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IVICA MAX KRIZMANIC ear Guests, It is my pleasure to present the new issue of

General Manager of the Esplanade View magazine, featuring a refreshed, more
/ Esplanade Hotel / generalni modern, and airy design, along with a collection of inspiring
\ direktor Hotela Esplanade stories celebrating Zagreb, its people, and the experiences
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CELEBRATING 10 YEARS

MIVA

that make the city so special. We spoke with Franka Bateli¢, explored
the newly opened Sports Museum, and the Director of the Vatroslav
Lisinski Concert Hall shared insights into the upcoming music season.
We also bring you a story from Le Bistro through a conversation with
our long-serving chef, who, together with Chef Ana, has spent years
creating flavors that guests happily return to enjoy time and again. As
the Esplanade enters its 101st year, the hotel is embarking on an ex-
citing new chapter. Renovation work has begun and will include guest
rooms, public spaces, restaurants, and terraces. Our goal is to preserve
everything guests love about the Esplanade — its warmth, Art Deco
style, elegance, and exceptional service — while introducing an even
higher level of comfort and a contemporary approach to luxury hospi-
tality. We are also delighted to introduce the new GHA DISCOVERY loy-
alty programme, offering our guests additional benefits and even more
personalized travel experiences. We hope you enjoy this new issue of
the magazine and that it inspires you to experience Zagreb and the Es-
planade in a completely new way.

ragi gosti, veseli me predstaviti vam novi broj ¢asopisa

Esplanade View koji donosi osvjezeni, moderniji i proz-

racniji dizajn, kao i niz zanimljivih prica koje slave Zagreb,

ljude i dozivljaje koji ga ¢ine posebnim. Razgovarali smo s
Frankom Bateli¢, zavirili u novootvoreni Muzej sporta, a ravnateljica
Koncertne dvorane Vatroslava Lisinskog otkrila nam je $to nas oce-
kuje u nadolazecoj glazbenoj sezoni. Donosimo i pri¢u iz Le Bistroa
u razgovoru s nasim dugogodisnjim kuharom koji ve¢ godinama, uz
cheficu Anu, stvara okuse kojima se gosti rado vracaju. U godini kada
Esplanade navrsava 101 godinu postojanja, za hotel je zapocelo jed-
no novo i uzbudljivo razdoblje. Krenuli su radovi na renovaciji koja ¢e
obuhvatiti sobe, javne prostore, restorane i terase. Cilj nam je zadrzati
ono zbog Cega gosti vole Esplanade - toplinu, stil art deco, eleganciju
i vrhunsku uslugu - uz jo$ viSu razinu udobnosti i suvremeni pristup
luksuznom hotelijerstvu. Posebno nas veseli i uvodenje novog pro-
grama vjernosti GHA DISCOVERY, koji naSim gostima donosi dodatne
pogodnostiijo$ vise personaliziranih iskustava tijekom putovanja. Na-
damo se da cete uzivati u novom broju ¢asopisa i da ¢e vas inspirirati
da dozivite Zagreb i Esplanade na jedan novi nacin.

Ul. Ede Murtica 2a, Zagreb, tel.: 01 4814 168 | Ul Nikole Tesle 11, Zagreb, tel.: 01 4824 392 |
Strojarska cesta 22, Zagreb, tel.: 099 1629 213 | Ul. Iva Vojnovica 71, Dubrovnik, tel.: 099 8500 317
www.miva.com.hr
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Lisinski

Is a Unique Concert Hall That
Takes Your Breath Away
Lisinski je jedinstvena dvorana koja

oduzima dah

Author: ANAGRUDEN ~ We spoke with the Director of the Vatroslav Lisinski Concert Hall
Photo: INES NOVKOVIC @about her career, Zagreb’s cultural scene, and how this unique
concert venue—one of the symbols of Croatia’s capital—operates

behind the scenes.

S ravnateljicom Koncertne dvorane Vatroslav Lisinski razgovarali smo o
njezinoj karijeri, kulturnoj ponudi Zagreba te o tome kako funkcionira ta
jedinstvena koncertna dvorana, ponos nasega glavnoga grada

Although she does not come from a musical family, music has
been an integral part of Nina's life since early childhood. It all
began somewhat by chance, but it soon became clear that
music was her calling. She grew up surrounded by music and
could not imagine herself in a world disconnected from it.
After completing elementary music school (piano), she gradu-
ated from secondary music school in two disciplines—piano
and music theory—alongside attending grammar school,
which provided her with a broad musical and general educa-
tion foundation. Enrolling at the Music Academy was a natu-
ral next step. There was never any doubt that she would con-
tinue in music, only the question of which direction to take.
Piano did not appeal to her enough as a professional path,
while music theory alone did not feel sufficient. That was
when she first heard about musicology—the study of music
as a science—and immediately recognized it as a field that
combined all of her interests. The choice proved to be the
perfect fit.

lako ne dolazi iz glazbene obitelji, glazba je od malih nogu
bila sastavni dio Ninina Zivota. Sve je zapravo pocelo po-
malo slu¢ajno, no vrlo brzo postalo je jasno da je to njezin
poziv. Rasla je uz glazbu i nije se mogla zamisliti u svijetu
koji s glazbom nema veze. Nakon zavrSene osnovne glaz-
bene Skole (klavir), zavrsila je ¢ak dva smjera u srednjoj
Skoli: klavir i teoriju glazbe. Naravno, uz paralelno gimnazij-
sko obrazovanje, ¢ime je stekla Siroku glazbenu i opc¢u pod-
logu. Upis na Muzi¢ku akademiju bio je logic¢an korak, bez
dileme hoce li nastaviti u tom smjeru, ali s pitanjem - kojim
putem dalje. Klavir ju nije dovoljno privlacio kao profesio-
nalni izbor, a teorija sama po sebi nije bila dovoljna. Tada
je prvi put ¢ula za studij muzikologije - znanosti o glazbi - i
prepoznala ju kao podrucje koje objedinjuje sve njezine in-
terese. Taj se izbor pokazao kao pun pogodak.

Tijekom studija razvijala je interes za Sire drustvene, estet-
ske i filozofske aspekte glazbe, $to se odrazilo i na njezin
diplomski rad o koncertnom zivotu Zagreba na prijelazu iz
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During her studies, she developed an interest
in the broader social, aesthetic, and philosophi-
cal aspects of music, which was reflected in her
thesis on Zagreb's concert life at the turn of the
20th century. She spent part of her studies in Graz
at Karl-Franzens University, where she further
deepened these interests. After graduating, she
enrolled in an interdisciplinary doctoral program,
encouraged by Professor Eva Sedak, who also be-
came her mentor. However, her professional path
soon led her elsewhere.

Shortly after returning from Graz, she joined the
Music Biennale Zagreb (MBZ), and later the Cantus
Ensemble, where she spent 17 years working in
the production and organization of contemporary
music. During that time, she collaborated close-
ly with former Croatian President Ivo Josipovié,
then-director of the Music Biennale Zagreb, as
well as with Berislav Sipus, program director of
the Cantus Ensemble. Through this work, she re-
mained deeply connected to contemporary artis-
tic creation—the aspect of music she had always
found most inspiring: working with artists, devel-
oping projects, and bringing people and ideas to-
gether into unique musical stories.

This summer marks three years since Nina Calopek
took over the management of the Vatroslav Lisin-
ski Concert Hall. We spoke with her about the past
period, the programs she is preparing through Li-
sinski, and how she sees the concert hall within
Zagreb's tourism offering.

What motivated you to apply for the position of
Director of Lisinski Concert Hall?

In the last few years of working at Music Biennale
Zagreb and with the Cantus Ensemble, | began to
feel exhausted and realized | needed a new envi-
ronment where | could use all my capacities with
fresh energy. We are a small country, and there
are not many opportunities or positions for what
| do, so | immediately recognized the opening at
Lisinski as the right opportunity.

Honestly, even before that, | had often thought
about leading a concert hall of this type—or an
institution with a similar structure—as the ideal
role for me and something closest to my strengths.
Through producing and managing festivals such as
the Music Biennale Zagreb, | acquired a wide range
of skills and knowledge, but above all, | believe |
have a talent for bringing together different peo-
ple, ideas, and projects under one roof and shap-
ing them into a coherent whole.

Managing Lisinski is therefore not so different from
running a major festival, except that at Lisinski the
program never stops. The key difference is that
Lisinski is also a building—a protected cultural
monument and one of Zagreb’s most beautiful ar-
chitectural landmarks.

Although | worked with very large teams at the
Music Biennale Zagreb—sometimes fifty or sixty
people or more—Lisinski has an extremely com-

22 | ESPLANADE VIEW INTERVIEW | INTERVJIU

19. u 20. stoljece. Dio studija provela je u Gra-
zu na Sveucilistu Karl-Franzens, gdje je dodatno
produbila svoje interese. Nakon diplome upisala
je interdisciplinarni doktorski studij, a u tome joj
je pomogla profesorica Eva Sedak, koja joj je bila
i mentorica, no profesionalni angazman odveo
ju je u drugom smijeru. Vrlo brzo nakon povrat-
ka iz Graza ukljucila se u rad Muzi¢kog biennala
Zagreb (MBZ), a potom i Cantus Ansambla, gdje
je 17 godina djelovala u podrucju produkcije i
organizacije suvremene glazbe. Ondje je godina-
ma suradivala s bivSim predsjednikom RH lvom
Josipovicem, koji je u to vrijeme bio direktor
Muzi¢kog biennalea, te s Berislavom Sipugem,
programskim direktorom Cantus Ansambla. Uz
taj rad ostala je blisko povezana sa zivim stvara-
lastvom, §to ju je oduvijek najvise privlacilo - rad
s umjetnicima, razvoj projekata i povezivanje lju-
diiideja u jedinstvene glazbene price.

Ovoga ljeta bit ¢e trec¢a godiSnjica otkako je Nina
Calopek preuzela vodenje Koncertne dvorane Va-
troslav Lisinski te smo porazgovarali s njom o pro-
teklom razdoblju, ali i onome $to nam priprema u
programima Lisinskog te o tome kako vidi Dvoranu
Lisinski unutar turisticke ponude grada Zagreba.

Sto vas je motiviralo da se prijavite na natjeéaj za
ravnateljicu Dvorane Lisinski?

Posljednjih godina, radec¢i na MBZ-u i s Cantus An-
samblom, osjetila sam zamor i potrebu pronaci
novo mjesto gdje ¢u modibolje i s novom svjezinom
iskoristiti sve svoje kapacitete. Mi smo mala sredi-
na i nema puno prilika ni pozicija za ono ¢ime se
bavim, tako da sam odmah prepoznala pravu pri-
liku kada se otvorila pozicija u Lisinskom. Iskreno, i
ranije sam promisljala o poziciji ravnatelja dvorane
takva tipa ili neke ustanove slicne strukture kao
najboljoj opciji za mene i kao najsrodnijem onomu
u ¢emu sam dobra. Radedi i rukovodeci produkci-
jom festivala poput Muzi¢kog biennalea, svladala
sam razli¢ita znanja i vjestine, ali prije svega mislim
da imam talenta za spajanje razli¢itih ljudi, sadrza-
ja i projekata pod jednom kapom, u jednu cjelinu.
Stoga upravljanje Dvoranom Lisinski nije toliko ra-
zli¢ito od upravljanja velikim festivalom, osim Sto u
dvorani program nikad ne staje, a najvaznija je ra-
zlika u tome $to je Dvorana Lisinski i zgrada i zasti-
¢eni spomenik kulture te jedna od najljepsih zgra-
da u Zagrebu. Takoder, iako sam u MBZ-u radila s
velikih timovima po pedeset-Sezdeset i vise ljudi,
Dvorana Lisinski ima vrlo slozenu strukturu zapo-
slenih. To je za mene takoder jedan novi, ujedno i
vrlo osjetljivi segment posla. Sada nas u Lisinskom
ima 89, vrlo razli¢itih profila ljudi i radnih mjesta:
od vatrogasaca, elektri¢ara, ton-majstora, muziko-
loga, racunovoda, pravnika; ukupno oko Cetrdeset
razli¢itih vrsta radnih mjesta.

Osjecate li se sada veé u Lisinskom ,,kao doma*”?
Sada sam vec dvije godine ravnateljica Lisinskog i
razmisljam o sljede¢em mandatu. Ne osjecam se

During her studies,
she developed

an interest in the
broader social,
aesthetic, and
philosophical
aspects of music
Tijekom studija
razvijala je interes
za Sire drustvene,
estetske i filozofske
aspekte glazbe

I create programs
quite intuitively

- 1listen to my
inner voice
Programe slazem
dosta intuitivno,
sluSam svoje
unutarnje ,ja”

plex employee structure. That was a completely
new and also a very sensitive aspect of the job
for me. Today we have 89 employees with very di-
verse professional profiles and positions: firefight-
ers, electricians, sound engineers, musicologists,
accountants, lawyers—around forty different job
categories in total.

Do you now feel “at home” at Lisinski?

I have now been Director of Lisinski for two years,
and | am already thinking about a second term. |
still do not feel entirely “settled in,” not because
| doubt my abilities, but because | have enormous
respect for this responsible position. | want to pre-
serve a fresh perspective and a certain “outside
view" for as long as possible—I would not want to
become too comfortable. As a director, perhaps it
is not a bad thing to always feel slightly in transit.

| have to remain very careful because it is easy to
become complacent when things are going well—
and right now, things truly are going very well.

Aside from the managerial aspect of running the
hall, what guides you when creating programs?
Every program is different, but | have to admit that,
in general, | create programs quite intuitively—I lis-
ten to my inner voice. If | had to single out one guid-
ing principle, it would be breadth, in every sense
of the word.

First of all, | mean a broad spectrum of genres,
but | also think about the diversity of musical in-
terests and worldviews among the audience. |
consider what a program means for the wider cul-
tural scene, as well as how classical music can be
brought closer to broader audiences, young peo-
ple, and children. At the same time, | think about
how to retain loyal audiences while presenting
long-established content in new formats. Those
are some of my core goals.

Are any programs particularly challenging for you?
We have just completed “my” second season, al-
though some programs have already been held for
the third time. One example is the Zagreb Music
Spring festival, which | am very satisfied with in
terms of both content and the way it has devel-
oped into a recognizable cultural brand.

Our new concert cycle, Lisinski Wednesdays, fo-
cused on jazz and related genres, has delivered
outstanding concerts, but attracting audiences at
the beginning was a challenge. Building an audi-
ence does not happen overnight. The people who
enjoy these types of concerts are not used to find-
ing such programs at Lisinski, so first, they need to
put Lisinski on their radar, while we need to contin-
ue creating quality programs and remain patient.
By the final five or six concerts this season, every
performance in the Lisinski Wednesdays cycle was
sold out.

jo$ uvijek kao ,svoj na svome”, ne zato Sto se ne
osje¢éam sposobnom, ve¢ zato $to imam veliko
postovanje prema ovoj odgovornoj poziciji na ko-
joj zelim sto dulje zadrzati svijez pogled i tu neku
vanjsku perspektivu”. Ne bih se zeljela previse
udomacditi. Kao ravnatelj nije loSe da si vje¢no u
prolazu. Moram biti jako paZljiva jer lako se usus-
kamo ako je dobro, a sada je zaista dobro.

Osim menadZerskog dijela kojim se bavite u
upravljanju dvoranom, zanima me ¢ime se vodite
kod sastavljanja programa?

Kod svakog je programa razliCito, ali moram
priznati da generalno programe slazem dosta
intuitivno, slusam svoje unutarnje ,ja”. Ali ako
bih trebala nesto posebno izdvajiti, to je Sirina, u
svakom smislu. Prije svega mislim na lepezu zan-
rova, ali razmiSljam i o Sirini glazbenih interesa i
svjetonazora onih koji sjede u publici, zatim §to
odredeni program znaci za Siru kulturnu scenu,
pa i to kako da klasi¢nu glazbu priblizimo Siroj
publici, mladima, djeci, ali i kako zadrzati lojalnu
publiku i stare sadrzaje staviti u nove formate. To
su mi neki osnovni ciljevi.

Je li vam neki od programa posebno izazovan?

Sada smo vecd zavrsili ,moju” drugu sezonu, no
neki su se programi dogodili po treci put, recimo
festival Zagrebacko glazbeno proljece ¢ijim sam
sadrzajem jako zadovoljna, kao i time kako se re-
alizirao u kulturni brend, proizvod. Na$ novi kon-
certni ciklus Lisinski srijedom, koji je okrenut jazzu
i srodnim zanrovima, ponudio je vrhunske kon-
certe, ali malobrojnost publike na pocetku nam je
bila veci izazov. A nastojanje da se dode do pu-
blike ne dogada se preko noci. Publika koja slusa
takve koncerte nije naviknuta da se takvi sadrzaji
mogu pronaci u Lisinskom i moraju najprije Lisinski
staviti na svoj radar, a mi moramo nastaviti raditi
kvalitetne programe i biti strpljivi. | naposljetku, za

posljednjih pet-Sest koncerata ove sezone u ciklu-
su Lisinski srijedom trazila se karta vise.

Jeste li generalno zadovoljni koli¢inom publike?

Da, jako. Cak i kad kaZzem da je dvorana polupra-
zna, ne oCajavam jer i to je dobro s obzirom na to
da je istodobno i polupuna. A za neke programe
koji nisu popularne prirode, vec je i polupuna dvo-
rana odlicna pocetna pozicija. Naravno, na tome
ne treba stati i uvijek treba teziti boljem, medu-
tim opcenito govoredi, koncerti su odli¢no posje-
¢eni, a u ciklusu Lisinski subotom imamo stalan
broj pretplatnika. Naravno, ja nisam jedina koja
radi na programu, ali nema nas ni puno. Posebno
zelim zahvaliti kolegici Egle Vosten koja je Sefica
nase produkcije, ali i cijelomu timu te kolegama i
kolegicama iz marketinga koji jako dobro rade na
promociji svih nasih programa kao 3to je Lisinski
subotom, ali i novoga ciklusa Lisinski da camera.
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Are you generally satisfied with audience attend-
ance?

Yes, very much so. Even when | say the hall is
half-empty, | do not despair because that also
means it is half-full. For programs that are not
commercially oriented, even a half-full hall is an
excellent starting point. Of course, that should
never be enough, and we must always strive for
more, but, generally speaking, concerts are very
well attended.

The Lisinski Saturdays cycle has a stable number
of subscribers. Naturally, | am not the only person
working on the program, although there are not
many of us. | would especially like to thank my col-
league Egle Vosten, head of production, as well as
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Nekada je izazov i da se ne napravi previse. Kada
sve dobro ide, u jednom se trenutku pojavi onaj
crvié koji pita: ,Sto éemo jo$?” Kao §to vijerujem
da mnogi znaju, dvorana je krcata programima.
Katkad radimo i tri dogadaja dnevno, a mnogo
riede samo jedan ili nijedan. A da ne spominjem
termine za probe ili pripreme, dakle radimo od
0 do 24. Nasi zaposlenici moraju posloziti svaki
program, bez obzira na to organiziramo li ga mi
ili je netko drugi unajmio dvoranu. Dosad nismo
ni od ¢ega odustali, ali treba se znati zaustaviti
i umjesto bildanja broja programa treba poceti
podizati kvalitetu ponude.

Ali to je sve jedan zacarani krug. Kvalitetni pro-
grami osiguravaju dobru posjec¢enost, a u 2024.

Music is a universal
language, and at
Lisinski, we host
truly world-class
stars

Glazba je jezik koji
svatko razumije, a
mi u Dvorani Lisinski
dovodimo zaista
vrhunske zvijezde

the entire team and our colleagues in marketing,
who do an excellent job promoting all our pro-
grams, including Lisinski Saturdays and the new
Lisinski da Camera cycle.

Sometimes the challenge is not to create too
much. When things are going well, there is always
that little voice asking, “What else can we do?”
As many people know, the hall is packed with
programming—sometimes we host three events
a day, while having only one event or none at all
is much rarer. And that does not even include re-
hearsals and technical preparations. We operate
around the clock.

Our staff must prepare for every program, wheth-
er we produce it ourselves or the hall is rented by
an outside organizer. So far, we have never turned
a project down, but it is important to know when
to stop. Instead of simply increasing the number
of programs, we now need to focus on raising the
quality of the offer.

Itis all connected in a kind of circle. High-quality pro-
grams ensure strong attendance, and in 2024 and
2025, we recorded significant growth in ticket sales.
Previously, programs were financed mostly through
venue rentals, whereas today we are no longer as
dependent on that source of income. Roughly one-
third of program funding comes from the City of Za-
greb, while everything else is generated through our
own revenue. Most importantly, programs are now
financially sustainable through ticket sales alone,
and that makes me especially happy.

From your perspective, how important is Lisinski
for Zagreb’s tourism development?

It is extremely important as part of the city’s tour-
ism offering. Music is a universal language, and at
Lisinski, we host truly world-class stars and top-
tier symphony orchestras, especially in classical
music, all at very affordable ticket prices com-
pared to Western Europe.

Unfortunately, when it comes to popular music,
Lisinski may have lost some of the momentum it
once had, back when artists such as Sting or Tina
Turner performed here. However, | hope that will
change, and we can already see signs of it this sea-
son with the arrival of Laurie Anderson and Bran-
ford Marsalis & Dianne Reeves.

Of course, many other international performances
organized by external promoters also contribute
to the hall's program, so it is in our interest to en-
courage as many exciting collaborations and pro-
grams as possible in order to make Lisinski one of
the most vibrant and high-quality concert venues
in this part of Europe.

At the same time, Lisinski is a protected cultural
monument and deserves special attention. When-
ever scheduling allows, we organize tours of the
building itself. Recently, representatives of inter-
national organizations, agencies, and journalists
visited us, and we organized guided tours for them
as well.

i 2025. godini mozemo se pohvaliti da biljezimo
znatan porast rezultata od prodanih ulaznica.
Dosad se program financirao ve¢inom od priho-
da od najma dvorane, o ¢emu za sada vise toliko
ne ovisimo. Sveukupno otprilike trec¢inu prihoda
za programe dobivamo od Grada Zagreba, a sve
ostalo nasi su vlastiti prihodi, ali - kao Sto sam
rekla - programi sami sebe isplac¢uju prodajom
ulaznica i to mi je posebno drago.

Koliko je iz vase perspektive Dvorana Lisinski
vazna za turisticki razvoj grada Zagreba?
|zrazito je vaZna kao turisti¢cka ponuda. Glazba je
jezik koji svatko razumije, a mi u Dvorani Lisinski
dovodimo - pogotovo §to se tice klasicne glaz-
be, zaista vrhunske zvijezde, simfonijske orkestre
top ranga, i to sve za vrlo povoljne cijene ulazni-
ca ako ih usporedujemo s ulaznicama u Zapadnoj
Europi. Nazalost, Sto se tice popularne glazbe,
dvorana je mozda malo zapela u usporedbi s
onime kako je to bilo nekada, kada su tu svira-
li Sting ili Tina Turner. Ali nadam se da ¢e se to
promijeniti, §to je vec vidljivo u ovoj sezoni kada
nam dolazi Laurie Anderson i Branford Marsalis
& Dianne Reeves. Naravno, u dvoranu dolaze i
mnogi medunarodni izvodaci drugih organizatora
koji takoder Cine programsku ponudu dvorane,
stoga je i nama u interesu poticati Sto zanimljivije
programe, ponude i suradnje, a sve kako bi dvo-
rana imala §to razigraniju i kvalitetniju koncertnu
ponudu u ovom dijelu Europe.

Ujedno, dvorana je zasti¢eni spomenik kulture i
u tom smislu zasluzuje veliku pozornost. Koliko
nam ostali programi dozvoljavaju, organiziramo i
ture po samoj zgradi, a nedavno su nas posjetili
predstavnici medunarodnih organizacija i agenci-
ja te novinari, pa smo i za njih organizirali turu
po dvorani. Svaki put kada imamo takve ture za
ljude koji dolaze iz struke, recimo za studente ar-
hitekture, zanimljivo je vidjeti pozitivne i iznena-
dujuce reakcije na sam prostor. Dvorana je jedna
od najvecdih u nasoj regiji, s preko 1800 mjesta,
Sto nije bas standard i nitko pri ulasku u sam pro-
stor ne misli da je dvorana ba$ tako velika. Dvo-
rane u Hrvatskoj drukcije su oblikovane, najc¢esce
s galerijom i balkonskim prostorima, a Lisinski je
samo jedna tribina koja svakomu oduzima dah.
Voljela bih da se Lisinski razvije kao turisticki
proizvod, iako mislim da na$ grad za to joS$ nije
spreman jer je trenuta¢no oko dvorane jako puno
gradiliSta i plan je da se taj cijeli prostor prenami-
jeni u centar kulture naSega grada kada budem
sigurna da ¢emo iskoristiti priliku te pozicionirati
nas prekrasni Lisinski i u turisticku atrakciju.

Suradujete li s turisticCkom zajednicom?

Postoji ideja da se Lisinski uklju¢i u adventski
program, medutim nama je to najispunjenije raz-
doblje u godini. Kada se cijeli prostor oko Lisin-
skog uredi, mozda ¢emo imati viSe prostora za
takve projekte. Ve¢ sada imamo odli¢nu suradnju
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Every time we host people from the profession—
architecture students, for example—it is fascinat-
ing to witness their positive and often surprised
reactions to the space itself. Lisinski is one of the
largest concert halls in the region, with more than
1,800 seats, which is not typical, and yet nobody
expects the hall to feel so spacious once they en-
ter.

Concert halls in Croatia are usually designed dif-
ferently, often with galleries and balconies, while
Lisinski consists of one grand auditorium that truly
takes everyone’s breath away.

| would love for Lisinski to develop into a genuine
tourist attraction, although | think the city is not fully
ready for that yet because the area surrounding the
hall is currently undergoing extensive construction.
The plan is for the entire district to become a new
cultural center for Zagreb, and when that happens, |
am certain we will seize the opportunity to position
our beautiful Lisinski as an important cultural and
tourist landmark.

Do you collaborate with the Zagreb Tourist
Board?

There is an idea to include Lisinski in the city’s Ad-
vent program, but for us, that is already the busiest
period of the year. Perhaps once the area around
the hallis fully renovated, we will have more space
for such projects.

We already have excellent cooperation with the
Zagreb City Library, New Spaces of Culture, and
the National and University Library. We work very
well with our neighbors.

Which projects at Lisinski are you most proud of
so far?

Over the past two years, there have truly been
many because our program is broad and diverse.
| am constantly thinking ahead and planning what
comes next.

I am very proud of the new programs such as Lisin-
ski da camera and Lisinski Wednesdays. | am also
extremely happy with Zagreb Music Spring, which
focuses on Croatian musical heritage. My peers
from the industry praised the festival concept, and
professional recognition is sometimes the hardest
to earn. With the festival's third edition, dedicated
to music and poetry, | believe we managed to con-
nect with audiences even more closely.

Among the concerts, | would highlight those still
to come—Laurie Anderson, who last performed
here 35 years ago, and Branford Marsalis & Dianne
Reeves.

We want more pop, rock, and jazz concerts—that
is our next goal. We still haven't found the ideal
format for children’s and family programs, and |
am not entirely satisfied with that yet. Those are
the most delicate and demanding programs, but |
am not giving up—we continue working on them.
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I am very proud of the new
programs such as Lisinski
da camera and Lisinski
Wednesdays. I am also
extremely happy with
Zagreb Music Spring.

Jako sam ponosna na nove
programe poput Lisinski

da camera i Lisinski srijedom.
Takoder sam jako sretna

sa Zagrebackim glazbenim
proljecem.

s Gradskom knjiznicom i Novim prostorima kultu-
re, kao i Nacionalnom i sveuciliSnom knjiznicom.
Dobro suradujemo sa susjedima.

Na koje ste dosadasnje projekte u Lisinskom naj-
ponosniji?

Bilo je u posljednje dvije godine zaista mnogo
toga jer nam je program Sirok i bogat. Stalno
unaprijed razmisljam i smisljam Sto ce biti dalje.
Jako sam ponosna ha nove programe poput Li-
sinski da camera i Lisinski srijedom. Takoder sam
jako sretna sa Zagrebackim glazbenim prolje¢em
koje je okrenuto hrvatskoj glazbenoj bastini. Moji
kolege i kolegice iz struke pohvalili su koncept
tog festivala, a pohvale struke katkad je najteze
dobiti, no €ini mi se da smo se s tre¢im izdanjem
festivala, koji je bio posvecen glazbi i poeziji,
uspjeli jos vise pribliziti publici. Od koncerata bih
istaknula one koji tek dolaze, a koje sam vec spo-
menula - Laurie Anderson, koja je bila tu prije 35
godina, i Branford Marsalis & Dianne Reeves. Ze-
limo viSe koncerata popa, rocka, jazza, to nam
je sljededi cilj. Nismo jo$ dohvatili ispravni format
za djecje i obiteljske programe, nisam time pot-

ne predajem se, radimo i dalje na tome.

Sams$nite

YOU ARE
THE JOURNEY

maras.hr Cmarase



DE'LLURE

The New Language Wh§r€ elegzncoe meets
of Steel & iamond rings

Novi jezik Celika

In a world where trends dissolve as quickly as they
appear, De'llure emerges as a bold response to
fleeting fashion—a brand that transforms stain-
less steel into a statement of modern identity.
Sleek, unapologetic, and quietly powerful, De'llure
jewelry reimagines minimalism through a con-
temporary lens. His beauty lies in its versatility.
A single piece transitions seamlessly from day to
night, from understated officewear to bold evening
presence. Layered or worn alone, each design
adapts—never overpowering, always elevating.
De’llure defines the future of modern adornment.

U svijetu u kojem trendovi nestaju jednako brzo
kao $to se pojavljuju, De'llure se pojavljuje kao
hrabar odgovor na prolaznu modu—brend koji
S nehrdajuci Celik pretvara u izraz suvremenog
Visit us in our stores in Za- oy " identiteta.
greb, Velika Gorica, Rijeka, oy Elegantan, samouvjeren i suptilno mocan,

Zadar, and Split, or explore _ _ AL Al 1! De’llure nakit reinterpretira minimalizam kroz
our online shop at www.del- = Ry | A modernu prizmu. Njegova ljepota lezi u njego-
lure.hr. oy L voj svestranosti. Jedan komad lako prelazi iz

Posjetite nas u poslovnica- ; [ dnevne u vecCernju kombinaciju, iz poslovne
ma u Zagrebu, Velikoj Gori- - \ ik jednostavnosti u izrazajnu eleganciju. Slojevit ili
ci, Rijeci, Zadru i Splitu ili po- ' \ samostalan, svaki dizajn se prilagodava—nikada
sjetite nas web shop www. ( ' ne dominira, uvijek nadograduje. De’llure definira

; . ZAGREB |VELIKA GORICA| RIJEKA |ZADAR | SPLIT
dellure.hr. 1 | buduc¢nost modernog nakita. | | | |

www.prahir.hr
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ZINFANDEL'S RESTAURANT BRUNCH

A Relaxin
sunday

Nedjelja za opustanje

Indulge in the ritual of Sunday enjoyment at Zin-
fandel’s Restaurant, where casual elegance meets
top-tier gastronomy. Within this refined setting,
accompanied by piano music, a traditional brunch
awaits every Sunday, perfectly blending creative
dishes and a relaxed atmosphere. Served from
12:30 to 15:00, our brunch features vibrant sea-
sonal flavors designed to delight you and your
entire family. Discover more at www.zinfandels.hr

Photo: LILI BASIC
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Prepustite se ritualu nedjeljnog uzivanja u resto-
ranu Zinfandel’s, gdje se leZzerna elegancija spa-
ja s vrhunskom gastronomijom. U otmjenom am-
bijentu, uz piano glazbu svake nedjelje ocekuje
vas vec tradicionalni brunch koji spaja kreativna
jela i opustenu armosferu. Brunch se posluzuje
od 12:30 do 15:00 sati, a na stol donosi privlac-
ne sezonske okuse koji ¢e oduseviti vas i cijelu
obitel;. Vise informacija na www.zinfandels.hr

Photo: ESPLANADE ARCHIVE

TRANSPORT IN STYLE PRIJEVOZ SA STILOM

Limousine
Service

Usluga voznje limuzinom

Let your experience begin before you even arrive. The hotel’s partner,
PERMANSIO Deluxe Getaways, offers luxury limousine transfer ser-
vices. Whether you need airport transfers, a city tour, an excursion, or
protocol services with professional drivers, accompanied by music of
your choice, refreshing wipes, complimentary Wi-Fi, and a bottle of still
water - PERMANSIO Deluxe Getaways is at your service. Enjoy your
ride in style!

Zapocnite iskustvo boravka vec¢ na putu. Partner hotela - PERMAN-
SIO Deluxe Getaways nudi uslugu prijevoza luksuznom limuzinom.
Bilo da vam treba prijevoz od/do zracne luke, razgled grada, izlet,
organizacija protokola s profesionalnim vozacima uz glazbu po zelji,
vlazne maramice za osvjezenje, besplatan bezicni internet ili bocCica
negazirane vode - PERMANSIO Deluxe Getaways stoji vam na raspo-
laganju. Uzivajte u voznji sa stilom!

GIVE THE GIFT OF AN EXPERIENCE

Gift Voucher
Collection

Kolekcija poklon-bonova

Share moments and create memories to cherish. Treat your loved
ones, thank your partners, or surprise business associates by gifting
them a unique Esplanade experience. Cocktails, afternoon tea, a lavish
breakfast on the terrace, Sunday brunch at Zinfandel’s, or an overnight
stay at the Esplanade are just some of the options available. Browse
the extensive collection of gift vouchers and, in just a few clicks, per-
sonalize, pay for, and send a unique gift that will delight anyone. More
information at www.esplanade.hr

Podijelite trenutke i stvorite uspomene koje ¢ete pamtiti. Razma-
zite svoje najmilije, zahvalite partnerima ili iznenadite poslovne
suradnike darujudi im jedinstveno iskustvo s Esplanadinim potpi-
som. Kokteli, uzivanje u popodnevnom ¢&aju, raskoSnom dorucku
na terasi ili nedjeljnom brunchu u Zinfandel’su i dozivljaj noc¢enja

u Esplanadi ¢ine tek dio ponude. Stoga pregledajte rasko$nu ko-
lekciju poklon-bonova te u svega nekoliko klikova personalizirajte,
platite i poSaljite jedinstven poklon koji ¢e svakoga razveseliti. Vise
informacija na www.esplanade.hr.

Photo: LILI BASIC
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ESPLANADE 1925 LOUNGE & COCKTAIL BAR

A Zagreb hotspot
for socializing

Zagrebacki hotspot za izlazak s drustvom

Photo: LILI BASIC

The cosmopolitan urban ambiance of the Esplanade Bar is
the perfect setting for stylish gatherings. In addition to an
extensive list of wines and champagnes, the bar features

a selection of spirits and creative cocktails crafted by re-
nowned mixologist Vjenceslav Madi¢ - Master Kishoni. A
young team of approachable and agile bartenders, an ex-
cellent selection of drinks, and pleasant lounge music in the
background are all you need to truly unwind. Add the open
space of the Oleander Terrace, overlooking the park and
Secessionist architecture, to the mix, and you must admit—it
doesn’t get better than that. This place is ideal for daytime
meetings over excellent coffee and a selection of premium
teas, or a classic afternoon tea. The menu offers a selection
of delicious bites, from club sandwiches and burgers to
Esplanade’s signature Strukli and desserts. Open every day
until 2 a.m., the Esplanade 1925 Bar is an excellent choice
for a quality evening out with a partner or friends. Stop by
and experience true refreshment in the heart of Zagreb!
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Kozmopolitsko urbano ozracje Esplanade bara savrseno
je mjesto za stylish druZenja. Osim rasko$ne vinske karte i
Sampanjaca tu su Zzestoka pica i popis kreativnih koktela s
potpisom poznatog miksologa Vjenceslava Madic¢a - Ma-
stera Kishonija. Mlada ekipa pristupacnih i okretnih bar-
mena, odlicna ponuda te ugodna lounge glazba u pozadini
sve je Sto vam treba kako biste doista uzivali. A kada tomu
dodate otvoreni prostor terase Oleander s pogledom na
park i secesijske gradevine, morate priznati - bolje od
toga ne moze. Ovo mjesto idealno je za dnevne susrete uz
odliénu kavu ili popodnevni ¢aj iz vrhunske kolekcije, dok
ponuda hrane nudi izbor slasnih zalogaja poput club san-
dwicha, burgera, Esplanadinih Strukli i slastica. Esplanade
1925 izvrsna je preporuka za kvalitetan vecCerniji izlazak

s partnerom ili drustvom, jer bar je otvoren svaki dan do
2 sata ujutro. Navratite, dozivjet ¢ete pravo osvjezenje u
srcu Zagrebal
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HEALTH CLUB ESPLANADE

Glow and Recharge

/ablistajte | obnovite energiju

Photo: ESPLANADE HOTEL ARCHIVE

Health Club Esplanade is your sanctuary for the complete
renewal of body and spirit. Treat yourself to a moment of
serenity, with the expert hands of professionals and treat-
ments that restore your balance, energy, and natural radi-
ance—inside and out. Choose between aromatherapy, deep
hydrating treatments, Hot Stone massage, Magic Honey, or
chocolate massage. Manicure and pedicure services are
also available, using carefully selected products and flaw-
less techniques. Each treatment is designed to leave your
skin glowing and your spirit refreshed, perfectly preparing
you for the warmer days ahead. The Health Club also offers
personal training sessions and relaxation in saunas—for
true enjoyment and moments of pure hedonism.

Health Club Esplanade vase je mjesto za potpunu ob-
novu tijela i duha. Prepustite se trenutku samo za sebe

uz strucne ruke profesionalaca i tretmane koji vracaju
ravnotezu, energiju i prirodni sjaj - izvana i iznutra. Birajte
izmedu aromaterapije, deep hydrating tretmana, hot stone
masaze, magic honey ili Cokoladne masaze. U ponudi su

i manikura te pedikura uz pazljivo odabrane preparate i
besprijekorne tehnike. Svaki je tretman osmisljen kako bi
vasa koza zablistala, a vi se osjecali obnovljeno i spremno
za uZivanje u toplijim danima. Health Club nudi i treninge
uz osobnog trenera te opustanje u saunama - za istinski
uzitak i trenutke Cistog hedonizma.
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Enjovment
in kKvery Sip

Uzivanje u svakom gutljaju

Photo: LILI BASIC

The iconic terrace, with its impressive view of the park and fountain, is
even more beautiful in good company. We invite you to experience the
tradition of Afternoon Tea—a concept designed to delight your senses.
Slow enjoyment paired with small sweet indulgences creates a truly
special experience. Choose your tea blend and enjoy the ceremony of
sipping aromatic infusions. Tea is served in a teapot alongside a collec-
tion of tempting finger sandwiches and a selection of handmade des-
serts. Keep an eye out for our occasional limited-edition themes, which
are an experience not to be missed. Joie de vivre at its finest.

Kultna terasa s dojmljivim pogledom na park s fontanom jos je ljepSa
u dobrom drustvu uz tradiciju ispijanja popodnevnog Caja - koncept
koji ¢e vas odus$eviti. Polagano uzivanje uz mala slatka zadovoljstva
predstavlja posebno iskustvo. Odaberite omiljenu vrstu ¢aja i uzivaj-
te u ceremoniji ispijanja aromatiénih gutljaja. Caj se servira u ¢ajniku
uz kolekciju zavodljivih minisendvica te izbor ru¢no radenih slastica.
Povremene posebne limitirane edicije popodnevnog Caja nesto su
Sto se ne propusta. Joie de vivre u najboljem formatu.
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ZINFANDEL'S RESTAURANT

Sensational
I'lavors

Fine CuiSine

Senzacionalni oku
vrhunske kuhinje

Photo: LILI BASIC
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Known for its refined ambiance and charming service,
Zinfandel's Restaurant, with its iconic Oleander Terrace,
remains an unmissable destination for true gourmets this
summer. Located in the very heart of the city, surrounded
by olive and oleander trees, it offers enjoyment in every
moment. The a la carte menu, designed by award-winning
Executive Chef Ana Grgi¢ Tomié, whose culinary philosophy
combines creativity, precision, and top quality, embraces

a sustainable concept based on carefully selected local
ingredients. In addition, signature classics such as steak
tartare prepared at the table, baked Esplanade Strukli, fuzi
with truffles, and sea bass baked in salt, turn every visit into
an authentic experience. Complete your experience with

a carefully selected bottle of premium wine or champagne
and indulge in enticing desserts from the Esplanade patis-
serie. Whether for a private celebration or a business gath-
ering, let Zinfandel's be your favorite retreat this summer.
Reserve your table via the OpenTable app. More informa-
tion at www.esplanade.hr

Poznat po otmjenom ugodaju i Sarmantnoj usluzi, restoran
Zinfandel’s sa svojom kulthom terasom Oleander i ovog
lieta ostaje nezaobilazna destinacija za istinske gurmane.
Smjesten u samom srcu grada, u ozrac¢ju maslina i ole-
andra, donosi uzivanje u svakom trenutku. Jelovnik a la
carte s potpisom visestruko nagradivane chefice Ane Gr-
gi¢ Tomi¢, ¢ija kulinarska filozofija spaja kreativnost, preci-
znost i vrhunsku kvalitetu, njeguje odrziv koncept temeljen
na pazljivo biranim lokalnim namirnicama. Osim toga,
prepoznatljivi klasici kuce - tatarski biftek koji se priprema
pred gostima, zapecene Esplanadine Strukle, fuzi s tartufi-
ma te brancin pecen u soli pretvaraju dolazak u autenti¢-
no iskustvo. Zaokruzite dozivljaj pazljivo odabranom bute-
ljom vrhunskih vina i Sampanjaca i zasladite se privlacnim
desertima iz Esplanadine slasti¢arnice. Dopustite da Zin-
fandel’s i ovog ljeta bude vase omiljeno mjesto za privatne
i poslovne susrete. Rezervirajte svoj stol u aplikaciji Open-
Table. Vise informacija na www.esplanade.hr.
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LE BISTRO ESPLANADE

I'rench Chic in
the Heart of Zagreb

Francuski sik u srcu Zagreba

Photo: LILI BASIC

Le Bistro Esplanade is an iconic venue of Zagreb's social life,
where Parisian chic elegance meets a lively terrace with a
view of the city. Charming staff and a pleasant atmosphere
have been attracting local guests and travelers seeking an
authentic experience for decades. The a la carte menu,
designed by Executive Chef Ana Grgi¢ Tomi¢, delights with
its creativity, fresh seasonal ingredients from local family
farms, and a sustainable concept. Be sure to try the must-
have classics such as baked Esplanade strukli, steak tartare,
Caesar salad, or traditional French onion soup. The daily
menu features a creative three-course selection of fresh,
seasonal ingredients curated by the head chef, accompanied
by a glass of house wine and coffee or tea. Le Bistro is the
ideal place for breakfast, coffee, cake, a quick lunch, or an
evening out. Enjoy the view of the bustling city streets with a
glass of premium Croatian wine and let every visit become a
small escape from everyday life. The terrace, fresh seasonal
flavors, and refined French chic make Le Bistro the perfect
place for summer relaxation.
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Le Bistro Esplanade kultno je mjesto zagrebackoga drus-
tvenog zivota, gdje se elegancija pariSkog Sika spaja sa
Zivopisnom terasom i pogledom na grad. Sarmantno oso-
blje i ugodna atmosfera ve¢ desetljec¢ima privlace mnogo-
brojne domace goste, ali i putnike zeljne autenti¢nog do-
Zivljaja. Jelovnik a la carte s potpisom chefice Ane Grgié
Tomi¢ oduSevljava kreativnoscu, svjezim sezonskim namir-
nicama lokalnih OPG-ova i odrzivim konceptom. Svakako
kuSajte i neizostavne klasike poput zapecenih Esplanadi-
nih Strukli, tatarskog bifteka, cezar-salate ili tradicionalne
francuske juhe od luka. Dnevni meni svakodnevno donosi
svjeze namirnice u kreativnom izboru tri slijeda jela prema
chefu kuhinje uz ¢asu vina kuce te kavu ili Caj. Le Bistro je
idealno mjesto za dorucak, kavu, kola¢, brzinski rucak ili
vecernji izlazak. Uzivajte u pogledu na uzurbane gradske
ulice uz ¢adu vrhunskoga hrvatskog vina i dopustite da
svaki posjet postane mali bijeg iz svakodnevnice. Terasa,
svjeZi sezonski okusi i profinjeni francuski Sik ¢ine Le Bistro
savrsenim mjestom za ljetne trenutke opustanja.
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ROOM SERVICE

Gourmet Indulgence
in Your Room

Gurmanski uzitak u vlastitoj sobi

Photo: LILI BASIC

Connect to the free, ultra-fast wireless internet, download
the hotel app on your phone or check the TV, and explore
the restaurant menus, room service, and wine list. In just

a few clicks, order your favorite dishes, wine, or dessert
while enjoying the privacy and comfort of your room. The
app also provides an overview of the latest promotions,
as well as the option to book a massage, purchase gifts, or
set a wake-up call.

Photo: LILI BASIC
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Povezite se s besplatnim, superbrzim bezi¢nim internetom,
preuzmite hotelsku aplikaciju na svoj mobitel ili provjerite
TV iistrazite ponudu restorana, sobnu poslugu i vinsku
kartu. U samo nekoliko klikova narucite omiljena jela,

vino ili desert, dok uzivate u privatnosti i udobnosti sobe.
Aplikacija nudi i pregled najnovijih promocija, moguénost
rezervacije masaze, kupnje poklona ili budenja.

MINIBAR

A New Level
of kxperience

Nova razina dozivljaja

Relax in the comfort of your room with a carefully selected range of
drinks and bites. Refresh yourself with a premium Zagreb Old Pilot’s Gin
& Tonic, unwind with selected spirits, or celebrate with a glass of Veuve
Clicquot champagne. For a lighter option, enjoy chilled water and juic-
es, paired with homemade spiced nuts and a selection of sweets, offer-
ing a true sense of indulgent comfort during your stay.

Prepustite se udobnosti sobe uz pazljivo odabrana pica i zalogaje.
Osvjezite se prvoklasnim zagrebackim Old Pilot’s Gin & Tonicom,
opustite uz odabrana Zestoka pica ili nazdravite Sampanjcem Veuve
Clicquot. Za laganiji izbor tu su rashladena voda i sokovi, uz domace
zacCinjene orascice i selekciju slastica koje pruzaju istinski uzitak bo-
ravka.

BRI TNI

PULA

Welcome to theI

EXCEPTIO

=

A L" '

A RADISSON COLLECTION HOTEL

grandhotelbrioni.com



ESPLANADE MINI ACADEMY

Class 2B Visits
the Hotel

Drugi b u obilasku hotela

Class 2B from Ante Kovaci¢ Elementary School in Zagreb, ac-
companied by school principal Jadranka Salopek and teach-
er Petra Kuntin Begovi¢, visited the Esplanade Hotel to expe-
rience this historic building firsthand and learn about its rich
and impressive history. The students were welcomed by the
hotel’s General Manager, lvica Max Krizmanic¢, who introduced
them to the world of hotel operations. The children learned
how hotel check-in works, how guest beds are prepared, and
how the hotel functions on a daily basis. They also heard inter-
esting stories and “secrets” about the famous guests who have
stayed at the hotel. A special highlight was a short etiquette
lesson at the dining table, as well as the opportunity to taste
small bites prepared by Executive Chef Ana Grgi¢ Tomié. At
the end of the visit, the students worked with the head pastry
chef Mirjana Spoljar to make homemade chocolate-covered
strawberries. As a keepsake of this unforgettable experience,
the students received diplomas for successfully completing
the Esplanade Mini Academy.

Photo:
BRUNO FANTULIN

Drugi b razred zagrebacke Osnovne Skole Ante Kovacica u
pratnji ravnateljice Skole Jadranke Salopek i u€iteljice Petre
Kuntin Begovi¢ posjetio je hotel Esplanade kako bi iz prve
ruke dozivjeli ovu povijesnu gradevinu te upoznali njezinu
bogatu i impresivnu povijest. Ucenike je do¢ekao direktor
hotela lvica Max Krizmanic, koji ih je proveo kroz svijet ho-
telskog poslovanja. Djeca su saznala kako izgleda prijava
u sobu, kako se pripremaju hotelski kreveti te kako funk-
cionira svakodnevni rad hotela, a Culi su i zanimljive price i
JAajne” o poznatim gostima koji su ovdje boravili. Poseban
dojam ostavio je i mali teCaj bontona za stolom, kao i prilika
da kuSaju zalogaje chefice Ane Grgi¢ Tomic¢, a na kraju su
zajedno s glavnom slasti¢arkom Mirjana Spoljar sudjelovali
u pripremi domacih jagoda u ¢okoladi. Kao uspomenu na to
nezaboravno iskustvo ucenici su primili diplome za uspjes-
no zavrsenu Esplanadinu Mini akademiju.

by sisley
Le Parfum

Hair & Scalp ar




GHA DISCOVERY - A New Loyalty Programme Novi program vjernosti

Rewarding Your Journe
from Day One

Nagradujemo vase putovanje od prvog dana

Zagreb’s Hotel Esplanade has launched the new DISCOV-
ERY loyalty programme in partnership with the Global Hotel
Alliance, the world’s largest alliance of independent hotel
brands. The programme offers exclusive benefits, special
member rates, and a range of privileges designed to make
your stay even more enjoyable and rewarding. As a DISCOV-
ERY member, you earn reward points (DISCOVERY Dollars
- D$) that can be redeemed for future stays, dining experi-
ences, spa treatments, and unique local experiences. Addi-
tional benefits include room upgrades, late check-out, and
special experiences during your stay at the Esplanade and at
participating hotels worldwide. Your membership also gives
you access to a global network of more than 1,000 hotels
and a community of over 35 million travellers. Join the DIS-
COVERY programme today and enjoy a richer, more flexible
travel experience.

Zagrebacki hotel Esplanade lansirao je novi program vjer-
nosti DISCOVERY u suradnji s Global Hotel Alliance, naj-
vecim svjetskim savezom neovisnih hotelskih brendova.
Program donosi ekskluzivne pogodnosti, posebne ¢lanske
cijene te niz privilegija koje vas boravak ¢ine jos ugodnijim
i vrjednijim. Kao ¢lan programa DISCOVERY, ostvarujete
nagradne bodove (DISCOVERY Dollars - DS) koje mozete
upotrebljavati za buducée boravke, gastronomiju, spa uslu-
ge i jedinstvena lokalna iskustva. O¢ekuju vas i pogodnosti
poput nadogradnje sobe u viSu kategoriju, kasnije odjave
te posebnih doZivljaja tijekom vasSeg boravka u Esplanadi
i diliem svijeta. Vase ¢lanstvo otvara vam pristup global-
noj mrezi od vise od 1000 hotela i zajednici koja broji vise
od 35 milijuna putnika. Pridruzite se programu DISCOVERY
vec¢ danas i uzivajte u jos bogatijem i fleksibilnijem iskustvu
putovanja.

Double Dollars - DS!

To celebrate the launch of
the DISCOVERY programme,
we are offering an exclusive
welcome gift: Double DIS-
COVERY Dollars (D$) for new
members who register within
the first three months. Scan
the QR code and join with
ease!
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Dvostruki dolari - DS!
Povodom lansiranja pro-
grama DISCOVERY, nudimo
ekskluzivan dar dobrodos-
lice: dvostruke DISCOVERY
dolare (DS) za nove ¢Elanove
koji se registriraju tijekom
prva tri mjeseca. Skeniraj-
te QR kod i jednostavno se
uclanite!

Photo: BRUNO FANTULIN

The Heartbeat of Croatia

Vibrant, creative, and welcoming — Zagreb
captivates visitors the moment they step
intoits lively rhythm.

Hidden Gems Around Every Corner
Every street, square, and quiet alleyway in
Zagreb has a story to tell. Discover tucked-away
corners and feel the city’s magic come alive.

Where History Comes Alive

From medieval towers to colourful rooftops —
and even the world's shortest funicular —
Zagreb invites you to wander through
centuries of architecture, culture and stories
waiting to be discovered.

CROATIA

Timeless Elegance

Historic buildings and elegant hotels blend
sophistication with a city that tells its stories at
every turn.

Artinthe Open

Step into galleries, explore animated classics, or
discover murals and unexpected urban inter-
ventions that transform the streets of Zagreb into
an ever-changing gallery beneath the open sky.

Quirky & Surprising

Explore Zagreb’s “Museums, Maybe” collection
— aseries of quirky museums and off-beat cultural
spaces filled with playful curiosities and unex-
pected experiences waiting to be discovered.

infozagreb.hr #VisitZagreb #lLoveZagreb

‘IAGREB
BE THERE.

L
o

N
™

Zagreb Classic

Parks That Take Your Breath Away
Blooming flowers, rustling trees, and peaceful
pathways — Zagreb's parks are perfect for
relaxation and wonder.

Festivals, Music & Fun

Art, concerts and cultural celebrations fill Zagreb’s
calendar year-round — from the illuminated
cityscapes of the Festival of Lights Zagreb, to
open-air performances at Zagreb Classic, and the
magical winter charm of Advent Zagreb.

Streets That Glow

More than 200 historic gas lamps still illuminate
Zagreb's streets, lending evening strolls a warm
and unforgettable charm.

Be there.

B

N
VIRTUOSO. Al

PREFERRED Fu((.o&fcéz |45



46 | ESPLANADE VIEW

Croatia is a small country that takes immense pride in its great sporting achievements,
and this year, the first permanent exhibition of the Croatian Sports Museum in Zagreb
has been opened to the public, showcasing the development of sport and physical
culture in Croatia from the second half of the 19th century to the present day.

Hrvatska je mala zemlja koja se iznimno ponosi svojim velikim sportskim uspjesima, a ove
je godine za javnost otvoren prvi stalni postav Hrvatskoga Sportskog muzeja u Zagrebu
koji prikazuje razvoj sporta i tjelesne kulture u Hrvatskoj - od druge polovice 19. stolje¢a

do danasnjih dana.

The concept for the Croatian Sports Museum dates back to
the time of the Institute for Physical Culture, which operated
in Zagreb from 1952 to 1959. It was during this period that the
museum’s first materials were gathered, primarily centered
on the legacy of Dr. Franjo Bucar.

Thus, the Croatian Sports Museum has been active for more
than 70 years in various organizational forms. Since 2003,
as a national museum institution under the auspices of the
Ministry of Culture, it has systematically collected the most
valuable national heritage that bears witness to the history
and development of sport in Croatia.

After years of work and careful collection of exhibits, sports
enthusiasts and lovers of sports history can finally enjoy an
exhibition covering two floors and more than 500 square
meters. It tells the story of the foundation and development
of sport and physical exercise, while presenting the greatest
achievements Croatian athletes have accomplished at the
most important international competitions—world champi-
onships and the Olympic Games—from Croatia’s independ-
ence to the present day.

From the history of Croatian sport, preserved in photographs
and books, to medals, trophies, sports equipment, and leg-
endary jerseys—all of this can be found in the new space of
the Croatian Sports Museum in Zagreb. The institution holds
nearly 500,000 items in its collection, with around a thousand
displayed in the permanent exhibition. Contemporary mu-
seum standards allow for regular updates and adaptations
to capture new moments in Croatian sport. The museum is
modular, allowing the content to be easily changed. It is also
interactive and multimedia-based, offering visitors oppor-
tunities for learning, play, and entertainment while creating
experiences and emotions similar to those felt by athletes in
competition.

Thanks to the spectacular achievements of our athletes,
Croatia has become a brand recognized worldwide. Every-
one has heard of Luka Modri¢, Janica Kosteli¢, the Sinkovi¢
brothers, Sandra Elkasevié, Drazen Petrovié... We have tro-
phy-winning athletes in both team and individual sports, from
courts and fields to snow and water, at both small and major
competitions.

Zacetci ideje Hrvatskoga Sportskog muzeja pojavljuju se
za vrijeme Zavoda za fizicku kulturu, koji je postojao u
Zagrebu od 1952. do 1959. godine, kada je prikupljena
prva muzejska grada iz podrucja sporta i tjelovjezbe -
ostavstina dr. Franje Bucara.

Dakle, Hrvatski Sportski muzej djeluje vise od 70 godina
u razli¢itim ustrojstvenim oblicima, a od 2003. godine kao
nacionalna muzejska ustanova pod okriljem Ministarstva
kulture sustavno prikuplja najvrjedniju nacionalnu ba&tinu
koja svjedoci o povijesti i razvoju sporta u Hrvatskoj.
Nakon viSegodiSnjih radova i briznog sakupljanja ekspo-
nata, ljubitelji sporta i sportske povijesti napokon mogu
uzivati u postavu koji na dvije etaze i na vise od 500 ¢e-
tvornih metara govori o utemeljenju i razvoju sporta i tje-
lovjezbe te donosi price o najvecim uspjesima hrvatskih
sportada i sportasica na najvaznijim medunarodnim na-
tjecanjima - svjetskim prvenstvima i olimpijskim igrama
- od neovisnosti Hrvatske sve do danas.

Povijest hrvatskog sporta, fotografije i knjige, kao i osvo-
jene medalje, pehari, legendarni dresovi, sportska opre-
ma... Sve se to nalazi u novom prostoru Hrvatskoga Sport-
skog muzeja u Zagrebu. Ustanova ina¢e u svojem fundusu
Cuva gotovo 500 tisu¢a predmeta, a u stalnom postavu
izlozeno ih je oko tisucu. Suvremeni muzejski standardi
omogucuju redovito osvjezavanje i prilagodavanje po-
stava novim momentima u hrvatskom sportu. Muzej je
modularan, s moguc¢nos¢u lake izmjenjivosti sadrzaja,
interaktivan je i multimedijalan, pruzajuéi posjetiteljima
priliku za u€enje, ali i igru i zabavu, uz stvaranje dozivljaja
i emocija kakve prate sportase na borilistima.
Zahvaljujuci spektakularnim uspjesima nasih sportasa,
Hrvatska je postala brend u cijelom svijetu. Svi su ¢uli za
Luku Modri¢a, Janicu Kosteli¢, bracu Sinkovi¢, Sandru El-
kasevi¢, Drazena Petrovic¢a... Imamo trofejne sportade u
timskim i pojedinacnim sportovima, na parketu i travi, na
snijegu i vodi, na malim i velikim natjecanjima.

Ovaj muzej svojevrsna je zahvala hrvatskim sportasima i
sportaSicama koji su od nase samostalnosti predstavljali
Hrvatsku, naporno radili i ostvarili velike uspjehe, ali i svi-
ma onima: trenerima, fizioterapeutima, psiholozima koji
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This museum is a
tribute to Croatian
athletes who

have represented
Croatia since its
independence,
working hard

(o achieve great
success

Ovaj muzej svojevrsna
je zahvala hrvatskim
sportasima i sportasi-
cama koji su od nase
samostalnosti pred-
stavljali Hrvatsku, na-
porno radilii ostvarili
velike uspjehe
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The Croatian
Sports Museum is
not only a place

where memories of

great victories are
preserved,

but also a space
that inspires new
generations
Hrvatski sSportski
muzej nije samo
mjesto na kojem

se Cuvaju uspomene
na velike pobjede,
vec i prostor koji
nadahnjuje nove
generacije

This museum is a tribute to Croatian athletes who
have represented Croatia since its independence,
working hard to achieve great success, but it also
honors everyone—coaches, physiotherapists,
psychologists—who supported them along the
way.

Moreover, the museum serves as an invitation to
young people to get involved in sports, not only for
physical health but for the life lessons it provides. It
teaches discipline, tolerance, patience, and team-
work, as well as resilience in the face of challeng-
es, and the acceptance of failure as an integral
part of the journey to the top.

Although Zagreb’s museum scene is very rich,
something like this was missing. Sport holds ex-
ceptional importance for the Croatian people, and
the center of the capital is the ideal location for
this social phenomenon for which Croatia is most
recognized globally.

The Croatian Sports Museum is not only a place
where memories of great victories are preserved,
but also a space that inspires new generations. It
connects the past, present, and future of Croa-
tian sport and reminds us how sport can shape a
nation’s identity and build the individual. Through
stories of success, sacrifice, and unity, the museum
becomes a symbol of pride, but also an encour-
agement to all those just beginning their sporting
journey.

su ih podrzavali na tom putu.

Takoder, ovo je poziv mladima da se ukljuce
u sport, ne samo zbog fizickog zdravlja, vec i
nacina na koji sport uci disciplini, toleranciji,
strpljenju, timskom radu, otpornosti na izazove
i prihvacanje neuspjeha kao sastavnog dijela
puta prema vrhu.

lako je muzejska ponuda u Zagrebu vrlo boga-
ta, nedostajalo je upravo nesto ovakvo. Sport
ima iznimnu vaznost za hrvatski narod, a cen-
tar glavnoga grada Hrvatske idealno je mjesto
i izvrsna lokacija za taj drustveni fenomen po
kojem je Hrvatska globalno najvise prepoznata.
Hrvatski Sportski muzej nije samo mjesto na ko-
jem se Cuvaju uspomene na velike pobjede, ved
i prostor koji nadahnjuje nove generacije. On
povezuje proslost, sadasnjost i buduc¢nost hr-
vatskog sporta te podsjeca koliko sport moze
oblikovati identitet jedne zemlje i izgraditi poje-
dinca. Uz pri¢e o uspjehu, odricanju i zajednis-
tvu, muzej postaje simbol ponosa, ali i poticaj
svima koji tek krecu svojim sportskim putem.
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INTERVIEW

FRANKA BATELIC CORLUKA

Music

Taught Me Discipline,
Listening, and Respect
for the Audience

Glazba me naucila disciplini,
slusanju I postovanju publike

Author: ANA ABRAHAMSBERG
Photo: INES NOVKOVIC

The successful Croatian singer, actress, and entrepreneur reveals
how her three careers differ from one another, but also complement
each other, what motivates her most in each of them, and how she
finds the strength and motivation for the projects she works on.

Uspjesna hrvatska pjevacica, glumica i poduzetnica otkriva kako se
njezine tri karijere medusobno razlikuju, ali i nadopunijuju, §to je u svakoj
od njih najviSe pokrece te kako pronalazi snagu i motivaciju za projekte

na kojima radi.

Franka Bateli¢ Corluka is one of those artists whose profes-
sional path has developed naturally, yet never by chance.
From a girl standing in front of an audience to a mature per-
former who commands both the concert and the theatre
stage with equal confidence, her career has been marked by
thoughtful choices, hard work, and a continuous pushing of
her own boundaries. Music shaped her, discipline built her,
and experience brought her a sense of confidence that is not
imposed but deeply felt.

Franka Bateli¢ Corluka jedna je od onih umjetnica &iji se
profesionalni put razvijao prirodno, ali nikada slucajno.
Od djevoijcice koja je stajala pred publikom do zrele izvo-
dacice koja jednako suvereno vlada koncertnom pozor-
nicom i kazaliSnom scenom, njezina karijera obiljezena
je promisljenim izborima, radom i kontinuiranim pomica-
njem vlastitih granica. Glazba ju je formirala, disciplina
izgradila, a iskustvo joj donijelo sigurnost koja se ne na-
mece, ali se jasno osjeca.
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To realize three completely different theatre roles, in three
different theatres, all within a single vear, is something

I wouldn’t have imagined even in my wildest dreams

Ostvariti se u trima totalno razlicitim kazaliSnim ulogama, u trima
razlicitim kazalistima, i to sve u godinu dana, nesto je sto ni u
najludim snovima ne bih ni pomislila da je u kartama za mene

Today, in the role of the legendary Sally Bowles in
Cabaret on the stage of the Croatian National The-
atre in Zagreb, she delivers a performance that is
at once powerful and fragile, glamorous and pain-
fully honest. Following her notable theatrical en-
gagements, this project represents a new chapter
for her—an artistic challenge that demands vul-
nerability, courage, and complete dedication.

In the conversation that follows, she speaks about
that transformation, about the responsibility she
felt toward such an iconic role, but also the per-
sonal insights that come from confronting the
character of a woman who sings while the world
around her changes, admitting: “I recognized my-
self in her need for freedom, in her almost child-
like, naive view of the world—in that struggle to
remain herself, even when it's the hardest thing to
do.”

When the invitation for Cabaret arrived, did you
see it as a logical continuation of your path or as
a step that required a new kind of courage?

To realize three completely different theatre roles,
in three different theatres, all within a single year,
is something | wouldn’t have imagined even in my
wildest dreams. The role of Catherine of Aragon
in the musical Six opened the doors to an entirely
new world for me. West Side Story and the role of
Anita took me a step further and introduced me
to new dimensions of freedom and courage on
stage. But when | received the invitation to embody
Sally Bowles... that’'s when | felt a fear like never
before. After all, it's the Croatian National Thea-
tre in Zagreb, it's Cabaret, it's Sally—one of those
roles that carry a certain weight, both artistic and
emotional. | knew it would require a new level of
vulnerability and honesty. | was afraid that | didn’t
have enough experience, but in the end, it turned
out that my experience in the world of music and
show business had been preparing me for this role
all along. I simply threw myself into it without over-
thinking; with a lot of work, dedication, guidance
from people | trust, and a bit of madness, | found
my Sally.

How did you approach creating “your” Sally? Did
it all begin with changes in appearance, move-

ment, and energy, or did you first inmerse your-
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Danas, u ulozi legendarne Sally Bowles u ,Ca-
baretu” na pozornici Hrvatskoga narodnog ka-
zalista u Zagrebu, donosi interpretaciju koja je
istodobno snazna i krhka, glamurozna i bolno
iskrena. Nakon vec¢ zapazenih kazaliSnih anga-
Zmana, ovaj projekt za nju predstavlja novo po-
glavlje - umjetnicki izazov koji trazi ogoljenost,
hrabrost i potpunu predanost.

U razgovoru koji slijedi govori o toj transfor-
maciji, o odgovornosti prema kultnoj ulozi, ali
i 0 osobnim uvidima koje donosi suoCavanje s
likom Zene koja pjeva dok se svijet oko nje mi-
jenja, priznajuci: ,Prepoznala sam se u njezinoj
potrebi za slobodom, u njezinu gotovo djec¢jem,
naivnom pogledu na svijet - u toj borbi da osta-
ne svoja, Cak i kada je to najteze.”

Kada je stigao poziv za ,,Cabaret”, jeste li ga
dozivjeli kao logi¢an nastavak ili kao iskorak
koji trazi novu vrstu hrabrosti?

Ostvariti se u trima totalno razli¢itim kazalisnim
ulogama, u trima razliitim kazalistima, i to sve
u godinu dana, nesto je $to ni u najludim snovi-
ma ne bih ni pomislila da je u kartama za mene.
Uloga Cathrine of Aragon u mjuziklu ,Six” otvo-
rila mi je vrata jednoga potpuno novog svijeta.
+West Side Story” i uloga Anite odveli su me jo$
korak dalje i upoznala sam nove dimenzije slo-
bode i hrabrosti na pozornici. No, kada sam do-
bila poziv da utjelovim Sally Bowles... E, tu sam
se prestrasila kao nikada. Ipak je to HNK u Za-
grebu, to je ,Cabaret”, to je Sally, jedna od onih
rola koje nose odredenu tezinu - kako umjetnic-
ku, tako i emotivnu. Znala sam da ce to traziti
novu razinu ogoljenosti i iskrenosti. Prestrasila
sam se da nemam dovoljno iskustva, ali na kra-
ju svega ispalo je da me upravo moje iskustvo
u pjevackom, showbiz svijetu unaprijed godina-
ma pripremalo bas$ za tu ulogu. Jednostavno
sam se bacila bez kalkuliranja i uz puno rada,
predanosti i savjetovanja s ljudima kojima ap-
solutno vjerujem, ali i uz malo ludosti, pronasla
sam svoju Sally.

Kako ste pristupili stvaranju ,svoje” Sally? Je
li sve krenulo promjenom izgleda, pokreta i
energije ili ste najprije uronili u razumijevanje
njezinih strahova i ¢eznji?

Lveryone knows
what is best for
themselves, and
even if they make
a mistake, there is
always time in life
(o correct it

Ljudi smo, grijesimo,

ne donosimo
uvijek najpametnije
odluke. Svatko zna
najbolje za sebe,

a ako i pogrijesi,
sve u zivotu ima
vremena ispraviti

self in understanding her fears and longings?

We worked a lot with dramaturg Dino PeSut and
director Leo Muji¢ on the psychological character-
ization of the role, as well as the sociological and
cultural context of that time. Sally is decadent, ec-
centric, loud, seductive... but through that, she is
actually hiding her vulnerability and fragility.
That’s where | searched for her the most. I first tried
to find that inner conflict, that crack, and a way to
understand her longings—her need to be loved,
seen, to survive in a world that is slowly collapsing.
Only once | managed to feel her fears could | bring
her closer to myself. And | realized that all women
could understand Sally Bowles very well. All of us,
to a greater or lesser extent, mask what we truly
feel in everyday life, sometimes so much that we
forget who we really are. That's what makes the
role of Sally so interesting and appealing. Because
each of us can find a piece of Sally within our-
selves. And once you find it, that’s where the play
and interpretation begin. That's where beauty lies.
That’s where the challenge is.

The character you portray is extremely layered.
Where did you recognize parts of yourself, and
where did you feel a sense of distance?

Everything around Sally is falling apart, yet she

Puno smo s dramaturgom Dinom PeSutom i re-
dateljem Leom Mujicem radili na psiholoskoj
karakterizaciji lika, ali i socioloskim i kulturnim
prilikama tog vremena. Sally je dekadentna,
ekscentri¢na, glasna, zavodljiva... No time za-
pravo prikriva svoju ranjivost i krhkost.

Tu sam ju najviSe trazila. Najprije sam pokusa-
la pronadi taj njezin razdor, tu pukotinu i na-
¢in kako razumjeti njezine ¢eznje, potrebu da
bude voljena, videna, da prezivi u svijetu koji
se polako urusava. Tek kad sam uspjela osjetiti
njezine strahove, mogla sam ju pribliziti sebi. |
shvatila sam da sve Zene jako dobro mogu ra-
zumijeti Sally Bowles. Sve mi u vecoj ili manjoj
mjeri u svakodnevnom zivotu maskiramo ono
Sto zaista osjec¢amo, toliko da ponekad zabora-
vimo tko smo zaista. Zato je uloga Sally i toliko
zanimljiva i privlacna jer svaka od nas moze u
sebi pronadi djeli¢ Sally. | onda kad ga nades,
tu krece igra i interpretacija. Tu je ljepota. Tu je
izazov.

Lik koji tumacite izrazito je slojevit; u c¢emu ste
se prepoznali, a gdje ste osjetili distancu?

Sve se oko Sally raspada, ali ona odluéuje
ostati na pozornici i pjevati. Puno sam se puta
osjetila to¢no tako. Koliko sam puta pjevala s
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chooses to stay on stage and sing. | have felt exact-
ly like that many times. How many times have | sung
with a forced smile, entertaining the audience—
while falling apart inside? That's where | found
her. | recognized myself in her need for freedom,
in her almost childlike, naive view of the world.
In that struggle to remain herself, even when it is
the hardest thing to do. | think that during all the
months of preparation, | surrendered so much to
her story, her journey, that | no longer feel distance
from any of her words or decisions. Everything we
learn through life, through our own experiences as
well as those of our family and friends... somehow,
I've learned to understand it all. We are human,
we make mistakes, we don’t always make the
smartest decisions. Everyone knows what is best
for themselves, and even if they make a mistake,
there is always time in life to correct it. So, | feel no
distance from the character of Sally, only empathy
and understanding.

The story also reminds us that in uncertain, dark-
er times, people seek love and meaning. Does
that message feel especially relevant today?
Absolutely. That is precisely what gives the pro-
duction additional depth. Love, however inexplica-
ble and incomprehensible, is certainly the purest
and most beautiful thing we can feel as humans. In
such strange and uncertain times, people search
for meaning, for belonging, and often close their
eyes to reality because it is easier to dance than
to acknowledge fear and face the harshness of
reality.

Cabaret has had many powerful and memora-
ble interpretations over the years. Do you feel a
responsibility toward that legacy? Is there a par-
ticular interpretation of the role that left a strong
impression on you?

Of course, | feel a responsibility toward all the
great actresses who have marked Cabaret over
the years. While we were still in the process of
building the performance, | watched Cabaret on
the West End with Eva Noblezada as Sally, and |
reviewed recordings of various Broadway produc-
tions. At one point, however, | realized that this was
only hindering me, because it was pulling me away
from my Sally, from my truth. And that moment set
me free. Eva Noblezada is phenomenal, as was the
late Natasha Richardson, and, of course, the iconic
interpretation of Liza Minnelli in the film Cabaret—
that energy and explosiveness, paired with vul-
nerability. From all those interpretations, | didn't
take the “how”; instead, | realized that what | liked
about certain actresses was that they went “all the
way” into emotion, and that’s where | found my in-
spiration.

The Croatian National Theatre is an institution
of significant standing in our cultural landscape.
How much does it mean to you to stand on that
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razvucenim osmijehom i zabavljala publiku - a
raspadala se iznutra. Tu sam ju na$la. Prepo-
znala sam se u njezinoj potrebi za slobodom,
u njezinu gotovo djecjem, naivhom pogledu na
svijet. U toj borbi da ostane svoja, ¢ak i kad je
to najteze. Mislim da sam se sve mjesece pri-
prema toliko prepustila njezinoj prici, njezinu
putu, da distancu ne osje¢am ni prema jednoj
njezinoj rijeci ni odluci. Ono §to i tijekom zivota
nauc¢imo, kako svojim iskustvom, tako i isku-
stvom obitelji, prijatelja... Nekako sam naucila
razumjeti sve. Ljudi smo, grijeSimo, ne dono-
simo uvijek najpametnije odluke. Svatko zna
najbolje za sebe, a ako i pogrijesi, sve u zivotu
ima vremena ispraviti. Tako da ja ne osjec¢am
nikakvu distancu prema liku Sally, ve¢ empatiju
i razumijevanje.

Radnja nas podsjeéa i na to da u nesigurnim,
tamnijim vremenima ljudi traZe ljubav i smi-
sao. Cini li vam se ta poruka danas posebno
aktualnom?

Apsolutno. Upravo to predstavi daje dodatnu
dubinu. Ljubav je, koliko god neobjasnjiva i ne-
shvatljiva - zasigurno najcisée, najliepse Sto
kao ljudi mozemo osjetiti. Pa u ovakvim, ¢ud-
nim, nesigurnim vremenima ljudi traze smisao,
traze pripadnost i nerijetko zatvaraju oci pred
stvarnoscéu jer je lakSe plesati nego priznati
strah i vidjeti surovost realnosti.

~Cabaret” je tiiekom godina dobio niz snaznih
i upecatljivih interpretacija. Osjecate li odgo-
vornost prema tom naslijedu? Postoji li neka
interpretacija te uloge koja je na vas ostavila
poseban dojam?

Naravno da osje¢am odgovornost prema svim
velikim glumicama koje su tijekom ovoliko godi-
na obiljezile Cabaret. Dok smo jos bili u procesu
gradnje predstave, pogledala sam i ,Cabaret”
na West Endu gdje je Eva Noblezada utjelovila
lik Sally. Pregledavala sam snimke ostalih pro-
dukcija Broadwaya, sve dok u jednom trenutku
nisam shvatila da mi to samo odmaze jer me
odvlaci od moje Sally, od moje istine. | taj me
trenutak oslobodio. Fenomenlna je i Eva No-
blezada na West Endu, i pokojna Natasha Ric-
hardson te, naravno, kultna interpretacija Lize
Minelli u filmu, ta energija i eksplozivnost, a s
druge strane ranjivost. Nekako iz svih tih inter-
pretacija nisam uzimala ono ,kako”, ve¢ sam
shvatila da mi se kod odredenih glumica svidje-
lo to da su iSle ,do kraja” u emociju, pa sam tu
pronasla inspiraciju.

HNK je institucija s posebnom teZinom u na-
semu kulturnom prostoru. Koliko vam znaci
stajati na tim daskama i kolika je razlika u od-
nosu na druge, vama poznate formate?

Stajati na pozornici Hrvatskoga narodnog kaza-
lista u Zagrebu za mene je golema ¢ast i od-

I feel a
responsibility
toward all the
great actresses
who have marked
Cabaret over

the years

Osjecam . . :
odgovornost Standing on the stage of the

orema svim velikim Croatian National Theatre in
glumicama koje Zagreb is a great honor and
su tijekom ovoliko responsibility for me /
godina obiljezile Stajati na pozornici Hrvatskoga[}
Cabaret narodnog kazalista u Zagrebu
Za mene je golema Cast
i odgovornost
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Today, 1 feel a sense of calm rather than a need to prove myself.
Over time, you realize that continuity is more important than speed.
Danas osjecam viSe smirenosti nego potrebe za dokazivanjem.

S vremenom shvatite da je kontinuitet vazniji od brzine.

stage, and how does it compare to the other stag-
es you are familiar with?

Standing on the stage of the Croatian National
Theatre in Zagreb is a great honor and responsibil-
ity for me. The difference compared to the concert
stage is enormous—in the theatre, you are part
of a whole, an ensemble, a story that develops
through months of rehearsals and preparation. It
is not easy for an outsider to step into a well-es-
tablished team, so | must thank them for welcom-
ing me so warmly into their “home.” And the main
difference—at a concert, | am myself, Franka, on
stage, while at the HNK, | am Sally. There are no
retakes, no “fixes,” there is only that moment. And
that is what | love so much about theatre—every
performance is different, | always feel something
new, give something new, learn something, and
free myself in a new way.

Your years in the music industry have shaped you
as a performer. How much has that experience
helped you with the demands of theatre, and are
you currently thinking about new music projects?
Music has taught me discipline, listening, and re-
spect for the audience. On the concert stage,
everything happens in the moment. There is no
second chance, no hiding. Theatre is different
because it requires ensemble precision and com-
plete dedication to every detail, but the feeling of
truth in front of the audience remains the same.
That experience has certainly helped me surren-
der more easily to a form that is more demanding
in structure, but equally emotional. And music is
always there. | am thinking about new projects, but
today | choose more slowly and consciously. It is
important to me that every song has a reason to
exist.

Alongside dll the artistic work that requires ex-
ceptional energy, you have also built your own
brand that strongly emphasizes the importance
of natural and local ingredients. Where did the
need to develop such a concept come from?

The need to create the first Croatian makeup
brand, Frankly good, came from a very personal
place. From a desire for what we use every day to
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govornost. Razlika u odnosu na koncertnu po-
zornicu golema je — u kazalisStu ste dio cjeline,
ansambla, pric¢e koja traje cijeli proces visemje-
seénih proba i priprema. TeSko je kao autsaj-
der upasti u jednu uhodanu ekipu, pa moram
zahvaliti $to su me tako lijepo primili u svoju
«Kuéu”. | ona glavna razlika: na koncertu sam
ja - ja, Franka na pozornici, a u HNK2 sam Sally.
Nema ponavljanja, nema ,popravka”, postoji
samo taj trenutak. | to toliko volim kod kaza-
lista: svaka je predstava drukcija, uvijek nesto
novo osjetim, nesto novo dam, naucim, na novi
se nacin oslobodim.

Vasa vas je glazbena karijera godinama obli-
kovala kao izvodacicu. Koliko vam je to isku-
stvo pomoglo u zahtjevnosti kazalisSne forme
i razmisljate li paralelno o novim glazbenim
projektima?

Glazba me naucila disciplini, slusanju i posto-
vanju publike. Na koncertnoj pozornici sve se
dogada u trenutku. Nema ponavljanja, nema
skrivanja. Kazaliste je drukcije jer trazi kolektiv-
nu preciznost i potpunu predanost svakom de-
talju, ali osjecaj istine pred publikom ostaje isti.
To iskustvo sigurno mi je pomoglo da se lakse
prepustim formi koja je zahtjevnija u strukturi,
ali jednako emotivna. A glazba je uvijek tu. Pa-
ralelno razmisljam o novim projektima, samo
danas biram sporije i svjesnije. Vazno mi je da
svaka pjesma ima razlog postojanja.

Uz sav umjetnicki rad koji zahtijeva iznimnu
energiju, izgradili ste i vlastiti brend koji snaz-
no naglasava vaznost prirodnih i lokalnih sa-
stojaka. Odakle potreba da razvijete takav
koncept?

Potreba za osnivanjem prvoga hrvatskog make
up brenda ,Frankly good” do$la je iz vrlo osob-
nog mjesta, iz zelje da ono ¢ime se svakodnev-
no koristimo bude iskreno, funkcionalno i pove-
zano s nasSim podnebljem. Na trzistu sam Cesto
osjecala zasi¢enost obecéanjima i marketingom
koji je glasniji od samog proizvoda. Prostor
sam prepoznala upravo u transparentnosti, u

formulama koje imaju smisla, u sastojcima Cije

Music has taught
me discipline,
listening, and
respect

for the audience
Glazba me naucila
disciplini, slusanju i
postovanju publike

be honest, functional, and connected to our envi-
ronment. On the market, | often felt overwhelmed
by promises and marketing that was louder than
the product itself. | recognized an opportunity in
transparency—in formulas that make sense, in
ingredients whose origin we understand, and in
an aesthetic that does not impose, but rather
enhances natural beauty. Frankly good was not
created as a trend, but as a standpoint. The idea
was to combine performance with natural, local-
ly inspired ingredients in products that are simple
to use but powerful in effect. | believe that today’s
women are looking for exactly that—quality with-
out excess and a brand backed by real value, not
just beautiful packaging. Women today want to
know what they are putting on their skin, but also
what kind of story they are supporting. Local ingre-
dients are not a trend—they are an identity.

What is the philosophy behind your products? Is
it the process, the relationship to ingredients, or
the emotion you want women to feel when using
them that matters most?

All three are connected. The process must be re-
sponsible and thoughtful, the ingredients clean and
effective, but in the end, the emotion is decisive.
| want a woman, when she applies a product, to
feel a sense of security and quiet confidence—not
a mask, but an enhancement of who she already
is. Because at both the beginning and the end of it
all, beauty comes from within and is, above all, a
healthy habit.

When you look back today on your professional
path, which has been truly diverse, how do you
view all the transformations you have under-
gone? Have they served more to strengthen you,
or have they taught you a new kind of calm?
Changes have taught me that nothing is linear—
and that is okay. At one stage, they empower you
because they push you forward; at another, they
teach you to pause and listen. Today, | feel a sense
of calm rather than a need to prove myself. Over
time, you realize that continuity is more important
than speed.

And finally, many of us associate the Esplanade
Hotel with elegance, history, and the subtle glam-
our of bygone times. Do you experience that
ambiance in a similar way, and do you see a con-
nection between this setting and your current
theatrical role?

The Esplanade Hotel has that special sense of
quiet luxury—an elegance that does not demand
attention, yet naturally commands it. That blend of
history and modernity feels close to me, especial-
ly now that I'm working in theatre, which in itself
carries tradition but constantly requires a sense of
freshness. | love spaces with character. They re-
mind you that art and aesthetics are not fleeting
but are built and layered over time.

podrijetlo razumijemo i u estetici koja ne name-
¢e, nego naglaSava prirodnu ljepotu. ,Frankly
good” nije nastao kao trend, nego kao stav.
Ideja je bila spojiti performanse i prirodne, lo-
kalno inspirirane sastojke u proizvodima koji
su jednostavni za uporabu, ali snazna ucinka.
Vjerujem da danasnje zene traze upravo to -
kvalitetu bez pretjerivanja i brend iza kojeg stoji
stvarna vrijednost, a ne samo lijepa ambalaza.
Zene danas Zele znati §to stavljaju na kozu, ali
i kakvu pri¢u podrzavaju. Lokalni sastojci nisu
trend, nego identitet.

Koja je filozofija iza vasih proizvoda. Je li
presudan proces nastanka, odnos prema sa-
stojcima ili emocija koju zelite da Zene osjete
kada ih upotrebljavaju?

Sve je troje povezano. Proces mora biti odgo-
voran i promi$ljen, sastojci Cisti i funkcionalni,
ali na kraju je presudna emocija. Zelim da Zena,
kada nanese proizvod, osjeti sigurnost i tiho
samopouzdanje. Ne masku, nego naglaSavanje
onoga §to vec jest. Jer na kraju i poCetku sve-
ga - ljepota dolazi iznutra i definitivno je prije
svega zdrava navikal!

Kada se danas osvrnete na svoj profesionalni
put, koji je doista raznovrstan, kako gledate
na sve promjene koje ste prosli? Jesu li vas
one vise osnaZzile ili su vas naucile nekoj novoj
vrsti smirenosti?

Promjene su me naucile da niSta nije linearno
i to je u redu. U jednom razdoblju osnazuju jer
vas guraju naprijed, u drugom vas nauce sta-
ti i osluskivati. Danas osje¢am viSe smirenosti
nego potrebe za dokazivanjem. S vremenom

shvatite da je kontinuitet vazniji od brzine.

| za kraj, Hotel Esplanade mnogi od nas vezZu
uz eleganciju, povijest i suptilan glamur nekih
proslih vremena; dozivljavate li i vi taj ambi-
jent na sliéan nacéin i pronalazite li u njemu
neku poveznicu sa svojim aktualnim anga-
Zmanom u kazalistu?

Hotel Esplanade ima tu posebnu tiSinu luksuza,
eleganciju koja ne trazi paznju, nego ju prirodno
ima. Taj spoj povijesti i suvremenosti blizak mi
je, posebno sada kada radim u kazalistu, koje
samo po sebi nosi tradiciju, ali i trazi stalnu
svjezinu. Volim prostore koji imaju karakter. Oni
vas podsjete da umjetnost i estetika nisu pro-
lazne, nego se nadograduju tijekom vremena.
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VIARC(O) B 10

The Art

of Italian
Goldsmithing

Marco Bicego - umjetnost
talijanskog zlatarstva

The Italian brand Marco Bicego brings
together traditional goldsmithing crafts-
manship, artisanal production, and con-
temporary elegance. Inspired by the
rich goldsmithing heritage of Vicenza,
it creates jewellery that is timeless, re-
fined, and designed for everyday wear.

Talijanski brend Marco Bicego spaja
tradicionalno zlatarsko umijece, ruénu
izradu i suvremenu eleganciju. Inspi-
riran bogatom zlatarskom bastinom
Vicenze, stvara nakit koji je bezvre-
menski, profinjen i osmisljen za sva-

kodnevno nosenje.
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At the heart of every creation lies the exceptional craftsman-
ship of master goldsmiths, whose skills are passed down
through generations. The brand’s signature is a spirally twist-
ed 18-karat gold wire, giving each piece a soft, fluid shape and
a distinctive character — a technique beautifully expressed
in the Marrakech and Masai collections.

A distinctive feature of the brand is also hand engraving using
the bulino technique, which gives yellow gold a silky sheen
and refined texture. The Lunaria collection is one of the most
recognizable interpretations of this artistry.

An essential part of the brand’s identity is the use of natural
coloured gemstones, carefully selected for their intensity and
purity. The Jaipur Colour and Paradise collections celebrate
a love of colour, creating vibrant yet elegant compositions.
Founder and creative director Marco Bicego has created a
distinctive style that combines timeless elegance, refinement,
and everyday wearability — jewellery designed to accompa-
ny a woman through all of life’s moments.

Marco Bicego jewellery is available at the Malalan jewellery
boutique in Zagreb, Ban Centre, Augusta Cesarca 6-8, where
our team will be delighted to present the collections and as-
sist you in choosing the perfect piece.

malalan.hr

U sredistu svake kreacije nalazi se vrhunski ruéni rad maj-
stora zlatara, Cije se znanje prenosi s generacije na gene-
raciju. Prepoznatljiv potpis brenda je spiralno omotana
18-karatna zlatna zica koja nakitu daje mekan, fluidan oblik
i jedinstven karakter — tehniku koja dolazi do izrazaja u
kolekcijama Marrakech i Masai.

Posebnost brenda je i ruéno graviranje tehnikom bulino,
koja Zutom zlatu daje svilenkast sjaj i profinjenu teksturu.
tacija ove umjetnosti.

Vazan dio identiteta brenda ¢ini i upotreba prirodnog obojenog
dragog kamenja, pazljivo odabranog zbog intenziteta i Cistoce.
Kolekcije Jaipur Colour i Paradise izrazavaju ljubav prema boja-
ma te stvaraju zivopisne, a istovremeno elegantne kompozicije.
Osnivac¢ i kreativni direktor Marco Bicego stvorio je pre-
poznatljiv stil koji spaja bezvremensku eleganciju, profinje-
nost i nosivost za svaki dan — nakit koji prati Zenu u svim
zivotnim trenucima.

Nakit Marco Bicego dostupan je u Draguljarnici Malalan
u Zagrebu, Ban Centar, Augusta Cesarca 6-8, gdje ¢emo
vam rado predstaviti kolekcije i pomoci u odabiru savrse-
nog komada.

malalan.hr
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Each collection is designed to accompany children
through all stages of growing up, from everyday
moments to the most special family occasions.
The focus is on comfortable cuts, natural mate-
rials, and a refined aesthetic that remains true to
French elegance.

A special place is held by the Jacadi Cérémonie
collection, which each season defines the most
important ceremonial moments. It is designed for
baptisms, first communions, confirmations, and
weddings, and features dresses in soft pastels, vi-
brant tones, and classic white, while boys’ outfits
are created as elegant head-to-toe looks. Each
piece combines refinement and comfort, creating

Jacadi Paris celebrates 50 vears:

French elegance

for generations of childhood

Jacadi Paris slavi 50 godina:
Francuska elegancija za generacije djetinjstva

Half a century of tradition, style, and refined
children’s fashion

Jacadi Paris is celebrating 50 years of creating timeless chil-
dren’s clothing, reaffirming its status as one of the key sym-
bols of French fashion heritage. Since 1976, the brand has
cultivated a distinctive Parisian spirit through a blend of ele-
gance, quality, and thoughtful design, becoming synonymous
with children’s fashion that stands the test of time.
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Pola stoljec¢a tradicije, stila i profinjene
djecje mode

Jacadi Paris ove godine obiljezava 50 godina stvaranja bez-
vremenske djecje odjece, potvrdujuci svoj status jednog od
klju¢nih simbola francuske modne bastine. Od 1976. godi-
ne brend njeguje prepoznatljiv pariski duh kroz spoj elegan-
cije, kvalitete i promisljenog dizajna, postajuéi sinonim za
djec¢ju modu koja odolijeva vremenu.

garments that mark precious memories.

Today, Jacadi

Paris is more

than a brand it

is part of French
fashion heritage
and a recognizable
svmbol of
children’s elegance
around the world.
Danas je Jacadi
Paris vise od Brenda,
dio je francuske
modne bastine |
prepoznatljiv simbol
djecCje elegancije
diljem svijeta.

Visit us in Zagreb (Masaryk-
ova 14), Split (City Center
One), take advantage of
delivery to the Esplanade
Hotel, or learn more at

www.jacadi.hr .

For additional inspiration,
follow @jacadi_hrvatska,
and the QR code leads to an
overview of all collections.

Svaka kolekcija osmiSljena je kako bi pratila dje-
cu kroz sve faze odrastanja - od svakodnevnih
trenutaka do najposebnijih obiteljskih prigoda. U
fokusu se nalaze udobni krojevi, prirodni materi-
jalii profinjena estetika koja ostaje vjerna francu-
skoj eleganciji.

Posebno mjesto zauzima Jacadi Cérémonie ko-
lekcija, koja svake sezone definira najvaznije
svecane trenutke. Namijenjena je krstenjima, pri-
Cestima, krizmi i vjen€anjima te donosi haljine u
njeznim pastelima, zivim tonovima i klasic¢noj bi-
jeloj, dok su za djeCake osmiSljeni elegantni out-
fiti od glave do pete. Svaki komad spaja profinje-
nost i udobnost, stvarajuci odjeéu koja obiljezava
posebne uspomene.

Posjetite nas u Zagrebu
(Masarykova 14),

Splitu (City Center One),
iskoristite dostavu u
Esplanade hotel ili saznajte
viSe na www.jacadi.hr .
Za dodatnu inspiraciju
pratite @jacadi_hrvatska,
a QR kod vodi na pregled
svih kolekcija.
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Erdoro & Terra Falconis:
The Ultimate Terroir Experience

Erdoro i Terra Falconis: vrhunski dozivljaj terroira

Not far from Zagreb, on the rolling hills of Jastrebarsko,
lies the Podrum Mladina winery, established back in
1736. Founded by the noble Erdddy family, our finest
wines continue to age in their historic cellars to this day.
Carrying on this long-standing tradition, we craft premium
Erdoro wines and Terra Falconis sparkling wines.

Nedaleko od Zagreba, na pleSivickim brezuljcima
Jastrebarskog, smjeStena je vinarija Podrum Mladina,
utemeljena jo§ 1736. godine. Osnovala ju je plemenita
obitelj Erdddy, u Cijim povijesnim podrumima i danas
odlezavaju nasa najbolja vina.

Our 40 hectares of vineyards, situated at the best vineyard
positions such as Gaj and Bori¢ka, reach altitudes of
400 meters. Surrounded by dense forests with constant
airflow, the rich soil and unique climate make this terroir
truly extraordinary.

Nastavljajuci tu dugu tradiciju, danas stvaramo vrhunska
vina Erdoro i pjenusce Terra Falconis. Nasih 40 hektara
vinograda na najboljim vinogradarskim polozajima poput
Gaja i Boricke penju se do 400 metara nadmorske visine,
okruzeni gustom Sumom kroz koju neprestano cirkulira
vjetar, S§to uz bogato tlo Cini ovaj terroir izvanrednim.
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Committed to organic production, we cultivate varieties
such as Pinot, Sauvignon Blanc, Chardonnay, and Merlot.
Fresh Erdoro wines echo the noble heritage of the Erdédy
family, while the Erdoro Classy line—aged in oak barrels—
delivers even more harmonious and intense aromas with a
distinctive, sophisticated profile.

Postujuci nacCela ekoloSke proizvodnje, uzgajamo sorte
poput pinota, sauvignona, chardonnaya i merlota. Svjeza
vina Erdoro nose konotacije na plemenito nasljede obitelji
Erdddy, dok vina koja odlezavaju u hrastovim bacvama
pod Classy linijom donose jo§ harmonic¢nije i intenzivnije
arome te prepoznatljiv i specifi¢an profil.

Terra Falconis sparkling wines, produced using the
traditional method, build their complexity through 24
months of aging on lees and an additional 6 months in the
bottle. Inspired by the hawks that symbolize the PleSivica
region, these bubbles are a perfect fusion of freshness
and elegance. The Extra Brut and Blanc de Blancs labels
stand out with their rich aromatics, making them ideal
gastronomic companions for a wide range of dishes.

Pjenusci Terra Falconis, radeni tradicionalnom metodom,
kompleksnost grade kroz 24 mjeseca odlezavanja na
talogu i dodatnih 6 mjeseci u boci. Ovi mjehurici, inspirirani
jastrebovima kao simbolom PleSivice, savrSen su spoj
svjezine i elegancije, a etikete Extra Brut i Blanc de Blancs
isticu se bogatom aromatikom, Sto ih cini idealnim
gastronomskim pratiteljem za Sirok raspon jela.

Find our premium wines and sparkling Na$a vina i pjenuSce potrazite u ﬁ PODRUM
wines at the finest hospitality venues najboljim ugostiteljskim objektima n ]\ /] LADI NA
across Croatia. diljem Hrvatske. SINCE 1736.

FB/ IG @podrummladina
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About the
Esplanade Hotel

O hotelu Esplanade

Czech industrialist and founder of the Bata brand, Tomas Bat'a,
known as the “King of Shoes,” stayed at the Esplanade Hotel
while expanding his business into the territory of the Kingdom
of Serbs, Croats and Slovenes. His stay recalls the golden age
of the Esplanade and the hotel’s important connection with
elegance, design, and European business circles.

Ceski industrijalac i osniva¢ brenda ,Bata”, Tomas Bata, ko-
jega su zvali ,kraljem cipela”, odsjeo je u hotelu Esplanade
dok je Sirio poslovanje na podrucje Kraljevine SHS. Njegov
boravak podsjeca na zlatno doba Esplanade i vaznu pove-
zanost hotela s ljepotom, dizajnom i europskim poslovnim
krugovima.

Z.agreb

O Zagrebu

Beneath the streets of Zagreb lies a network of un-
derground tunnels dating back to the Middle Ages,
used for defense and secret passages. During the
20th century, civilian shelters were also built there.
Today, some parts are open to visitors, telling the
story of Zagreb's ingenuity through the centuries.

Ispod zagrebackih ulica skriva se mreza podze-
mnih tunela iz srednjeg vijeka, koriStenih za obra-
nu i tajne prolaze. Tijekom 20. stoljeca izgradena
su i sklonista za civile. Danas su dijelom otvoreni
za turiste i priCaju pricu o snalazljivosti Zagreba
tijekom stoljeca.

About Croatia

O Hrvatskoj

The mountain plant Velebit degenia
(Degenia velebitica) is a unique spe-
cies of Croatian flora. This rare flow-
er grows only on Mount Velebit and
part of the Kapela range, reaching
just 10 cm in height, and is recogniz-
able for its vivid yellow blossoms.
Protected by law, it is a symbol of
Croatia’s natural heritage and the
preservation of biodiversity.

Planinska biljka Velebitska degeni-
ja (Degenia velebitica) jedinstvena
je biljka hrvatske flore. Ovaj rijetki
cvijet raste samo na Velebitu i di-
jelu Kapele, visok je tek 10 cm, a
prepoznatljiv je po Zivopisno zutim
cvjetovima. Zasti¢en zakonom, sim-
bol je planinske prirode Hrvatske i
ocCuvanja bioraznolikosti.
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A Stvle Exam
with Distinction

Stilski ispit s odlicnim

This season, Karla Edit brings the story of a young woman
who inspires—not only through her style, but through her
way of life.

Karla Edit ove sezone donosi pricu mlade zene koja inspirira
— ne samo stilom, vec¢ i nacinom Zivota

Luciana Koren is a student with a perfect 5.0 GPA, a football
player, and a recipient of the Pride of Croatia award. In the
new Karla Edit, she presents three outfits in which she com-
bines Twinset clothing with fashion accessories from Karla's
selection, showing how she adapts her style to daily commit-
ments—training, university, or social life.

The new Spring/Summer 2026 collection has arrived at Twin-
set stores in Split and Zagreb, as well as at Karla stores, where
you can find the latest offerings from leading global brands
such as Tory Burch, Marc Jacobs, Coccinelle, Loriblu, Veja,
and others. Discover the perfect blend of luxury and every-
day wearability in our online shop at www.karla.hr.

i dobitnica nagrade Ponos Hrvatske. U novom Karla Editu
predstavlja tri kombinacije u kojima spaja Twinset odjecu
s modnim dodacima iz Karla ponude, pokazujuci kako svoj
stil prilagodava dnevnim obvezama — treningu, fakultetu ili
drustvenom zivotu. / L
U Twinset trgovine u Splitu i Zagrebu je stigla nova prolje- Sty \
¢e-ljeto kolekcija 2026, bas kao i u Karla trgovine gdje mo- i
zete pronadi aktualnu ponudu vodecih svjetskih brendova,
poput Tory Burch, March Jacobs, Coccinelle, Loriblu, Veja
i druge. Potrazite spoj luksuza i svakodnevne nosivosti i u
nadoj web-trgovini na www.karla.hr.

M Luciana Koren studentica je s prosjekom 5.0, nogometasica

Photography: SANJA JAGATIC

Video: HRVOJE BANIC

Model: LUCIANA KOREN

Styling: BARBARA REPE & LUCIANA KOREN
Accessories: KARLA

Clothing: TWINSET y:_— -
Makeup: SONJA KVESIC { =7

Hair: AUTHENTIC BEAUTY CONCEPT HAIR - RITUAL BY — %

MARKO ZIRDUM; MATEA SABIC : — : ;

luxury footwear and accessories - visit us online or at one of our locations

Split + Zagreb « Zadar - Dubrovnik - Rijeka « www.karla.hr
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Ariana
Grande x
Swarovski

Swarovski presents its second capsule collection in col-
laboration with global brand ambassador Ariana Grande,
co-created with Swarovski Global Creative Director Giovan-
na Engelbert. “Ariana’s Garden” is inspired by nature and
self-expression, bringing a playful, dreamlike world of jewelry
to life.

Set in a fantasy garden universe, the campaign features Ari-
ana Grande in bold, joyful visuals that highlight her signature
style, confidence, and ethereal presence, reflecting both
Swarovski craftsmanship and Ariana’s creative vision.

The collection includes jewelry and accessories inspired by
flowers and dragonflies, with crystal detailing, rainbow-hued
stones, pearls, and mixed-metal designs. Crystal butterflies
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A Sparkling
World ol Wonder

Svijet sjaja i Carolije

Swarovski predstavlja drugu capsule kolekciju u suradnji s

globalnom ambasadoricom brenda Arianom Grande, koju
je zajedno osmislila s Giovannom Engelbert, Swarovski
Global Creative Director. Kolekcija “Ariana’s Garden” inspi-
rirana je prirodom i samoizrazavanjem te donosi razigran i
sanjiv svijet nakita.

Smjestena u fantasti¢ni vrtni svijet, kampanja prikazuje
Arianu Grande u odvaznim i razigranim vizualima koji nagla-
Savaju njezin prepoznatljiv stil, samopouzdanje i eteri¢nu
prisutnost, odrazavajuc¢i Swarovski majstorstvo i Arianinu
kreativnu viziju.

Kolekcija uklju€uje nakit i modne dodatke inspirirane cvije-
¢em i vilinskim konjicima, uz kristalne detalje, kamenci¢e u

appear across pieces, hair accessories, and dec-
orative objects, emphasizing nature, transforma-
tion, and imagination.

Giovanna Engelbert describes it as an emotional,
magical world inspired by light and fantasy, while
Ariana Grande highlights the aim to bring more
color, wonder, and playfulness into everyday life.
Available from March 17 in Swarovski stores and
online.

About Swarovski - Masters of Light Since 1895
Swarovski creates high-quality crystal, jewelry,
and accessories, celebrating craftsmanship, cre-
ativity, and self-expression. Founded in 1895 in
Austria, the brand operates in over 140 countries,
combining heritage with innovation in design and
crystal craftsmanship.

Visit us at our store: Swarovski
boutique, Supernova Cvjetni
centar, Zagreb. Or take advan-
tage of our personal delivery
service to your room at the Es-
planade Hotel.

Posjetite nas u poslovnici: Swa-
rovski boutique, Supernova
Centar Cvjetni, Zagreb Ili isko-
ristite uslugu osobne dostave
u Vasu sobu Esplanade hotela.

duginim nijansama, bisere i kombinacije metala. Kri-
stalni leptiri pojavljuju se na nakitu, modnim dodaci-
ma i dekorativnim predmetima, naglasavajuc¢i teme
prirode, transformacije i maste.

Giovanna Engelbert opisuje kolekciju kao emotivan
i Caroban svijet inspiriran svjetlom i fantazijom, dok
Ariana Grande istice Zelju da unese viSe boje, Cude-
nja i razigranosti u svakodnevni zivot.

Kolekcija je dostupna od 17. oZujka u Swarovski bo-
utique poslovnicama i online.

O Swarovskom - Masters of Light Since 1895
Swarovski stvara visokokvalitetne kristale, nakit i
modne dodatke, slavedi izradu i samoizrazavanje.
Osnovan 1895. u Austriji, brend posluje u vise od
140 zemalja, spajajuci bastinu i inovaciju u dizajnu i
kristalnoj izradi.
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My

Grandparents

Were My Greatest Influence
Velik utjecaj na mene imali su baka i djed

Author: SARA DAKIC
Photo: LILI BASIC

The Lead Cook of Esplanade’s Le Bistro built his career in Slavonia, along
the Adriatic, and abroad; today, he works in one of Zagreb’s most renowned

restaurants.

Lead cook Esplanadina Le Bistroa karijeru je gradio u Slavoniji, na Jadranu i u
inozemstvu, a danas radi u jednom od najpoznatijih zagrebackih restorana.

Esplanade’s iconic Le Bistro was opened in the 1980s as the
first restaurant to serve French bistro cuisine, and it soon be-
came one of the favorite spots for Zagreb locals, as well as
numerous international guests who want to experience a com-
bination of top-quality gastronomy and a relaxed atmosphere.
Inspired by Parisian bistros, this restaurant cultivates classic
French cuisine with a modern touch. The menu features time-
less specialties such as steak tartare, foie gras, and aromatic
onion soup, alongside sophisticated dishes like duck breast
and carefully prepared risottos and pastas. A sweet finale is
provided by irresistible classics such as créme bralée and oth-
er enticing desserts. The restaurant represents a blend of his-
torical charm and contemporary elegance, skillfully preserving
the spirit of French refinement for which the Esplanade has al-
ways been known.

In a restaurant that is almost always full, where guests expect
a high level of quality, the kitchen is led by Lead Cook Matej
Bilandzi¢. Alongside the Executive Chef of Esplanade’s res-
taurants, Ana Grgi¢ Tomi¢ and Le Bistro Team, Matej Bilandzi¢

Esplanadin kultni Le Bistro otvoren je 80-ih godina proslog
stoljeca kao prvi restoran u kojem su se posluzivala francu-
ska bistro-jela, a ubrzo je postao jedno od omiljenih mjesta
ZagrepcCana, ali i brojnih stranih gostiju koji zele dozivjeti
kombinaciju vrhunske gastronomije i opustene atmosfere.
Inspiriran pariskim bistroima, ovaj restoran njeguje klasic-
nu francusku kuhinju s modernim dodirom. Na jelovniku se
tako susrecu bezvremenski specijaliteti poput steak tarta-
ra, foie grasa i aromati¢ne juhe od luka, uz sofisticirana jela
poput pacjih prsa te paZzljivo pripremljenih rizota i tjesteni-
na. Slatki zavrSetak donose neodoljivi klasici poput créme
braléea i privliacnih slastica. Restoran predstavlja spoj po-
vijesnog Sarma i suvremene elegancije, vjesto zadrzavajuci
duh francuske profinjenosti po kojoj je Esplanade oduvijek
bio prepoznat.

U restoranu koji je gotovo uvijek pun, a gosti oCekuju viso-
ku razinu kvalitete, kuhinju vodi lead cook Matej Bilandzi¢.
Uz glavnu cheficu Esplanadinih restorana Anu Grgi¢ Tomic,
kuhar Matej Bilandzi¢ voditelj je smjene i odgovoran je za
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works as Shift Manager and is responsible for the
gastronomic experience at Le Bistro, a role that re-
quires experience, good organization, and constant
dedication.

The path to his current role was not easy for Matej.
He started in Slavonia and, through years of expe-
rience, gradually built a career that ultimately led
him to managing the kitchen of one of Zagreb's
most famous restaurants. He told us about his cu-
linary beginnings and how he carved out his path in
the professional kitchen through years of work and
experience.

Matej says he developed his love for cooking
very early on. From childhood, he knew he want-
ed to become a chef, and his mother often recalls
how he would repeat this from a young age. “My
grandparents were my greatest influence, and | of-
ten spent time with them in the kitchen. While they
were cooking, | stood by the stove and followed
everything that was happening while the food was
being prepared.” Even then, he knew cooking would
be his professional path.

He realized he had chosen the right path while still in
his vocational high school in his native Slavonia, and
he confirmed his talent during his first restaurant
job. The next step was seasonal work on the coast.
He worked as a pizzaiolo in Baska Voda, where he
experienced a different work pace. The summer
season brings a high volume of guests and requires
speed, organization, and stamina. That experience
greatly helped him adapt to a dynamic restaurant
environment. After that, he decided to try his luck
abroad. He spent five years in Germany, but he did
not forget his roots and Croatian cuisine. That pe-
riod provided him with invaluable experience and
further professional growth. In such an environ-
ment, he learned the importance of honoring tra-
dition while tailoring dishes to guests from different
countries. After five years, he decided to return to
Croatia and continue building his career at home.
In 2018, he joined the Esplanade, specifically Le
Bistro, where he had to start from scratch. He
shadowed older and more experienced colleagues,
learned from them, and gradually progressed. After
four years, Esplanade’s Executive Chef Ana Grgi¢
Tomi¢ entrusted him with the role of Lead Cook and
Shift Manager at Le Bistro. Since then, Matej has
been overseeing the kitchen and guiding the team.
Matej emphasizes that the team is the most impor-
tant part of any kitchen. “lt's important to know
who you're working with and who you can rely on.
Trust among colleagues, good communication, and
clearly defined tasks are key to the successful oper-
ation of a restaurant. The goal is for the entire team
to be consistent and for every member of the kitch-
en to perform their part at a high level,” he explains.
Le Bistro’s menu is regularly updated, and each
season brings new opportunities, such as the “Wild
Asparagus Days” in spring. The highest-quality in-
gredients are selected to ensure that every guest
receives only the best. “When creating new dishes
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gastronomski dozivljaj Le Bistroa, Sto zahtijeva
iskustvo, dobru organizaciju i stalnu posveéenost
poslu.

Put do pozicije lead cooka za Mateja nije bio jed-
nostavan. Poceo je u Slavoniji, a tijekom godina
iskustva postupno je gradio karijeru koja ga je na
kraju dovela do vodenja kuhinje jednog od naj-
poznatijih zagrebackih restorana. Ispri¢ao nam
je kako su izgledali njegovi kulinarski pocetci te
kako je tijekom godina rada i iskustva gradio svoj
put u profesionalnoj kuhinji.

Ljubav prema kuhanju, kaze Matej, razvio je vrlo
rano. Od djetinjstva je znao da Zeli biti kuhar, a
njegova majka Cesto se prisjeca kako je to po-
navljao od malih nogu. ,Velik utjecaj na mene
imali su baka i djed, s kojima sam Cesto provodio
vrijeme u kuhinji. Dok su oni kuhali, stajao sam
pokraj Stednjaka i pratio sve Sto se dogada ti-
jekom pripreme hrane.” Tada je ve¢ znao da ce
kuhanje biti njegov profesionalni put.

Da je izabrao pravi put, shvatio je jo$ u srednjoj
obrtni¢koj skoli u rodnoj Slavoniji, a tijekom pr-
vog posla u restoranu potvrdio je svoj talent.
Sljededi korak bile su sezonske kuhinje na moru.
Radio je kao pizza-majstor u Baskoj Vodi, gdje je
upoznao drukciji tempo rada. Ljetna sezona do-
nosi velik broj gostiju i zahtijeva brzinu, organiza-
ciju i izdrzljivost. To iskustvo puno mu je pomoglo
u snalazenju u dinami¢nome restoranskom okru-
zenju. Nakon toga odlucio je oku$ati srec¢u u ino-
zemstvu. U Njemackoj je proveo pet godina, ali
nije zaboravio svoje korijene i hrvatsku kuhinju.
To razdoblje donijelo mu je vazno iskustvo i do-
datno profesionalno sazrijevanje. U takvu okru-
zenju naucio je koliko je vazno postivati tradiciju,
ali i prilagoditi jela gostima iz razli¢itih zemalja.
Nakon pet godina odlucio se vratiti u Hrvatsku i
nastaviti graditi karijeru kod kuce.

Godine 2018. zaposlio se u zagrebackoj Espla-
nadi, u restoranu Le Bistro gdje je morao sve uciti
ispocetka. Promatrao je starije i iskusnije kolege,
ucio od njih i postupno napredovao. Nakon ¢eti-
ri godine glavna Esplanadina chefica Ana Grgi¢
Tomi¢ dala mu je povjerenje da preuzme pozici-
ju lead cooka i voditelja smjene Le Bistroa, a od
tada Matej nadgleda kuhinju i usmjerava tim.
Matej istice kako je upravo tim najvazniji dio sva-
ke kuhinje. ,Vazno je znati s kim radi$ i na koga
se moze$ osloniti. Povjerenje medu kolegama,
dobra komunikacija i jasno podijeljeni zadatci
klju¢ni su za uspjeSan rad restorana. Cilj je da
cijeli tim bude ujednacen i da svaki ¢lan kuhinje
moze odraditi svoj dio posla na visokoj razini”,
objasnjava.

Ponuda jela Le Bistroa redovito se mijenja, a sva-
ko godisnje doba donosi nove moguénosti, po-
put ,Dana divljih Sparoga” u proljece. Biraju se
najkvalitetniji sastojci kako bi svaki gost dobio
samo najbolje. ,Sa cheficom Anom Grgi¢ Tomi¢
prilikom osmisljavanja novih jela inspiraciju pro-
nalazimo u lokalnim i sezonskim namirnicama.
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with Chef Ana Grgi¢ Tomi¢, we find inspiration in local and sea-
sonal ingredients. At the same time, we follow contemporary
gastronomic trends. The goal is for the dishes to be modern
and of high quality, but also simple enough for quick prepa-
ration. Le Bistro has a large number of guests, so the kitchen
must operate quickly and efficiently. However, regardless of
speed, the quality and presentation of the dishes must remain
at a high level, as guests expect top service.”

Although he creates innovative dishes with modern flavors
professionally, Matej admits that in his private life, he prefers
traditional Slavonian food. As a true Slavonian, he says one of
his favorite delicacies is Slavonian sausage.

Le Bistro is a favorite among many Zagreb locals and boasts
a loyal following of regular guests. “Some of them come al-
most every day,” Matej explains, “they feel at home here.” In
addition to regular guests, the restaurant has hosted many
world-famous names over the years. He recalls: “On one oc-
casion, the restaurant was visited by actor Rami Malek, who
won an Oscar for his role as Freddie Mercury in the 2018 film
Bohemian Rhapsody. He came unannounced—we weren't ex-
pecting him—and after dinner, he was so satisfied with the ser-
vice and food that he decided to transfer his stay from another
hotel to the Esplanade.”

Matej points out that while he is proud to work at Le Bistro
and satisfied with his role and the restaurant’s progress, he be-
lieves there is always room for improvement. His goal is for the
restaurant to evolve year after year, ensuring guests always
have a reason to return. To achieve this, he constantly follows
culinary trends and continues to refine his craft every day. He
also has strong support from his family. His wife works as a
pastry chef at the Esplanade, so she understands the rhythm
and demands of the job well. This makes it easier for them to
balance their private and professional lives.

From a boy who learned to cook with his grandparents to a
Lead Cook at one of Zagreb’s most renowned restaurants,
Matej Bilandzi¢ has come a long way. His story shows that with
hard work, experience, and perseverance, it is possible to ad-
vance in the demanding world of gastronomy.

Istovremeno pratimo i suvremene gastronomske trendove.
Cilj je da jela budu moderna i kvalitetna, ali i dovoljno jed-
nostavna za brzu pripremu. Le Bistro ima velik broj gostiju,
pa kuhinja mora raditi brzo i organizirano. Ipak, bez obzira
na brzinu, kvaliteta i izgled jela moraju ostati na visokoj ra-
zini jer gosti o€ekuju vrhunsku uslugu.”

lako profesionalno radi inovativna jela s modernim okusi-
ma, Matej priznaje da u privatnom zivotu najvise voli tradi-
cionalnu slavonsku hranu. Kao pravi Slavonac, kaze da mu
je jedna od omiljenih stvari - slavonska kobasica.

Le Bistro najdrazi je restoran mnogim Zagrepcanima, pa
ima velik broj stalnih posjetitelja. ,Neki od njih dolaze go-
tovo svakodnevno”, objasnjava Matej, ,Tu se osjecaju kao
doma.” Osim stalnih gostiju, restoran je tijekom godina ugo-
stio mnoga svjetski poznata imena. Prisjeca se: ,Restoran
je jednom prilikom posjetio i glumac Rami Malek, dobitnik
Oscara za ulogu Freddieja Mercuryja u filmu Bohemian
Rhapsody iz 2018. godine. Dosao je nenajavljeno, nismo ga
ocCekivali. Nakon vecere bio je toliko zadovoljan uslugom i
hranom da je odlucio preseliti boravak iz jednoga drugog
hotela u Esplanadu.”

Matej istiCe kako je ponosan $to radi u Le Bistrou, no iako je
zadovoljan svojom ulogom i razvojem restorana, kaze kako
uvijek postoji prostor za napredak. Cilj je da restoran iz go-
dine u godinu bude jos$ bolji i da gosti uvijek imaju razlog
za povratak, stoga neprestano prati kulinarske trendove i
svakodnevno se usavrSava. Veliku podrsku u tome ima i u
obitelji. Njegova supruga radi kao slasticarka u Esplanadi,
pa dobro razumije ritam i zahtjeve tog posla. Zbog toga im
je lakSe uskladiti privatni i profesionalni zivot.

Od djecaka koji je uc¢io kuhati uz baku i djeda do lead coo-
ka u jednom od najpoznatijih zagrebackih restorana, Matej
BilandZi¢ pro%ao je dug profesionalni put. Njegova pric¢a
pokazuje kako se uz rad, iskustvo i upornost moze napre-
dovati u zahtjevnom svijetu gastronomije.
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Since its grand opening in 1925, Zagreb’s Espla-
nade Hotel has been renowned as a favorite des-
tination for numerous world-famous stars, artists,
politicians, and distinguished guests who have
found a ‘home away from home’ here. In recent
years, the hotel has welcomed many VIP visi-
tors, including the celebrated Italian singer Eros
Ramazzotti, who was especially delighted by a
photograph of his arrival in Zagreb for a concert
nearly 40 years ago. The Esplanade also hosted
the acclaimed Hollywood actor of Croatian de-
scent, John Malkovich, who enjoyed the hotel’s
atmosphere and offered particular praise for the
lamb dish he tasted at Zinfandel’s Restaurant. The
hotel is also one of the preferred meeting places
for many politicians and diplomats who choose
the Esplanade for important meetings and events,
continuing the hotel’s rich tradition as a center of
Zagreb's social and cultural life.

VIP GUESTS | VIP GOSTI

Od samog otvorenja davne 1925. godine za-
grebacki hotel Esplanade poznat je kao omilje-
no odrediste mnogobrojnih svjetskih zvijezda,
umjetnika, politi¢ara i uglednika koji su upravo
ovdje pronalazili svoj dom daleko od kuce. U
proteklom razdoblju hotel je ugostio brojne VIP
uzvanike, medu kojima i poznatoga talijanskog
pjevaCa Erosa Ramazzottija, kojeg je posebno
oduSevila fotografija snimljena tijekom njegova
dolaska na koncert u Zagreb prije gotovo 40 go-
dina. U Esplanadi je boravio i slavni holivudski
glumac hrvatskih korijena John Malkovich, koji je
uzivao u atmosferi hotela te posebno pohvalio
jelo od janjetine koje je kuSao u restoranu Zinfan-
del’s. Hotel je i jedno od omiljenih mjesta susreta
mnogih politicara i diplomata koji Esplanadu bi-
raju za vazne susrete i dogadanja, nastavljajuci
tako bogatu tradiciju hotela kao sredista drus-
tvenoga i kulturnog zivota grada Zagreba.

Photo: ARHIVA HOTELA | BRUNO FANTULIN
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) Kvarner’s gastronomy comprises three distinct cuisines: the

P R() \] () Croatian Littoral, island, and Gorski Kotar. Owing to their
excellence, Kvarner’s restaurants are regularly featured in

international guides such as Michelin, Gault Millau and JRE.

The region has also earned dozens of Decanter medals and

[
If S/ ()u e l lJ O S/ fOOdy S/ Ou l l lust boasts as many as 36 indigenous grape varieties.
° ° [ Croatian Littoral cuisine

‘ ) l Slt K‘ 7 ar l |er l | | 2026 Alongside the iconic Kvarner langoustine, indigenous Jarbola
s and Belica wines, and Lovran chestnuts, littoral cuisine fea-
o - tures specialties such as wild asparagus with scrambled eggs,
A k ‘t h K 2 O 2 é palenta kumpirica (potato polenta) with with Grobnik cheese,
O U Z | va e U ra n |/ \/a r n e r U : and rupice (fried sprat balls), as well as traditional sweets
’ 7 including Bribir presnac cake, fig cake, grasnjaci, fritule, and
m O ra‘te p OSJ e‘t |‘t | : supice. Enjoy the stunning views of the Opatija Riviera, the
" ' Crikvenica-Vinodol Riviera, and Rijeka with its surrounding

ring area, and discover the cuisine of the Croatian Littoral.

Gastronomiju Kvarnera ¢ine 3 kuhinje: primorska,
otoCnaigoranska, a zbog svoje izvrsnosti kvarner-
ski su restorani ve¢ niz godina ulistani u svjetske
vodi¢e poput Michelina, Gault Millaua te JRE-a.
Tu su i deseci Decanterovih medalja, a Kvarner se
dici s ¢ak 36 vrsta autohtonih vinskih sorti.

Kvarner is the first Croatian region to hold the international >~ el e ' Primorska je kuhinja

title of European Region of Gastronomy. It is a pioneer in AAGIND @ ‘o Uz ikoni¢ki kvarnerski $kamp, autohtona vina

tourism and hospitality, with a tradition spanning more than - b 4 - : . jarbolu i belicu te lovranske marune, primorska

180 years, and a leading food destination in Croatia. " . kA T by 7 je kuhinja nezamisliva bez fritaje od samoniklih
e e e N7 P $paroga, palente kumpirice s grobnickim sirom,

Kvarner je prva hrvatska regija koja je ponijela medunarodno 4 RO £ e rupica, bribirskog presnaca, slatkih smokvenjaka

priznatu titulu Europske regije gastronomije. Kvarner je \ - B NV _ i grasnjaka, fritula i supica. UZivajte u ljepotama

takoder pionir turizma i hotelijerstva, s tradicijom duzom od AR N - e N WL S, oS 1 Opeatijske rivijere, Crikveni¢ko vinodolske rivijere

180 godina, te vodeca gastronomska regija Hrvatske. s ; -_ ' e . te Rijeke i rije¢kog prstena i istraZite primorsku
: kuhinju.
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Island cuisine

If you head to the Kvarner islands - Krk, Cres, Losinj, and Rab
- try Stokalj (dried octopus) with eggs, Krk prosciutto, verze
na pofrig, sheep’s curd cheese with sage honey, Surlice or
makaruni pasta with lamb sauce, sheep prosciutto, and ol-
ive oils with protected designation of origin. For dessert, have
some Krk presnac, Rab cake, LoSinj brittle, and Cres olito,
and be sure to sample the indigenous island wines: Zlahtina,
Trojis¢ina, and Sansigot.

Gorski Kotar cuisine
The cuisine of Gorski Kotar is a story in itself. In
its forests and rivers, we find game, dozens of
species of wild mushrooms, brown trout, and
precious wild berries such as blueberries, black-
berries, and raspberries. It is also the home of
medun (honeydew honey), a product with a pro-
tected designation of origin.

Welcome to Kvarner, Europan Region of Gastron-
omy 2026!

Goranska kuhinja

Kuhinja Gorskog kotara je pri¢a za sebe. U njego-
vim Sumama i rijekama nalazimo divlja¢, desetke
vrsta Sumskih gljiva, poto¢ne pastve, te bobica-
ste darove Sume: borovnice, kupine i maline. Tu
nastaje i med medun, proizvod sa zasticenom
oznakom izvornosti.

Dobrodosli na Kvarner, Europsku regiju gastro-
nomije 2026!
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Otocna kuhinja

Krenete li put kvarnerskih otoka - Krka, Cresa, Losinja i
Raba, kuSajte fritaju od Stoklja, krcki priut, verze na pofrig,
ov¢ju skutu s medom od kadulje, Surlice ili makarune sa
Sugom od janjetine, ov¢ji prsut te maslinova ulja sa zastice-
nom oznakom izvornosti. Zasladiti se mozete krckim pre-
snacem, rapskom tortom, loSinjskim krokantom i creskim
olitom, a svakako probajte autohtona otocna vina - Zlahti-

KVARNER REGION TOURIST BOARD E 2 gl

EUROPEAN REGION OF GASTRONOMY
KVARNER AWARDED 2026

Diversity is beautiful

O3\

Challenge All Your Senses in Kvarner -
European Region of Gastronomy 2026

A Visit Kvarner 8 }_
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Luksuz je danas vrijeme
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The intimate atmosphere of Le Bistro at the Esplanade Zagreb Hotel
was the setting for the presentation of the new fragrance by the
perfume house Nicolai Paris. On the occasion of this exclusive event,
we had the opportunity to speak with its founder.

U intimnoj atmosferi Esplanadina Le Bistroa predstavljen je novi miris
parfumerske kuc¢e NICOLAI Paris, a povodom toga ekskluzivnog
dogadaja imali smo priliku razgovarati s osnivacicom.

Growing up in the Guerlain family, one of the most in-
fluential families in the history of perfumery, shaped
Patricia de Nicolai’s life from an early age. Guerlain is a
French luxury house of perfumes, cosmetics, and skin-
care products, and one of the oldest in the world, found-
ed in Paris in 1828.

The house reached the height of its success in 1853, when
its founder, Pierre-Francois Guerlain, created Eau de Co-
logne Impériale for Emperor Napoleon Ill and Empress Eu-
génie, earning the title of official perfumer to the French

Odrastanje u obitelji Guerlain, jednoj od najznacajnijih obi-
telji u povijesti parfema, vec je u najranijim godinama obli-
kovalo zivot Patricije de Nicolai. Guerlain je francuska luk-
suzna kucéa parfema, kozmetike i proizvoda za njegu koze
te jedna od najstarijih na svijetu, osnovana u Parizu 1882.
godine.

Uspjeh kuce dosegnuo je vrhunac 1853. godine kada je nje-
zin osnivac¢ Pierre-Francois Guerlain kreirao parfem Eau de
Cologne Impériale za cara Napoleona lll. i caricu Eugénie,
¢ime je stekao titulu sluzbenog parfumera francuskog dvo-
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imperial court. He later created perfumes for
Queen Victoria and Queen Isabella Il of Spain.
Many traditional Guerlain fragrances are recog-
nized by a shared olfactory accord known as the
“Guerlinade.”

However, Patricia wanted to express her own vi-
sion and create freely, without being defined by
her heritage. She studied chemistry before con-
tinuing her education at ISIPCA, the renowned
perfumery school in Versailles, where she gained
the technical discipline essential to perfumery.
Founding the house of Nicolai was her way of
building her own identity — with respect for tra-
dition, yet with her own voice.

The first fragrance launched under the Parfums
de Nicolai brand was Number One. For this del-
icate and harmonious white floral perfume, Pa-
tricia received the International Prize for Young
Perfumers awarded by the French Society of Per-
fumers in 1988, becoming the first female per-
fumer ever to receive the distinction.

The new fragrance, Fleur d’Oranger, is part of
the limited Le Jardin de Patricia collection, a
deeply personal project that stands out in con-
temporary perfumery through its intimacy and
sincerity. Rather than relying on abstract nar-
ratives, the collection stems from real places
and memories. “This fragrance was born from
a childhood memory: that special moment in
spring when the doors of the orangery finally
open. | was overwhelmed by a flood of light and
scent — an intense, floral, and enchanting expe-
rience. | wanted to capture precisely that feel-
ing.” — Patricia de Nicolai

Her fragrances are characterized by authenticity
and lasting expression, values she also appreci-
ates in the Esplanade Hotel. She revealed what
inspires her creative process and which emotions
she wanted to convey through the new perfume.

Welcome to Zagreb — what is your first impres-
sion of the city?

Zagreb feels elegant in a subtle, almost intimate
way. There is a harmony between history and
everyday life that | find very inspiring. Unfortu-
nately, | cannot stay long enough! But | hope to
return.

How important is travel to you as a source of
inspiration for creating perfumes?

Travel is essential, although | do not travel as
much as | would like because | need to spend
time in the laboratory. Still, travelling sharpens
the senses. A perfumer must collect impressions
— light, textures, scents in the air. They nourish
the imagination.

You are in Zagreb to present a new fragrance —
what makes it special?

My new fragrance is especially dear to me be-
cause it belongs to my Le Jardin de Patricia
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ra. Kasnije je izradivao parfeme i za kraljicu Vik-
toriju te Spanjolsku kraljicu Izabelu Il. Mnogi tra-
dicionalni parfemi Guerlain prepoznatljivi su po
zajednickom olfaktornom akordu poznatu kao
Guerlinade.

Ipak, Patricia je zeljela izraziti vlastitu viziju i
stvarati slobodno, a da ju ne oblikuje naslijede.
Studirala je kemiju, a potom se usavrsavala na
ISIPCA-i, §to joj je dalo tehni¢ku disciplinu klju¢-
nu za parfumeriju. Osnivanje ku¢e NICOLAI bio
je njezin nacin izgradnje vlastitoga identiteta - uz
postovanje tradicije, ali s vlastitim glasom.

Prvi miris predstavljen pod brendom Parfums
de Nicolai bio je Number One. Upravo je za taj
njezni i skladni bijeli cvjetni parfem Patricia 1988.
godine osvojila Medunarodnu nagradu za mlade
parfemere koju dodjeljuje Francusko drustvo
parfemera. Time je postala prva Zena kojoj je do-
dijeljeno to priznanje.

Novi miris Fleur d’Oranger dio je limitirane ko-
lekcije Le Jardin Patricia, osobnog projekta koji
se u suvremenoj parfumeriji izdvaja po svojoj in-
timnosti i iskrenosti. Umjesto apstraktnih narati-
va, kolekcija polazi od stvarnog prostora. ,Ovaj
miris nastao je od uspomene iz djetinjstva: od
onoga posebnog trenutka kada se vrata oran-
Zerije napokon otvaraju u proljece. Obasjala me
bujica svjetlosti i mirisa - intenzivan, cvjetni i o¢a-
ravajuéi dozivljaj. Zeljela sam uhvatiti upravo taj
osjecaj”, opisuje Patricia de Nicolai.

Njezine mirise odlikuje autenti¢nost i trajnost
izraza, a upravo to cijeni i kod hotela Esplanade.
Otkrila je $to ju inspirira u stvaranju i koju emoci-
ju Zeli prenijeti novim parfemom.

Zagreb feels
elegantin a
subtle, almost
intimate way
Zagreb djeluje
elegantno na
suptilan, gotovo
intiman nacin

The orange
blossom has
always fascinated
me il carries
both light and
depth

Cvijet narance
oduvijek me
fascinirao - nosi i
svjetlost i dubinu

collection, which is a very personal expression
of my world. Fleur d’Oranger is simply a tribute
to my favorite flower. The orange blossom has
always fascinated me — it carries both light and
depth, something at once fresh, floral, and gently
sensual. In this composition, | wanted to capture
not only the delicate petals but the entirety of
the tree: the brightness of the blossom, the soft
bitterness of the leaves, and the warm Mediter-
ranean air surrounding it.

Who is this perfume intended for — what kind
of person or moment did you have in mind?
This fragrance is for someone seeking quiet, re-
fined elegance rather than something ostenta-
tious. | imagine a person who appreciates subtle
beauty, someone who enjoys details, light, and
harmony. It is not defined by age or occasion, but
by sensibility. It can be worn during a peaceful
moment — perhaps in the morning when the day
begins gently, or in the evening when one wishes
to feel calm and composed.

In your opinion, what makes the ‘perfect per-
fume’?

There is no absolute perfection, but a great per-
fume must have structure, balance, and evolu-
tion. It should surprise gently while remaining
harmonious.

How do you define luxury today — is it quality,
time, experience, or something else?
Luxury today is time and sincerity. Taking the
time to create properly, using high-quality raw
materials, and avoiding compromises.

Dobro dosli u Zagreb - kakav je vas prvi dojam
o gradu?

Zagreb djeluje elegantno na suptilan, gotovo
intiman nacin. Postoji sklad izmedu povijesti i
svakodnevnog zivota koji smatram vrlo inspira-
tivnim. NaZzalost, nisam ostala dovoljno dugo! No
nadam se da ¢u se vratiti.

Koliko su vam putovanja vazna kao izvor inspi-
racije za stvaranje parfema?

Putovanja su klju¢na, iako ne putujem onoliko ko-
liko bih htjela jer moram biti prisutna u laborato-
riju. No putovanja izoStravaju osjetila. Parfumer
mora prikupljati dojmove poput svjetla, tekstura
ili mirisa u zraku. Oni hrane mastu.

Dolazite u Zagreb kako biste predstavili miris.
Sto ga ¢&ini posebnim?

Moj novi miris posebno mije drag jer pripada mo-
joj kolekciji Le Jardin de Patricia, koja je vrlo oso-
ban izraz mojeg svijeta. Novi Fleur d’Oranger jed-
nostavno je posveta mojemu omiljenom cvijetu.
Cvijet narance oduvijek me fascinirao - nosi i
svjetlost i dubinu, neSto istovremeno svjeze,
cvjetno i njezno, senzualno. U toj kompoziciji
zeljela sam uhvatiti ne samo njezne latice nego
i cijelu atmosferu stabla: svjetlinu cvijeta, blagu
gorcinu listova i onaj topli mediteranski zrak koji
ga okruzuje.

Komu je ovaj parfem namijenjen - kakvu osobu
ili trenutak imate na umu?

Ovaj je miris za nekoga tko traZi tihu, profinjenu
eleganciju, a ne nesto upadljivo. Zamisljam osobu
koja cijeni suptilnu ljepotu, nekoga tko uziva u de-
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The strength of niche perfumery is its freedom
Snaga niche parfumerije jest njezina sloboda

For slower days by the lake.

VILA MUHR

How do you balance tradition with modern expectations?
By respecting classical structures while adapting them to
contemporary tastes. Customers today also seek greater
transparency, and it is important, for example, to explain
the different notes we use. Clients are increasingly sensi-
tive to authenticity. They want to understand what they are
wearing and feel connected to the craftsmanship behind it,
which is at the heart of NICOLAI.

How do you choose a fragrance for different occasions —
for example, an evening at a hotel, a business meeting, or
travelling?

| often change perfumes depending on my mood and the
season. However, | always gravitate towards compositions
that feel elegant and comfortable. For a business meeting,
| would choose something discreet and refined. For the
evening, perhaps something deeper. For travelling, | prefer
comforting scents — something familiar.

What are your small luxuries when staying in a hotel?

A quiet room, beautiful bed linen, and good lighting. Those
details are extremely important to me because they create
a sense of comfort.

What inspires you most today when creating new fra-
grances?
The raw materials themselves. When you rediscover a ma-
terial in a new way, it can lead to something completely un-
expected.

How do you see the future of niche perfumery?

It will continue to grow, but it must remain sincere. The
danger lies in excessive commercialization. The strength of
niche perfumery is its freedom.

How do you like the Esplanade Hotel? For us, tradition is
also an important part of identity.

The Esplanade Zagreb Hotel is a perfect example of what
| value. Tradition that remains alive! It is not nostalgia, but
continuity. That is very close to my philosophy in perfum-
ery.
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taljima, svjetlu i harmoniji. Nije definiran godinama ni prigo-
dom, ve¢ senzibilitetom. MoZe se nositi u mirnom trenutku,
mozda ujutro kad dan njezno pocinje ili navecer kada se zeli
osjecati smireno i sabrano.

Sto po vasem misljenju ¢ini ,savrsen miris”?

Ne postoji apsolutno savrsenstvo, ali izvrstan parfem mora
imati strukturu, ravnotezu i razvoj. Trebao bi blago iznena-
diti, a pritom ostati skladan.

Kako danas definirate luksuz - je li to kvaliteta, vrijeme,
iskustvo ili nesto drugo?

Luksuz je danas vrijeme i iskrenost. Uzeti si vrijeme za pra-
vilno stvaranje, koristiti se kvalitetnim sirovinama i izbjega-
vati kompromise.

Kako uskladujete tradiciju s modernim océekivanjima?
Postivanjem klasicnih struktura uz prilagodbu suvremenim
ukusima. Kupci takoder zele vise transparentnosti i vazno
je, primjerice, objasniti razli¢ite note kojima se koristimo.
Klijenti su sve osjetljiviji na autenti¢nost. Zele razumjeti $to
nose i osjetiti povezanost s umije¢em izrade, Sto je srz NI-
COLAl-a.

Kako birate parfem za razlicite prigode - primjerice vecer
u hotelu, poslovni sastanak ili putovanje?

Cesto mijenjam parfeme, ovisno o raspolozenju i godisnjem
dobu. No uvijek naginjem kompozicijama koje djeluju ele-
gantno i ugodno. Za poslovni sastanak uvijek ¢u odabrati
nesto diskretno i profinjeno. Za vec¢er mozda nesto dublje.
Za putovanja preferiram umirujuée mirise, nesto poznato.

Koji su vasi mali luksuzi tijekom boravka u hotelu?
Tiha soba, lijepa posteljina i dobra rasvjeta. Ti detalji izni-
mno su mi vazni jer stvaraju osjecaj ugode.

Sto vas danas najvise inspirira pri stvaranju novih mirisa?
Same sirovine. Kada ponovno otkrijete neku sirovinu na nov
nacin, to moze dovesti do neCega potpuno neocekivanog.

Kako vidite buduénost niche parfumerije?
Nastavit ¢e rasti, ali mora ostati iskrena. Opasnost je u pre-

tjeranoj komercijalizaciji. Snaga niche parfumerije jest nje-
zina sloboda.

Kako vam se svida hotel Esplanade? Za nas je tradicija
takoder vazan dio identiteta.

Hotel Esplanade Zagreb savrien je primjer onoga $to cije-
nim. Tradicija koja ostaje ziva! To nije nostalgija, ve¢ konti-

nuitet. To je vrlo blisko mojoj filozofiji u parfumeriji.

www.vilamuhr.si
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Zinfandel's Restaurant served as the backdrop for an evening
dedicated to beauty and skincare, organized by Elle x Bonne-
heure with a special focus on the Collagen Diamond Cream.
Guests enjoyed a carefully designed menu by Executive Chef
Ana Grgi¢ Tomi¢, a magical ambiance, and a glamorous at-
mosphere.
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Restoran Zinfandel’s bio je kulisa za vec€er posvecenu ljepo-
ti i njezi koze, u organizaciji Elle x Bonneheure s posebnim
naglaskom na Collagen Diamond Cream. Uzvanici su uzivali
u pazljivo osmisljenom jelovniku s potpisom chefice Ane Gr-
gi¢ Tomi¢, ¢arobnom ozracju i glamuroznoj atmosferi.
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Estetica.hr gathered experts and enthusiasts of
aesthetic medicine at the Zinfandel's Restaurant.
During an exclusive evening dedicated to the lat-
est trends, alongside pleasant socializing, guests
were introduced to the innovative AQUAGOLD®
Patented Microchannel technology.

Estetica.hr u restoranu Zinfandel's okupila

je struénjake i ljubitelje estetske medicine. U
ekskluzivnoj vec€eri posvecenoj najnovijim tren-
dovima, uz ugodno druzenje gostima je pred-
stavljena inovativna tehnologija AQUAGOLD®
Patented Microchannel.

Photo: JOHN PAVLISH
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Kozlovic Winery

Premiere

Premijera vinarije Kozlovic

Zinfandel's Restaurant brought togeth-
er friends of the renowned Istrian win-
ery Kozlovi¢ for the premiere tasting
of the new Santa Lucia Teran 2017.
Throughout the evening, guests enjoyed
a vertical tasting of Teran wines and
perfectly paired courses by Executive
Chef Ana Grgi¢ Tomi¢.

Restoran Zinfandel's okupio je prijate-
lie poznate istarske vinarije Kozlovi¢
na premijernom kusaju novog terana
Santa Lucia 2017. Tijekom veceri gosti
su uzivali u vertikali terana i savrSeno
osmisljenim sljedovima chefice Ane
Grgi¢ Tomic.

Photo: MARKO RADO$S

Photo: CHAINE DES ROTISSEURS
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Traditional
Lunch

Tradicionalni rucak

Members and guests of the Chaine des Rétisseurs Croatia
association gathered at Zinfandel’s Restaurant for the tradi-
tional Christmas lunch created by Executive Chef Ana Grgié¢
Tomié. On this occasion, the association’s president Dalibor
Greganié presented awards to deserving members.

Clanovi i uzvanici udruge Chaine des Rétisseurs Hrvatska
okupili su se u restoranu Zinfandel’s na tradicionalnome
boZi¢nom rucku s potpisom chefice Ane Grgi¢ Tomi¢. Tom
je prigodom predsjednik udruge Dalibor Greganic¢ dodijelio
priznanja zasluznim ¢lanovima.
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Candlelight and Terry
Timeless Music Fox Run
Svjetlost svijeCa | bezvremenska glazba DOIlatiOIl

When the lights dim and hundreds of candles illuminate the
opulent Emerald Ballroom, an evening begins in which music
takes on a completely new dimension. In this special ambi-
ance, the Candlelight Concert brings an intimate musical
journey in which a string quartet reinterprets rock classics,
timeless ABBA hits, and recognizable melodies from films
and popular series in a new way. The combination of lavish
architecture, gentle light, and top-tier performance creates
an atmosphere that transcends a classical concert—turning
the evening into a unique experience possible only at the Es-
planade Hotel. Concert tickets are available at feverup.com.
Kad se svjetla priguse, a stotine svije¢a obasjaju raskosnu
Smaragdnu dvoranu, zapocinje vecer u kojoj glazba popri-
ma sasvim novu dimenziju. U tom posebnom ugodaju kon-
cert Candlelight donosi intimno glazbeno putovanje u ko-
jem gudacki kvartet na nov nacin interpretira klasike rocka,
bezvremenske hitove grupe ABBA te prepoznatljive melodi-
je iz filmova i popularnih serija. Spoj rasko$ne arhitekture,
njezne svjetlosti i vrhunske izvedbe stvara atmosferu koja
nadilazi klasi¢ni koncert - pretvarajuci veCer u jedinstven
dozivljaj kakav je moguc¢ samo u hotelu Esplanade. Ulazni-
ce za koncerte mozete kupiti na feverup.com

Terry Fox Run donacija

Photo: MARKO LOPAC

TRRRY JE

Photo: BRUNO FANTULIN The organizers of the Terry Fox Run charity event, with which
the Esplanade Hotel has been involved for years, presented a
total donation of €15,000 at the Ruder Boskovi¢ Institute. The
event brought together organizers and scientists, highlighting
unity and support for research into lobular breast cancer.
Organizatori humanitarne trke Terry Fox Run, medu kojima je
vec godinama i hotel Esplanade, u prostorima Instituta Ruder
Boskovi¢ urucili su prikupljenu donaciju u iznosu od 15.000 €.
Dogadaj je okupio organizatore i znanstvenike, istiCuci zajed-
nistvo i podrsku istrazivanjima lobularnog raka dojke.
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HIPPY
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The Emerald Ballroom shone during the celebra-
tion of 25 years of Hippy Garden. Designer Burdica
Vorkapi¢ presented a new collection along with a
retrospective of the brand, confirming its recog-
nizable aesthetic—a blend of urban elegance,
femininity, and subtle mysticism. In a stylistically
designed setting, guests enjoyed a fashion story,
music, and top-tier gastronomic delicacies.

Smaragdna dvorana zablistala je prilikom prosla-
ve 25 godina Hippy Gardena. Dizajnerica Burdi-
ca Vorkapi¢ predstavila je pritom novu kolekciju i
retrospektivu brenda, potvrdujuéi prepoznatljivu
estetiku - spoj urbane elegancije, zenstvenosti i
suptilne mistic¢nosti. U stilski osmiSljenom ambi-
jentu uzvanici su uzivali u modnoj prici, glazbi i

vrhunskim gastronomskim delicijama.
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Medical Ball

Ljecnicki bal

The traditional humanitarian Medical Ball of the Croatian
Medical Association was held on the occasion of the 152
anniversary of the CMA and Croatian Doctors’ Day. The cer-
emony was attended by representatives of numerous CMA
branches, leaders of medical institutions, and healthcare
facilities from across Croatia. The gathering was opened by
CMA president Prof. Zeljko Krznarié, PhD, and the attendees
were also addressed by the Minister of Health, Assoc. Prof.
Irena Hrsti¢, PhD. The charitable nature of the ball was con-
firmed by a donation of €5,000 to the Special Hospital for
Chronic Diseases of Children in Gornja Bistra. The evening
unfolded in a festive atmosphere with a musical and dance
program, featuring performances by Robert Marekovi¢ and
The Swingers, Zdenka Kovaci¢ek, and Nicholas Quesinot’s
dance studio.
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Tradicionalni humanitarni Lijecnicki bal Hrvatskoga lije¢nic-
kog zbora odrzan je povodom 152. obljetnice HLZ-a i hrvat-
skog Dana lijecnika. Na svecCanosti su sudjelovali predstav-
nici brojnih podruznica HLZ-a, Celnici lijecnickih institucija
i zdravstvenih ustanova iz cijele Hrvatske. Skup je otvorio
predsjednik HLZ-a prof. dr. sc. Zeljko Krznari¢, a okuplje-
nima se obratila i ministrica zdravstva doc. dr. sc. Irena
Hrsti¢. Humanitarni karakter bala potvrden je donacijom
od 5.000 eura Specijalnoj bolnici za kroni¢ne bolesti djeCje
dobi Gornja Bistra. Vecer je protekla u sveCanom ozracju uz
glazbeni i plesni program te nastupe Roberta Marekovica i
The Swingersa, Zdenke Kovacicek te plesnog studija Nico-
lasa Quesnoita.

Photo: K-L PHOTO STUDIO

Marsh — 25 Years
of Business

Marsh - 25 godina poslovanja

In the festive atmosphere of a sump-
tuous tent on the Oleander Terrace,
Marsh, a leading global company in risk
management and insurance brokerage
services, gathered guests to mark 25
years of trust, growth, and successful
partnerships. The event was an oppor-
tunity to reflect on long-term develop-
ment and achievements.

U sve¢anom ozracju raskosnog Sato-
ra na terasi Oleander kompanija Mar-
sh, globalni lider u upravljanju rizici-
ma i brokerskim uslugama osiguranja,
okupila je uzvanike kako bi obiljezila
25 godina povjerenja, rasta i uspjes-
nih partnerstava. Dogadaj je bio pri-
lika za osvrt na dugogodisnji razvoj i
postignuca.

o8 MarshMcLannan
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Erste vecCer
Zza pamcenje:
/5 godina

Diners Cluba

Photo: PHOTO ARCHIVE OF THE FAKAT AGENCY
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Diners Club International celebrated its 75" anniversary in
the opulent setting of the Emerald Ballroom in an evening
that combined music, theatrical spectacle, and top-tier gas-
tronomy. Produced by Erste Bank with the creative vision of
Kresimir Tadija Kapulica, the space was transformed into a
magical experience filled with surprises, while carefully craft-
ed flavors and cocktails rounded off a celebration marked by
elegance and lifestyle.

Diners Club International proslavio je 75 godina u raskos-
nom ambijentu Smaragdne dvorane u veceri u kojoj su se
spojili glazba, scenski spektakl i vrhunska gastronomija. U
produkciji Erste banke uz kreativni potpis Kresimira Tadije
Kapulice, prostor se pretvorio u ¢arobno iskustvo ispunje-
no iznenadenjima, dok su pazljivo osmisljeni okusi i kokteli
zaokruzili slavlje u znaku elegancije i lifestylea.
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The SKy Is the Limit

Nebo je granica

Photo: ANTE GUGIC

The magnificent Emerald Ballroom gathered lovers of spirits
for the premiere tasting of the first Croatian craft whiskey
Nebo—4 Grain, Peated Single Malt, and Single Malt. Careful-
ly selected music, expertly guided tastings, and thoughtfully
designed details created an atmosphere in which every sip
revealed a richness of aromas and character, while the entire
evening felt like a journey through a world of innovation, tra-
dition, and passion.
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VeliCanstvena Smaragdna dvorana okupila je ljubitelje
zestokih pi¢a na premijernom kuSanju prvoga hrvatskog
craft whiskeyja Nebo - 4 Grain, Peated Single Malt i Sin-
gle Malt. Pomno birana glazba, stru¢no vodeni tasting i
pazljivo osmisljeni detalji u dvorani stvorili su atmosferu u
kojoj je svaki gutljaj otkrivao bogatstvo aroma i karaktera, a
cijela vecer djelovala poput putovanja kroz svijet inovacije,
tradicije i strasti.
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Diva magazine organized a gala evening
at Zinfandel's Restaurant featuring a
workshop titled “Diamond Dinner Ex-
perience by Prahir.” The evening com-
bined a gastronomic experience with
diamond-inspired creativity, creating
an experience that captivated all the
senses.

Magazin Diva u restoranu Zinfandel’s
organizirao je gala veler uz radio-
nicu pod nazivom ,Diamond Dinner
Experience by Prahir”. Vecer je spoji-
la gastronomski dozivljaj i dijamantnu
inspiraciju, stvarajuci iskustvo koje je
osvojilo sva osjetila.

Diamond
Dinner
Experience

Photo: DAVOR PUKLAVEC / PIXSELL
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Gala Evening in a
French Atmosphere

Gala vecer u francuskom ozracju

Photo: KATARINA BANIC

The formal evening of the French-Croatian Chamber of Commerce and
Industry in the Emerald Ballroom gathered leading businesspeople and
diplomats, including the French Ambassador Fabien Fieschi. For this oc-
casion, renowned French chef Valentin Néraudeau, in collaboration with
Executive Chef Ana Grgi¢ Tomi¢ and her team, created a unique culinary
experience for the guests. The evening was a symbol of trust, shared
vision, and the strengthening of the French-Croatian partnership.

T SOIREE DE

BARBARA SUHODOLEAN VR
& ANSAMBL ZTEST LA VIE
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g ¥

Svelana vecer Francusko-hrvatske trgovinske i industrijske komore u
Smaragdnoj dvorani okupila je vodece gospodarstvenike i diplomate,
medu kojima i francuskog veleposlanika Fabiena Fieschija. Za tu je
prigodu poznati francuski chef Valentin Néraudeau u suradniji s chefi-
com Anom Grgi¢ Tomi¢ i njezinim timom kreirao jedinstven kulinarski

dozivljaj za uzvanike. Vecer je bila simbol povjerenja, zajednicke vizije
i jacanja francusko-hrvatskog partnerstva.
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Gault & Millau

Ten new laureates gathered for a gala dinner in the

elegant setting of the Emerald Ballroom, where -

Gault&Millau Croatia presented its annual awards , : : =

to the best chefs and restaurants in Croatia. The - — : e

spotlight was on Stiven Vuni¢ from Konoba Zi- 3! = = = - % 7

javica, who received the prestigious Chef of the - I N i W = F A K I N
Year award. Guests enjoyed a multi-course menu = - &N E

created by Esplanade's Executive Chef Ana Grgi¢ i [ WINERY

Tomi¢ and guest chef Francesco Marchese from

the Michelin-starred restaurant Fre, located within
the Réva Resort in the Langhe region.

PLAY IT FAKIN GOOD

|
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Deset novih laureata okupilo se na gala veceri u
elegantnom ambijentu Smaragdne dvorane, gdje
je Gault&Millau Croatia dodijelio godisnje nagra-
de najboljim chefovima i restoranima u Hrvat-
skoj. U sredi$tu pozornosti bio je Stiven Vunic¢ iz
Konobe Zijavica, koji je ponio titulu Chefa godine.
Uzvanici su uzivali u slijedovima koje su kreirali
chefica hotela Esplanade Ana Grgi¢ Tomi¢ i go-
stujué¢i chef Francesco Marchese iz Michelinom

ovjencanog restorana Fre, smjeStenog u sklopu www. FA K I N WI N ES .Co M

Réva Resorta u regiji Langhe.

Phone +385 (0)92 23 99 400 * E-mail info@fakinwines.com
Facebook / Instagram: fakinwines
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» Canada, United States,
FIFAWORLD CUP zo2E,
BOGGI

Boggi Milano
dtebrates The HiSTIaY
of TRICHNTFEIWYONG] Cup

With a SANSUHCSNIERINEdicated
(o The Eight Winning Nations

Boggi Milano slavi povijest FIFA svjetskog
prvenstva capsule kolekcijom posvecenom
pobjednickim nacijama
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Milan, May 2026 - Boggi Milano strengthens its collaboration
with FIFA and takes the field as Official Licensee for the FIFA
World Cup 2026™ and the FIFA Women’s World Cup 2027™,
with the launch of a new capsule collection dedicated to the
nations that have won the FIFA World Cup.

The capsule collection, available in all Boggi Milano stores
worldwide, online at boggi.com, and in selected FIFA-au-
thorised stores, features 16 pieces - 8 polo shirts and 8
T-shirts. It is designed to celebrate the countries that have
shaped the history of the most iconic competition in global
sport, reinterpreting its values through the brand’s contem-
porary language.

This initiative is part of the broader four-year partnership
between Boggi Milano and FIFA, which sees the Italian mens-
wear brand playing a leading role as official licensee and For-
malwear Outfitter for upcoming international football tourna-
ments .

ima.
b

Milano, svibanj 2026. - Boggi Milano u¢vrséuje suradnju s
FIFA-om i nastupa kao Sluzbeni Licensee za FIFA Svjetsko
prvenstvo 2026.™ i FIFA Zensko svjetsko prvenstvo 2027.™,
s lansiranjem nove CAPSULE kolekcije posveéene nacijama
koje su osvojile FIFA Svjetsko prvenstvo.

Ova kolekcija, dostupna u svim Boggi Milano trgovinama di-
liem svijeta, online na boggi.com te u odabranim FIFA-auto-
riziranim trgovinama, obuhvaca 16 komada - 8 polo majica
i 8 T-shirt-a.

Dizajnirana je kako bi istaknula zemlje koje su oblikovale
povijest najikonicnijeg natjecanja u globalnom sportu, rein-
terpretirajuci njezine vrijednosti kroz suvremenijezik brenda.
Ova inicijativa dio je Sireg CetverogodiSnjeg partnerstva iz-
medu Boggi Milana i FIFA-e, u okviru kojeg talijanski brend
muske mode ima vodecu ulogu kao sluzbeni licensee i do-
bavlja¢ formalnih odijela za nadolaze¢a medunarodna no-
gometna natjecanja.

BOGGI

L A N O

About Boggi Milano

Boggi Milano is an Italian
brand with 290 stores across
more than 60 countries. The
location of Boggi Milano Za-
greb store is at street: Nikole
Tesle 8, Zagreb

O Boggi Milanu

Boggi Milano talijanski je
brend s 290 trgovina u vise
od 60 zemalja. Boggi Milano
trgovina u Zagrebu nalazi
se na adresi: Nikole Tesle 8,
Zagreb
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Pasticcino Bag:

Celebrating
10 Years

Pasticcino torba;:proslava 10 godma

o

Happy Birthday, Pasticcino Bag!
Sretan rodendan, Pasticcino!
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Weekend Max Mara celebrates the 10th anniversary of its signature
Pasticcino Bag with a series of dedicated events and projects unfolding
throughout 2026. The celebration kicks off in January with an exclusive
capsule that revisits the most iconic versions of this distinctive bag,
starting with the original Vichy checks that debuted in 2016.

In addition to the Re-Edition Capsule, the anniversary celebrations include
the Pasticcino-a- Porter collection, which focuses on the season’s new
looks and a special stop of the World Tour project scheduled for May.
The Re-Edition of the Pasticcino Bag showcases five reissues drawn
from the archive and enhanced with distinctive graphic elements that
highlight their heritage, playfulness, and timeless appeal.

Meticulously crafted in a blend of past and present, they come in brown
shearling, Vichy checks and stripes in white combined with blue and pri-
mary hues, faux croc in earth tones, and mélange bouclé in black, black/
ink, and green/yellow. Each material was chosen to reflect one of the
four seasons.

Balancing origins and originality, the capsule will be available in stores
starting from January 2026.

Weekend Max Mara obiljezava 10. obljetnicu svoje prepoznatljive Pasti-
ccino torbe nizom posebnih dogadanja i projekata koji ¢e se odvijati tije-
kom 2026. godine. Proslava zapocinje u sijecnju ekskluzivnom kapsulnom
kolekcijom koja ponovno donosi najikoni¢nije verzije ove prepoznatljive
torbe, pocevsi od originalnog Vichy uzorka koji je debitirao 2016. godine.
Uz Re-Edition kapsulu, obljetnicko slavlje ukljucuje i kolekciju Pasticci-
no-a-Porter, usmjerenu na nove sezonske modele, kao i posebnu postaju
projekta World Tour planiranu za svibanj.

Re-Edition Pasticcino torbe predstavlja pet reizdanja iz arhive, oboga-
¢enih prepoznatljivim grafickim elementima koji naglasavaju njihovo
nasljede, razigranost i bezvremensku privlacnost.

Pazljivo izradene u spoju proslosti i sadasnjosti, dolaze u varijantama od
smedeg shearlinga, Vichy uzorka i pruga u bijeloj kombiniranoj s plavom
i osnovnim bojama, imitacije krokodilske koze u zemljanim tonovima te
mélange bouclé tkanine u crnoj, crno/tamno plavoj i zeleno/Zutoj boji. Sva-
ki materijal odabran je kako bi predstavljao jedno od Cetiri godidnja doba.
U ravnotezi izmedu izvornosti i originalnosti, kapsulna kolekcija bit ¢e
dostupna u trgovinama od sije¢nja 2026. godine.

PROMO
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ANDREA AND MARIO

Fov

at the Esplanade Hotel

Glamurozna ljubavna prica
U hotelu Esplanade

Author: SARA DAKIC
Photo: TARA PUSIC PHOTOGRAPHY

The walls of the Esplanade Hotel remember many beautiful stories,
and one of them is the love story of Andrea and Mario, who celebrated
the beginning of their life together right here

Zidovi hotela Esplanade pamte mnogo lijepih prica, a jedna je od njih

i jubavna Andree i Maria, koji su pocCetak svojega zajednickog zivota

proslavili upravo ovdje

Andrea and Mario were brought together by their profession,
and through small, everyday moments they shared—amid a
heavy workload, tight deadlines, and high levels of stress—
they gradually began to grow closer. “Our story began where
we least expected it—at work,” says Andrea, explaining:
“When | started working at Mario’s law firm, we never even
considered that something much more could develop from a
professional relationship. Yet sometimes, the most beautiful
things happen precisely when we don’t plan them. If someone
had told me back then that, in my pursuit of a career, | would
find love, | wouldn’t have believed it. But they say life writes
the most beautiful stories, and | am sure that ours is one of
them.”

Very soon, they realized there was a special connection be-
tween them. “Over time, we discovered how well we comple-
ment each other and how we bring out the best in one anoth-
er. That’s when it became clear that we had found the person
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Andreu i Marija spojila je profesija, a u malim, svakodnev-
nim trenucima koje su zajedno dijelili, izmedu velike koli¢ine
posla, kratkih rokova i visoke razine stresa, polako su se
poceli zblizavati. ,Nasa prica zapocCela je ondje gdje smo ju
najmanje ocekivali - na poslu”, kaze Andrea te objasnjava:
“Kada sam pocela raditi u Marijevu odvjetni¢kom uredu, ni-
smo ni pomisljali da bi se iz profesionalnog odnosa moglo
razviti nes$to puno vise. Ponekad se, ipak, najljepSe stvari
dogode upravo onda kada ih ne planiramo. Da mi je tada
netko rekao da ¢u u potrazi za karijerom pronadi ljubav, ne
bih vjerovala. No kazu da zivot piSe najljepSe price, a sigur-
na sam da je jedna od njih upravo ova nasa.”

Vrlo su brzo shvatili da medu njima postoji posebna pove-
zanost. ,S vremenom smo otkrili koliko se nadopunjujemo i
kako jedno u drugome budimo ono najbolje. Tada je posta-
lo jasno da smo pronasli osobu s kojom zelimo dijeliti sve
$to dolazi.”

dé:!_‘;.ﬁ.g-_—-?:-‘. .
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we wanted to share life’s journey with.”

They decided to celebrate the beginning of their
life together at the Esplanade Hotel, a place where
elegance, tradition, and rich history meet. “I had al-
ways known that on my wedding day | would wear
a lavish wedding dress, and such a dress calls for
an equally glamorous setting. That is why the Es-
planade Hotel felt like the perfect fit for the aes-
thetic and atmosphere we had envisioned for our
wedding. We knew that everything we had wished
for would find its perfect frame there.”

On the wedding day, the Emerald Ballroom was
transformed by numerous red roses, glass candle-
sticks, and floating candles. This accentuated the
classical architecture and the subtle opulence of
its interior, creating exactly the atmosphere An-
drea and Mario had dreamed of. “For us, the Em-
erald Ballroom had always been one of the most
beautiful ballrooms in Croatia. After we dismissed
the idea of distant destinations, it was our only
choice.”

The celebration lasted the entire weekend. The
evening before the wedding, they organized an
intimate dinner at Zinfandel’s Restaurant for their
closest family members and the wedding party,
serving as a lovely prelude to their big day. After
the wedding, they spent Sunday morning having
breakfast on the sunny Oleander Terrace, ex-
changing impressions from the previous evening.
“We were especially happy to hear how impressed
everyone was with the atmosphere, the décor, and
the overall organization, as well as with the high
level of service.”

“We placed great importance on the gastronomic
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Pocetak zajednickog zivota odlucili su prosla-
viti u hotelu Esplanade, mjestu gdje se susrece
elegancija, tradicija i bogata povijest. ,Oduvijek
sam znala da ¢u na dan svojeg vjen¢anja nosi-
ti raskosnu vjencanicu, a takva vjencanica trazi
i jednako glamuroznu kulisu. Upravo zato Cinilo
nam se da se Hotel Esplanade savrdeno uklapa
u estetiku i ugodaj kakav smo zamiSljali za svo-
je vjencCanje. Znali smo da ¢e upravo ondje sve
ono $to smo prizeljkivali dobiti najljepsi moguci
okvir.”

Na dan vjencanja, Smaragdna dvorana zasjala
je u dekoraciji mnostva crvenih ruza, staklenih
svije¢njaka i plutaju¢ih svijeca, $to je dodatno
istaknulo njezinu klasi¢nu arhitekturu i suptilnu
raskos interijera te stvorilo upravo onakav ugo-
daj kakav su Andrea i Mario prizeljkivali. ,Za nas
je Smaragdna dvorana bila oduvijek jedna od
najljepsih dvorana u Hrvatskoj. Nakon $to smo
otklonili ideju dalekih destinacija, bila je na$ je-
dini izbor.”

Slavlje je, naime, trajalo cijeli vikend. Vecler prije
vjencanja organizirali su intimnu veceru u resto-
ranu Zinfandel’s za najuze ¢lanove obitelji i kumo-
ve, kao lijepu uvertiru u njihov veliki dan. Nakon
vjencanja, nedjeljno jutro proveli su na dorucku
na sunc¢anoj terasi Oleander, razmjenjujuci doj-
move od prethodne veceri. ,Posebno nam je bilo
drago ¢uti koliko su svi bili oduSevljeni atmosfe-
rom, dekoracijom i cjelokupnom organizacijom,
kao i uslugom koja je bila na visokoj razini.”
»Veliku smo vaznost pridavali gastronomskom
dozivljaju. Posebno bismo istaknuli cheficu Anu
Grgi¢ Tomi¢, koja je svojim idejama i kreativno-

Very soon, they
realized there
was a special
connection
between them

S vremenom smo
otkrili koliko se
nadopunjujemo |
kako jedno u
drugome budimo
ono najbolje

experience. We would especially like to highlight
Executive Chef Ana Grgi¢ Tomic¢, whose ideas and
creativity ensured that the culinary aspect fol-
lowed the vision of our day, for which we are im-
mensely grateful,” said Andrea.

“Like many girls, | sometimes imagined what my
wedding day might look like,” Andrea admits. | put
a lot of effort into every detail to bring that vision
to life. But | never could have imagined the full
spectrum of emotions that day would bring.” She
emphasizes: “What truly made it special were not
all those details—the dresses, the décor, the mu-
sic, or the lighting—but above all the feeling of be-
ing surrounded by the people we love, who shared
the joy of that day with us.”

The most emotional moment for Andrea and Mario
was when they saw each other for the first time in
the church; however, one of the most joyful mo-
ments of the evening was their grand entrance into
the Emerald Ballroom. “The guests welcomed us
waving white handkerchiefs, and the atmosphere
was so energetic that Mario later said it reminded
him of the ovations of a full stadium. He jokingly
added that the feeling of excitement could only be
compared to that legendary atmosphere in Naples
when Diego Armando Maradona played there.
We must also highlight the arrival of our surprise
guest, who performed some of his most beautiful
love songs—at that moment, everyone was on
their feet. Moments like these gave the evening
that special charm we will remember forever.”

In conclusion, they emphasized: “For the two of us,
the Esplanade Hotel will always be a special place
that takes us back to one of the most beautiful

One of the most
jovful moments
of the evening
was their grand
entrance into the
Emerald Ballroom

Jedan od najveselijih
trenutaka veceri bio

je njihov ulazak u
Smaragdnu dvoranu

S¢u pridonijela tomu da i kulinarski dio prati za-
misao nasSeg dana i na tome smo joj neizmjerno
zahvalni”, govori Andrea.

A ja sam,” priznaje, ,kao i mnoge djevojcice,
ponekad zamiSljala kako bi moj dan vjencanja
mogao izgledati. Ulozila sam puno truda u svaki
detalj kako bih se $to viSe priblizila viziji koju sam
oduvijek imala. Ali nisam mogla ni naslutiti cijeli
spektar emocija koje ¢e taj dan donijeti.” IstiCe:
,Ono §to ga je uistinu ucinilo posebnim nisu bili
svi ti detalji - haljine, dekoracija, glazba ili rasvje-
ta, nego prije svega osjecaj da smo okruzeni lju-
dima koje volimo i koji s nama dijele radost tog
dana.”

Najemotivniji trenutak za Andreu i Marija bio je
kada su se prvi puta ugledali u crkvi, ali jedan od
najveselijih trenutaka veceri bio je njihov ulazak
u Smaragdnu dvoranu. ,Gosti su nas docekali
masuci bijelim rupci¢ima, a atmosfera je bila to-
liko energi¢na da je Mario kasnije rekao kako ga
je podsijetila na ovacije punog stadiona. U Sali je
dodao da se taj osjecaj uzbudenja moze uspo-
rediti samo s onom legendarnom atmosferom u
Napulju u vrijeme kada je ondje igrao Diego Ar-
mando Maradona. Moramo istaknuti i dolazak
nasega gosta iznenadenja koji je zapjevao neke
od svojih najliepsih ljubavnih pjesama - tada je
cijela dvorana bila na nogama. Upravo su takvi
trenutci dali veCeri onu posebnu ¢ar zbog koje
¢emo je zauvijek pamtiti.”

Za kraj, istaknuli su: ,Za nas dvoje hotel Espla-
nade uvijek ¢e ostati posebno mjesto koje nas
vraca u jedan od najljepsih dana u nasim Zzivoti-
ma - na pocetak naseg zajednickog puta. Poseb-
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There is also a beautiful symbolism in the fact that we married

in 2025, the year the hotel celebrated its centenary

Posebnu simboliku ima i ¢injenica da smo se vjencali upravo 2025. godine,
kada je Hotel Esplanade Zagreb proslavio stotu godisnjicu postojanja

days of our lives—the beginning of our shared journey.
There is also a beautiful symbolism in the fact that we
married in 2025, the year the hotel celebrated its cente-
nary. That year thus became significant both for the hotel
and for us, and we are glad that our wedding is, in a way,
connected to this important jubilee.”
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nu simboliku ima i ¢injenica da smo se vjencali upravo
2025. godine, kada je Hotel Esplanade Zagreb prosla-
vio stotu godidnjicu postojanja. Ta je godina tako po-
stala vazna i za hotel i za nas, pa nam je drago $to je i
nase vjen¢anje na neki nacin povezano s tim znacajnim
jubilejem.”

T LLLLLA L

llica 2, Zagreb +38514831300

www.dessange.com.hr



STING

June 17,2026 - Arena Zagreb

One of today’s most successful musicians and a 17-time Gram-
my Award winner, Sting is returning to Croatia. As part of his
world tour STING 3.0, he will perform alongside his long-time
collaborators: guitarist Dominic Miller and drummer Chris
Maas. Sting will present the greatest classics from his remark-
able career, as well as rarely performed songs from his impres-
sive musical repertoire. It promises to be an evening of out-
standing energy, emotion, and timeless music that Sting fans
will not want to miss.

Jedan od najuspjednijih glazbenika danasnjice i dobitnik
17 nagrada Grammy - Sting - ponovno dolazi u Hrvatsku.
U sklopu svjetske turneje STING 3.0 nastupit ¢e s dugogo-
disnjim suradnicima: gitaristom Dominicom Millerom te bub-
njarom Chrisom Maasaom. Sting ¢e izvesti najvece klasike
svoje bogate karijere, ali i rijetko izvodene pjesme iz svoje-
ga impresivnoga glazbenog opusa. Bit ¢e to vecer vrhunske
energije, emocija i bezvremenske glazbe koju ljubitelji Stinga
nece htjeti propustiti.

JACK SAVORETTI - WE WILL
ALWAYS BE THE WAY WE WERE

September 22, 2026 -Vatroslav Lisinski Concert Hall Koncertna
dvorana Vatroslav Lisinski

The British-Italian singer-songwriter arrives in Zagreb following the re-
lease of his new album We Will Always Be the Way We Were. On his
ninth studio album, Savoretti delivers more intimate and personal songs
about love, self-acceptance, and life experiences, returning to the sin-
cere singer-songwriter style for which he is best known. The Zagreb
concert will offer audiences the opportunity to experience Savoretti's
signature emotional style, powerful ballads, and intimate atmosphere
that have made him a favorite among fans worldwide.

Britansko-talijanski kantautor dolazi u Zagreb nakon objave novog al-
buma We Will Always Be the Way We Were. Na devetom studijskom
izdanju donosi intimnije i osobnije pjesme o ljubavi, samoprihvacanju i
zivotnim iskustvima, vracajuci se iskrenomu kantautorskom izrazu po
kojem je prepoznatljiv. Zagrebacki koncert pruzit ¢e publici priliku da
uzivo doZivi Savorettijev prepoznatljiv emotivni stil, snazne balade i
intimnu atmosferu koja ga je ucinila miljenikom publike diljem svijeta.
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GRADSKI VODIC

BALLET: OTHELLO BALET
OTHELLO

June 26, 27, 29 & 30, 2026 - Croatian National Theatre Hrvat-
sko narodno kazaliste

Valentina Turcu once again collaborates with the Zagreb Bal-
let, presenting her own interpretation of Shakespeare’s Oth-
ello. In a world marked by rage, ambition, manipulation, and
violence, the story of Othello’s blind trust in lago and Desde-
mona’s pure love becomes a powerful choreographic study
of passion, jealousy, and revenge. Blending music and move-
ment, Turcu explores the psychological depth of the charac-
ters and leads them toward inevitable tragedy.

Valentina Turcu ponovno suraduje sa zagrebackim Bale-
tom, donosedi vlastitu interpretaciju Shakespeareova Ot-
hella. U svijetu obiljezenu bijesom, ambicijom, manipulaci-
jom i nasiljem, pri¢a o Othellovu slijepom povjerenju u Jaga
i Desdemoninoj Cistoj ljubavi postaje snazna koreografska
studija strasti, ljubomore i osvete. Stapajuci glazbu i pokret,
Turcu istrazuje psiholoske slojeve likova i vodi ih prema ne-
izbjeznoj tragediji.

11.12.2026./ 20H

ZAGREBACKA
FILHARMONIJA

ZAGREB PHILHARMONIC
ORCHESTRA: DAWID RUNTZ,
conductor; LANG LANG, piano

ZAGREBACKA FILHARMONIJA: DAWID RUNTZ, dirigent; LANG LANG,
klavir

December 11, 2026 -Vatroslav Lisinski Concert Hall Koncertna dvo-
rana Vatroslav Lisinski

The world’s greatest piano superstar, Lang Lang, is coming to Zagreb to
perform alongside the Zagreb Philharmonic Orchestra and conductor
Dawid Runtz in an evening of exceptional musical virtuosity. The con-
cert opens with the Zagreb Philharmonic Orchestra’s performance of
Dvorak’s Symphony No. 9 From the New World, one of the most be-
loved works in the symphonic repertoire. The second half features the
long-awaited return of Lang Lang after twenty years, performing Bee-
thoven's legendary Piano Concerto No. 5, Emperor. This concert is un-
doubtedly one of the cultural highlights of the season.

Najveca pijanisti¢ka zvijezda dana3njice - Lang Lang, dolazi u Zagreb
kako bi uz Zagrebacku filharmoniju i maestra Dawida Runtza priredio
vecer vrhunske glazbene virtuoznosti. Vec€er otvara Zagrebacka filhar-
monija izvedbom Dvorédkove Devete simfonije Iz Novoga svijeta, jednog
od najpoznatijih i najomiljenijih djela simfonijske literature. U drugom di-
jelu slijedi dugo ocekivani povratak Lang Langa nakon dvadeset godina
uz Beethovenov legendarni Peti koncert za klavir i orkestar Emperor.

Ovaj koncert nezaobilazan je kulturni dogadaj sezone.
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RANGE ROVER

GODINA Kombinirana potro$nja goriva i emisije CO, po WLTP-u: 10,6 - 12,11/100 km i 16 - 273 g/km. Za vi$e informacija
JAMSTVA o Range Rover modelima obratite se ovladtenom prodavadu: Auto Benussi, Ul. Velimira Skorpika 32, Zagreb,
+38516463 800.

croatia.landrover.com
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