
KONOBA
H U N T I N G T O N

SUNDAY BRUNCH ADDENDUM
Our Full Regular Menu Also Available During Brunch Service

FRENCH TOAST
Fresh Whipped Cream, Berries, Maple Syrup

13

PANCAKES
Fresh Whipped Cream, Berries, Maple Syrup

13

BELGIAN WAFFLE
Fresh Whipped Cream, Berries, Maple Syrup

13

CLASSIC CHICKEN & WAFFLE
Belgian Waffle, Buttermilk Fried Chicken, Maple Syrup

16

PALAČINKE
Croatian Style Crêpe with Nutella, Fresh Whipped Cream, Berries

12

THE CROATIAN BRUNCH A.K.A. 'MARENDA'
Prosciutto, Dalmatian Cheese, Pickle, Fig Spread, Toast with Pašteta (Pâté of Pork), Cabbage Salad

15

CROATIAN GRILLED PANINI SANDWICH / TOPLI SENDVIĆ
Baked Ham, Pecorino Truffle Cheese, Mushrooms, Ajvar, Chipolote Mayo, Fries

14

KONOBA BRUNCH BURGER
8 oz.Wagyu Beef, Caramelized Onions, Fried Egg, Brioche Bun, Fries

20
[Truffle Fries +3 To Any Dish Including Fries]                                               [Blitva, Brussels Sprouts, Side Salad Substitution +3]

FRESH JUICE & COFFEE BRUNCH COCKTAILS 9 BOTTOMLESS 20
FRESH HOUSE SQUEEZED ORANGE JUICE 8

     BOTTOMLESS COFFEE 4
CAPPUCINO 5 • ESPRESSO 5

FRANCK CROATIAN KAVA (TURKISH COFFEE) 5

Mimosa Prosecco, Orange Juice
Berry Bellini Prosecco, Strawberry Purée
Bloody Mary Tomato Juice, Vodka, Olives

*Consuming raw or undercooked meats, fish, shellfish, or fresh shell eggs may increase your risk of food borne illness, especially if you have certain medical conditions.
Before placing your order, please inform your server if a person in your party has a food allergy.  Rev. 10/13/19.



KONOBA
H U N T I N G T O N

“Konoba” is Croatian for “Tavern” or “Wine Bar.”

Executive Chef Bruno Oliveira and Team
*Consuming raw or undercooked meats, fish, shellfish, or fresh shell eggs may increase  
your risk of food borne illness, especially if you have certain medical conditions.  Before  
placing your order, please inform your server if a person in your party has a food allergy.  
[GF=Gluten Free; Ask About Other Modification Options, Vegan, & Vegetarian]

Rev. 10/12/19.

CHEESE
Paški (by Paška Sirana) [Sheep] (Pag Island, Croatia) 11

Dalmatian (by Paška Sirana) [Cow, Sheep] (Zadar, Croatia) 9
Boschetto al Tartufo [Sheep, Cow] (Tuscany, Italy) 9

Manchego [Cow] (La Mancha, Spain) 9

CHARCUTERIE
Slavonian Style Soppressata 'Kulen' 10

Lamb Prosciutto 10
Prosciutto di Astoria 9

Istrian Style Smoked Pork Loin 'Pečenica' 10

2 oz. Portion Size; 'Build Your Own' Platters Served with Dalmatian Fig Spread, Mixed Nuts, Assortment of Crackers

SALADS
KUPUS SALATA/SHAVED CABBAGE SALAD Roasted Hazelnuts, Shredded Parmesan, Red Wine Vinaigrette 14  [GF]
CLASSIC CAESAR SALAD Romaine Lettuce & Homemade Croutons Tossed with Traditional Caesar Dressing 14 

(Add To Any Salad: Grilled Chicken +7, Grilled Tiger Shrimp +9, 4oz. Salmon Kebab w/Red Pepper, Red Onion +11)

STARTER / SMALL PLATES TO SHARE
TRUFFLE FRIES Shredded Parmesan, Side of Cilantro Spice Aioli 11 
BAVARIAN PRETZEL Agave Honey Mustard Dip, Pickles 13 
MEDITERRANEAN OLIVES Roasted Fennel, Hearts of Palm, Feta 9 [GF]
CRISP BRUSSELS SPROUTS Shredded Parmesan, Side of Creamy Caper Sauce 12  [GF]
DJUVEČ Croatian Vegetable Risotto with Red Bell Pepper, Carrot, Celery, Tomato, Eggplant, Garlic, Onion 14  [GF]
RED BEET NAPOLEON Beet, Whipped Goat Cheese, Crumbled Candied Walnuts, Honey Drizzle 16 [GF]
BLITVA Croatian Style Chard with Potato, Garlic, Istrian Extra Virgin Olive Oil 12  [GF]
FRIED BURRATA Breaded, Marinara, Toast Points 16 
PRINCE EDWARD ISLAND MUSSELS Steamed in a White Wine, Garlic, & Parsley Sauce, Toast Points 19 
NEW ZEALAND COCKLE CLAMS Sautéed, Fresh Basil, Spicy Marinara, Toast Points 21 
CRISP CALAMARI Side of Cilantro Spice Aioli 17
WILD AHI TUNA TARTARE Rare Tuna, Avocado, Seaweed, Scallions, Lime Juice, Soy Sauce* 23 
ISTRIAN TRUFFLE FUŽI PASTA / ISTARSKI FUŽI SA TARTUFIMA Shrimp, Parmesan Cream 19
AUSTRALIAN WHITE SEABASS TACOS (3) Crisp Tortilla Shell, Coconut Cabbage Slaw 19
OCTOPUS & SQUID CROQUETTES Red Bell Pepper, Parsley, Cream of Corn 21
DALMATIAN FIG & BRIE CROSTINI Prosciutto, Caramelized Hazelnuts, Honey 17
SLAVONIAN FLATBREAD Kulen (Slavonian Soppressata), Red Pepper, Red Onion, Mozzarella, Vegetable Marinara 19
FILET MIGNON CARPACCIO Capers, Mixed Greens, Shaved Parmesan,  Extra Virgin Olive Oil* 18  [GF]  
LAMB MEATBALLS Adriatic Coast Spices, Whipped Feta,  Red Onion, Pickled Cucumber 18
CROATIAN CHICKEN WINGS Dalmatian Fig & Barbeque Glaze, Sesame Seeds 16
BACON WRAPPED STUFFED DATES Manchego, Balsamic Drizzle, Crumbled Blue Cheese 14  [GF]  
HUDSON VALLEY SEARED SLICED FOIE GRAS POÊLÉ (4 oz.) Dalmatian Fig Gastrique, Diced Apple, Toast Points 29  
BIN 56 TOP FIVE Crispy Brussels Sprouts, Bacon Wrapped Stuffed Dates, Fig & Brie Crostini, Lamb Meatballs, Flatbread 75

ENTRÉE SPECIALTIES
GRILLED OCTOPUS / HOBOTNICA Istrian Extra Virgin Olive Oil, Lemon Herb Couscous Salad 28 
DALMATIAN SEAFOOD STEW /  BRUDET / Shrimp, Scallops, Cockle Clams, Mussels, Light Tomato Broth, Toast Points 33 
MIXED SEAFOOD GRILL Rare Wild Ahi Tuna, Diver Scallops, Shrimp w/Lemon Butter Sauce; Wilted Baby Spinach* 39 [GF]
CUTTLEFISH INK RISOTTO / CRNI RIŽOT Crisp Calamari, Shrimp 28
ZUCCHINI “SPAGHETTI” Sautéed Shrimp, Parmesan, Marinara Sauce 26  [GF]
GRILLED SALMON KEBABS (8 oz.) Red Pepper, Red Onion, Mediterranean Olives, Baby Spinach, Grilled Pita 27
DALMATIAN GRILLED CHICKEN BREAST Blitva, Ajvar Mixed Vegetable Spread, Istrian Extra Virgin Olive Oil 27  [GF]
BRAISED LAMB SHANK Djuveč [Croatian Style Vegetable Risotto] 33 
SLOW COOKED ST. LOUIS STYLE PORK SPARE RIBS Sesame Seeds, Whiskey Barbeque Sauce, Blitva 29  [GF]
ĆEVAPČIĆI Traditional Minced Beef, Lamb, Pork, Fries, Red Onion, Pita, Ajvar Mixed Vegetable Spread 23
RAŽNJIĆI Traditional Style Pork Tenderloin Kebabs, Fries, Red Onion, Pita, Ajvar Mixed Vegetable Spread 23
MIXED MEAT GRILL / MJEŠANO MESO Ćevapčiči, Ražnjići, Pork Sausage/Kobasica, Fries, Red Onion, Pita, Ajvar Spread 38
PLJESKAVICA (8 oz.) Traditional Burger of Lamb, Beef, & Pork, Red Onion, Lettuce, Ajvar, Fries, Pita Bun* 19
ADRIATIC BURGER (8 oz.) Ground Lamb, Whipped Feta, Pickled Red Onion, Pickled Cucumber, Fries, Brioche Bun* 19
KONOBA WAGYU BURGER (8 oz.) Truffle Pecorino, Bacon, Mushroom, Tomato, Onion, Lettuce, Pickle, Fries, Brioche Bun* 20
ZUCCHINI & CHICKPEA VEGGIE BURGER Our Own Recipe; Lettuce, Tomato, Ajvar, Fries, Brioche Bun 17

[Truffle Fries +3 To Any Dish Including Fries]                    [Blitva, Brussels Sprouts, Side Salad Substitution +3]



WHITE WINES BY THE GLASS/BOTTLE/750ml CARAFE
Stina Winery, Pošip, Vugava, Chardonnay, 2018 [Bol, Brač Island, Croatia] 14/54 Round and honeyed, w/salinity & ripe acidity.
Bibich, Debit, 2017 [Skradin, Dalmatia, Croatia] 46 Full bodied, notes of fresh cut green apple, dry, yet soft and smooth. 13/49
Kontokosta Riesling 2017 [North Fork, Long Island, USA] 13/49
Apolloni Vineyards Pinot Grigio 2018 [Willamette Valley, OR, USA] 13/49 {750ml Carafe}
Matchbook Chardonnay 2017 [Dunnigan Hills, CA, USA] 14/54 {750ml Carafe}
Babich Family Estate 'Headwater's Vineyard' Organic, Sauvignon Blanc, 2018 [Marlborough, New Zealand] 14/54 

RED WINES BY THE GLASS/BOTTLE/750ml CARAFE
Katunar, 'Anton', Syrah, 2016 [Vrbnik, Island of Krk, Croatia] Full bodied and savory with elegant tannins. 14/54
Dubrovnik Cellars, Crljenak (Primitivo), 2015 [Cavtat, Dalmatia, Croatia] 13/49 Full body, juicy, & medium tannins 13/49
Zlatan Otok, 'Little Blue,' Plavac Mali, 2016 [Šibenik, Dalmatia, Croatia] 14/54
Hahn Family Wines, Cabernet Sauvignon, 2017 [Sonoma, CA, USA] 14/54 {750ml Carafe}
Apolloni Vineyards, Pinot Noir, 2016 [Willamette Valley, OR, USA] 14/54 {750ml Carafe}

ROSÉ BY THE GLASS/BOTTLE
Château Gassier 'Esprit Gassier', Grenache, Cinsault, Syrah 2018 [Côtes de Provence, France] 14/54
Grgich Hills Estate, Cabernet Sauvignon, Merlot, Zinfandel, 2018 [Napa Valley, CA, USA] 16/62

SPARKLING BY THE GLASS/BOTTLE
Le Contesse Prosecco, Glera, NV [Veneto, Italy] 12 {Glass Only}
Bellafina Prosecco, Glera, NV [Veneto, Italy] 48 {Bottle Only}
Jaume Serra Cristalino, Cava Brut, Chardonnay, Xarel-lo, Macabeo, Parellada, NV [Catalonia, Spain] 13/48
François Montand, Brut Rosé, Pinot Noir, NV [Gascony, France] 13 {187ml Bottle Only}

LOCAL DRAFT BEER
Six Harbors 'Sand Hole Light Ale', 5.2% ABV [Huntington, NY, USA] 9

Six Harbors 'Not Your Father's IPA', 7.2% ABV [Huntington, NY, USA] 10
Sand City 'Salvation Lies Within Double IPA', 8.5% ABV [Northport, NY, USA] 10

Harbor Head 'Topsail Pale Ale', 5.5% ABV [Northport, NY, USA] 9
BOTTLED BEER

Stella Artois, 5.2% ABV [Leuven, Belgium] 7
Michelob Ultra, 4.2% ABV [St. Louis, MO, USA] 7

Karlovačko, 5.0% ABV (16.9 oz.) [Karlovac, Croatia] 10
Cervejaria Kaiser, Xingu Gold Lager, 4.7% ABV [São Paulo, Brazil] 8

Cervejaria Kaiser, Xingu Black Schwarzbier, 4.7% ABV [São Paulo, Brazil] 8
Einstök Ölgerð, Toasted Porter, 6.0% ABV [Akureyri, Iceland] 9

Brooklyn Brewery Post Road Pumpkin Ale, 5.0% ABV [Brooklyn, NY] 8
Bitburger Non Alcoholic, 0.0% ABV [Bitburg, Germany] 8

Omission Lager Gluten Free, 4.6% ABV [Portland, OR, USA] 8
McKenzie's Hard Apple Cider, 5.0% ABV [West Seneca, NY, USA] 8

COCKTAILS 15
ZAGREB MULE Šljivovica Plum Brandy, Berry Cordial, Fresh Lime Juice, Ginger Beer

ADRIATIC SUN Šljivovica Plum Brandy, Fresh Lemon Juice, Orange Juice, Zadar Maraschino, Simple Syrup
P.T. Pelinkovac Bitter, Tonic

BOURBON OLD FASHIONED Bourbon, Blackberry Syrup, Muddled Cherries
BOURBON APPLE CIDER FIZZ Bourbon, Apple Cider, Fresh Lemon Juice, Cinnamon, Ginger Beer

KONOBA LEMON Citrus Vodka, Simple Syrup, Fresh Lemon Juice
FIGTINI Fig Infused Vodka, Orange Vodka, Triple Sec, Cranberry Juice

PUMPKIN SPICE MARTINI Vanilla Vodka, Bailey's, Pumpkin Nog, Cinnamon, Nutmeg
EAST HUNTINGTON MARTINI Gin, Fresh Lime Juice, Mint, Cucumber

TEQUILA OLD FASHIONED Tequila, Muddled Cherries, Orange Slice
WATERMELON SMASH Tequila, Lime Juice, Agave, Muddle Watermelon

RED WINE SANGRIA Fresh Fruit Infused Red Wine & Brandy [12]
SOFT DRINKS  5

Cola, Diet Cola, Sprite, Ginger Ale, Crème, Root Beer, Club Soda, Tonic, Orange, Apple, Pineapple, Cranberry, Grapefruit
BOTTLED WATER 9  

Ferrarelle Sparkling or Natia Still



KONOBA CROATIAN WINE BOTTLE SELECTIONS
Croatian wine has a history dating back to the Ancient Greek settlers, and their wine production on the southern Dalmatian islands 2,500  

years ago. Like other old world wine producers, indigenous varietals thrive in Croatia, perfectly suited to the local terroir.
White

Adžić, Graševina, 2017 [Kutjevo, Slavonia, Croatia] 49
Bura Plavac Mali Sivi 2016; Skin-Contact; Made in the “Orange” Style [Pelješac Peninsula, Dalmatia, Croatia] 65 
Kozlović, Malvasia, 2018 [Momjan, Istria, Croatia] 49
Trapan Malvasia Ponente 2017 [Šišan, Istria, Croatia] 49
Zlatan Plenković, Pošip, 2018 [Sveta Nedjelja, Hvar, Croatia] 54
Zlatan Plenković 'Island Cuvée', Pošip , Bogdanuša, Prč, Maraština, 2016 [Sveta Nedjelja, Hvar Island, Croatia]  46

Sparkling Brut & Sparkling Rosé
Bibich Brut Dry Sparkling, Debit [Skradin, Dalmatia, Croatia] 65
Bibich Brut Rosé, Plavina [Skradin, Dalmatia, Croatia] 65
Trapan Che non Che Brut Rosé, Teran [Šišan, Istria, Croatia] 57

Red
Kosovec, Frankovka (Blaufränkisch), 2017 [Popovača, Slavonia, Croatia] 53
Enjingi, Zweigelt, 2012 [Vetovo, Slavonia, Croatia] 60
Trapan Terra Mare, Teran, 2015 [Šišan, Istria, Croatia] 65
Roxanich, 'Super Istrian,' Cabernet Sauvignon, Merlot, Borgonja, 2009 [Istria, Croatia] 69
Katunar, Plavac Mali, 2016 [Krk Island, Croatia] 54
Bibich Sangreal, Shiraz (Syrah), 2015 [Skradin, Dalmatia, Croatia] 65
Bibich Sangreal, Merlot,  2013 [Skradin, Dalmatia, Croatia] 65
Bibich 'Bas de Bas', Syrah, Merlot, 2013 [Skradin, Dalmatia, Croatia] 95
Piližota, Babić, 2015 [Šibenik, Dalmatia, Croatia] 54
Marinov, Babić, 2017 [Šibenik, Dalmatia, Croatia] 54
Andrović, Plavac Mali, 2017 [Pelješac Peninsula, Dalmatia, Croatia] 54
Grgić (Grgich Hills Estate), Plavac Mali, 2016 [Trstenik, Dalmatia, Croatia] 75
Benmosché Family, Plavac Mali, 2013 [Dingač, Dalmatia, Croatia] 90
Bura, 'Fresh,' Plavac Mali, 2018 [Dingač, Dalmatia, Croatia] 49
Bura, Plavac Mali, 2014 [Dingač, Dalmatia, Croatia] 90
Mrgudić 'Marica', Plavac Mali, 2015 [Postup, Dalmatia, Croatia] 57
Brkić Plava Greda, Blatina, 2015 [Mostar, Hercegovina] 59

KONOBA WINE BOTTLE SELECTIONS FROM THE CELLAR
White

Clos des Lunes Lune D’Argent,  Semillon, Sauvignon Blanc 2016 [Bordeaux, France] 49
Mora & Memo, Vermentino di Sardegna, 2017 [Sardinia, Italy] 49
Aci Urbajs, 'Organic Anarchy' Pinot Gris 2013 [Podravje, Slovenia] 65
A.A. Badenhorst 'The Curator,' Chenin Blanc, Chardonnay, Viognier, 2018 [Western Cape, South Africa] 49
Grgich Hills Estate, Fumé Blanc, 2015 [Napa Valley, CA, USA] 75
Grgich Hills Estate Chardonnay 2014 [Napa Valley, CA, USA] 85 

Red
Franco Amaroso Barolo, Nebbiolo, 2014 [Piedmont, Italy] 69
Rene Rosse Brunello di Montalcino, Sangiovese, 2013 [Tuscany, Italy] 120
Aci Urbajs, 'Organic Anarchy' Blaufränkisch 2016 [Podravje, Slovenia] 65
Celler Bàrbara Forés, Coma d'En Pou, Syrah, Garnacha, 2014 (Organic) [Catalonia, Spain] 49
Luzón, Monastrell, 2017 [Murcia, Spain] 49
Grupo Parras, Tranvia28, Aragónez, Castelão, Touriga Nacional 2016 [Lisboa, Portugal] 42
Santa Julia, Tempranillo (Organic), 2017 [Mendoza, Argentina] 51
Tenshen Wines, Grenache, Syrah, Petite Syrah, Merlot, 2014 [Santa Barbara, CA, USA] 57
Mossback, Pinot Noir, 2016 [Russian River Valley, CA, USA] 57 
Buck Shack, Cabernet Sauvignon, 2016 (Bourbon Barrel Aged) [Lake County, CA, USA] 57
Lagier Meredith, Tribidrag (Zinfandel), 2014 [Mt. Veeder, CA, USA] 80
Albini Family Vineyards, Zinfandel, 2014 [Russian River Valley, CA] 69
Grgich Hills Estate, Zinfandel, 2013 [Napa Valley, CA, USA] 85
Grgich Hills Estate, Cabernet Sauvignon 2015 [Napa Valley, CA, USA] 110



SPIRITS

Whiskey/Bourbon

Jack Daniel’s Old No. 7 14
Jack Daniel’s Tennessee Honey 14

Jack Daniel’s Tennessee Fire 14
Weller Special Reserve 20

Buffalo Trace 16
Hillrock 18

Kaiyo Mizunara Aged Japanese Whiskey 17
Hudson Baby Bourbon 18

Bulleit Bourbon 16
Woodford Reserve 16

Makers Mark 14
High West Double Rye 14

Sazerac Rye 14
Rough Ride Bull Moose Rye 14

Peerless Rye 22

Vodka

Grey Goose 15
Belvedere 15
Ketel One 15

Tito's 14
Akvinta (Organic, Croatia) 13

LiV Vodka (Long Island, Potato – Gluten Free) 14
LiV Ristretto Espresso 13

Figenza Fig Vodka 14
Stolichnaya Orange 14

Stolichnaya Raspberry 14
Stolichnaya Vanilla 14

Brooklyn Republic Lychee Lemon 14
Crop Cucumber (Organic) 14

Blended and Single Malt Whiskey/Scotch

The Glenlivet 12 Year 15
Glenfiddich 12 Year 15

Oban 18 Year 22
Oban 14 Year 17

The Balavenie 12 Year 17
Pine Barrens American Single Malt 16

Johnnie Walker Black 15
Johnnie Walker Blue 60

Gin

Hendrick’s 15
Bootlegger 14
Tanqueray 14
Deepwell’s 15

Konoba Dalmatian Specialties from Maraska Zadar

Pelinkovac Bitter Herbal Liqueur 12
Maraschino Cherry Liqueur 12

Kruškovac Pear Liqueur 12
Komovica Grape Brandy 12

Šljivovica (Slivovitz) Plum Brandy 12

Tequila/Mezcal

Milagro Silver 14
Tequila Comisario Silver 14
Tequila Comisario Anejo 14

Tequila Comisario Reposado 14
Peloton de La Muerte Mezcal 13

Don Julio 1942 Anejo 46

Brandy/Cognac

Remy Martin 16
Hennessy 14

Rum

Bacardi Superior 13
Captain Morgan 13



DESSERT
Cake 12

Served with Fresh Bailey's Whipped Cream & Berry Medley
Almond Cream Cake Toasted Almonds, Berries

Tres Leches Cake Caramel Sauce
Flourless Chocolate Cake Chocolate Ganache

Dessert Cake Trio Platter 29
Tres Leches Cake, Tres Leches Cake, Almond Cream Cake,

Flourless Chocolate Cake

Palačinke Croatian Style Crêpe with Nutella 12

Chocolate Covered Bavarian Pretzel Chocolate Ganache, Chocolate Ice Cream 14

Ice Cream Scoop/Full Serving

Vanilla or Chocolate 3/8

After Dinner Drinks
12

Bailey's
Frangelico

Kahlua
Grand Marnier

Cointreau
Chambord
Disaronno
Drambuie
Sambuca

Black Sambuica
Lozano Amaretto

Milla Grappa & Camomile

Dalmatian Specialties from Maraska Zadar

Pelinkovac Bitter Herbal Liqueur
Maraschino Cherry Liqueur

Kruškovac Pear Liqueur
Komovica Grape Brandy

Port & Prošek
14

Dona Antonia Reserva Tawny Port [Douro, Porugal]
Bibich Ambra Prošek [Skradin, Dalmatia, Croatia]

Dessert Wine

Gunther Schlink Spatburgunder Eiswein 2014 [Germany] 12
Duck Walk Vineyards Blueberry Port [North Fork, LI USA] 13

Dessert Cocktails
15

BED TIME STORY Frangelico, Bailey's, Espresso
ESPRESSO MARTINI Espresso Vodka, Kahlua, Espresso
THE IRISH KONOBA Coffee, Jameson, Whipped Cream

KONOBA CHOCOLATE Bailey's, Godiva Chocolate Hot Chocolate, Whipped Cream
MEXICAN COFFEE Tequila, Kahlua, Coffee


