konoba Kala. Oaza jedinstvene, gole i djevi¢anski
Ciste dalmatinske namirnice, njezno modelirane
virtuoznim 3tapi¢em mladog i talentiranog chefa
Dina Separoviéa, &ija su jela inspirirana okusima
Mediterana, osobito otoka Braca, odakle u kuhinju
dolazi veéina namirnica.

Okruzena brackim kamenom te otvorenim rosfiliem,
Kalina terasa nudi potpuni gastronomski dozivljaj.

Kala 7, 21 400 Supetar, Bra¢
+385 (021 630 690
info@konobakala.com
www.konobakala.com

In search of authentic Dalmatia, of the place where
it gives its best, the roads lead to the island of
Bra¢ where Konoba Kala is located in the heart of
Supetar. It is an oasis of unique, bare and virgin-
ally pure Dalmatian food, gently modelled by the
virtuoso stick of the young and talented chef Dino
Separovié, whose dishes are inspired by the fla-
vours of the Mediterranean Coast, especially of the
island of Brac where most of the food comes from.
Surrounded by Bra¢ stone and an open grill, Kala’s
terrace offers a complete gastronomic experience.




LD Restaurant &
Lesi¢ Dimitri Palace

Marko Gajski
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LD Restaurant i ekskluzivna palaéa Lesi¢ Dimitri
nalaze se u samom srcu grada Koréule, u obnovljenoj
biskupskoj palagi iz 18. st. Gastronomski identitet
ovog restorana podiva na bogatoj mediteranskoj
kuhinji te spoju tradicionalnog i modernog s
naglaskom na sezonske i lokalne namirnice. Chef
Marko Gaiski osvojio je nagradu Rising Chef Trophy
2022.., prema izboru udruzenija Relais & Chateaux,
a LD Restaurant je nositelj Michelinove zvjezdice.

Don Pavla Pose, 1-6, Korcula
+385 (0)91 362 6222

+385 (0)20 601 726
management@Idrestaurant.com
www.|drestaurant.com

B
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LD Restaurant and exclusive Lesi¢ Dimitri Palace are
located in the very heart of the old town of Korcula,
in a renovated 18th century Episcopal Palace. The
gastronomic identity of LD restaurant is based on
rich Mediterranean cuisine, seasonal and local
ingredients with traditional and modern twist. Chef
Marko Gajski won the Rising Chef Trophy in 2022
by the Relais & Chéteaux association.

LD Restaurant holds a Michelin star.
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JRE-HR &
MASTERCARD

Uzivaite, istrazujte i ku3aijte finu hranu s dragim
ljudimal

U suradnji s Mastercardom i u 2024. godini nastav-
liamo s projektom ,Passion week uz Mastercard”.
Provjerite kada se u kojem restoranu odrzava Passi-
on week, rezervirajte svoj stol koristeci kod ,Passion
week uz Mastercard” i uZivajte u gastro iskustvu po
jedinstvenim cijenama.

Posebna ponuda traje kroz cijelu 2024. godinu i
odrzava se u razliéitim terminima i restoranima. Za
iskoridtavanje posebne ponude ,Passion week vz
Mastercard” potrebno je sa sobom ponijeti Master-
card® karticu i njome platiti.

Prilikom posijete restorana i za vrijeme trajanja ak-
tivacije ,Passion week with Mastercard” zatrazite
pecat u Vasem vodicu i sudjelujte u nagradnoj igri.
Vide o nagradnoj igri proditajte na 17. stranici vo-
di¢a JRE-HR.

Nazdraviti Zivotu s onima koje volite.
Neprocjenjivo®

Enjoy, explore and taste fine food with dear pe-
ople!

In cooperation with Mastercard, we will continue
with the "Passion week with Mastercard" project in
2024. Check when Passion week is held in which
restaurant, reserve your table using the code "Passi-
on week with Mastercard" and enjoy a gastronomic
experience at unique prices.

The special offer lasts throughout 2024 and is held
at different times and restaurants. To take advanta-
ge of the special offer "Passion week with Master-
card", it is necessary to bring a Mastercard® card
with you and pay with it.

When visiting the restaurant and during the "Passi-
on week with Mastercard" activation, ask for a
stamp in your guide and participate in the prize
draw. Read more about the prize draw on page
17 of the JRE-HR guide.

Toasting to life with the ones you love.
Priceless®

Expanding your
gastroverse.

priceless

Dive into the big, beautiful and colerful
world of gastro experiences.

Find out more at pri




JRE MALVAZIJA
KOZLOVIC

KOzLOVIC
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Povezivanjem dviju strasti - strasti prema gastronomiji
i sfrasti prema vinu - chefovi JREHrvatska i vinari
Gianfranco & Anfonella  Kozlovié¢  kreirali  su
ekskluzivnu i limitiranu liniju JRE Malvazije Kozlovi¢
koja je dostupna samo u JRE restoranima i vinariji.

Vino je buteljirano pod posebnom etiketom, a svaka
je boca numerirana i ruéno potpisana. Suradnja
JRE-a i vinarije Kozlovi¢ simboliéno je obiliezena
sadnjom loze u najboliem vinogradu, na poziciji
Santa Lucia. Ondie je svaki restoran zasadio 50 loza
autohtone malvazije istarske, bijele sorte vinove loze
koja je prvu berbu imala 2018. godine.

Joining two passions, one for gastronomy and
the other for the winemaking, JRE chefs and wine-
makers Gianfranco & Antonella Kozlovi¢ have
created a limited and exclusive wine - JRE Mal-
vazija Kozlovié, an indigenous Croatian white
variety, available solely in JRE restaurants and
winery.

Having a specially created label, with each
bottle being enumerated and hand-signed by a
winemaker, JRE Malvazija indeed tells a story. As
a symbol of this cooperation, chefs have planted
50 vines each at the most valuable Kozlovi¢ plot
- single vineyard Santa Lucia. The first harvest of
JRE vineyard took place in 2018.




Chiavalon extra virgin olive oils are the most
awarded Croatian olive oils in the world. In
2022, the prestigious "Premio Il Magnifico" from
Tuscany declared them the best company in the
world for the production of extra quality olive oil.
Together with the Chiavalon brothers, the chefs
of JRE-Croatia created JRE Chiavalon extra vir-
gin olive oil, which can only be found in JRE
restaurants and in the tasting room of the Chia-
valon family as part of their new, ultra-modern
oil factory in Vodnjan, which we invite you to
visit when you are in Istria. The Chiavalons will

JRE CHIAVALON
EKSTRA DJEVICANSKO /£
MASLINOVO UUE CHIAVALON

JRE Chiavalon extra virgin olive oil

=] 7 =]
i
=]

be happy to present their production to you and
show you how it is produced, but also how to
taste and recognize extra virgin olive oil of the

'6»1 highest quality.
[

Ekstra  djevicanska  maslinova  Chiavalon
najnagradivanija su Hrvatska maslinova ulja u
svijetu. Presfizni "Premio il Magnifico" iz Toscane
proglasio ih je 2022. najboliom svietskom tvrtkom
za proizvodnju maslinova ulja ekstra kvalitete.
Zajedno s bra¢om Chiavalon, chefovi JRE-Hrvatska
kreirali su JRE Chiavalon ekstra djevi¢ansko maslinovo
ulie koje se moze nadi samo u JRE restoranima i
kusaonici obitelji Chiavalon u sklopu njihove nove,
uliramoderne uljare u Vodnjanu, koju Vas pozivamo
da posietite kada ste u Istri. Chiavaloni ée Vam
rado predstaviti svoju proizvodnju i pokazati kako
se proizvodi, ali i kako se kuia i prepoznaije ekstra
djevi¢ansko maslinovo ulie najvise kvalitete.




The passion for flying combined with the passion
for the best and highest quality drinks inspired

JRE OLD

OLD PILOTS PILOT’S
VODKA

two pilots to open the Croatian micro-distillery
"Spirit in a Bottle" and create something special.
Spirit in a Bottle Distillery is focused on the pro-
duction of the highest quality drinks.
Outstanding quality, unique flavors, local authen-
ticity and creation without compromise are the
[=] main reasons to be proud of every bottle that
comes out of the Old Pilots cauldron.

In cooperation with the chefs of the JRE-Hrvatska
family, a special edition of vodka was created
that can only be found in JRE-HR restaurants and
the Old Pilots tasting room.

Strast prema lefenju u kombinaciji sa stradéu pre-
ma najboljim i najkvalitetnijim picima nadahnula
je dvojicu pilota da otvore Hrvatsku mikrodesti-
leriju ,Duh u boci” i kreiraju nesto posebno. De-
stilerija Duh u boci fokusirana je na proizvodniju
pi¢a najvise kvalitete.

~oBEEE

CEIVED IN THE SKY
ED PREMIUM S

Izvanredna kvaliteta, jedinstveni okusi, lokalna

autenti¢nost i kreacija bez kompromisa glavni su

razlozi ponosa na svaku bocu koja izlazi iz kotla

destilerije Old Pilots.

1o g U suradniji sa chefovima obitelji JRE-Hrvatska,

o g riors N . ‘ )\ kreirana je posebna edicija vodke koja se moze
RE i ol ’ |\ ‘ pronadi jedino u restoranima JRE-HR i kuSaonici

wmez AL M 'y | Old Pilots.

B wmn

ALC.%VOL. -~ BATGH NO.

0 van ' b | a0 [1/2023

.#w



JRE-HR &
MIELE
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Kad se viestina i vizija susrecu sa savrienom teh-
nologijom

Priprema jela je umjetnost, a uz inovativnu tehnolo-
giju ta umjetnost ne poznaje granice. Upoznaite se
s nasim chefovima koji ée Vam predstaviti vrhunska
jela pripremliena na vrhunskim uredajima u lezer-
noj atmosferi. U suradniji s dugogodi3njim partneri-
ma Miele Hrvatska organiziramo Masterclass even-
te koji se odrzavaju u Miele Experience Centrima u
Zagrebu i Splitu. Na navedenima sudjeluju JRE-HR
chefovi sa vinarima i malim proizvodacima kao
partnerima udruge. Tijekom godine zajednigki or-
ganiziramo 8 evenata na koje se i Vi moZete prija-
viti putem emaila j.balikas@jre.eu ili info@miele.hr

Iskusite kulinarsku izvrsnost uz Miele i Jeunes Res-
turateurs Hrvatska

When skill and vision meet perfect technology
Food preparation is an art, and with innovative
technology, this art knows no boundaries. Meet
our chefs, who will present you top-quality dishes
prepared on top-of-the-line equipment in a casual
atmosphere. In cooperation with long-term partners
Miele Croatia, we organize Masterclass events held
in Miele Experience Centers in Zagreb and Split.
JRE-HR chefs with winemakers and small producers
as partners of the association participate in the-
se events. During the year, we jointly organize 8
events, for which you can register via email j.balj-
kas@jre.eu or info@miele.hr

Experience culinary excellence with Miele and Jeu-
nes Restaurateurs Croatia
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METRO regularly improves its assortment with the

J RE - H R & M ETRD i (—m‘ aim of improving the quality and breadth of the
Y offer, in order to provide restaurateurs with the

METRO best possible service for their business and make
=\ their daily work easier. JRE-HR chefs help them a

e lot in this through auditing the quality of products

of their own brands and advice when creating

offers and services intended for restaurateurs.
@ With the campaign "Created for a Croatian
;,/:NNAS'JEPosAa menu", they put the importance of local products
/ / jREEY grown or processed according to local tradition
or recipe to the fore. As a preferred HoReCa

1 ' partner, the goal is to bring products from Cro-
atian fields to the plates and offer of Croatian
restaurants.

\k'd.&s’j"‘*""‘

METRO redovito unaprieduje svoj asortiman s ciljem
poboljdanja kvalitete i Sirine ponude, sve kako bi
ugostitelima pruzili 3o bolju uslugu za njihovo
poslovanie i olak3ali im svakodnevni posao. U tome
im uvelike pomazu chefovi JREHR revizijom kvalitete
proizvoda vlastitih robnih marki i savietima kod
kreiranja ponuda i usluga namijenjenih ugostiteljima.
Kampanjom ,Stvoren za hrvatski meni” u prvi plan
stavljaju vaznost lokalnih proizvoda uzgojenih ili
preradenih prema domadoj tradiciji ili recepturi.
Kao preferirani HoReCa partner cilj je proizvode iz
hrvatskih polja dovesti do tanjura i ponude hrvatskih
restorana.




CHEFS
AT SEA

Projekt pod vodstvom udruge restorana JRE-HR or-
ganizira se jedanput godi$nje za vrijeme ljetnih
mjeseci.

U nade domove/restorane ugoscéujemo kolege
chefove iz medunarodne JRE obitelji koji spremaiju
veceru od pet sliedova samo za jedan stol!

Vecere se dogadaju v isto vrijeme u razli¢itim re-

storanima JRE-HR.

Cilj projekta je razmjena znanja i iskustva te medu-

sobno upoznavanje chefova i njihovih timova.
Projekt sponzorira Hrvatska turisticka zajednica,
dugogodidnji partner udruge JRE-HRVATSKA.

FSEA

The project under the leadership of the restaurant
association JRE-HR is organized once a year during
the summer months.

In our homes/restaurants, we host fellow chefs
from the international JRE family who prepare a
five-course dinner for just one table!

Dinners take place at the same time in different
JRE-HR restaurants.

The goal of the project is the exchange of knowl-
edge and experience, and mutual acquaintance of
chefs and their teams.

The project is sponsored by the Croatian Tourist
Board, which is a long-term partner of the JRE-CRO-
ATIA association.




TALENT &
PASSION

Nas najveéi event koji se odrzava koncem rujna.
Ove, 2024. godine odrzat ¢e se osmi po redu do-
gadaj "Talent and Passion", jedini u organizaciji
udruge JRE-Hrvatska na kojemu sudjeluju svi &lanovi
njezine obitelji na jednom mjestu!

Svake godine bira se nova lokacija, tema, prip-
remaiju recepti i koncept samog dogadaija, sve u
znak zahvale svim nasim gostima koji nas posjeéuju
tijekom godine te u Zelji da ih na jedinstven naéin
ugostimo na jednom mjestu i predstavimo sve nase
restorane i strasti koju dijelimo sa svima vamal

Motto udruge je Talent & Passion, a vrijednosti udru-
ge mogu se sazeti u 5 poruka:

1. Stalo nam je!

2. Dosliednost vlastitom nasljedu!

3. Otvoreni smo za novo!

4. Suradnija i dijalog medu &lanovima, razmjena
znanja i razmidljanja, vjedinjenje pojedinaca u
postizanju zajednickog cilja, jedna je postavki na
kojoj se temelji rad udruge.

5. Dozivljaj gosta je neprocjenjiv! Gosti koji dolaze
u nase restorane dolaze u na§ dom. Primamo ih
sa srcem.

Kroz na3 motto udruge radimo i razvijamo se, a
sve Vas pozivamo na nas najveéi dogadaj ,Talent
& Passion”.

TALENT &
PASSION

Our biggest event takes place at the end of Sep-
tember. In 2024, the eighth "Talent and passion”
event will be held. The only event of the JRE-Croatia
association in which all our family members partici-
pate in one place!

Every year, a new location and theme is chosen,
recipes and the concept of the event itself are pre-
pared, all as a sign of thanks to all our guests who
visit us during the year in our restaurants, and to
host them in a unique way in one place, as well as
to present all our restaurants and the passion we
share with all of you!

The association's motto is Talent & Passion, and
the association's values can be summed up in 5
messages:

1. We care!

2. Consistency to one's own heritage!

3. We are open fo new things!

4. Cooperation and dialogue among members,
exchange of knowledge and thoughts, unification
of individuals in achieving a common goal, is one
of the principles on which the work of the associ-
ation is based.

5. The guest experience is priceless! Guests who
come fo our restaurants come fo our home. We wel-
come them with our hearts.

Through our motto of the association, we work and
develop, and we invite you all to our biggest event
"Talent & Passion”.




Projekt ,How we cook” ugo3éuje chefove iz
internacionalne JRE udruge s kojima zajedno
obilazimo i istrazujemo nove Hrvatske teroare.
Otkrivajuéi lokaciju, povijest i gastronomsko na-
sliede na novim lokacijama koristimo lokalne i
sezonske namirnice s kojima kuhamo. U&eéi od
internacionalnih chefova kako spremaiju svoja
jela s potpisom od nasih namirnica, prosiruje-
mo i kreiramo nova znanja, tehnike i kreacije
na svojim tanjurima. Pro3le godine posijetili smo
Istru, toénije Brtoniglu, gdje smo obili vinarije
Cattunar i Ip$a, te malog proizvodaca "Karlié
tartufi", partnere udruge. Projekt je sufinancirala
Hrvatska turisticka zajednica.

The "How we cook" project hosts chefs from the
international JRE association, with whom we tour
and explore new Croatian terroirs together. Dis-
covering the location, history and gastronomic
heritage in new locations, we use local and sea-
sonal ingredients with which we cook. By learn-
ing from international chefs how they prepare
their signature dishes with our ingredients, we
expand and create new knowledge, techniques
and creations on our plates. Last year we visit-
ed Istria, specifically Brtonigla, where we visit-
ed Cattunar and Ipsa wineries, and one of the
small producers, Karli¢ Truffles, all partners of
the association. The project is co-financed by the
Croatian Tourist Board.




Chiavalon. More than Extra Virgin
100% ORGANIC | 100% ISTRIAN | 100% MADE WITH PASSION

CHIAV \LON

OPG CHIAVALON, Salvela 50, 52215 VODNJAN, Vodnjan-Istria-Croatia
M: +385 98 441 561, info@chiavalon.hr, www.chiavalon.hr

WIN
EXPERIENCE

since 1904

KOZLOVIC WINERY
Istria, Croatia
visit@kozlovic.hr
www.kozlovic.hr
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DS AUTOMOBILES

DS Store, Kovinska 22, Zagreb

www.dsautomobiles.hr

Jeunes Restaurateurs biraju METRO
IZVRSNOST KOJU POTVRBDUJU

NAJBOLJI KUHARI
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PROFESSIONAL

DINO SEPAROVIC
Konoba Kala
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DJSTILLED BY'L
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SELECTED i

CROATIAN
BOTANICALS

ATROX D.0.0.
J. J. Strossmayera 14, 23000 Zadar
KONTAKT BROJ +385 (0)23 305 426  e-maAIL atroxzadar@gmail.com
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SINCE 1736.
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S.PELLEGRINO

f @podrummladina




JEDNOSTAVNIJA
KUPOVINA. MALI DETALJI
VELIKARAZLIKA. S

METRO digitalna rjesenja.

RO PREMIUM Burger Black Angus smrznuto
g x16, 3200 g

1KOMAD

jostupno

[1]4
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Aplikaciju potrazite )» napravite vlastiti korisnicki racun

pod nazivom

METRO Companion ) povezite ga s METRO racunom skeniranjem kartice

2 Download on the v
» UZIVAJTE U POGODNOSTIMA
pregled cijena je mogu¢ iskljucivo profesionalnim kupcima

koji povezu korisnicki racun sa svojom METRO karticom.
Slika je ilustrativna, cijena ne mora odgovarati trenutnom stanju.

#visitsutivan

visitsutivan.com

bike trail

culinary delights.

/P

’

Sutivan -
where breathtaking

(O) @sutivan_official

¢ visitsutivan

S meet

¢ .
Sutivan
Otok Brac



KVARNER

The Adriatic gourmet
|
> =i

#VisitZagreb

; | r e #DeliciousZagreb
infozagreb.hr

deliciouszagreb.hr

THE KVARNER REGION O

destination

F\ NN

L
-
“ e TOURIST BOARD
' - 51410 OPATIJA, N. TESLE 2

T +385 (0)51 272 988
e kvarner@kvarner.hr
WWW,KVARNER.HR

-
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Full o life

Zagreb’s distinctive gastronomy offers an amalgam

of cultures and dishes. Its blend of the Mediterranean
and continental cuisines will pique anyone’s interest,
and its many restaurants attract visitors from around
the world with their long tradition and their chefs, who

S
5‘@- = = ¥4 Kvarner

T . . .
EUROPEAN REGION OF GASTRONOMY KVARNER n\ 5‘ ]mgg 7Zaoreb raise the art of food preparation to the pinnacle
KVARNER CANDIDATE 2026 m‘*ﬁf‘wd Region Tourst Board g Ry of gastronomic mastery.

Kvarner Region Tourist Board



www.zadar.hr

adar Region is a typical representative of Dalmatia and the

Mediterranean practising the healthiest cuisine in the world
included in the UNESCO list of intangible heritage. Here in the region,
sun and sea create products and dishes with exceptional flavors
while fish, wine and olive oil make up the “holy trinity” of the diet.
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Fullof, life

Istra % ‘

Official Partner
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VIRTUOSO

PREFERRED

Full of, life

Only in Istria

www.istra.com



TASTE

SUPETAR
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unlock your experience
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AN

SWAN HELLENIC

THIRST FOR
DISCOVERY

A world of flavour

Culinary
Discovery
at Sea

Swan Hellenic, the pioneer of cultural expedition
cruising, has a history of innovating to explore in
depth. Voyaging in elegant ice<lass expedition ships
across 7 continents, we take our guests to see what — ,
others don't. And they really see it, thanks to the s = = A

SH Minerva

Ll
seasoned guides and international experts who share
their knowledge and insights every step of the way.
Andrea Zito
CEO Swan Hellenic In harmony with this, we share our love of excellence,
from the refined comfort and amenities on board to
truly creative gourmet cuisine. Which is why we have
parinered with JRE to bring some singularly talented
chefs on board with us. Benefiting from the stimuli

and encouragement fo excel themselves, they create
astonishing new expressions of the ferroirs we explore.
So you can live unforgettably in the moment.

More info



JEUNES RESTAURATEURS

Inside*

Stay up to date
with the latest
gastronomic trends.

Do you want to keep up with the
latest gastronomic developments,
our latest JRE-Jeunes Restaurateurs
restaurants, and the hottest
culinary trends2 Our JRE-nside+
members have access to our
exclusive content and will never
miss out on the latest news in

the exciting world of high-end
hospitality.
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Who are our talented
top Chefs?

Dive into the culinary backgrounds of our
talented Chefs and scratch beneath the
surface to find out what makes them tick.

Our JRE-Inside+ members can get fo know
our Chefs on a more personal level, find
out what ingredients they like to use and
what inspires them to create their culinary
masterpieces.

Exclusive discounts,
offers & more...

JRE-Inside+ members receive a personalized
member card. Your JRE-Insider+ card

will give you discounts on exclusive JRE
events, and you will be rewarded with a
special treat on the anniversary of your
membership. Just scan your personal
member card at any JRE restaurant o enjoy
special offers. You can even create a list
with all your favourite fine-dining spots, to
visit again later or share with your friends.



JEUNES RESTAURATEURS:

ALWAYS
UP TO DATE

Our JRE-Inside+ members are kept in

the loop about the latest gastronomic
developments, new JRE-Jeunes Restaurateurs
restaurants, and the hottest culinary trends.

Inside?

JEUNES RESTAURATEURS

ENJOY EXCLUSIVE
EVENTS & OFFERS

Enjoy the benefits of being
a JRE Insider

2 Download on the GETITON
[. App Store} ‘ > Google Play

uil 4G

JRE World el

7 il

JAY UP TO DATE

Articles

T

Recipes




LOOKING FOR
A FORETASTE |
OF CULINARY
HIGHLIGHTS?

NEVERENDING
PASSION

More than 390 restaurants and
hotels spread across 16 countries.




LOYALTY PROGRAM BRING JRE TO - LR
SEASONED TO MEET YOUR HOME " * A

YOUR NEEDS. e —
i S S s A S ‘ b Visit our new e-shop.

JEUNES RESTAURATEURS JEUNES RESTAURATEURS




JEUNES RESTAURATEURS

JRE is represented
by 390 members
in 16 countries,

our members offer
culinary delights in
beautiful locations.
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AUSTRALIA
+31 (0)40 226 09 34
info@jre.eu

AUSTRIA

+43 (0)662 82 21 27
info@jre.at

jre.at

BELGIUM

+32 (0)470 84 23 53
secretariaat@jre.be
jre.be

BULGARIA

+359 (0)89 24 81 696
info@jre.bg

ire.bg

CROATIA

+385 (099 874 98 73
i-baljkas@jre.eu

jre.hr

FRANCE

+33 (0)6 89 87 41 35
info@jre.fr

jre.fr

GERMANY
+49 (0)221 29 29 52-32
info@ijre.de

jre.de

ITALY

+39 0392 989 04 02
segreferia@jre. it

jre.eu

ROMANIA

+31 (0)40 226 09 34
info@jre.eu

jre.eu

SERBIA

+31 (040 226 09 34
info@jre.eu

jre.eu

SLOVENIA

+386 (0)40 41 62 67
slo@jre.si

jre.si

SPAIN

+31 (0)40 226 09 34
info@jre.es

jre.eu

SWITZERLAND
+33 (0)6 40 65 63 77
info@jre.ch

ire.ch

THE NETHERLANDS
+31 (0)40 226 09 34
info@jre.nl

jre.nl

UNITED KINGDOM
& IRELAND

+31 (0)40 226 09 34
info@jre.eu

jre.eu

For detailed information about
JRE and our member restaurants,
please visit our website

INTERNATIONAL
Hans van Manen
Beemdstraat 26

5652 AB Eindhoven
The Netherlands

+31 (0)40 226 09 34

info@jre.eu

INTERNATIONAL
GOVERNANCE

PRESIDENT

Daniel Lehmann
Restaurant Moosegg
Emmenmatt
Switzerland

VICEPRESIDENT

Gasper Puhan

Restaurant Galerija okusov
Novo Celje

Slovenia

VICEPRESIDENT
Daniel Canzian
Restaurant Daniel

Milan

Italy

Ofr-2:000
—

[=]
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MEDUNARODNI PARTNERI

International Partners

AN

SWAN HELLENIC

mastercard.

_PARMIGIANO.
REGGIANO

GRAGNAN,

Pastificio dei Campi CARPIGIANI
T

NACIONALNI PARTNERI

National Partners

HRVERTSKA.-

N
mastercard. m
Pung Zivota
METRO §

DS AUTOMOBILES

>
DG 9
DukeGrou
a RIBILI

ATROX LEHMANN

REIMS « FRANCE

POLROGER HAUSBRANDT

OLD
PILOT’S
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Istra ’j Z§ SUPETAR ' Sutivan

KVARNERA Sbenk Otok Brac
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Bez napora,
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SHOWROOM: e REALE sa svakim pranjem
Cesta Zore Perello Godina 2 (TPC Zeleni'‘park) e info@dukegroup.eu : e -

Koper - Gapodistria, Slovenija w: dukegrouﬁ;.g\eu | ‘ O CHER EQUIPMENT U 7 p erl | |Ce p O Su da S
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DISCOVER YOUR STORY AT €roatia.hr '

v !

Don't fill your life with days, fill your days with li[/ ' .
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PHOTO BY MAJA DANICA PECANIC



