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AOPYYAK / BREAKFAST

SR

Hopyyak cnyxumo go 12:30 / Breakfast is served until 12:30

CMI.I,MHMjaHCKM oMnet
OMJIET Ca MNIaZM CUPOM, MPLUYTOM, raysoM,
PYKOJIOM, CyIIEHUM Napajaj3oM U NecTom
omelette with soft non-aged cheese, prosciutto,
gouda, rocket, dehydrated tomatoes and pesto

925

Kajrana ucnop, cava
KajraHa og TpM jaja, ca K06acuLLOM, ClIaHUHOM,
NanpuKkoMm M CUPOM, 3aneyeHa UCNog caya
three scramled eggs with sausage, bacon,
pepper and cheese, baked under the sac

935

l'ypMmaHcka jaja
TPpM jaja Ha OKO, CEPBMPaHa ca Ko6acuLLOM, NPLLYTOM,
nomdpuToMm, ypHebecom, napajaj3om 1 rpuIoBaHMM TOCTOM
three fried eggs, served with sausage, prosciutto,
French fries, rumpus salad, tomatoes and grilled toast

945

"pOTeMHCKM AOpyyak
oMmneT op, Tpu jaja u cnaHaha, cepeupaH ca Mnagum cupom,
Aomahum neyueom, Yyepu napagaj3oM U KpacTaBLOM
three egg spinach omelette, served with soft non-aged
cheese, homemade pastry, cherry tomatoes and cucumber

HOMahMHCKM pPaMCTeK ceHABUY
nacTpamu CEHiBUY ca cnopo nevyeHnM jyHehum pamcrekom,
eMeHTaIepoM, KUCe/IM KpacTaBLEeM,

L{PBEHUM JIYKOM W CeH( APECHHIOM
pastrami roast beef sandwich with emmental cheese,
pickles, red onions and mustard sauce

615

[panaHun TocT ceHaBuY
nyHeHu TOCT ca pPyKo/a canarom, rayaom,
LienKaHOM TeNleTUHOM U POLUTH/b COCOM
French toast stuffed with rocket, gouda,
chopped veal and BBQ sauce

585

lMpoc cenpBuy
BoMahnHCKK ceHpBNY ca noxoBaHum nunehum dpuneom,
T3aT3UKM canaTom 1 nosphem
fried chicken sandwich with tzatziki salad and vegetables

985

Kny6 cCeHABUMY ca NMUIETUHOM
Bpyhu comMyH ca rpunoBaHoM NUAETUHOM, canaTaMma,
NaHYyeToM, rayioM U jajeToM Ha 0KO, CepBHPaH y3 NOMPpPUT
warm homemade somun bread with grilled chicken, various
salads, pancetta, gouda and fried egg, served with French fries

995

byprep byprep
jynehu 6yprep ca yepap cupoM, pyKonoMm, LipBEHUM JIYKOM K
APecuHrom op, Taptyda, cepeupaH ca nomgppuTom
beef burger with cheddar cheese, rocket, red onions and
truffles dressing, served with French fries

615

Jlopyvak a na PagHuyku
nyweHa nupouka ca hypehum npcuma, npwyrtom, rayaom,
NaB/IakoM M WaMNNbOHNMA, 3aneyeHa UCNoj cava
pirogue stuffed with turkey breasts, prosciutto, gouda, sour
cream and champignons, baked under the sac

620

HYI-bEHe XpCKaBe npxeHuue
noxoBaHe npXeHuue ca hypehum npcuma, raysoM, KyBaHum
jajuma n naBnakom, cepeupaHe ca NOM(ppUTOM
crunchy fried French toast with turkey breasts, gouda, boiled
eggs and sour cream, served with French fries

915

3naTu6opcku ywtunak
yWITHNAK O TEeCTa, NykeH MAagNM KajMaKoM,
rosefjom npyToM U Napagajsom
homemade fritter stuffed with kaymak,
beef prosciutto and tomatoes

945

Komnnet 6yTkuua
KOMNJIET Jienuiba ca KajMaKoM, KauKaBa/beM U
ApanaHoM AUM/beHOM 6YTKML,OM Ha COMYHY
homemade bun with kaymak, hard cheese and
chopped smoked meat, traditional recipe

935

CnaTku gopyyak
Bpyhu ywTuUnum ca yemom 1 eypoKkpemMom
hot dumplings with jam and chocolate cream

465

Dlopyyak 3a aBoje
AOPYYaK ca neT BpcTa yKyca
breakfast for two - five kinds of flavors

1125
flopyyak jyTpa

PacnutajTe ce Kop, Bawer koHo6apa
morning breakfast
ask your waiter

615

Jlopyyak BaH MeHuja
special breakfast

715
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XJAQHA NPEAJENA

COLD STARTERS

Mezze Pagnuuuku (3a gBe ocobe)
3naTubopcka cBUIbCKa NpluyTa, roefja npiwyTa, cnaHuHa,
3naTapcKu cup, Kajmak, ypHebec, uBapuy u gomahu KyneH

pork prosciutto, beef prosciutto, bacon, domestic cheese, kaymak,
rumpus salad, greaves and handmade flavored sausage - for two

1685

MepuTtepaHcko npeajeno (3a gBe ocobe)
ceneKumja fenuKaTec cyxoMmecHaTux Npou3Boga, Kosju cup, napaaajs,
KpacTaeali, MacnuHe, Xxymyc ca 6en1m NiyKoM, pyKosia U nuTa xneé
selection of traditional smoked products - goat cheese, tomatoes, cucumbers,
olives, hummus with garlic, rocket and homemade pita bread

1785

Tatap 6udrex
pyuHo paljeH, cepBupaH ca nyTepom U TOCTUPAHUM XNie60M
handmade beef tartare served with butter and toasted bread

1895

Homahu Hama3u
nawTeTa of TeeTMHe U NawTeTa of Aomahe nunehe yurepuue
homemade veal pate and domestic chicken liver pate

865

benu mpc
Mnagm cup, 3M1aTapcKu CUp, KO3ju CUP U 3penu KpaB/bu CHp
domestic cheeses selection - soft non-aged cheese, specialy prepared cheese form Zlatar,
domestic goat cheese and hard cow's cheese

1045
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TOMNA NPEAJENA

WARM STARTERS

XPCKaBe KHepane o AUMJbEeHe GYTKMI.I,e
op pomahe gumibeHe 6yTKuLe, cepBUpPaHa Ha XIaHOM NMKAHTHOM Napapjaj3s cocy
crispy smoked meat dumplings, served on cold piquant tomato sauce

785

MyweHe noxoBaHe nanpuke
XpCKaBe nanpuke nykeHe ypHebec canaTtom
crunchy peppers stuffed with rumpus salad

IpunoBaHu PTamcku cup
Y Mac/IMHOBOM /by ca PO/IOBaHOM LULUBOM Y CJIaHWUHM
grilled cheese in olive oil with bacon wrapped prunes

945

MoxoBaHu rYPMAHCKH KayKaBaJb
ca TapTap cocom
crunchy gourmet hard cheese with sauce tartare

675

CykaHa nuTa
pyuHo paljena nuta ca cupom
handmade cheese pie (domestic delicacy)

695

TonmeHa MoLlapena
ca NpwyToM, Napajaj3om 1 pyKonom
mozzarella melted with prosciutto, tomatoes and rocket

895

MoxoBaHu MUKcC 3a gBe ocobe

NnoxoBaHu NnaTiuiaH U TUKBULLE, CepBUPAHU Ha T3aT3UKU CalaTh Ca napanajsoM WU 3pesiuM CUpoMm

fried eggplant and zucchini served on tzatziki salad with tomatoes and hard cheese

1095
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CYIE | YOPBE

SOUP

CpncKa qop6a OfF TPU BpPCTE Meca
Serbian soup with three types of meat

395

Jowmaha jyneha cyna
ca noepheM 1 pesaHuuma
domestic beef soup with vegetables and noodles

385

beroea yopb6a
Aomaha kpem yopba of, NuneTuHe, cyueHe 6ammje u noepha
domestic creamy chicken soup with dehydrated okra and vegetables

415

Cyna / MNoTax gaHa
Soup of the day

395

CAJIATE KAO ObPOK

MEAL SALAD

bawToBaHcka nuneha canata
OpujeHTanHa canara ca rpuaoBaHOM NUNETHHOM, noBphem U cUpoM, cepBuUpaHa Ha NUTa Xneby
oriental salad with grilled chicken, vegetables and cheese, served on homemade pita bread

1095

Canara ca rpunaoBaHum sococomMm
rpunoBaxu nococ y nucrahuma cepempaH Ha ceexxem nosphy ca nMMyH-Mep, pecHUHrOM
grilled salmon in pistachios served on fresh vegetables with honey lemon dressing

1280

P036m|> NieTba canata
CMOpO NeyeHn pamcTeKk Ha MUKCY cBexxer nospha, npiuyTe u MoLapene
slow cooked veal fillet served on mix of fresh vegetables, prosciutto and mozzarella

1395

PECTOPAH

crppapananzry PAAHUYKHN S5t s g a8 s

HOBW BEOIPALL

e
e
e
e
e
e
e
e
e

D Mg M M M MLy MO MO MO MO M M MO MO MO MO M M D M D D ML MO MO MO M MO MO M M M D



e
e
e
e
e
e
e
e
e

D M M M ML MO MO MO M M MO MO MO MO MO MO M M D M M M ML MO MO M M M M MO M O D¢

PUBA

FISH

Jlococ Ha KpeMacToOM pPuXoTy
rPUNOBaHKU NOCOC CEPBUPaH Ha PUKOTY of WwadpaHa u nospha
grilled salmon served on saffron and vegetables risotto

1945

IpunoBaHe nuribe
CepBUpaHK ca 61MTBOM U KPOMNMPOM, Y Mac/IMHOBOM Y/by
grilled squid served on mangel and potatoes, in olive oil

1695

®uneTtn gyHasckor cmyha
cepBuUpaHu ca napajajaoM, 6IMTBOM U KPOMNUPOM
grilled perch fillets served with tomatoes, mangel and potatoes

1495

PonoBanu ¢une bpaHymHa
Ha KpeMu op, cnaHaha ca rypmaHckum ¢poHAaH KpOMAMPOM U NyHeH MYcOM O, ram6opa
sea bass on spinach cream with gourmet fondant potatoes and filled with shrimp mousse

1695

Csake cpeje M netka
Xob60THuLa ucnop cava
Every Wednesday and Friday:
octopus baked under the sac

CAY

L h B

Tenehe neyewe Ha KajMaky
CepBUPaHO ca pecCTOBaHUM KPOMMUPOM
Veal meat on kaymak, served with potatoes

1865

Tenehe 6ajapepa

y concTBeHOM nyTep cadty
Veal meat in own buttered saft

1865

>

[MoHypa AHeBHO NneYyeHNX KOMaZHUX Meca
Daily offer of traditional prepared meat

JlHeBHH cneyujanuTeTyn
Daily specialties

PacnutajTe ce Kop, Bawer koHob6apa / ask your waiter
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Tenehe rpyau Ha nuta xneby
neyeHe 12 catu, cepeBupaHe ca niTa xnebom, (f,omahuM cocosumMa u nosphem
veal breasts, baked for 12 hours, served on pita bread with domestic sauces and vegetables

1585

Teneha beuka wHuyna
cef)BupaHa ca Ia;eqaﬁ canaTtoM, Yepu napafajsoM u napMe3aHom
veal steak served with Caezar salad, cherry tomatoes and parmesan

1695

Tenehe wHuyne y nytepy
ca npwyToM, MoL,apenom 1 fomahoM TecTeHUHOM
veal steak in butter with prosciutto, mozzarella and handmade pasta

1795

BYTKMI.l,a Ha Hall HAYUH .
OTKOLITEHa fUM/beHa 6YTKLLa, cepBUpaHa Ha nupe Kpomnupx ca cocoMm op KajMaka
chopped smoked meat served on mushed potatoes with kaymak sauce

1280

HYI-bEHM CBUICKH dmne y nyTep cocy
CBHHCKH Qe NyHeH ca NpLyToM, rayAoM, KuceninM KpacTaBLMMa M LLaMNUbOHMMa
pork fillet stuffed with prosciutto, gouda, pickles and champignons

1285

chxaBa nuaeTuHa ca hoKamMa
nyweHu, noxoBaHu nunehu dgune ca kpemactum gomahum wokama
crunchy stuffed chicken fillet with handmade creamy gnocchi

1280

l'ypmaHcKa nuneTuHa
nuUNeTHHa UCMOA caya, ca MpLIYTOM, MOLLAPeNioM, Napafiaj3aoM W FOpProH3onoMm
gourmet chicken baked under the sac with prosciutto, mozzarella, tomatoes and gorgonzola

1295

Kapahophesa wHuyna (nuneha /cBumbcka)

cepBupaHa ca nompputom u 'ra['):'rap cocom
fried stuffed escalope (chicken/pork) served with French fries and tartar sauce

1345

MponehHa nuneTuHa
nunehn tune ca MoLLapenoM M napagaj3oM, CepeupaH y3 ﬂomahy TecTeHWHy y KpeMu op, cnaHaha
chicken fillet with mozzarella and tomatoes, served with handmade pasta in spinach cream

1285

hypeTuHa y KpeMm cocy ‘
pomahu hiypehu dpune ca gpomahom Tecrenunom / domestic tirkey fillet with handmade pasta

1365

BM(I)TEK MyCaKa, aJiu 1a)KHa
MefarboHu 6uTeKa, cepBMpaHK Ha ryPMaHCKOM Nnupe KpoMmnupy ca Kopom og nospha,
naHyeTe U poWITUbCKe KobacuLe, 3aneyeHn UCNOA caya
beef medallions served on gourmet mushed potatoes with vegetables, panceta and spicy sausage, baked under the sac

2165

budtek Cafe de Paris
ca apomatu3soBaHuM nytepoM / beefsteak in flavored butter

2495

LipseHu 6ubep budprek
nenep cTeK ca apoMaTUyHUM nupe Kpomnupom / pepper beefsteak with gourmet mushed potatoes

2365
PECTOPAH
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CMOPO CMPEMAHA JEJIA

SLOW COOKER MEALS

HALUX AOMARM CNELWJAJIUTETU / NPUMPEMAHW NPEKO 20 CATU
OUR DOMESTIC SPECIALTIES / PREPARED OVER 20 HOURS

Llenkanu jynehu pen
ryPMaHCKHM, LienKkaHu pen y gomahuHcKom TecTy
gourmet chopped oxtail in homemade dough

1825

JYHehM 06pa3u Y KpeMm cocy
cepBUPaHMN Ha rypMaHCKOM npunory
beef cheeks in creamy sauce served on gourmet side dish

1795
OpanaHa jyHeha pe6pa

cepBMpaHa ca rpuioBaHuMm nosphem
chopped beef ribs served with grilled vegetables

1795
Tenehe rpyau y cadty

3aneyeHe Tenehe rpyam y Kajmak cocy ca rypMaHCKUM NpUIOrom
veal piccata in kaymak sauce, served with gourmet side dish

1895
Rib-eye steak

rib-eye steak MmapuHupaH 60 paHa
rib-eye steak marinated for 60 days

3465

Tenehu kotner
KOT/IeT MapuHUpaH 21 AaH, cepBupaH ca gomahum nomdputom
veal cutlet marinated for 21 days, served with domestic French fries

2465

rpraHCKM paMcCTekK
ca cyBor 3petba of, 45 faHa, MapuMHNUpaH y Mac/IMHOBOM YJby, CYLIEHOM Napajaj3y U napme3aHy
gourmet rump steak aged for 45 days, marinated in olive oil, dehydrated tomatoes and parmesan

2065

CBUHCKH tlmne Y MacJintHOBOM YyJby
MapuHupaH 21 faH U cnpeMaH Ha poWTUbY ca AoMahMHCKUM nomdpuTom
pork fillet marinated for 21 days and grilled with homemade fries

1295
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JEJIA CA POLLUTUJbA / BBQ COURSE

L o ¥h g Jh

hesanu y Tencuju
ca XxpckaBuM NoMdp1ToM
cevap with crispy French fries

995/ 10555a kajmakom / with kaymak

heBanu ucnop noknonua
heeanu ,PagHNYKN" cepBupaHmu ca ypHeb6ecoM, Kamjakom U peCTOBaHUM KpOMNHUPOM,
YLWYLIKaHK y TECTY, UCNOZ, caya
traditionally prepared cevap served with rumpus salad, kaymak and potatoes,
tucked in dough, baked under the sac

1185

MmbeckaBuua ,PagHuyku”
n/beckaBuLia Y COMYHY ca KajMaKoM, cepBupaHa ca noMmGpuTom u nyKom
pljeskavica in domestic somun bun with kaymak, served with French fries and onions

1125

l'ypmaHcka nibeckaBuua
rypMaHcKa NMKaHTHa N/becKaBuLa CepBUpPaHa Ha pecTOBaHOM KpoMnupy
gourmand pljeskavica served on roasted potatoes

1295

NeckoBayku heBan y orpravy
neckoBayku heBan Ha nuTa xneby, MCNop caya, CepBUPaH Ha NMMKAHTHOj canaTu
traditionally prepared cevap on pita bread, baked under the sac, served on spicy salad

1395

Mapunupanu nunehu paxwuh
nunehu paxciuhiu N3 nUKaHTHe MapuHage, cepBUpaHK Ha nuTa xneby u nophy
spicy marinated chicken kebab served on domestic pita bread and vegetables

1295

Lomahe 3aHaTcKke Kobacuue
CepBuUpaHe Ha rypMaHCKOM npunory
hand made spicy sausages served on gourmet side dish

180

rypmchKe CBUIbCKE rpyan Ha XXapy
cepBupaHe ca nyTep NMpe KPOMNUPOM
grilled boneles pork ribs with buttered mushed potatoes

1295

Nmeckaeuua y [lykaty (3a aBe ocobe)
rypmaHcKa njbeckaBuL,a ca KajMakom 1 cupoMm y Jlykat nenuibu
gourmand pljeskavica with kaymak and cheese in homemeade Dukat bun

2790
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JEJIA CA POLLUTUJbA / BBQ COURSE

SRFEE

YobaHcKa pebapua Ha Kajmaky
rpuIoBaHa, celKaHa pe6apua cepBupaHa Ha nuTa xne6y, nosphy, KajMaKy u ypHebec canatu
chopped grilled ribs served on homemade pita bread with vegetables, kaymak and rumpus salad

1295

I1y|-be|-|a Bellaauua y cnaHuHu
nyteHa rypMaHCKUM HaMa30M, NPLUYTOM W ManpuKOM, 3aneyeHa ca rayfom
stuffed gourmet prosciutto and paprika striploin, wraped in bacon, brown with gouda

1365

I'ypmchKa ponapa
nyweHa ponaga og 6udpreka, KpMeHagJe U NaHYeTe, CepBUpPaHa Ha peCTOBaHOM KPOMMMpY,
ca XJ1aiHUM COCOM 0f, KUCesor MaeKa
beefsteak roll stuffed with steak and panceta, served on roasted potatoes with cold sour milk sauce

1495

CoyHa 6ena Bewanuuya
cepBHpaHa Ha NMpe KPOMMUPY, ca MOYOM Of Neverba
juicy striploin served on mashed potatoes with gravy sauce

1245

Cau nubeckaBuua Kyhe (3a Tpu ocobe)
rypMaHcKa n/beckaBuL,a mykeHa NpLyToM U rayfoM, y NOKnonLy
ca npwyToMm, KajMakoMm 1 nosphem
gourmand pljeskavica stuffed with prosciutto and gouda in batter cover
with prosciiutto, kaymak and vegetables - for three persons

2965

LeaunHo Me3e (3a gBe ocobe
heBanu, ywtunuu og meca, nunehu paxmwuhu, powTnmbcke Kobacuue, CBUBLCKH BpaT,
naHyeTa cepBMpaHN Ha NMTa XNeby y KajmaKy ca XpcKaBMM KpoMnMpuMa
for two - cevap, meat fritters, chicken kebabs, sausages, pork neck and pancetta,
served on homemade pita bread in kaymak with crispy potatoes

2950

hyn ,PagHuukn (3a yeTupm ocobe)
MeLLaHo MEeco Ca POLITH/bA Ca MOK/IONLLEM Of TECTa, UCMOA caya
for four persons - various types of meat with dough cover baked in sac

5380

Nacka ,PagHuykn” gmemalm powTHDb 3a NeT ocoba)
heBanu, ywtunum, pedpa Ha xapy, 6yTkuua u 6udTek y ymy
mixed barbecue for five persons - cevap, meat fritters, ribs on grill, pork hock and beefsteak in oil

6590
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CAJIATE

e
SALADS

bawTa canata
3a Tpu ocobe
mixed salad, for three persons

885

LlLloncka canata
Sopska salad

435

Kynyc canaTta
Cabbage salad

320

Mewana 3eneHa canata
ca BUHerpeT npenmeoM
mixed lettuce with vinegert dressing

465

Mopancxa canarta
neyeHa nanpuka, 6enu nyK, TyuaHa
nanpuka, nepLyH 1 Kpaesbyu cup
“Morava” salad
roasted peppers, garlic,
peppers, parsley and cheese

445

3eneHa canarta
ca poTKBMLLaMa U MJIafUM NIYKOM
lettuce with radishes and onions

415

MeyeHa nanpuka
whipped paprika
425

Hapanajs ca cupom
tomatoes with cheese

425

TapaTop canata
Cca KucejuMm MJIeKoM
Tarator salad with sour milk

435

JomahuHcka mewaHa canara
Kynyc, napajaj3, KpacTaBau,
domestic mixed salad
(cabbage, tomatoes, cucumbers)

425

Pykona canara
ca napmMe3aHoM, Yepy napapaj3om
U NMbONNMa
rocket salad with parmesan,
cherry tomatoes and pine nuts

955

JbyTa neyeHa nanpuymua
roasted hot pepper

130
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AEYNJN MEHU

KIDS MENU

Teneha yop6uua / Veal soup
275

MoxoeaHu wranuhu nunetune / Fried chicken sticks
695
Deunju heeanu ca nomdpputom / Cevap with French fries

Tamartene 6onowese / Tagliatelle bolognese
(momaha TecTeHuHa ca 6onowes cocom) / (handmade pasta with bolognese sauce)

715

NMELLUBA

HALUA MEKAPA W HALL JOMARM KBACAL|

PASTRY
OUR BAKERY AND OUR HOMEMADE YEAST

lWitanuhn ca 6enum nykom
Sticks with garlic
85

Morava Ha naoTHy / Handmade bun on stove
125

Nomahu comyH
Domestic somun bun, prepared our way
105

HlykaTt norava
Home made bread with kaymak and cheese
395

Nomahu xne6 ca HawMUM NPUPOJHUM KBacBeM
Our natural ferment homemade bread
145

Mukc neuunBa (3a yeTupu ocobe)
Domestic bread mix (for four persons)
585
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[ECEPTU

DESSERTS

Llomaha 6aknaBa ca nuctahuma u cnagonenom
homemade baklava with pistachios and ice cream

945

BacuHa TopTa
TOpTa o, YOKONaje U opaxa
chocolate walnut cake

415

Meyenn cheese cake
ca 6enom YoKkonagoM M KPeMOM Off ManuHe
Baked cheesecake with white chocolate and raspberry cream

480

Nly6aun cheese cake
KOnay ca MackapnoHe cupoMm, KpeMoM oj, nuctaha u yokonapge
mascarpone cake with pistachios cream and chocolate

525

Konau ca makom
poppy seed cake
4

Tpu nehe
tres leches cake

425

Kpemnurta ca MannHama
egg cream sweet raspberry pie

415

KapnaTwu sa gee ocobe
Konay ca amapeTo MacKapnoHe KpeMoMm, ceBexum Bohiem u npenuBom o ABe BpPCcTe YoKonage
amaretto mascarpone cake with fresh fruits and double chocolate topping - for two

1025

BaHun naHakora
ca KpemMoM of, MannHa
vanilla panna cotta with raspberry cream

435

Nomahu cnapgonep (nopuyuja)
Majarackap BaHWNa, NUMYH, NeWHNK
handmade ice cream: madagaskar vanilla, lemon, hazelnut - per portion

465
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