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DUBROVNIK

In talking about the gastro-cultural heritage of
Dubrovnik, we are referring to an area stretch-
ing far beyond the administrative limits of
Dubrovnik itself, from Konavle (the *Croatian
Tuscany") up to the Pelje$ac Peninsula (where
the finest Croatian wines are made), across
Zupa, the city of Dubrovnik, the Elaphiti Is-
lands, and the Dubrovnik Littoral.

Dubrovnik and its surroundings have suffered
from the pressure of uncontrolled mass tourism
in the last 20 years, and this is literally erasing
features of local culture in the name of uni-
form global taste. This guide highlights those
restaurants, taverns, and shops that are trying
as hard as they can to preserve and promote
local production and Dubrovnik's distinctive
gastronomy.

Kada govorimo o dubrovackoj gastro-kulturnoj
bastini, govorimo o podrucju koje se proteZe da-
leko izvan dana$njeg administrativnog teritorija
Grada Dubrovnika: ono ide od «<hrvatske Toska-
ne» = Konavala, sve do carstva ponajboljih hr-
vatskih vina = poluotoka PeljeSca, preko Zupe,
samoga Grada, Elafitskih otoka i Dubrovackog
primorja.

Dubrovnik i okolica u posljednjih su dvadeset
godina pod strahovitim pritiskom nekontroli-
ranog masovnog turizma koji doslovno brise
znacajke lokalne kulture uniformirajuci je pre-
ma «globalnom» ukusu, koji naposljetku nije
niciji ukus. Ovaj vodi¢ nastoji ukfjuéiti one resto-
rane, konobe i ducane koji se trude raditi Sto je
moguce viSe na o¢uvanju i vrednovanju lokalne
proizvodnje i dubrovacke gastronomije.
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the sole responsibility of the author and can in no way
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