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SELEKCIJA MESNIH DELIKATESA

Goveda prsuta, njeguska prsuta, 1600 RSD
peglanakobasica, sremska kobasica

SELICLAED CESHE 1300RSD
Dimljenisir, siru vinu, kozji sir, ovCiji sir

DUBEK NA GRILOVANQM POVRCU SA SUSAMOM 1200 RSD
Sirod parenog testa napovrcu

ASP,IIKISA BIFTEKQM | 900 RSD
Junecibiftek sa povrécemu aspiku

BURATA

Italijanski sir dobijen mesavinom kravljeg mlekaikajmaka, sa 1500 RSD
dresingom od naneilimete sa Ceri paradajzom

Salate

VITAMINSKA

Sargarepa, celer, jabuka, dresing od citrusa 450RSD
SOPSKA

Paradajz, krastavac, crniluk, kravlji sir 500RSD
SEZONSKA , 420 RSD
Salata od sezonskog povrca

MIKS ZELENIH SA CERIJEM | PARMEZANOM

Baby spanaé, matovilac, eri paradajz, 650RSD
listovi parmezana, citrus dresing

Corbe

TELECA CORBA 480RSD
PILECA SUPA 400RSD
POTAZ OD PARADAJZA 420RSD
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JUNECI GULAS SADOMACOM TESTENINOM

Junece meso, povrce, persun, beliluk, kim, domaca testenina

1300 RSD

DOMACA GURMANSKA PLJESKAVICA SA
RTANJSKIM SIROMISLANINOM

Junece meso, kravlji sir, slanina, pletenica od testa

1200 RSD

CEVAPINA PALENTI

Junece meso, kajmak sos,
palenta od domaceg kukuruznog brasna

1100 RSD

TELECI OBRAZI SA KREMOM OD BATATA

Telediobrazi, krema od batata

2400RSD

BIFTEK SA STEAKHOUSE KROMPIROM

Odlezaojunecibiftek, steak krompir, demiglas sos

2700RSD

PILECI FILE SA POVRCEM

Suvidirani pilecifile sazacinima,
krema od Sargarepe, sotirani spanac, beSamel sos

1200 RSD

CURECIMLINCI

Suvidirana ¢uretina sabesamelom
u korpiciod domaceg testa samocarelom

1500 RSD
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FILET DIMLJENE PASTRMKE NA KROMPIRU SA
SPANACEM I RATATUIPOVRCEM

Filet dimljene pastrmke na povréu
sa dalmatinskom garniturom u salsiod povrca

1300 RSD

FILETLOSOSA NA
SOTIRANOM POVRCU I PIRINCU

Filet lososa, povrée, pirinac

1900 RSD
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DOMACE TALJATELE SATIKVICOM, MASLINAMA

KREMOM OD GRASKA 1000RSD
DOMACE TALJATELE SA PRSUTOM,SUVIM 1200 RSD
PARADAJZOM | PEKORINO SIROM
PLJUKANCI SA KOBASICOM, RUKOLOMI SUVIM
PARADAJZOM N50RSD
RIZOTO SA PECURKAMA 100 RSD
RIZOTO SA DIMLJENOM PILETINOM, SPANACEM |
GORGONZOLOM 1200RSD
Leserti
LIMUN TART 490 RSD
MUS MANGO-MARAKUJA 520 RSD
VEGEKOLAC 500 RSD
KREM BRULE 490 RSD
MIL-FE) 490 RSD
COKOLADNI SUFLE 520 RSD
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PREMIUM COLD CUTS SELECTION

Beef prosciutto, pork prosciutto, 1600 RSD
traditional pressed sausage, dried pork sausage

CHEESE SELECTION

Smoked cheese, cheeseinwine, goat cheese, sheep cheese 1300RSD
GRILLED “DUBEK”

AND VEGETABLES WITH SESAME 1200 RSD
Cheese made from steamed dough onvegetables

ASPIC WITH BEEF | | 900 RSD
Beef steak with vegetablesin aspic

BURATA

[talian cheese made from a mix of cow’s milk and cream, with 1500 RSD
mint and lime dressing and cherry tomatoes

Salaqs

VITAMIN SALAD | | 450 RSD
Carrot, celery, apple, citrus dressing

SHOPSKA SALAD. 500 RSD
Tomato, cucumber, onion, cow cheese

SEASONAL SALAD 420 RSD
Salad of seasonal vegetables

MIXED GREENS WITH CHERRY TOMATOES

AND PARMESAN 650 RSD
Baby spinach, lettuce, cherry tomatoes,

parmesan leaves, citrus dressing

gﬁmfzg

VEAL RAGU 480 RSD
CHICKEN SOUP 400RSD
TOMATO POTAGE 420 RSD

Meart

BEEF GULASH WITH HOMEMADE PASTA

Beef, vegetables, parsley, garlic, caraway, homemade pasta

1300 RSD

GOURMET “PLJESKAVICA”
WITH RTANJ CHEESE AND BACON

Beef, cow, cheese, bacon, dough

1200 RSD

“CEVAPI” ON POLENTA

Beef, kajmak sauce, polenta from homemade corn flour

1100 RSD

VEAL CHEEKS WITH SWEET POTATO CREAM

Veal cheeks, sweet potato cream

2400RSD

BEEF STEAKWITH STEAKHOUSE POTATOES

Aged beef steak, steak house potatoes, demi-glace sauce

2700RSD

CHICKEN FILLET WITH VEGETABLES

Sous-vide chicken fillet with spices, carrot cream, sautéed
spinach and béchamel sauce

1200 RSD

TRADITIONAL “MLINCI” WITH TURKEY

Sous-vide turkey with béchamelin a homemade dough basket
withmozzarella

1500 RSD
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SMOKED TROUT FILLET ON POTATO WITH
SPINACH AND RATATOUILLE

Fillet of smoked trout onvegetables
with Dalmatian garnish invegetable salsa

1300 RSD

SALMONFILLETON
SAUTEED VEGETABLES AND RICE

Fillet of salmon, vegetables, rice

1900 RSD

Costa [ Rigotte

TAGIATELLE WITH ZUCCHINI,

OLIVES AND PEA CREAM OB RED
TAGIATELLE WITH PROSCIUTTO, SERER
SUN-DRIED TOMATOES AND PECORINO CHEESE

PLJUKANCI” WITH SAUSAGE, ORER
RUCOLA AND SUN-DRIED TOMATOES
MUSHROOMRISOTTO 100 RSD
RISOTTO WITH SMOKED CHICKEN,
SPINACH AND GORGONZOLA 2O
“Lesserts
LEMON TART 490 RSD
MOUSSE MANGO,MARACUJA 520 RSD
VEGE CAKE 500RSD
CREME BRULEE 490 RSD
MILLE-FEUILLE 490 RSD
CHOCOLATE SOUFFLE 520 RSD
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