
GF=Gluten Free
GFP=Gluten Free Possible

All food is prepared “to order” and
given the style of our cuisine, certain

items may take longer to cook.

KONOBA
H U N T I N G T O N

“Konoba” is Croatian for “Tavern”

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

COLD APPETIZERS
CHEESE / CHARCUTERIE Cheese: Dalmatian Sheep/Cow,Manchego Sheep,Local Prosciutto, Fig Jam, Olives, Crackers 21.95 [GF-P]
KONOBA SALAD Arugula,Tomato,Olives,Onion,Cucumber,Feta,Balsamic 16.95 {Chicken 10.95,Shrimp +12.95,Salmon +16.95}[GF]
ROASTED RED BEETS Goat Cheese, Mixed Nuts, Orange Infused Honey, Mint 17.95 [GF]
DALMATIAN STYLE OCTOPUS SALAD Tomato, Cucumber, Capers, Extra Virgin Olive Oil 23.95 [GF]

WARM APPETIZERS
LEPINJA Basket of Warm Lepinja Pita Bread, Adriatic Sea Salt, Soft Salted Honey Butter 8.95 [House Made Hummus +6.95]
CREAMY TOMATO SOUP Light Cream, Basil 13.95 [GF]
PARMESAN TRUFFLE FRIES Shredded Parmesan, Side of Chipolte Aioli 13.95
CRISPY BABY ARTICHOKES Yogurt-Cucumber-Garlic Dip 14.95
STUFFED ZUCCHINI BLOSSOMS Battered; Mozzarella and Parmigiano Reggiano Cheese; Side of Marinara 14.95
BUFFALO CAULIFLOWER 'WINGS' Lightly Breaded Cauliflower Florets, Ranch Dip 13.95
MEDITERRANEAN STYLE FLATBREAD PIZZA Monterey Jack Cheese,Tomato,Arugula,Balsamic Glaze 17.95 [Prosciutto +3.95]
CHEESE & SPINACH 'BUREK' Flaky Spiral Phyllo 9” Pie Stuffed w/Cheese & Spinach; Ideal for Sharing 22.95
BEEF 'BUREK' Flaky Spiral Phyllo 9” Pie Stuffed w/Beef and Roasted Chopped Onions; Ideal for Sharing 24.95 
LAMB MEATBALLS (4) Adriatic Coast Spices, Whipped Feta,  Red Onion, Pickled Cucumbers 18.95
BACON WRAPPED STUFFED DATES (5) Dalmatian Cheese, Balsamic Drizzle, Crumbled Blue Cheese 16.95  [GF]
AHI TUNA TACOS (2) Soft Tortilla Shell, Cabbage, Cilantro, Radish, Spicy Sriracha Mayo Appetizer 20.95; Entrée 30.95* [GF]
GRILLED MEDITERRANEAN OCTOPUS Roast Potato, Extra Virgin Olive Oil 26.95 [GF]

VEGETARIAN & VEGAN ENTRÉES
STUFFED CABBAGE ROLL 'SARMA' Pickled Cabbage Stuffed w/Quinoa,Lentil; Saurkraut, Polenta 28.95 [Vegetarian,Vegan, GF]
ZUCCHINI & CHICKPEA VEGGIE BURGER Our Own Recipe; Arugula, Tomato, Ajvar, Fries, Brioche Bun 22.95 [Vegetarian]

[Modifications For Fries Where Applicable: Parmesan Truffle Fries +4.25; Haricot Verts +4.25; Grilled Asparagus +4.25]

SEAFOOD ENTRÉES
CUTTLEFISH INK RISOTTO Calamari, Shrimp, Parmesan Crisp 31.95 [GF]
SHRIMP & CLAMS PASTA Fresh Pappardelle, Savory White Wine Broth with Garlic, Parsley, Extra Virgin Olive Oil 32.95
DALMATIAN FISHERMAN'S STEW 'BRUDET' Shrimp, Calamari, Clams, Faroe Islands Salmon, Polenta, Tomato Broth 37.95 [GF]
NORTH ATLANTIC LOBSTER RAVIOLI Minced Istrian Black Truffle Cream, Arugula, Tomato  33.95
SESAME CRUSTED AHI TUNA Seared Rare Tuna, Seaweed Salad, Wasabi Honey* 33.95 [GF]*
GRILLED FAROE ISLANDS SALMON Sun-Dried Tomato, Olive, Caper, & Parsley Relish; Grilled Asparagus 34.95 [GF]
BEER BATTERED CRISP COD SANDWICH Pickled Cucumber, Arugula, Tomato, Tartar Sauce, Fries, Brioche Bun 24.95

[Modifications For Fries/Seaweed Salad Where Applicable: Parmesan Truffle Fries +4.25; Haricot Verts +4.25; Grilled Asparagus +4.25]

MEAT ENTRÉES
BEEF GOULASH STEW Carrot, Pearl Onion, Celery, Tomato, Gnocchi 34.95
CABBAGE ROLL 'SARMA' Beef, Veal, Pork, Rice Wrapped in Pickled Croatian Cabbage; Polenta, Sliced Kielbasa, Sauerkraut 33.95
CHICKEN PICCATA Lemon Butter Caper Sauce, Parsley, Fresh Pappardelle Pasta 31.95
PORK LOIN CHOP Grilled; Red Wine Demi-Glace, Wild Mushroom Risotto 32.95 [GF]
NEW YORK STRIP STEAK (12 oz.) Grilled; Herbed Butter; Roasted Potato, Grilled Asparagus, Side of Ajvar 37.95 [GF]*
RACK OF LAMB CHOPS Four (4) Australian Lamb Chops; Grilled; Roasted Potato, Haricot Verts, Pesto, Rosemary 41.95 [GF]*
LAMB RAGÙ Fresh Pappardelle Pasta, Ricotta, Rosemary, Carrot, Onion, Celery 29.95
ĆEVAPČIĆI Skinless Sausages of Minced Beef, Lamb & Pork, Red Onion, Fries, Ajvar Mixed Vegetable Relish; in Lepinja Pita 24.95
CROATIAN BURGER 'PLJESKAVICA' Beef, Lamb, Pork Filled w/Gouda Cheese; Red Onion, Arugula, Ajvar, Fries, Pita 24.95
KONOBA GRASS FED ANGUS BURGER Cheddar, Smoked Bacon, Mushroom, Tomato,Onion,Arugula, Fries,Brioche Bun 24.95*
CRISPY BUTTERMILK CHICKEN SANDWICH Crispy Slaw, Sriracha Aioli, Ranch, Spicy Honey, Fries, Brioche Bun 24.95

“AJVAR” is a traditional Central European condiment made from sweet red bell peppers, eggplant, garlic, and vegetable oil.
[Modifications For Fries Where Applicable: Parmesan Truffle Fries +4.25; Haricot Verts +4.25; Grilled Asparagus +4.25]

ENTRÉE SIDES
HARICOT VERTS French Style Green Bean w/Garlic & Olive Oil 7.95 GRILLED ASPARAGUS Olive Oil 7.95

KIDS MENU [KIDS PLASTIC CUP SOFT DRINK OR JUICE +4.5]
CHICKEN TENDERS Traditional Fries 14.95
ANGUS BURGER American Cheese, Brioche Bun, Fries 14.95

PIZZA Flatbread with Tomato Sauce and Mozzarella 14.95
MOZZARELLA STICKS Marinara Sauce 14.95

MENU PRICES REFLECT CASH PAYMENT; 3.5% NON-CASH CHARGE ON CREDIT CARD TRANSACTIONS
 [Rev. 5/27/22]



BOTTLED WATER 750ml Still Water 10.95, 750ml Sparkling Water 10.95

SOFT DRINKS Seltzer, Coca Cola, Diet Coke, Sprite, Ginger Ale, Apple Juice, Orange Juice, Pineapple Juice 5.95

WHITE WINE BY THE GLASS / BOTTLE / CARAFE
Toreta Winery 'Tomić' Pošip, 2020 [Smokvica, Island of Korčula, Croatia] {6 oz. Glass / 750ml Bottle} 13.95 / 49.95

Tiamo, Pinot Grigio, 2020 [Veneto, Italy] {6 oz. Glass / 750ml Carafe} 13.95 / 49.95
Ptujska Klet 'Pullus,' Sauvignon Blanc, 2020 [Podravje, Slovenia] {6 oz. Glass / 750ml Bottle} 14.95 / 52.95

Matchbook, Chardonnay, 2017 [Dunnigan Hills, CA, USA] {6 oz. Glass / 750ml Carafe} 13.95 / 49.95
Dr. Loosen, 'Dr. L,' Riesling, 2020 [Mosel, Germany] {6 oz. Glass / 750ml Bottle} 13.95 / 49.95

ROSÉ WINE BY THE  GLASS / BOTTLE
Zlatan Opol Rosé, Plavac Mali, 2020 [Island of Hvar, South Dalmatia, Croatia] {6 oz. Glass / 750ml Bottle} 13.95 / 49.95

SKIN-CONTACT (ORANGE / AMBER) WINE BY THE GLASS / BOTTLE
Bibich, 'Dalmatia Žutina' 2019, Debit [North Dalmatia, Croatia] 14.95 / 52.95

RED WINE BY THE  GLASS / BOTTLE / CARAFE
Domus Susak 'Sansego Rosso,' NV, Cab. Sauv, Merlot, Refosco [Primorje, Croatia]{6 oz. Glass / 750ml Bottle} 13.95 / 49.95

 Smith & Hook, Cabernet Sauvignon, 2018 [Central Coast, CA, USA] {6 oz. Glass / 750ml Carafe} 14.95 / 52.95
Vinum Cellars 'V Series,' Pinot Noir, 2018 [Monterey, CA, USA] {6 oz. Glass / 750ml Carafe} 14.95 / 52.95

CROATIAN WINE FLIGHT
3 oz. Each: Toreta 'Tomić' Pošip, Zlatan Opol Rosé, Bibich 'Dalmatia Žutina,' Domus Susak 'Sansego Rosso,' 29.95

SPARKLING BY THE GLASS / CARAFE
Le Contesse Prosecco, Glera, NV [Veneto, Italy] 13.95 / 49.95

BOTTLED & LOCAL DRAFT BEER
Medvedgrad Brewery 'Dva Klasa' Hefeweizen, 4.6% ABV (16.9 oz. Large Format Glass Bottle) [Zagreb, Croatia] 11.95
Medvedgrad Brewery 'Zlatni Medvjed' Pilsner, 4.4% ABV (16.9 oz. Large Format Glass Bottle) [Zagreb, Croatia] 11.95

Ožujsko Lager, 5.4% ABV (16.9 oz. Large Format Can) [Zagreb, Croatia] 11.95
Obolon Premium Lager, 5.2% ABV (16.9 oz. Large Format Can) [Kyiv, Ukraine] 9.95

Six Harbors 'Centerport Pilsner,' 5.2% ABV (12 oz. Draft) [Huntington, NY, USA] 10.95
Six Harbors 'Pharmaceutical' IPA, 6.0% ABV (12 oz. Draft) [Huntington, NY, USA] 10.95

Harborhead 'Harbor Moon,' Wheat Beer, 6.0% ABV (12 oz. Draft) [Northport, NY, USA] 10.95
Harborhead 'Roll O'Quarters,' Vienna Lager, 6.0% ABV (12 oz. Draft) [Northport, NY, USA] 10.95

Michelob Ultra, 4.2% ABV (12 oz. Glass Bottle) [St. Louis, MO, USA] 7.95
Omission Lager Gluten Free, 4.6% ABV (12 oz. Glass Bottle) [Portland, OR, USA] 7.95
Clausthaler, Non-Alcoholic, 0.0% ABV (12 oz. Glass Bottle) [Frankfurt, Germany] 7.95

Angry Orchard Hard Apple Cider, 5.0% ABV (12 oz. Glass Bottle) [West Seneca, NY, USA] 7.95

CRAFT COCKTAILS – ALSO AVAILABLE 'TO GO' 14.95
ZAGREB MULE Šljivovica Plum Brandy, Berry Cordial, Fresh Lime Juice, Ginger Beer

THE PERFECT PEAR Kruškovac Pear Liqueur, Fresh Lemon Juice, Orange Juice, Simple Syrup
ADRIATIC SUN Šljivovica Plum Brandy, Fresh Lemon Juice, Orange Juice, Zadar Maraschino, Simple Syrup

CROATIAN 'AVIATION' Gin, Zadar Maraschino, Creme de Violette, Fresh Lemon Juice, Dalmatian Maraska Cherry
P.T. Pelinkovac Bitter & Tonic with Lemon; The Classic Croatian Cocktail

BOURBON OLD FASHIONED Bourbon, Maraska Cherry Syrup, Dalmatian Maraska Cherry, Orange Slice
ESPRESSO MARTINI Espresso Vodka, Bailey's, Shot of Espresso

COSMOPOLITAN Vodka, Triple Sec, Cranberry Juice, Fresh Lime Juice
PINK LEMONADE MARTINI Citrus Vodka, Chambord, Simple Syrup, Fresh Lemon Juice

FIGTINI Fig Infused Vodka, Orange Vodka, Triple Sec, Cranberry Juice
TEQUILA OLD FASHIONED Silver Tequila, Muddled Dalmatian Maraska Cherry, Orange Slice

WATERMELON SMASH Silver Tequila, Lime Juice, Agave, Muddle Fresh Watermelon
TAVERN MOJITO White Rum, Simple Syrup, Club Soda, Mint, Fresh Lime Juice

APEROL SPRITZ Aperol, Sparkling Wine, Club Soda, Orange Juice
HUGO Sparkling Wine, Elderflower Syrup, Mint, Fresh Lime 

RED WINE SANGRIA 13.95 {Glass} / 49.95 {Pitcher}



CROATIA AND SURROUNDING REGIONS 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.  All of our Croatian wines are selected by

trusted importers with whom we have personal relationships, and made by small family run wineries, with productions often being not exceeding more than
several thousand bottles.  Please ask our staff if you need assistance selecting the perfect Croatian bottle!

White
Domaine Bibich, 'Dalmatia Alante White,' Debit,
Maraština, Pinot Grigio, Pošip, Chardonnay 2020

[North Dalmatia, Croatia] 53
Fakin, Malvasia, 2020

[Motovun, Istria, Croatia] 56
Kozlović, Malvasia, 2020

[Momjan, Istria, Croatia] 50
Zlatan Plenković 'Bilo Idro Marina,'

Bogdanuša, Pošip, Maraština, Prč, 2020
[Island of Hvar, South Dalmatia, Croatia] 46

Zlatan Otok Cuvée, Bogdanuša, Pošip, Maraština, Prč, 2020
[Island of Hvar, South Dalmatia, Croatia] 50

Cota Vina, 'Baba Manda,' Debit, Maraština, 2020
[North Dalmatia, Croatia] 53

Krauthaker, 'Mitrovac,' Graševina 2020 [Slavonia, Croatia] 50
Voštinic-Klasnić, Škrlet, 2020 [Moslavina, Croatia] 50

Skin-Contact White (Orange/Amber)
Bibich 'San Vito,' Pinot Gris NV – Skin-Contact

[North Dalmatia, Croatia] 67
Bibich Maximilian 'Belo,' Rebula, Pinot Gris, 2011

[Vipavska Dolina, Primorska, Slovenia] 67
Bibich Maximilian, Rebula 2011

[Vipavska Dolina, Primorska, Slovenia] 67

Sparkling
Bibich Brut Rosé, Plavina [Skradin, Dalmatia, Croatia] 67

Trapan Che non Che Brut Rosé, Teran [Šišan, Istria, Croatia] 59

Rosé
Bibich 'Dalmatia Rosé' 2020 [North Dalmatia, Croatia] 53

Red
Bibich 'Crno,' Plavac Mali, Syrah 2019 [North Dalmatia, Croatia] 47

Bibich Sangreal Shiraz 2017 [North Dalmatia, Croatia] 67
Bibich, Plavina, 2018 [North Dalmatia, Croatia] 54

Bibich 'La Sin,' Lasin 2016 [North Dalmatia, Croatia] 67
Bibich, Babić, 2017 [North Dalmatia, Croatia] 93

Marinov, Babić, 2018 [North Dalmatia, Croatia] 57
Bibich 'Bas de Bas', Syrah, Merlot, 2013 [North Dalmatia, Croatia] 93

Vinas Mora 'Andreis,' Babić, 2020 [Primošten, North Dalmatia, Croatia] 68
Pomalo, Plavina, 2021 [North Dalmatia, Croatia] 52

Piližota, Babić , 2016 [Sibenik, North Dalmatia, Croatia] 49
Cota Vina, 'Pero J'Dero' 2019, Merlot, Plavina, Lasin [Promina, North Dalmatia, Croatia] 57

Negotians Vinarius, Plavac Mali, 2019 [Island of Korčula, South Dalmatia, Croatia] 65
Zlatan Plenković 2017 Plavac Mali [Šibenik, North Dalmatia, Croatia] 52

Zlatan Plenković 'Grand Select' 2011 Plavac Mali [Island of Hvar, Croatia] 93
Grgić Vina [Grgich Hills Estate] 2017 Plavac Mali [Pelješac Peninsula, Dalmatia, Croatia] 77

Bura 2018 Plavac Mali [Dingač, Pelješac Peninsula, Dalmatia, Croatia] 93
Benmosché Family, Zinfandel, 2016 [Pelješac Peninsula, Dalmatia, Croatia] 93

Sv. Vicenco 'Island Red', Plavac Mali, Plavina, 2019 [Lastovo, South Dalmatia, Croatia] 48
Sv. Vicenco 'Noni', Plavac Mali, Cabernet Sauvignon, 2016 [Lastovo, South Dalmatia, Croatia] 65

Kozlović, Teran, 2018 [Momjan, Istria, Croatia] 50
Fakin, Teran, 2019 [Motovun, Istria, Croatia] 65

Enjingi, Zweigelt, 2012 [Vetovo, Slavonia, Croatia] 50
Carski Winery, Blatina, 2016 [Mostar, Herzegovina, Bosnia-Herzegovina] 50
Carski Winery, Vranac, 2016 [Mostar, Herzegovina, Bosnia-Herzegovina] 50

Aci Urbajs, 'Organic Anarchy' Blaufränkisch 2016 Red [Podravje, Slovenia] 63

DOMESTIC RED & WHITE WINE BOTTLE SELECTIONS
Grgich Hills Estate, Chardonnay, 2018 [Napa Valley, CA, USA] 73

Grgich Hills Estate, Zinfandel, 2013 [Napa Valley, CA, USA] 76
Grgich Hills Estate, Cabernet Sauvignon 2017 Red [Napa Valley, CA, USA] 97

Lagier Meredith, Tribidrag (Zinfandel), 2014 Red [Mt. Veeder, CA, USA] 67
Albini Family Vineyards, Zinfandel, 2014 Red [Russian River Valley, CA] 67

Ampelos Cellars 'Syrache', Syrah, Grenache 2013 Red [Santa Barbara, Central Coast, California] 57

INTERNATIONAL RED WINE BOTTLE SELECTIONS
ombu Reserva, Malbec, Cabernet Sauvignon, Syrah 2015 [Mendoza, Argentina] 54

BlanCat Estate, 'Parcel Selection,' Malbec, 2019 [Mendoza, Argentina] 46
Rene Rosse, Brunello di Montalcino, Sangiovese, 2013 [Tuscany, Italy] 87



SPIRITS

Whiskey/Bourbon

Jack Daniel’s Old No. 7 14.95
Jack Daniel’s Tennessee Honey 14.95

Jack Daniel’s Tennessee Fire 14.95
Bulleit Bourbon 16.95

Woodford Reserve 17.95
Makers Mark 15.95

High West Double Rye 14.95
Rough Rider Bull Moose Rye 15.95

Vodka

Grey Goose 15.95
Ketel One 15.95
Belvedere 15.95

Tito's 14.95
Stolichnaya Orange 14.95

Stolichnaya Raspberry 14.95
V5 Citron 14.95

Blended and Single Malt Whiskey/Scotch

The Glenlivet 12 Year 16.95
Glenfiddich 12 Year 16.95

Macallan 'Double Cask' 12 Year 16.95
Oban 14 Year 18.95

The Balvenie 12 Year 17.95
Glenmorangie 18 Year 25.95
Johnnie Walker Black 15.95
Johnnie Walker Blue 59.95

Gin

Breckenridge 14.95
Deepwell’s 15.95
Hendrick’s 15.95
Tanqueray 14.95

Dalmatian Specialties by Maraska [Zadar, Croatia]

Pelinkovac Bitter 12.95
Maraschino Cherry Liqueur 12.95

Kruškovac Pear Liqueur 12.95
Šljivovica (Slivovitz) Plum Brandy 12.95

Tequila/Mezcal

Los Altos Silver 14.95
Casamigos 15.95

Tequila Comisario Anejo 14.95
Tequila Comisario Reposado 14.95
Peloton de La Muerte Mezcal 14.95

Brandy/Cognac

Remy Martin 16.95

Rum

Bacardi Superior 13.95
Captain Morgan 13.95

Port

Dona Antonia Reserva Tawny Port [Douro, Porugal] 14.95



KONOBA
H U N T I N G T O N

DESSERT

Select One of Below: 13.5
 Platter of Any Three: 35

APPLE BUREK
Croatian Style Apple Strudel Roll

TRIPLE LAYER CARROT CAKE
Cream Cheese, Sliced Walnuts, Golden Raisins

CARAMEL PEANUT BUTTER CAKE
Peanut Butter Mousse, Dark Chocolate, Chocolate Crumb Crust

FLOURLESS CHOCOLATE CAKE [GF]
Chocolate Syrup

LIMONCELLO MASCARPONE
Lemon Infused Sponge Cake and Mascarpone Topped with 

White Chocolate Curls; Side of Whipped Cream
SPUMONI TARTUFO  [GF]

Strawberry, Pistachio, & Chocolate Gelato; Cherry Center, Hazelnuts; 
Dark Chocolate Shell with White Chocolate Drizzle;

Dalmatian Maraska Syrup & Dalmatian Maraska Cherry

After Dinner Drinks 12.95
Bailey's Disaronno

Frangelico Drambuie
Kahlua Sambuca

Grand Marnier Black Sambuica
Cointreau Lozano Amaretto
Chambord Milla Grappa & Camomile

Dalmatian Specialties by Maraska [Zadar, Croatia] 12.95
Pelinkovac Bitter Liqueur Kruškovac Pear Liqueur

Maraschino Cherry Liqueur Šljivovica Plum Brandy

Port 14.95
Dona Antonia Reserva Tawny Port [Douro, Porugal]

Dessert Cocktails 14.95
BED TIME STORY Frangelico, Bailey's, Espresso

ESPRESSO MARTINI Espresso Vodka, Kahlua, Espresso
THE IRISH KONOBA Coffee, Jameson, Whipped Cream

MEXICAN COFFEE Tequila, Kahlua, Coffee

Coffee [Decaf and Regular Available]
COFFEE 4.95   CAPPUCINO 5.95

ESPRESSO 4.95   DOUBLE ESPRESSO 8.95
FRANCK KAVA (TURKISH STYLE COFFEE) 5.95


