BAJIKAHCKUWE CAJIATbL

BALKAN SALADS
O T T2

LLlonckvn canat/Shopsky salad 320 p.

HaumoHanbHoe 6moio BankaHckux CTpaH, SIBRSIETCS OJJHMM U3 CaMblX TIOTYJISIPHBIX. [TOTOBUTCS

9TOT CanaTuK U3 Hape3aHHbIX CBeXVX oBolLen U Cepbckovi GpbIH3bL, TTPUAAIoLLEN GIioay

YAVBUTEJILHO TIMKAHTHDBIN, IPKUI BKYC. [T1aBHbIMM KOMITOHEHTaMU 67110@ BbICTYMAOT IOMUOPbL, 250 .
CNaiKvv TepeL, JTyK U OTypLibl, BKYC KOTOPbIX OTTEHSIOT apOMaTHAsT 3eJ1eHb U CTieuuu

It's one of the most popular traditional dishes of the Balkans. The ingredients are rather simple:
cucumbers, tomatoes, sweet pepper, red onion and brynza. This salad dressed with olive oil is

very rich and delicious

I

Canat u3 MopenpomykToB «A-nst bperoBwy. ...
/Seafood salad «A la Bregovic»

OGXapeHHbII MOPCKOW KOKTEWITb, B COMETAHUU C OBOLLAMU: GONTFapCKu Tiepel, TOMUA0P, MACTIHbL, Yeppu, MaHOapuH
Fried seafood cocktail, sweet pepper, tomatoes, black olives, cherry tomatoes and tangerine dressed with olive oil



KoporneBckun canat «CBetu Ctedpan»
/King salad «Saint Stephen» 630 p.

Canat u3 pblGHbIX AeNINKATECOB: KOPOJIEBCKUX KPEBETOK U CEMTU CITaboCOJIEHON, B COUeTaHUN
C OBOLLAMU: TIOMUJIOP Y€PPU, MUKC CaJlaTta, aBOKazlo, MaclIMHamMu 210 rp.
Light-salted salmon and royal red shrimps together with black olives, cherry tomatoes,

lettuce mix and avocado

N

Canart ténnbi «benrpany/Warm salad «Belgrade»._._._.............._. 475 p.

O6xapeHas TOBSDKbS Bblpe3ka Ha Tpure, Cbip GpblH3a, NOMUIOP YEPPU, MUKC canaTa U TPeLKuii opex 200 rp
Grilled beef tenderloin, lettuce mix, brynza, cherry tomatoes and walnut

Canat «bynsa»/Salad «Budva» ... ... 350 p.

KomueHast Kypyia COGCTBEHHOTO TIPUTOTOBTIEHMST HA BO3AYLIHOW TIOZYWIKE U3 MUKCA CaraTa, yKpallaeTcst TiepenesivHbiM 225 1p
SIVLIOM C KPACHOW UKPOW, CBEXET IblHEN, 3aMPaABIISIETCS COYCOM KOKTEJTbHbIM ’

Made in-house smoked chicken served with light lettuce mix, quail eggs, red caviar, melon dressed with cocktail sauce

bonrapckun canat «OBYAPCKUMY ..o 320 p.
/Bulgarian salad «Ovcharsky» 230 p.

"OBYapckuv canat" pofiomM U3 coniHeyHon bonrapuu, nepeBoanTCs, KaK «MacTywvn canat» TIoHpaBUTCs Tem, KTO JOGUT JieTkue U,

B TO >Ke Bpems, CbiTHble canaTbl. OBOLHOV canat u3 NoMuaop, orypLoB, 6ONTapckoro nepua, ¢ 106aBieHneM MapyuHOBAHHbBIX TPUGOYKOB,
BETYUHDbL, AN U OBEYBLETO Cblpa

«Shepherds salad» is a traditional Bulgarian dish, a vegetable salad with fresh tomatoes, cucumbers and sweet pepper together

with pickled mushrooms, ham, eggs and sheep cheese.



Canar no-cepocxu/Serbian salad ... 220 p.

OCTpbi OBOLIHOV CanlaT U3 CBEXUX OBOLLEN 200 1
€ no6asrneHreM OCTPOTo TiepL@ U KPacHoro Jyka P.

Vegetable salad with hot pepper and red onion

Canart «A-nsg Kyctypvuay ._................ 520 p.
/Salad «A la Kusturice» 190 rp.

MsicHOVI canaT C XapeHHbIM GEKOHOM,

TIOMW0P Yeppw, CanaTom ancoepr, pykkonov u

CblPOM TIapMe3aH, YKpallaeTcs KeIPOBbIM OPELLKOM,

3anpaBka U3 6anb3aMuyecKoro ykcyca, oJIMBKOBOTO Macria U Mefa

Fried ham, cherry tomatoes, iceberg lettuce, arugula,
parmesan and pine nut, dressed with balsamic vinegar,
olive oil and honey

arnaTt
CepbCcxuni canat n3 6apaHvHbL ... 520 p. «bankaHckum nBOpUK»
/Serbian lamb salad 200 rp. /Salad «Balkan patio»
Msico MOIOLOTO SITHEHKa TIOAAI0T BMeCTe Haw pupmeHHbvt canat oT wed noBapa U3 Gy>KeHbl
C 0BXapeHHbIM 6aKJIaXXaHOM, YKpalaioT COGCTBEHHOTO TIPOU3BOJICTBA, KaPEeHbIX
60NITapCKUM TIepLEM, PeryaTbiM JTYKOM, TOMaTaMy Yeppu WaMIMHLOHOB, CepBCKON BPbIH3bL,
Lamb meat together with fried aubergine, sweet pepper, TIOMU0P Yeppu, MUKCa canaTta v TPeLxoro opexa

onions and cherry tomatoes

Made in-house baked ham, fried champignons,
brynza, lettuce mix, walnut and

cherry tomatoes

Canat «bocHa»/Salad «Bosna».._....._... 190 p. 250 .
Si{é)ﬁ_lCel:/]I)l?ocaﬂaT N3 CBEXUX OrypLoB CO CcMeTaHon 200 rp. 500 p.

Serbian salad with fresh cucumbers dressed with sour
cream and greens

Canat «J IMrHbm» U3 KanbmMapoB........... 490 p.
/Squid salad 230 p.

OTBapHOV Kanbmap, NoMUIOpP, Tiepels, 6oNrapckuit,
OTypel, KOHC., KaTlepcbl, 3anpaBka CMeTaHHast

Boiled squid, tomatoes, pepper, cucumber kons.,
capers, sour cream dressing



0RO
EBPOTIEVUICKUE CAJIATbl
EUROPEAN SALADS

O T DO

Canart u3 cBexen kanyctbl/Fresh cabbage salad ._...................

JTo6uTensiM BCero NpoCcToro U BKYCHOTO: MEJNKO pPyGneHHast CBeXast Karycra

70 cTapuHHbIM CepbCKMM pelienTam

For the admirers of simple and delicious: chopped fresh cabbage according to the oldest
Serbian recipes. Most recommended with meat dishes

YxycHa canata/Ukusna salad ... .

O6)KapeHHaﬂ TIeYeHb UblINIIEeHKa, CBeXas Tpylla, Cblp TlapMe3aH, JINCTbA canaTa,
3aTpaBlIAIOTCA U3bICKaAHHbIM COYCOM Ha OCHOBE OJIMBKOBOT'O MacCra

Fried chicken liver, lettuce, fresh pear, parmesan, dressed with delicate olive oil sauce

«Lle3apb» ¢ xypuuen/Caesar salad with chicken _._._._............_.

Knaccuueckuin canart «Llesapb» ¢ 06kapeHon KypUHOW TPYAKON, IOMUA0P Yeppy,
niepenenvHoe SN, Cblp TIApMe3aH, canat ancoepr u coyc «Lle3apb»

Classic Caesar salad with fried chicken breast, iceberg lettuce, parmesan,
cherry tomatoes, quail eggs and Caesar sauce

«Lle3apb» ¢ xpeBeTkamu/Caesar salad with shrimps ................

OGXXapeHHble TUTPOBblE KPEBETKM, TIOMUJIOP YEPPU, TIepernenvHoe sinuo,
Cblp TIAPME3aH, canaT ancéepr u coyc «Lle3apb»

Tiger shrimps, iceberg lettuce, parmesan, cherry tomatoes, quail eggs, dressed with Caesar sauce

LiBepHor nococa/Cvernog salmon ... ...

O6xapeHast cemra ¢ COycom Hapuiapab, MUKC carata, Yeppu,

C U3bICKAHHbIM COYCOM Ha OCHOBE OJIMBKOBOTO Macra

Fried salmon with Narsharab sauce, mixed lettuce, cherry tomatoes
with an exquisite dressing of olive oil

Tepuer HoBu/Herceg NOVI _._ e

O6xapeHHoe purie Kypouky € TIOMUZIOP Yeppy, anielTbCUHOM, CBEXVM OTYPLIOM,
KYHKYTOM, 3anpaBJisieTCst COYCOM YUY C NIIMOHOM

Fried chicken fillet, cherry tomatoes, orange, cucumber, sesame seeds
dressed with chili sauce with lemon

Yypeunnt canata/Churechy salad

dune VHAENKN 0GXKapeHHast Ha Tpusie, B KOP3UHKE U3 Cblpa, TIAapMe3aH,
aHaHac, ¢pacorb, MUKC canara, ToMyaop Yeppu

Grilled turkey fillet in a cheese basket, together with parmesan, pineapple, beans, lettuce mix,
cherry tomatoes

230/15 rp.



«Lle3apb» c cemron/Caesar salad with salmon

Cna6ocorneHast cemra COGCTBEHHOTO TIPUTOTOBIIEHVST, TIOMUJIOP YeppU, TIepeneNTuHoe Lo,
CbIp TApMe3aH C KJTACCUYeCcKUM coycom «Llesapb»

Made in-house light-salted salmon, iceberg lettuce, Caesar sauce, parmesan,

Cherry tomatoes, quail eggs

I'pevecxun canat/Greek salad

Knaccuueckun Tpeyeckun canat u3 CBeXmx OBOLLEN C CblPOM (])G‘TOVI

Classic Greek salad with Feta cheese and fresh vegetables: tomato, cucumber,
sweet pepper, onion, black olives




XOJIOOHDbIE 3AKYCKU

COLD PLATTER

AnBap, JhoteHvua, TMHIDKYP TleyeHa nanpwuka

/lvar, Lutenitsa, Pindzhur /Pechena paprika
Jlomawmsist cepbekast 3aKycka u3 TMeyeHblin Ha Tpune cnagKun
TIEYEHOTO GONTapPCKOTO TepLa 6onrapckvvi Tiepel, B MapviHazie
Homemade Serbian appetizer Baked sweet pepper with

with baked sweet pepper marinade

350 p.

130720 rp.

350 p.

200 rp.

A17|Bap- CcaMast TIoTyJIsTpHast OBOLLHAsT 3aKyCKa, Ha OCHOBE
671aHIIMPOBAHHOTO KPACHOTO TepLa n
6aKJ1aXXaHOB C NO06GABJIEHUN Crieuum

ﬂ]OTeHl/ILI,a—aTo OBOLHAs VKPa, B COCTAB KOTOPOW Y]:)He6eC/ U l”n ebeS _____________________ 350 p .
BXOOUT OUYULLEHHbIV TIeYeHbIn
CIIaZIKuM Tiepell, MOPKOBb, TIOMULOPbL U HATYPaJibHble TIPUTIPABbL.
]_h/IHLl,)Kyp —OYeHb TIOXOX Ha avuBap W JIIOTEHULLY,
HO UMeeT Gonee MITKUN BKYC, HE OCTPbI.

It is without any exaggeration that every year in Serbia
pantries are not filled for winter until there are
orange cans full of favourite baked sweet
pepper caviar with ivar and spices

Jlerkast 3aKycka ¥3 IOMalHEeTo cepoCcKoTo Cbipa, 190 1
0BXUTAIOWET0 OCTPOTO TIepLi YUNu, anBapa u crieumn 28

Light meal with homemade Serbian cheese,
hot pepper, ivar and spices
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TTpwyT «3natnéopckum»/Prosciutto «Zlatibor» 550 p
Tak Ha3bIBAIOT BKYCHEVLIWVI MSICHOVI IeTIKATEC TOBSDKEVI BbIpe3ky COOCTBEHHOTO TIPOU3BOACTBA, :
He TIoNPOGOBaB KOTOPbI, HEJTb3sT TIONTYUUTb TIONTHOE TIPEeLICTaBlIeHNE O HALMOHAJTLHOW KyXHe 100/40 1

Made in-house smoked beef tenderloin p.

S

TMpwyT «Herywckuiny/Prosciutto «Negushsky»

TIpwWyYT — YEePHOTOPCKUVI, XOPBATCKUVI, CTIOBEHCKUV UITV CePGCKUM — 3TO HACTOSTLLMMN TIPA3IHVK J71ST MSICHBIX TYPMAHOB,
KOTOPbLE BbICOKO LIEHSIT HATypaJlbHblll BKYC MsICa, IPUTOTOBJIEHHOTO Ge3 BCSTKMX YXMLLPEHWUT U A06aBOK,
9TO 0COGLIM 0GPA30M TIPOBSTTIEHHbI U KOTTYEHDI CBUHOV OKOPOK, CIIOGPEHHbI CTIeLMsiMU

Montenegrin, Croatian, Slovenian or Serbian prosciutto is a real feast for meat gourmets who appreciate natural taste
of the meat cooked without any gimmicks and supplements, it is cured or smoked bacon, flavored with spices

Tpe6paHal,/Prebranac

3aneueHHast paconb 1o Cepocku - He TpeGyeT HUKAKNX AOTIONHEHVI, TIOPaXaeT CBOMM HEOGbIKHOBEHHO GOraThiM BKYCOM
Serbian baked beans amaze you with their incredibly rich flavour

Butku u3 6axnaxanoB/Aubergine rolls

TIVKaHTHble U OUEHDb HeXHble 0BXKapeHHble GakJiaxkaHbl C HaUWHKOV U3 Cep6CKoTo Chipa, TPELKOoTo opexa v
KVMH3bL € coycom «Hapiiapab»

Fried aubergine stuffed with cheese, walnut and cilantro, dressed with Narsharab sauce

180/30 rp.



MsicHoe accoptu/Meat platter

MsiCHble ienviKaTechl: OTBAPHOW TOBSDKUN 513blK, GY>)XEHWHA COGCTBEHHOTO NIPOV3BOACTBA, 6 9 O p .
XaMOH, TIPWWYT 311aTMBOPCKVN, KYPUHBIA PYTIET, TIOAAETCST C KariMakoM U COyCamy XpeH, TopumLa
Baked ham, boiled beef tongue, jamon, made in-house kobasitsa, beef prosciutto, 210/60 Tp.

served with kaymak, mustard, horseradish and greens

I

ToBsXuM s3blk ¢ XpeHoM/Beef tongue with horseradish................._._. 270 p.
100/30 tp

Macnuubl, onuBku/Green and black olives ... 240 p.
120 rp

OBowHast Tapenka/Vegetable platter. ... . 270 p.

Knapaesb BUTaMUHOB: 3€J1€Hb, NTYK 3€J1eHbIV, TOMATbl, OTYPLbL, CTIAAKVUN TIEpeLl, canaT U3 CBeXew KaryCTbl 300 Tp
A storehouse of vitamins: greens, green onions, tomatoes, cucumbers, sweet pepper, fresh cabbage salad



PasHOCON/ PiCKIeS

KBallleHHast KamycTa, KOHCePBUPOBAHHbIE OTYPLibl, MAPUHOBAHHbI TOMAT Y€PPU, MAPUHOBAHHbIV GONFAPCKUT TIepel|
COGCTBEHHOTO TIPOU3BOLICTBA, MAPUHOBAHHBLIN YECHOK

Sauerkraut, pickled cucumbers, Cherry tomatoes, sweet pepper and garlic

Cenenouka no-gpomaiuHemy/Herring a la homemade._._._._.........

HexHoe ¢une cnaboconeHom cenbay ¢ 0TBAapHbIM KapTodenem, TyYKoM perka ,
3eJ1eHbIM JTYKOM U PAaCTUTENTbHBIM MacJioM

Light-salted herring fillet, boiled potato, onion and green onion

Cemra cnaboconeHast/Light-salted salmon __............................

®uvine cnaboconeHom cemru CO6CTBEHHOTO TIPOU3BOACTBA, YKPALLAETCst OJIMBKaMU, MacJIMHaMM, IMMOHOM U 3eJ1€HbIO
Light-salted salmon fillet, green and black olives, lemon and greens

PbioHoe accopm/Fish platter ... .

PblGHble AenvKkaTechL: OCeTpVHa XOJI0AHOT0 KomYeHvid, cnaboconeHast cemra, macrnsiHast pblﬁa, KpacCHas ukpa,
JKapeHble KOPOJeBCKMe KPEeBETKU, XapeHble KallbMapbl. YKPallaeTcst NepeneiuHbIM SULOM, MaCTTMHaMU,
OJINBKamMM, 3€eJI€HbIO U JIMMOHOM

Cold-smoked sturgeon, light-salted salmon, red caviar, royal shrimps, fried squids, oily fish served with quail eggs,
black and green olives, greens, lemon

250/70 Tp.



Pynetvixn u3 wnmmHaTta ¢ MOXOKEBETIOBLIM COYCOM .- ooonmemem i 170 p.
/Spinach rolls with juniper sauce 100 rp.

HeXHble pyneTuku U3 WIMHaTa € CEPGCKUM CblpoM
Delicate spinach rolls served with Serbian cheese

Benbw nomawnmni cbip/White homemade cheese

Cep6CKvv IOMALHUVE ChIP GPbIH3A C ONVBKAMM, MACTIVIHAMU U PeTTYaTbIM JTYKOM

100/60 rp
Brynza, black and green olives, onion
CblpHast Tapernka Ha 4 nepcoHbl/Cheese platter for 4 persons............... 800 p.
Kamaméep — 970 MATKUI U XXUPHbLA PPaHLL3CKUT CbLp, TTOKPbITbI 6apXaTUCTON KOPOUKON GeJlon NieceHu. 200/100 Tp.

KomueHb Cblp KOCUYKa Uy yeuut. [lop6rmo — HEeXHbIA ¥ MACTISTHUCTbIV, OH UMEET YMEPEHHO OCTPblN,
TIPSTHBW U COJIOHOBATBLI BKYC W IpXUWi crieumduyeckyin apomart. lapmesaH —3aciy>keHHO Ha3blBalOT «KOPOJIEM CbIPOB».
Maacaam — € GOMNbLIUMM [bIPKaMK, CIIAJIKOBATbIM BKYCOM M YHUKAJTbHbIM apoMaTom. T1of1aeTcst C U310MOM, LyKaTamy U TPELKVMM OPEXOM U Me[IOM

Camembert, smoked cheese, blue cheese, Emmental cheese, parmesan, raisins, grapes, candied fruit, walnut and honey

Komuenbi cbip/Smoked cheese

JhoGUMbB KOTTHEHDBI CbIP KOCUYKa
Favourite smoked cheese in the form of a pigtail

100/30 rp.

Kanmak/Kaymak

KoMy yaanoch nonpo6osatb 3TOT TIPOLYKT, C IEPBOTO
MTHOBEHbsT BIoONsioTcst B Hero U TIOBEPLTE
3aKa3blBAIOT €r0 MOCTOSTHHO, TIONPOGYVTE U Bbl 220 p o
Made in-house cream cheese.

For a long period of time cream is being 100/30 Tp.
skimmed off milk and layered into a clay plate,
after this being kept warm for some days. The

result is a thick kaymak




FOPAYUE 3AKYCKU
HOT STARTERS

IloxoBaHa narnpuka
/Pohovana paprika

OB6>XXapeHHbIN B KIIsipe CIlaxui 60nrapckui nepew,
dapwvpoBaHHbW MSTKUM CepoCcKUM Cbipom

Sreaded peppers stuffed with cheese

TloxoBaHu cvp «Hennep»
/Pohavani sire «Cheddar»

Cblp «Henniep» B XpyCTsiLLeN KOPoUke,
riopaeTcst ¢ coycom «Tap-Tap»

Pohavani sire «Cheddar», sauce «Tartare»

520 p.

350 p.

100/150 rp. 180/70 Tp.
Tlewypxy MaHNPOBAHHbIE ... . ... ... 420 p.
/Bread-crumbed pechurki 180/80 rp.

TlaHMPOBAHHbLE WAMITUHBOHBL B XPYCTSILLEN KOPOUKe, TIONAITCS C coycom «Pemynany
Breaded mushrooms, sauce «Remoulade»



Cynax «Opnw» ¢ coycom «TapTap»
/Pike-perch «Orly» with «Tartare» sauce 390 p.

HexxHoe pune cyfaka B TeMHOM TIMBHOM KJISIpe, TIOZIAETCST C coycom «Tap Tap» 150/80/30 Tp.
Tender beer-battered pike-perch fillet, dressed with «Tartare» sauce

I

KOKOT U3 WaMINVHBLOHOB C KYPVILEW ... 250 p.
/Champignon cocotte with chicken 120 rp.

Knaccvueckuin peuent XyrnbeHa 13 WaMINMHbOHOB C KypULien
Champignon julienne with chicken

KokoT u3 wamnuboHoB /Champignon cocotte _._............._._._._. 250 p.

Krnaccuyecknm XyJbeH U3 1WamMIMHbLOHOB. 120 ™
Classic champignon cocotte '



TUrpoBble KpeBeTKM TPUiib Ha NOAYLWKe CanaTa MUKC .._.................._.. 850 p.
/Grilled tiger shrimps with lettuce mix 90/150 rp.

JKapeHble Ha Tpusie TUTPOBble KPeBeTKU, TIOAAI0TCS C anellbCUHOM JIMMOHOM U MUKCOM canaTta
Grilled tiger shrimps served with orange, lemon and lettuce mix

OTBapHble kpeBeTkM K TMBY/Boiled shrimps for beer

OTBaprle KpeBeTKu 1o, YeCHOYHbIM MaCJioM C JIMMOHOM

__________________________ 550 p.

. : i : ) 250/50 Tp.
Boiled shrimps in garlic butter with lemon

KypuviHble KpbUibst TPUJTb C WAWITbIMHBIM COYCOM _ ... ... 430 p.
/Grilled chicken wings with tomato sauce 300/50/30 p.

Y HacToSILMX LieHuTenen KYPUHOTO MsiCa OTPOMHOM TIOTTYJITPHOCTbLIO TOJTb3YI0TCS KPbUTbILLIKW. OcobeHHO KypPUHble
KPbUTbULKXY TPUJIb, TI0 XXeJIaHMI0 Bbl MOXeTe UX 3aKa3aTb OCTpee, IoAaTCA C WallJTbl4HbIM COYCOM UM ameJibCuHaMn

Grilled chicken wings are highly popular with the connoisseurs of chicken meat, you may order them to be
cooked with sharper taste. Wings are served with tomato sauce and oranges

@apwupoBaHHbIi Kanbmap/Stuffed squid ... 490 p.
G)apLuprBaH PUCOM C WIAMTIMHBOHAMU U PETTHaTbLIM JTYKOM, KariepCaMu, XaMOHOM, 140/20 rp
YKpauwaeTcss IMMOHOM, aneJibCUHOM, MaCliHaMn :

Stuffed with rice and mushrooms, it is served with onions, capers, decorated with ham, lemon, orange and black
olives
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PbIBA VI MOPETTPOIYKThbl

FISH and SEAFOOD

Bce 1eHbl 3a pbiby ykazanbl 3a 100 Tp.
TpuMepHbIM BEC TOTOBOTO 61MI0[1a YTOUHSATE Y OPULIMAHTOB.
Bce 6mopa ToToBATCS Ha TpUrie U MOAAI0TCS CO CPEAN3eMHOMOPCKUM TaPHUPOM
(oTBapHOW KapTOenb, WNMUHAT, YECHOUHBI COYC, 6ENOe BUHO)
These are prices per 100 gr. Please, ask our waiters for an approximate weight of a dish.
All dishes are grilled and served with Mediterranean garnish (boiled potato,

Nopapno —rpunv/Dorado

Jlopano nepeBoanTCSt Kak «30710TOM»,
st MoGUTenen 3110poBOTO 06pa3a X13HU
Dorado means «goldeny,
for those keeping

spinach, garlic sayce, white wine)
< =)
©\C/o@§%{@\9fo o

Cuwobac-rpunb/Grilled branzino ...

a healthy lifestyle

330 p.

100 Tp.

(sea bass)

Msico cubaca 3aCITY>KE€HHO OTHOCUTCA K AneTUuveCKUM TIpoayKTam.

anFOTOBHEHHOe Ha Trpusie CTaHOBUTCS COYHbLIM U HEXXHbIM

Sea bass meat falls into the category of dietetic food.
Cooked on the grill, it is rich and tender

Kanbmap-rpunb/Grilled squid....

®uine kanbmapa Ha rpune
Grilled squid fillet

Cynax-rpunnw/Grilled pike-perch
dune Cyhaka MapuHOBaHHOeE B 6Eenom BUHE U JIMMOHe,
JKapeHHOe Ha rpuvrie

Grilled pike-perch fillet, marinated in white
wine and lemon

@openb C MUHOANEM .. _._._....._..

/Trout with almond

Pany>xHast popenb xapeHast Ha Tpure, IofaeTcst ¢
06XapeHHbIMU JTIeniecTKaMmy MUHAANS

Grilled rainbow trout served with roasted almonds

Cemra c coycom «MOCKOBUT».......

/Salmon with Muscovite sauce

______ 450 p.
100 rp.

Crevik ceMrv 0GXXapeHHast Ha Tpurie, TIOJAETCsT C COyCcoM «MOCKOBUT»

Grilled salmon steak served with Muscovite sauce



PbloHOE aCCOPTU «ALPUATUKAY _ .o 3200 p.
/Fish platter «Adriatic» for 2 persons 855/400 .

PanyxHast popenb, puine BOIKCKOTO Cyfaka, Gpune cemru, karnbmap rpuilb, TUTPOBble KPEBETKY XXapeHble Ha Tpure
Rainbow trout, Volga pike-perch fillet, salmon fillet, grilled squid, tiger shrimps

Cemra 1oz;, Me10BO-KanepCHbIM COYCOM ... oo 650 p.
/Salmon with honey and caper sauce 140/50/30 rp.

CTenx U3 cemru nojfi, Mef10BO-KarnepCHbIM COYCOM C BSITIEHbIMU TOMATaMn
Salmon steak under honey and caper sauce with sun-dried tomatoes

CnbAC C YECHOUHDBIM KOHPW oo 850 p.
/Sea bass with garlic confit 250/50 p.

Cubac xapeHbl Ha Tpusie ¢ YeCHOKOM KOHGU
Sea bass grilled with garlic confitt

TThstHbI KaPT/Drunken Carp.. ..o 180 p.

OBoOLHast TIOZYWIKA C CPeAM3EMHOMOPCKUM MapVHAZI0M, KapTl )KapeHblit Ha Tpurie 100 rp
Vegetable pillow with Mediterranean marinade, grilled carp

KanacauTe/Capesante .. ... 650 p.

P130TTO0 € MOpenpoayKTamm 420 rp
Risotto with seafood

MopCKOon Tpebellok B CITMBOYMHO-CbIPHOM COYCe ... ............. 1450 p.
/Scallops in a creamy cheese sauce 140/40 rp.

Mopckon Tpe6ewlox, CIIVBKU, TlapMe3aH, 6eJ1.BUHO, TTMMOH, aTleJlTbCUH
Scallops, cream, parmesan, white wine, lemon, orange

@Ouine cynaka Ha NIapy C TPUGHbLIM cOycoM «Jlioxcenb» ... 340 p.
/Steamed pike-perch fillet with mushroom sauce «Duxelles» l]l,gga 3a
Tp.

- coyc



LHED®-BJITMIOOA
CHEF’S SPECIALTY

TensgTvHa mNopn, cavem.
SgrugTyHa non cavem
/Veal under sach. Lamb under sach.

TensTuHa 1 ATHATVHA TIOZ, CaYeMm - 3TO OAHO U3 CaMbIX BKYCHbIX
6mop, B BocHuw. [lenaeTcst Tpy HaJIMuvun OTKPbITOTO OTHS U
CrieUManbHONM Nocyabl - COGCTBEHHO, cava. Cau (sac) - 9To xorpa
Gorbluasi MeTanyMyeckast CkoBopoaa (Mnw, kak 371eCb roBOpsIT 32 O p o
"tencus" (tepsija) umeeT 0cobGyi0 KyTonoo6pasHylo KpblLIKY,
Ha KOTOPOW CBEPXY KPENUTCst 06pYY, @ Ha 3TOT 06pYyY KIaayTCst YT, LieHa 3a
Taxum 06pa3om, TeNnmno Npu NPUTOTOBIIEHUM GIofia TIOCTYTaeT 100 rp.
C 06enx CTOPOH, CHU3Y U CBEPXY, YTO 0GecrieunBaeT 0CoGYI0 HEXHOCTb
TIPUTOTOBJIEHUST TIPOYKTA
Sach is a big roasting pan with a special dome-shaped lid
with an attached band keeping coals. While the dish is being
cooked, evenly flowing warmth provides particular
tenderness of a dish

I'peveckue cyBnaku € rpeyeckmm CanaTtom U COycom «J13an3vikm» ... 690 p.
/Greek souvlaki with Greek salad and Tzatziki sauce 250/150/50 rp.

BcnomuHast o Tpeuyu, mbl TIpeaicTaBisieM ce6e cKanucTble 6epera, Temnjible MOpPSsi, OJIVBKOBbLE POV U
KOHEYHO Xe - CyBJlaku, camoe 0oboXXaemoe OJTI0[10 TPeLuu, TIOfaeTcst ¢ TPeYecKM carlaToM Y U3bICKaHHbIM
coycom «[13an3uxuny. FTOTOBUTCSt U3 CBUHOW 1WeNKn

Reminiscing on Greece, we imagine rocky coasts, warm seas, olive groves and, of course, souvlaki — the most
beloved dish of Greece, served with a Greek salad and gourmet Tzatziki sauce. Made from pork neck

HalMOHANTbHOE CEPOCKOE ACCOPTU oo oo 690 p.
/Serbian national cuts 125/110/190 p.

Ecnu Bbl xenaeTe nonpo6oBaTh camble TIonynsipHble 61mioaa Cepou, To anst Bac MyHu nneckaBuua
Vi ueBamnuuuu, canaT U3 CBEXen KamyCTbl, HALMOHAJIbHbL CEPOCKUN Cblp KaliMak, 3eJieHb U
MApPUHOBAHHbW NTyyeK, TIOAAeTCst ¢ COycoM «[ puiib»

If You want to try the most popular dishes of Serbia, for You there are mini pleskavitsa and cevapcici,
fresh cabbage salad, national Serbian kaymak cheese, greens and pickled onion,
served with Grill sauce



SIrHe Ha paxHy
/Yagne na razhnu*

SITHEHOK, 3aneveHHbl Ha BepTesie — NpekpacHoe
JIAKOMCTBO, BKYC TYLLIKW XAaPEHHOTO LeJIMKOM Gapallika
OTIPaBAbIBAET BCE OXKMAAHUS, BKYC MOJIOZIOTO SITHEHKA

Ha BepTeJie BCET/1a HEXEH U COMEH

Lamb on a spit, cooked over charcoal.
Price is calculated by weight

Llena paccyumstBaemcst no Becy.

320 p.

100 Tp.

Ecnv BbL xoTMTE TIPUTOTOBUTDL TIO-HACTOALLLEMY TIpAa3AHNYHOE
6J'IIOLLO, TO Yallle BCero npuxoauT MbLCITb O MOJTIOYHOM

Gornee 2-X C TIOJIOBVHOV YaCOB HEXHOE MSICO TOMUTCST Ha

* bmopa Ha BepTene
TOTOBSITCS TIO UHAVBUAYaJTbHbIM
3aKa3am, C YYETOM TIOKEJIaHVN.
3aka3bl NpUHMMalOTCsT 3a 4 yaca

J10 LOCTABKW 3aKa3uuKy.

* Spit-roasted dishes are made under individual
orders with consideration of Your wishes.

Tlpace Ha paxHy
/Prase na razhnu*

TIOPOCEHKE, KOTOPbI CTaHeT U3IOMUHKON 6aHKeTa,

BepTesie, BMUTbIBasi B Ce051 IPUSITHLIN apoMaT
npoB. CouHoe 1 Talolee BO PTy, OHO GYZleT BbICOKO
OLIEHEHO BaVMK TOCTSIMU
The whole piglet cooked over charcoal.

Price is calculated by weight

Bmopno Ha GaHKeT 1o TieABapUTENIbHOMY 3aKa3y
Llena paccyumbiBaemcst no Becy.

3570 p.

100 rp.

We take orders 4 hours prior the delivery.

CBVIHbIE PAXKHVYW ... 650 p.
/Pork razhnici 250/110/100 rp.

LLawnbluex 3 CBUHOM weu 1no CED6CKI/I,
TOTOBUTCH Ha 1TIAXKaX, TiofaeTcss C Coycom «vamb»

Served on skewers Serbian pork shish kebab

KypuHble paXxHuuu
/Chicken razhnici

1awnbluex u3 HeXXHoW KYpO4Ku B 6exoHe,

Tensube paxXHWuv ... 880 p.
/Veal razhnici 250/70/80 Tp.

LLawnbluex U3 MOTOON TeNsTYeN BbIpesku,
TOTOBUTCS HA WWITIAXKaX, TIOFLAETCST C COYCOM «[ PUTTb»

Served on skewers veal shish kebab

200/70/80 Tp.

TOTOBUTCS Ha WITIAXKAX, TIOJIAeTCST C COYCOM «[ purb»
Served on skewers chicken shish kebab with bacon



IneckaBunuya
/Pleskavitsa

Cepbckast nyieckaBuLia TOTOBUTCS U3
CEKPEeTHOTO TeNsiubero dapila co creuusimm
W TYKOM, 06SI3aTeNbHO JKapeHble Ha Tpurie.
PaHblLe NeckaByLy MOXHO GbU10 T0eCTb
TONBLKO BO BpPeMst TTyTelecTBUS TIO
Banxanckum ctpanam (Cepouw,
MaxenoHvun, YepHoropun), a Temniepb ¥ 'y Hac
Bbl MOXeTe UCTIpoGOBaTh HACTOSILU
BKyCc CepGCKon MneckaBuLbl

Minced veal steak served with Grill sauce,
kaymak, Serbian fresh cabbage
salad and pickled onion.

2507220 rp.

690 p.

Benrpaackoe ¢une «Ckapapnusi»...750 p.

IneckaBuua
ISt TypMaHa
/Gourman's Pleskavitsa

OfHO N3 CaMblX TIOTTYTISTPHbLIX CEPOCKMX 6o,
TPAZVLMOHHO TOTOBUTCS Ha POWITUTIE U3
PYONEHHOTO Msica TeNSITUHBL C JTyKOM GudiuTekca,
(bapLIMpoOBaHHOTO GEKOHOM, CbIPOM U CTIELMSIMU,
TIOZAeTCST C COYCOM «[ PUIby

Minced veal steak stuffed with
bacon, cheese and onion

2507220 rp.

720 p.

YeBanmuvuu
/Chevapchichi

YeBanunuu — Konbackv U3 nepemosioToro msica
TOBSIMHbBL, KOTOPble XapsiT Ha TpuJle U TIoAaloT
C TIbUTY C kapy C MAapWHOBAHHbIM JTYKOM,
CaJlaToOM U3 CBeXeWn KaryCTbl U KaMaKoM.
TpaAVUMOHHO MX TOTOBSIT Ha BarikaHax, HO
0COGEHHO OHM TIOTTYTISTPHBL B Cepoviv u
Yeproropun
It is a traditional Balkan dish, especially

popular in Serbia and Montenegro.
Veal meat sausages with spices are
served with Grill sauce, pickled onion,
fresh cabbage salad and kaymak

2207250 rp.

690 p.

JleckoBavka ywtuImv ......_.... 750 p.

/Belgrade fillet «Skadarlija

HexHast cBUHas Bblpeska, papmvpoBaHHas Cep6ckum
KariMakKoMm, TI0fiaeTcst € COycom «bepHes», TOTOBUTCS Ha Tpune

Grilled pork tenderloin stuffed with kaymak and Béarnaise sauce

KypuHast neyeHb B 6eKOHe ... 520 p.
/Chicken liver in bacon 250/70/80 p.

O6>XapeHHast Ha Tpurie, TIOJIAeTCsT Ha WTIaXKaX
Grilled, served on skewers

290/100 Tp.

/Veal razhnici

JleckoBauxu YWTUNUU - MUHU-KOTII€TbL U3 py6neH017|
TOBAOUHbLL U CBUHUHDL C CblPOM, 6EKOHOM U cneuussmv

Minced veal and pork with cheese and bacon

250/70/80 rp.

TlyHeHa nneckaBvua _........... 690 p.
/Punena pleskavitsa 250/50/30 rp.

TneckaBuua ¢apwmpoBarHasi Cepockovt GpbiH30V U coycoMm «[lopomo»
Serbian pleskavitsa stuffed with cheese and Dorblu sauce
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Bankan nnara/Balkan platter

®DupmeHHoe MsicHoe TINaTo BankaH rpunb Ha 4-5 nepcon, n3 CepecKnx MSICHBIX CMeLManvuTeToB: NeckaBuLa, 51 O O p .

YeBanynyuu, pXHUYU N3 CBVUHOW 1eV U OBOLLLAMM HA LITIAXKAX, KypyHast IeYeHb B 6EeKOHE, POXKHUYU U3 KYPUHOW T
KV, KOTTMeHast kopevika. TlopaeTcst ¢ KTamu, OBOLLLAMU U COYCOM TPWITb.

TPyzXY, P A dpy , OBOLLY YCOM TP T

Grilled veal pleskavitsa, pork razhnici with vegetables on skewers, grilled chicken liver with bacon, chevapchichi,
chicken breast razhnici, smoked kobasitsa, served with fruits, vegetables and Grill sauce.

I

/700

Muke TpUNb/Grilled MIX e 820 p.

Banxax nnara B MMVHMaTIOpE: TIJ1IeCKaBUla, YeBaniuyu, KypuHas rnevyeHb B GexoHe, KypuHoe Q)vme 540/140 r
B 6eKoHe, KorueHast KopevKa, YKpalwaeTcsi MapUHOBAHHbIM JTYHKOM, aTieJIbCUHOM, TIO,aeTCst C COyCOM «Tpvmb» p

Pleskavitsa, chevapchichi, chicken liver in bacon, chicken fillet in bacon, fried kobasitsa, pickled onion, orange, Grill sauce

Myukanuua «JleckoBauka»/Muchkalitsa «Leskovachka»

TpocToe B MpUroToBNeHUy TpaauumMoHHoe 611100 ¢ tora Cep6umn 3 CBUHOW Bblpe3KU, TYLIEHHON 220/120/30 1
C OBOLLAMM B TIMKAHTHOM COYCe, TIOJIaeTCs C PUCOM. 28

Pork tenderloin stewed with vegetables in a spicy sauce, served with boiled rice

dune NHOENKN B KINMOKBEHHOM COYCE ... 550 p.
/Turkey fillet in a cranberry sauce 200/60 rp.
Kopenka xoryeHast C COycoM TiepevHbIM «Kym» ... 750 p.

/Smoked brisket with pepper sauce «Kul» 250/50 rp.



Kapamxopaxesa wHuuna/Karadjordjeva schnitzel

M3toMuHka CepbCcKmX TIOBApPOB, OJTHO U3 CaMblX TIOTYNISIPHbIX 6rmofl, TTaHMpoBaHHOe CBUHOe durie, 65 O p
° .
dapwmpoBaHHoe karimakom. Iopaetcst ¢ xapTodenem Gppu v Gpokonv

One of the most pleasant ways of experiencing a foreign country is to enjoy its national food.
Karadjordjeva schnitzel is the feature of Serbian cooks. Bread-crumbed pork fillet stuffed
with kaymak and dressed with Tartare sauce, served with French fries and

220/100/130 p.

\ traditional fresh cabbage salad

TTyneHa Bewanuua/Punena veshalitsa ... ... 690 p.

B vckyccTBe NPUroTOBNEHUS Msica Ha Tpurie C cepbaMu Marno KTo CpaBHUTCS. Bewanvia — 310 cBoero popa oT6vBHasT, 220/120/80 r
«Bewanva» NepeBOAUTCS KaK «WJIsiTa» C HAUVHKOM: (papluvpoBaH BETYUHOW C CbIPOM U GEKOHOM, C TPUGHBIM COYCOM. P-
TlopaeTcst ¢ kapTodenem Gppu 1 oBowaMmn

Pork tenderloin stuffed with ham, cheese and bacon, dressed with mushroom sauce together with French fries and vegetables

Tensubu MedanbOHbL C TIEMYPKAMM . .- 995 p.
/Veal medallions with pechurki 220/70 Tp.

HedXxHast Tensiubst Bblpe3ka C TPUGoyKaMu U TPUGHBIM COYCOM
Veal tenderloin, mushroom sauce

BpPU3NS/Bridle el 280 p.

,ue)'lVIKaTHOCTb 306HOM Xerle3bl TeJleHKa 3aKJ1Io4aeTCsT B U3bICKAHHOM BKYycCe. C]’Ia}lKVIM MSICOM KaK TaKOBbIM 6e3 180 r
JOTIOJTHUTETTbHBIX TIOSCHEHUW SABJISIeTCST 300Hast kene3a TeneHka Uy sirHeHka p

The sensitivity of the calf beef bread is in its exquisite taste. The beef bread of the calf or lamb is the sweet meat in itself without
any further explanation



CYTIbl U HOPBbL
SOUPS and CORBA

S

Yop6a U3 TeNnsITuHbL
/Veal corba

CyLecTBYeT MHOXECTBO BUAOB 3TOTO KYLUaHbS,
B KQX10M PermoHe, B KaXJ10M TOPofie Unv
CeJIeHUN eCTb CBOM KYJIMHAPHble CeKpeTbl,
npupaowme Yopoe HermoBTOPUMbL BKYC.

B ceBepHbIx pervoHax bankaH oueHb Moy sipHbl
TYCTble YOpObl U3 MsiCa U 0BOLLEVE. ITO TYCTON
CYN U3 CBEXEeW TeNATUHbDL,
APOMATHbIV U CbITHbIN.

There are many types of this dish, every
area, every town or village has its own
cooking secrets, giving corba its
Q/ unique taste. In north Balkan areas thick
corba with meat and vegetables is very
popular. Corba is a thick fresh veal soup,
flavorful and nourishing

290 p.
250/15 rp.

7]
)

Yopba n3 6apaHVHbL
/Lamb corba

B cepbckon KyxHe cywecTByeT iBa Tvna
CYTIOB: OGbIMHBIA CYTI, HAa3blBaeMbI supa,
W Cyn € «py» (MyKa, TIOJKapeHHast B Macrle),
HasbiBaembn Corba.
CaMbIM pacTpoCTPaHEHHBIMY STBTISIOTCST
TIPOCTble B IPUTOTOBJIEHUM TYCTbLE CYTIbl
VI3 TOBSIIMHbBL UITU IOMALLHEN TITULbL
C fo6aBneHviem nanwm. PbiGHbI cyn
(riblja ¢orba) u cyn u3 sirHeHka (jagnjeca ¢orba)
CUUTAIOTCS JleTTMKaTecamu.

There are two kinds of soup in Serbia:
usual soup, called supa, and soup
with «ru» (roasted flour), called corba.
Thick beef or poultry soups with
noodle are simple in cooking and
the most popular ones.

Fish soup (riblja corba) and lamb
soup (jagnjeca corba)

Q
&

are considered delicacy

290 p.
250/15 Tp.

PblOHast yopba
/Fish corba

«PvGnsST yopGa» SBNSIETCST OIHUM U3 CaMbIX
XapaKTepHbIX 61071 6aJTKaHCKOV KYXHU,
CBOEOOPA3HOV «<BU3UTHOW KapPTOUKO»
MECTHbIX TIOBAPOB.
970 yxa U3 HEeCKONbKUX COPTOB PbIGbL:
CEeMI'v U Cyf1aka, JIMMOHHbIM COKOM
Vi eZ1PO TIOChIAHHAST OCTPbIM TIEPLIEM.

«Riblja corba» is one of the
most typical Balkan dishes, a
kind of local cooks' trademark.
This is ukha with several
spices of fish: salmon
and pike-perch together with
lemon juice and hot pepper

370 p.
250/10 Tp.

7,
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Cyn—TYNsi MO BEHTEPCKW . ..o, 290 p.
/Hungarian goulash soup 250 rp.

Y Kax10v HalMOHATNILHOCTY eCTb CBOE BUSUTHOE 6711010, KOTOPbLIM TOPANTCST KaXAblil MECTHbIA XUTETTb.
KanoputHoe, apomaTtHoe U KpacuBoe GIoA0 06s13aTeNIbHO TIopazyeT Bac. [yCTon Cyn U3 TeNsiTUHbL

Thick veal soup

DaconeBbN CYT C KOTTHEHOCTIMM .- .- oo 220 p.
/Bean soup with smoked meat 250 rp.

HacblyeHHbI, apOMaTHbBLA, BKYCHbIM CYT — 9TO €CJIV KOPOTKO OTMMcaTh Cepockum Cyn ¢ 6enovt Gpacorbio U KOMUYEeHbIM MSICOM
Thick cannellini beans soup with vegetables and smoked meat

Tvineua cyna/Pilecha corba .. e 150 p.
(chicken soup) 250 p.

Jlerkast KypuHast nama ¢ KypubiM pune
Chicken noodle

TNoTax ca neyypkamu/Potazh with pechurki ... ... .._......... 290 p.

Kpem cyn u3 wamMnmHboHOB
Creamy champignon soup

Cyn 13 6blubux wek/Veal cheeks Soup. ... 260 p.

TycTon msicHow cyn B BanikaHCKUX TpaaMUMsX U3 LLeK TeNeHKa
Thick meat soup with veal cheeks, in the Balkans traditions
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BTOPBIE BITIOA

SECOND COURSE
Tensgubs KOpenka Ha KOCTU C TPAHATOBbIM COYCOM ... ..., 750 p.
/Veal brisket on the bone with pomegranate sauce 250/60/20 Tp.

Tenstubsi KOpenKa - TPUJb C TPAHATOBLIM COYCOM, YKPAlLAeTCs aneJibCUHOM U 3eJIeHblo
Grilled veal brisket with pomegranate sauce, served with orange and greens

Banatcxu pysptond/Banatski Fuehrtopf ... ... 1050 p.

TOBSDKbST Bblpe3ka, OBOLM, KYKYPY3a, WaMIMHbOHbL B OCTPOM COyCe 220/120/30/50 p.
Beef tenderloin, vegetables, corn, champignons dressed with hot sauce

LLnuuens xopaoH 6mo/Cordon Bleu Schnitzel

TTaHMpOBaHHbIA B CyXapsiX WHULLEITb U3 CBUHUHbL, HAUUHEHHbI CbIPOM W BETUUHOW, NOJaeTcst € kapTopenem Gppu, KanMakom, U COycom TapTap 250 ™
Bread-crumbed pork schnitzel stuffed with cheese and ham, served with French fries, kaymak and Tartar sauce

Bencxuv wHuuenb/Vienna Schnitzel

TlaHvpoBaHHast CBVHAsT Bblpe3ka, COyC TapTap, TIOZlaeTcst ¢ KapTodenem ¢pu

Bread-crumbed pork tenderloin dressed with Tartar sauce and served with French fries 200/70/90 B
TMapvxckun wHnuens/Paris Schnitzel ... 590 p.
CBUHas Bblpeska, 06KapeHHast o-TIAPYXXCKU, TIORAéTCs ¢ kapTodenem Gppu

Roasted pork tenderloin served with French fries 220/130 P

LLIHvuenb HaTypanbHbi/Original Schnitzel

Tenstubst Bblpeska, CoyC «9CMaHbOIIb»
Veal tenderloin with Espagnole sauce 220/120/130 rp.

BedcTporoHoB/Beef Stroganoff .. .. 800 p.

ToBSDKbS Bblpe3Ka, NyK, coyc «[lemu Tnsice», nofaeTcst ¢ KapTopenbHbIM Tope

Beef tenderloin, onion, Demi-glace sauce with mashed potatoes 180/120/20 P
Bbuby 1exn ToOMIIEHHbBbLE C KapPTOPENbHbIM ThHOPE. ... 650 p.
/Stewed veal cheeks with mashed potatoes 220/120/30/30 Tp.
HeXHble GblubY 1EKN TOMITEHHbIE B MSICHOM COYCe, TIOJIAl0TCST C KapTOdeTbHbIM Tope

Tender veal cheeks stewed in meat sauce, served with mashed potatoes

@apwmpoBaHHast KypuHast HoxKa "A-nst CapaeBO". ... ... 590 p.

/Stuffed chicken legs "A La Sarajevo" 250 p.

KypuHast Hoxxa Ha Tpune, paplivpoBaHHast 6EKOHOM, CbIPOM Yeiep, KOPHULLOHAMU, TIONAETCS CO CTIapXeWt TIofL, coycom XonaHnpec
Grilled chicken leg stuffed with bacon, blue cheddar, gherkins, served with asparagus and dressed with Hollandaise sauce
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KAPTA CTEVIKOB
STEAKS

Cepb6ckun cTenk/Serbian steak 620 p

CBUHAs West, TPUITb-COYC
Pork neck, grill sauce

250/50/30 Tp.

Crenx «Pape» ._......._.

/Steak «Rade»

TOBSDKbST Bblpe3ka B KMCII0-CIIAJIKOM COYC
Beef tenderloin in sweet and sour sauce

Crevik «EBpona» ...

/Steak «Europe»

TOBSDKbST Bblpe3ka, 6EKOH
Beef tenderloin and bacon

220/100/70 Tp.

___________ 1750 p.
420/100/50 p.

SO

Crenk «POMaHOBY __._.._......._.. 1050 p.
/Steak «<Romanov» 230/50 .

TOBSDKbST Bblpe3ka, 6eKOH, COYC «ICTIaHbOTb»
Beef tenderloin and bacon with Espagnole sauce

Herywxa ctenx ................_.. 1200 p.
/Neguska steak 200/60/30 rp.

TOBSDKbS Bblpe3ka, paplivpoBaHHas XaMOHOM, C CbIPOM Tayza,
riofiaeTcs ¢ coycom «KponTep myTep»

Beef tenderloin stuffed with ham, Gouda cheese,

served with sauce «Kreuter pooter»



bupwrexc «Taptap»..._.......... 1250 p.
/Beef steak «Tartare» 200/120 rp.

TOBSDKbST BbIPE3Ka, KOHbSTK, TIPSTHOCTU, SIVILLO, TOCT,
CIIBOYOE Macrio, CrieLymn

Beef tenderloin, cognac, spices, egg, toasted
bread, butter, spices

Dedep CTEVIK ... 1250 p.
/Feffer steak 220/100/30 p.

TOBSKbST Bblpe3Ka, OCTPbIN «CTENK-COYC»
Beef tenderloin dressed with hot steak sauce

CrerneHb IPOXapKu CTENKOB

1O BALLEMY BblbOPY

Rare, Medium rare, Medium,
Medium well, Well done.

Grades of steak preparation

AT YOUR OPTION

Rare, Medium rare, Medium,

Medium well, Well done.

TAPHUPDBI

GARNISH

KapTtodenb cav ................... 150 p. LiBeTHast xanycTa._.._._.._.._.... 110 p.
/Sach potato 120/30 Tp. /Cauliflower 120 p.
KapTtodenb ¢pvi.._._.._......_.. 110 p. JloBew pucC ... 150 p.
/French fries 120 p. /Duvec rice 130 p.
KapTodenb otBapHOW ... 70 p. OBOWU TPUIb ..o, 150 p.
C 3€J1eHbI0 130 p. /Grilled vegetables 150 rp.
/Boiled potato with herbs

LLIMvHaT nmop, CNMVBOYHBLIM MACITOM _.._.._............. 150 p.

U YECHOYHbIM COYCOM 150 rp

/Spinach in butter and garlic sauce



COYChbl
SAUCES

I'pyunb/Grill sauce ._.............. 100 p.

BaxnaxaH, Tomar, NyK penyaTbiii, LiyKUHU, aviBap, 50 rp

HUJIY, paCTUTENIbHOE Macno

Aubergine, tomato, onion, zucchini, ivar, chili
pepper and oil

TTPOHTO ... 50 p.
/Pronto sauce 50 rp.

QDedep/Feffer sauce.............. 100 p.

OcTpb coyc Ha ocHoBe [lemu Tnsicc ¢ To6acko 50 ™

" 3eJlIeHbIM Tiepuem ropowxKom

Hot sauce based on Demi-glace and Tabasco sauce
together with green pepper in corns

CobipHbi/Cheese sauce._........ 120 p.

Cblp 6pbIH3a, Yennep, ClIMBKU 50 Tp

Brynza, cheddar, cream

I'puoHon/Mushroom sauce....120 p.

CnvBKU, 1WaMTNIMHbOHbL 06XKAapEHHble 50 ™

¢ nobasneHvem coyca lemu Insice

Cream, champignons fried with
Demi-glace sauce

KmoxBeHHbW ... 50 p.
/Cranberry sauce 50 Tp.

KIMoKBEHHbI COYC Ha OCHOBE KPACHOTO BUHA
Cranberry sauce with red wine

I'paHaTOBbLWA ... .. ... 120 p.
/Pomegranate sauce 50 rp.

Coyc ¢ 3epHamu TpaHaTa Ha OCHOBE KPAaCHOTO BUHA
Sauce with pomegranate seeds and red wine

TapTtap/Tartare sauce............ 50 p.

CnVBOYHBIA COYC Ha OCHOBE ManioHe3a C 1o6aByieHeM 50T
KOPHULLIOHOB U KamnepcoB P-

Cream sauce with mayonnaise, pickles and capers

Hapwapab.......................... 150 p.
/Narsharab sauce 50 rp.

Krnaccuueckuin rpaHaTOBbI COYC
Classic pomegranate sauce

XONOHE3. ... 250 p.
/Hollandaise sauce 50 rp.

TONNaHaCcKum Coyc, TYCTOW, C KUCTIMHKOW, HA OCHOBe
CJIVBOYHOTO MACJIa U STUUYHBIX XKEJITKOB.

Thick sauce with butter and egg yolk,
with a bit of sourness

BepHes/Béarnaise sauce...... 250 p.

TpaaVLUMOHHbW GPAHLY3CKUT STUMHO-MACTISTHLIA COYC, 50 T
KOTOPbI TOAAIOT K PbIGHBIM, MSICHBIM ¥ OBOLLIHbLIM GITI071aM P-

Traditional French egg-and-butter sauce
which goes well with fish, meat and vegetables

MoxxeBeneBbI .._.................. 100 p.
/Juniper sauce 30 Tp.



Bypex/Burek

Cep6ckun Gypex U3 TOHYaNLWero TecTa,
msicHoTo dapwia, NyK, 3efieHb, TiepeLl.

Serbian burek - thin dough, ground meat,
onion, greens and pepper

CoblpHuua/Sirnitsa

Cep6CKui TIMPOT € AOMALLHUM CblPOM
(TBOpPOTOM)

Serbian pie with homemade cheese (curd)

TwTa c xapTowkom . )
/Pita with potato

Cepbckuii TMpor ¢ kapTodenem
Serbian pie with potato

XrnebHast KOp3UHa
/Bread platter

Jlomawnsst nenewxa. bynouxu. Poranvk

Homemade flatbread. Baked rolls.
Crescent roll
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DRINKS

Coxkn, BoAbl

WAQVAVIVAY oo 255p. Coca-Cola, Sprite, Fanta _._._...._.__ 120p.

TlpupoHast HerasupoBaHHast 750 mn. 250Mu1.
TuTbeBasi Bopa. Cepoust
Natural still drinking water. Serbia

«KHs13b Mumnouwny/«Prince Milos».... 255p. Cox «RICH»/Rich Juice ..............._. 110p.
Ta3upoBaHHasi TpUpoAHasi CTornoBas 750 mn. $I6n0K0, anenbCuH, BULLHS, IEPCUK 250mn.
MuHeparnbHasi Boga. Cepous Apple, Orange, Cherry, Peach

Sparkling natural dining room mineral water. Serbia

«BonAquar.__............ 100p. 135p.  MoOpC KINOKBEHHDbIN, .__.._.._... 60p. 250p.
970 He TONbKO BKYCHast MTbeBast BOJa, 330mn.  750mn. quﬂHblVl 200Mmu1. 1000Mm1.
3T0 BOJIa BbICOUAVLIETO KauecTBa, Ta3/He Tas. He Ta3
[t's not just delicious water, it is water of the highest /Cranberry, berry ]Ulce
quality, still/sparkling

Jlumonap, umtpycosbi/Citrus lemonade _._..... 150p.  250p.
J1avim, MUMOH, anenbCuH, TpenndpykT, cConoBasi Boaa 500MI1. 1.

Lime, lemon, orange, grapefruit, soda

Cox cBeXXeBbbKaTbl

AnenbcuHoBbin/Orange juice 200mn. 180p.  S6nounbm/Apple juice 200mn. 160p.
I'pennppyTOBLIN 200mn.  240p.  MopkoBHbIt/Carrot juice 200mn.  160p.
/Grapefruit juice

SI6NMOYHO-MOPKOBHbBIN 200mn.  150p.
I'pyweBbwi/Pear juice 200mn. 240p.  /Apple-and-carrot juice

MOPKOBHbBIN CO CNIVIBKaMu  200mn. 150p.
/Carrot juice with cream



KO
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COFFEE

Ocnpecco/Espresso........ 4omn. 70P.
AMEPUKAHO _ ... 100mn. 70p.
/Americano

JNlatte/lLatte. ... 1somn. 110P.
Koge no-cepocku........... aomn. 120p.
/Serbian coffee

JIBOVIHOW 3CTIpecco ... somn. 120p.
/Double espresso

KanyuvHo. ... 100mn. 120p.
/Cappuccino

I'nsicce «bankaHckm nBOPUK»
/«Balkan patio» _..__.._.... 220mn. 200p.

AMepVIKaHO, 1apUK MOPOXXEHHOTO, B3OUTblE CITUBKU
Americano, ball ice cream, whipped cream

MSATHL KOode ...
/Mint coffee

J1aTT3,MATHLWI CUPOT, B3GUTbLE CTTVBKU
Latte, mint syrup, whipped cream

Kode no-munanckm ...

/Coffee in Milan

Ocnpecco, Mefi, IMMOH
Espresso, honey, lemon

Koppeto/Correto.......... 45mn.

Scnpecco, cambyka
Espresso, sambuca

KokxouvHo/Cococino......

KanyunHo, KOKOCOBbIVi CUpor
Cappuccino, coconut syrup

bevnvs natma ...
/Baileys latte

J1aTT3, CryweHoe Monoxo, 6ennvs
Latte, condensed milk, Baileys

120p.
120p.

220mn. 240p.
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210 pyo.
600 mu. ’

250 pyo.

150 pyo. 1000 .

Z 3500 mn. ’

YEpHbM van

Assam Meleng GFBOP
(Accam MerneHr)

Knaccuyeckun uHaMncikun yav Accam ¢ 60raTbiM, HaCblLLEHHBIM BKYCOM
M XapaKTEPHbIM COJIOIOBbIM OTTEHKOM J171sT JIIOGUTETIeN KPerKoro Y&PHOTO Jast

Classic Indian Assam tea with rich, flavorful taste and
malt character for the connoisseurs of strong black tea

Sweet Wild Cherry
(Cnapxast lvikast BuwHst)

Kynax 0T60pHbIX COPTOB UHAUNCKOTO U LIENJIOHCKOTO
YEPHOTO Yast C apoOMaTOM OUKOW BULLIHU

Blend of the best Indian and Ceylon black tea with the
flavor of wild cherry

Mountain Herbs (T'opHble TpaBbl)

Kynax JTyulumx COpToB YEPHOTO Yasi, [IOTIOJTHEHHbIN TITY60KUM JIPEBECHBIM
apoMaTOM U TIPSTHO-MACTISTHUCTOV HOTOVI TOPHOTO Yabpela

Blend of the best black tea with intense woody flavor and
herby note of mountain thyme

Pu Erh An Bao (Tly 9p Ax Bao)

YHUKanbHbI Yan U3 MPOBUHLMYU IOHbHaHb, B TIPOLIECCe BbIEPXKKV TIpuoGpeTaeT
MSITKUT BKYC C APEeBECHO-PPYKTOBLIMU HOTaMU U LETbI PsifL LieTNIeGHbIX CBOVICTB

Unique tea from the Yunnan province, in the process of aging it gets mild
woody and fruit taste as well as the whole number of healing properties

3enéHbIv yan

Jasmine Ting Yuan
(OKacMuH Tunr K0anb)

3ameuvaTeibHbI 3eJ1EHbIN Yal, YKPaALLEHHbI TIONTYNPO3payuHbIMU
LBETaMM XKaCMMHA. MSITKUM HaTMTOK C IPEBECHO-1IBETOUYHBIM
BKYCOM U 371ETAaHTHbIM apOMaToOM

‘Wonderful green tea with translucent jasmine flowers.
Mild drink with woody and flower taste and elegant flavor

Sencha Senpai
(Cenua Cenrnan)

Knaccuueckuvi SmoHCKUV 3eNEHBIV Yal U3 OTGOPHbIX
JIUCTbEB PAaHHETO ypoXKast

Classic Japan green tea with the best early harvest
leaves

Milk Oolong
(MonouHb YNyH)

KuTancikuin yan, CKpyYeHHbI TIo 0CO60M TEXHOTIOTUN.
Ero G6yxeT coueTaeT B cebe KapameJlbHO - MOJIOUYHY10
CI1Iaf0CTb U OTTEHOK 3€J1EHOV CBeXeCcTu

China tea rolled under special technology. It is a
blend of caramel and milk sweet and a note of
green freshness
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DOUpMEHHbIV Yan
«ConHevHast XopBaTush 150 P.
/Specialty tea «Sunny Croatia»

220 rp.

OpyKTOBLIN Yan
Palm Beach (TTanm buu)

Heo6bIKHOBEHHAsT KOMIMO3ULMST U3 CITAAKUX KPACHbIX
BULLIEH, YEPHOVI CMOPOAMHbBL U 3PEJibIX TPOTIIECKUX
GaHaHOB C BblPa3UTEJIbHbIM apOMATOM

Incredible mix of sweet cherries, black currant and
ripe tropical bananas with expressive flavor

Almond Pie (Anbmonp, Ian)

HeXHbW GPYKTOBBIA KyTax € BO3AYLIHbIM BKYCOM
CBEXEro MMHIAJLHOTO NMUPpOora U CIaAKVX NeYEHbIX sIGI0K

Tender fruit mix with light taste of fresh-baked
almond pie and sweet baked apples

S
TpaBAHOW Yan

Rooibush Strawberry Cream
(Ponoyw KnybHuka co
CITUBKaAMMW)

TIpeBoCXO[IHOE CoMeTaHue BKyca Crenion KiyGHUKY,
CTIVIBOK M HEXKHOTO apomaTa poviGylua

Excellent combination of red-ripe strawberry,
cream and tender rooibush flavor

KYAIO
WITH TEA

Monoxo/Milk __................ somn. 30p.
Mén/Honey ._._................ sorp. 50p.
Cepbckoe BapeHbe ... 100 rp. 100p.

B aCCOPTUMEHTE
/Serbian jam (assorted)

Cnvsxu/Cream ............... 20mn. 30p.
Portoned

MsaTa/Mint ... srp. 20p.
JIumon/Lemon __.._........... 50rp. 30p.




