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Starters

Sarmice

Junece meso, proleéna mlada blitva, crveni humus,
kiselo mleko

Stuffed Chard Rolls

Beef, spring young chard, red hummus, sour cream
8

RSD 980

Pohovani vrganj i grilovani sir
Pohovani vrganj, Sarski grilovani sir, palenta, le$nik dresing
Panco Porcini Mushrooms and Grilled Cheese

Panco fried porcini mushrooms, grilled Serbian cheese,
polenta, hazelnut dressing

89 D
RSD 950

Zakuska za dvoje

Prsut, dimljeni biftek, Sarski peceni sir, sir iz ulja, pecena
rolnica sa pr§utom i kremom od semena bundeve

Appetizer Platter for Two

Prosciutto, smoked beef, grilled Serbian cheese, cheese in oil,
baked roll with prosciutto and pumpkin seed cream

8,9
RSD 1900

Tatar
Sitno secCen i zac¢injen biftek, puter, domaci topli hleb

Beef Tatar

Finely chopped and seasoned beef, butter, homemade warm bread
1,58

RSD 1450

Pohovana paprika

Punjena pe¢ena pohovana paprika, krem od feta sira i kajmaka,
salata od crvenog kupusa sa mirodjijom, holandez sos

Stuffed Panco Pepper

Stuffed roasted panco pepper, feta and “kajmak” cheese,
red cabbage salad with dill, hollandaise sauce

1,5812 O
RSD 850



Starters

Pita

Feta sir, krompir, paradajz, spana¢
Pie

Feta, potato, tomato, spinach

1,58 0

RSD 850

Soups

Teleéa ¢orba
Veal Soup
15,8

RSD 650

Sezonska krem ¢orba
Seasonal Cream Soup

ask waiter \? [
RSD 550



Mains

Paciji batak konfi
Pire od celera, hladna salata od sezonskog povréa

Confit Duck Leg

Celery puree, cold seasonal vegetable salad
10

RSD 1150

Biftek Stroganof

Seckani junedi file u kremastom sosu od pecuraka,
pire od korenastog povréa

Beef Stroganoff

Chopped beef fillet in creamy mushroom sauce,
mashed root vegetables

8,10, 12
RSD 1650

Divlja¢ u testu

Ragu od divljaci, gremolata zacin
Venison with pastry crust
Venison ragout, gremolata seasoning
1,58

RSD 2500

Presovana teletina

Posluzeno na zapec¢enim kremastim mlincima

Roasted Veal

Served on baked creamy “mlinci”
1,58
RSD 1850

Cevapi

Servirano na sosu od kajmaka, sveza salata
Cevapi

Served with “kajmak” cheese, fresh salad

8

RSD 1250



Mains

Pecéeni file smuda

Posluzen sa kremastim je¢mom i proleénim povréem
Roasted Pike Perch Fillet

Served with creamy barley and spring vegetables

1,4,8

RSD 1650

Mlinci

Zapeceni sa povréem i kremastim sirom
Mlinci

Baked with vegetables and creamy cheese
1,58

RSD 980

FROM GRILL

Dimljeni vrat

Mariniran u proleé¢nim travama
Smoked Pork neck

Marinated in spring herbs

RSD 1350

Biftek
Beefsteak
8

RSD 2500

Peéeno pile iz slobodnog uzgoja
Roasted free range chicken
RSD 1450

Jagnjetina

Komadi jagnjece pleéke u panceti sa zalfijom
Lamb

Lamb shoulder pieces in pancetta with sage

RSD 1850



Side Dishes and
Salads

Konfi crni luk na za¢inskom puteru
Confit Black Onion in butter and spices
8 b

RSD 550

Pekarski krompir sa pan¢etom, paprikom
i crnim lukom
Potato Baked with Bacon, Pepper, and Onion

RSD 550

Peéeno korenasto proleéno povrée
Roasted spring root vegetables

070
RSD 550

Dalmatinski prilog

Mlada rukola sa ¢erijem, semenkama i listi¢cima
tvrdog kravljeg sira

Dalmatian Side Dish

Young arugula with cherry tomatoes, seeds and slices
of hard cow cheese

8 b
RSD 650

Sopska salata

Krastavac, Ceri paradajz, luk, paprika, kravlji sir
“Sopska” Salad

Cucumber, cherry tomato, onion, pepper, cheese

8

RSD 650

MesSane zelene salate
Mixed Green Salads

Y o
RSD 550



Side Dishes and
Salads

Paradajz salata
Tomato salad

Y o
RSD 550

Proleéna sezonska salata
Spring seasonal salad

Vo
RSD 550

Dessert

Za ponudu kola¢a i poslastica
konslutujte se sa konobarom

For cake and dessert offer

please consult with waiter

from RSD 650



Spisak alergena:

1 Zitarice koje sadrze gluten

2 Ljuskari (rakovi) i proizvodi od ljuskara

3 Skoljkasi i ostali mekusci i njihovi proizvodi

4 Riba i riblji proizvodi

5 Jaja i proizvodi od jaja

6 Kikiriki i proizvodi od kikirikija

7 Soja i proizvodi od soje

8 Mleko i proizvodi od mleka (uklju¢ujuci laktozu)

9 Jezgrasto voce (badem, lesnik, orah, indijski
orah, brazilski orah, pista¢, macadamia orah,
queensland orah)

10 Celer i proizvodi od celera

11 Lupina i proizvodi od lupine

12 Slacica i proizvodi od slacice

13 Seme susama i proizvodi od susama
14 Sumpor dioksid i sulfiti

List of allergens:

1 Cereals containing gluten and products thereof
2 Crustaceans and products thereof

3 Molluscs and products thereof

4 Fish and products thereof

5 Eggs and products thereof

6 Peanuts and products thereof

7 Soy beans and products thereof

8 Milk and products thereof

9 Nuts (all) and articles thereof

10 Celery and products thereof

11 Vika and articles thereof

12 Mustard and products thereof

13 Sesame seeds and products thereof

14 Sulphur dioxide and sulphites

D Vegetarian
? Vegan

Sve cene su u dinarima i ukljucuju PDV
All prices are in dinars and includes VAT
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