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@ Vegetarian

7 Fish

Food ingredients symbols

@@ Vegan Pork

©@) Shellfish Nuts

v Eggs

Qj Sesame

@ Dairy

1!
§g Gluten

PALETTE OF CHEESES WITH DRIED
FRUITS
Brie cheese, parmesan cheese,
smoked cheese, goat cheese, butter
and dried fruits.

PALETA SIREVA SA SUVIM
VOCEM

Brie sir, parmezan, dimljeni kackavalj,

koziji sir, puter i suvo voce.

3490

héo

ASPARAGUS WITH ZUCCHINI AND
ALMONDS
Asparagus with zucchini and
almonds.

éI?ARGLA SA TIKVICOM | BADEMOM
Spargla sa fikvicama i bademom.

1900

©0é
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BURRATA
Burrata, pesfo sauce, zucchini, sicilian
capers, pine nutfs, Njeguski prosciutto.

BURATA
Burata, pestfo sos, fikvica, sicilijanski
kapar, pinjoli, Njeguski prsut.

1590

i ARO]

STEAK TARTARE
Beef tenderloin tartare, hand cut and
lightly seasoned.

TARTAR BIFTEK
Odlezali junedi biftek, ru¢no secen i
blago zacinjen.

3900

hFYE

COLD STARTERS

SERBIAN PLATE
Smoked ham, beef prosciutto,
clofted cream, ajvar (pepper-
based condiment), rolled plum with
pancetta, goat cheese.

SRPSKI TANJIR
Dimljena pecenica, goveda priuta,
kajmak, ajvar, rolovana sljiva sa
pancetom, koziji sir.

4600
il

VITELLO TONNATO
Fresh tuna with grilled sirloin steak,
quail egg and tuna sauce.

VITELLO TONNATO
Sveza tuna sa grilovanim ramstekom,
jaje od prepelice i sos od tune.

2390

M &

All prices are in RSD and include VAT 20%




BUREK (BALKAN PASTRY)
Traditional Serbian meal
decomposed in segments with crispy
"burek” dow, creamy dairy product,
Greek yogurt and cheese.

BUREK
Tradicionalno srpsko jelo rastavljeno
u segmente sa domadim festom,
kajmakom, grekim jogurfom i sirom.

2290

[ofiilR

ITALIAN TRILOGY
Njeguski prosciutfo, tomato,
mozzarella and pesto sauce.

ITALIJANSKA TRILOGIJA
Njeguska priuta, paradajz, mocarela
I pesto sos.

1900

[OfilRY,

VEGETARIAN PASTA
Zucchini, eggplant, garlic, basil,
oregano, dried ftomatoes, black olives
and goat cheese.

VEGETARIJANSKA PASTA
Tikvice, patlidzan, beli luk, bosiljak,
origano, suseni paradajz, crne masline
i koziji sir.

THE
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HOT STARTERS

PEKAN PEAR
Pear cooked on low temperature,
baked with blue cheese and Pecan
nuts.

PEKAN KRUSKA
Krusko kuvana na niskoj termperaturi,
zapecena sa plavim sirom i Pekan
orahom.

1590

NN

BREADED OYSTER MUSHROOMS
Breaded mushrooms with melted
cheese and asparagus.

POHOVANA BUKOVACA
Pohovane pecurke u prezli sa talagani
sirom i $parglom.

1990

¥ 0

SHRIMP RISOTTO WITH
ST. JACQUES SCALLOPS
Grilled shrimps with St. Jocques
scallops, spinach, parmesan and lime.

RIZOTO OD GAMBORA SA
ST. JAQUES SKOLJKAMA
Crilovani gambori sa St. Jaques
skoljkama, spanacem, parmezanom
i limetom.

2190

@ M &

SALMON PASTA
Grilled salmon, kumquat, black caviar
and butter.

LOSOS PASTA
Grilovan losos, kumkvat, crni kavijar i
puter.

2800

£ a

BEEFSTEAK PASTA
Beefsteak, cherry tomatoes,
asparagus, mini mozzarello and black
tfruffle.

PASTA BIFTEK
Biftek, ¢eri paradajz, $pargla, mini
mocarela i crni tartuf.

2900

M ¥

® 0

All prices are in RSD and include VAT 20%

BEEF SOUP WITH DUMPLINGS
Dumplings, mini carrots and mildly
cocked sirloin steak.

GOVEDA SUPA SA KNEDLAMA
Knedle, mini Sargarepa i blago kuvani
ramstek.

900

M ¥

FLANK STEAK
Steak aged more than twenty days.

FLANK BIFTEK

Biftek odlezao vise od dvadeset dana.

11100/kg

il
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SOUPS

SEASONAL SOUP
Seasonal vegetables.

SEZONSKI POTAZ
Sezonsko povrce.

790

® &

STEAK

ANGUS T-BONE STEAK
Steak aged more than forty days.

ANGUS T-BONE BIFTEK
Biffek odlezao vise od Cetrdeset danai.

18000/kg

il

BEEFSTEAK
Flambed beefsteak.

BIFTEK
Flambirani juneci biftek.

3900/0.22kg

il

TOMATO SOUP
Tomato, olive oil, root vegetables,
bacon and clotted cream.

PARADA|Z POTAZ
Paradajz, maslinovo ulje, korenasto
povrée, slanina i kajmak.

790

[ofii

VEAL CUTLET
Fresh meat taken from a young calf.

TELECI KOTLET
Svezi kotlet od mlade teletine.

10200/kg

il

All prices are in RSD and include VAT 20%




PLUMA IBERICO

Steak from the pork loin of Ibérico pig
with dark beer, tart with potatoes and
old cheese.

PLUMA IBERIKO
Odrezok od Ibérico svinje sa tamnim
pivom, tart sa krompirom i starim
sirom.

2900
il

BAKED BEEF WITH MLINCI
(TRADITIONAL PASTA)
Roasted beef with flatbread, clotted
cream and sour cream.

ZAPECENI RIBIC SA MLINCIMA
Zapeceni ribi¢ sa mlincima, kajmakom
i pavlakom.

2490

¢ o
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BEEF CHEEKS
Slow cooked beef cheeks with demi-
glace sauce, root vegetables, and
cornmeal mush. b

SELECTION OF MEAT

VENISON GOULASH
Traditional venison goulash with
onions, forest mushroom ragout,
lueberries, and homemade bread.

SRNECI GULAS

JUNECI OBRAZI
Tradicionalni srneci gulas sa crnim

Sporo kuvani juneci obrazi so
demiglas sosom, korenastim povréem
i palentom.

2690

il

DUCK FILE
Grilled duck breast, potato, milk and
butter espuma, supreme sauce.

PACIJI FILE
Grilovane pacije grudi, pena od
krompira, mleka i putera, supreme sos.

3290

% 0

LAMB CHOPS
Slow cooked lamb chops served
in crispy crust with semolina suffle,
edamame pure, grilled vegetables,
cherry tomato and supreme sauce.

JAGNJECI KOTLETI
Sporo kuvani jagnjeci kotleti servirani
u hrskavoj korici sa sufleom od
semolina brasna, edemame pireom,
grilovanim povrcem, Ceri paradajzom
i supreme sosom.

4900

S WiiNey

lukom, kanel od sumskih pecuroko,
borovnice i domaci hleb.

2290

%

CRISPY CHICKEN
Stuffed breaded chicken, baby
carrofs, chanterelles, spinach,
potatoes.

HRSKAVA PILETINA
Punjena pohovana piletina, mlada

Sargarepa, lisicarka, spanac, krompir.

1690

¥
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FISH

GRILLED SALMON

GRAVLAX SALMON
Smoked salmon, St. Jacques scallop, Grilled salmon with St. Jacques
red and black caviar, dill sauce. scallops, forest mushroom sauce and
asparagus.
GRAVLAKS LOSOS
GRILOVANI LOSOS

Dimljeni losos, St. Jaques skaljka, crvenii

crni kavijar, sos od mirodije. Grilovani losos sa St. Jaques

gkoljkama, kanel od sumskih pecuraka
i $pargla.

3900

ol é

3590

Féo Y

SIDE DISH

DOLLAR CHIPS

FRENCH FRIES
Homemade french fries with Homemade potato.
parmeson cheese.
DOLAR CIPS
POMFRIT Domaci krompir

Domaci pomfrit sa

parmezanom. 490

590 % @

® 0

Bukovaca, Lisicarka i Sitaka.

1900

®

GRILLED VEGETABLES
Mixed grilled vegetables.

Zapecleni spanac sa paviakom i
pekorino sirom.

1490

® a

GRILOVANO POVRCE
Miks grilovanog povrca.

1790

® &

CREAMED SPINACH WITH PECORINO MUSHROOMS
Baked spinach with sour cream and Grilled fresh mushrooms - Porcini,
pecorino cheese. Oyster, Chanterelle, and Shiitake.
SPANAC ALA KREM SA PEKORINOM PECURKE
Grilovane sveZe pecurke - Vrgan,

MEDITERRANEAN TUNA
Fresh baked tuna with olives, white
wine, fomatoes, and capers.

TUNA MEDITERANO
Sveza zapecena tuna sa maslinama,
belim vinom, paradajz i kapar.

2900

78

CELERIAC PUREE
Mashed potato with celery, butter
and milk.

PIRE OD CELERA
Kuvani krompir sa celerom, puterom
i mlekom.

590

0 é

SAUCES
Mushroom sauce, Chimichurri sauce,
Red pepper sauce.

SOS
Sos od pecuraka, Slatko-ljuti sos od
povrca, Sos od crvenog bibera.

790

n é

All prices are in RSD and include VAT 20%

All prices are in RSD and include VAT 20%




CAPRESE SALAD
Tomato, mini mo
olive oil.

CAPREZE SALATA
Paradajz, mini mocarela, pesto sos,
maslinovo ulje.

1490

hoe

GREEK SALAD
Tomato, cucumber, olives, feta.

GRCKA SALATA
Paradajz, krastavac, masline, feta.

PISTACHIO RASPBERRY CAKE
White chocolate, biscuit crust,
raspberry, pistachios.

PISTAC MALINA
Bela ¢okolada, biskvit, malina,
pistaci.

650

Mo

LIME POPPY SEED CAKE
Poppy seeds, lime, white chocolate.

LIMETA MAK
Mak, limeta, bela ¢okolada.

650

D ©

rella, pesto sauce,

0 &
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SALADS

MIXED GREEN SALAD
Mixed green salad with pine nuts and
parmesan cheese.

MIKS ZELENIH SALATA
Miks zelenih salata sa pinjolimari
parmezanom.

1290

hoe

DESSERTS

CARAMEL COFFEE
Caramel, coffee, white chocolate,
sweet roof, cocoa.

KARAMEL KAFA
Karamel, kafa, bela cokolada, slatki
koren, kakao.

750

iIJORy,

ICE CREAM
Homemade ice cream.

Domadi sladoled.

250

il

All prices are in RSD and include VAT 20%

MORAVIAN SALAD
Cucumber, roasted pepper, Sjenicki
cheese, leek, tomato.

MORAVSKA SALATA
Krastavac, pec¢ena paprika, Sjenicki sir,
praziluk, parad

1090

0 &

BEETROOT SALAD
Beetroot, goat cheese.

CVEKLA SALATA
Cvekla, koziji sir.

0 é

CHOCOLATE SPHERE
Biscuit crust, dark chocolate, sweet
cream, cherry, cognac.

COKOLADNA SFERA
Biskvit, crna ¢okolada, slatki krem,
visnja, konjak.

850

D ©

FRESH FRUIT
Seasonal fresh fruit.

SVEZE VOCE

Sezonsko sveze voce

950
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