


Starters

8  

Grilovani rtanjski sir                                                                                                                                          
slatko od dunje, salata od mladih izdanaka povrća 

Grilled „Rtanj“ cheese
quince jam, mikro vegetable saladi 

RSD 750

1, 9, 12  

Praseći rillet                                                                                                                                          
kremasti namaz od konfit prasetine sa tostiranim pinjoli-
ma, karamel jabuka, domaći dižon senf, kiseli krastavac, 
zapečeni krostini 

Pork rillet
creamy spread of confit pork with toasted pine nuts, caramelized 
apple, homemade dijon mustard, pickles, baked crostini 

RSD 950

1  

Pate od pileće jetre  
pašteta od jetre sa aromom domaćeg konjaka, pikantni  
džem od paprike, krostini  

Chicken liver pate 
chicken liver pate with the aroma of homemade cognac,  
spicy red pepper jam, crostini 

RSD 950

2, 4  

Tanko sečen začinjen brancin  
serviran sa sevićijem od gambora, salata od začinjenog  
kompira i krema od avokada, botarga

Thinly sliced seasoned sea bass 
served with gambor seviche, seasoned potato salad and  
avocado cream, bottarga

RSD 1450

1, 8

Goveđi karpaćo  
tanko sečen goveđi file, ranč dresing, sveža mlada  
salata, tvrdi ovčiji sir, tanki hrskavi hleb 

Beef carpaccio
thinly sliced beef fillet, ranch dressing, fresh salad,  
pecorino, crisp flatbread 

RSD 1400



1, 5, 8  

Teleća čorba     
Veal soup 

RSD 600

1, 5, 8   

Pileći konsome sa mini profiterolama                                                                                                   
Chicken consommé with mini profiteroles

RSD 500

Soups



Mains

1, 8  

Hrskava ćuretina   
Hrskava ćuretina punjena pršutom, dakselom, grier sir,  
pire od drenjine, grilovana palenta 

Crispy turkey
Crispy turkey stuffed with prosciutto, daxel, Grier cheese,  
dogwood puree, grilled polenta

RSD 1750

8  

Rižoto                                                                                                                                     
Rižoto sa vrganjima i kestenom, velcasotto sir  

Risotto
Risotto with porcini mushrooms and chestnuts, velcasotto cheese 

RSD 1250

1, 5, 8  

Domaća pasta Karbonara                                                                                                                                     
Ručno pravljena testenina, guanciale, Cusiè  

Homemade Pasta Carbonara
Handmade pasta, guanciale, Cusiè 

RSD 1250

1, 8  

Jagnjeća pljeskavica                                                                                                                                     
mlada jagnjetina, pečena paprika,  
preliv od kajmaka i mladog luka  

Lamb pljeskavica
lamb, roasted peppers, kajmak soft cheese  
and spring onion dressing  

RSD 1650



Mains
1, 5, 8 

Gurmanska pljeskavica u testu     
gurmansko filovano meso, moravska salsa  
(paprika, paradajz, feta sir, luk)    

Gourmet patty in dough 
gourmet stuffed meat, „moravska“ salsa  
(pepper, tomato, feta cheese, onion)

RSD 1550

1, 9  

Jagnjetina   
jagnjeći kotlet, jagnjeći biftek i rolnica od jagnjećeg  
mesa i povrća, ragu od belog pasulja

Lamb 
lamb cutlet, lamb steak and lamb and vegetable roll,  
white bean ragout

RSD 3500

10

Juneći obraz    
sporo kuvan juneći obraz, preliv od mladog korenastog 
povrća i Prokupac vina, pire od krompira sa tartufima 

Beef cheeks 
slow cooked beef cheeks, young root vegetable and Prokupac red 
wine dressing, celery, mashed potatoes with truffles 

RSD 1500



4, 5, 8  

Smuđ                                                                                                                                     
file divljeg smuđa, ratatui povrće,  
gi aromatizovani puter  

Perch
wild perch fillet, ratatouille vegetable,  
gi aromatized butter  

RSD 1850
  

Biftek  „Rossini“  
marinirani goveđi file, kopaonički vrganj, pačija  
džigerica, tortica od krompira, tartuf, masala sos   

„Rossini“ beef steak
marinated beef fillet, Kopaonik boletus, duck liver,  
potato cake, truffles, masala sauce 

RSD 2900

Mains



Salads

Sezonska salata     
Season salad 

RSD 550

  

Šopska salata      
Šopska salad 

RSD 550

  

Paradajz salata 
Tomato salad 

RSD 550

 

Mix zelenih salata   
sa paradajzom i semenkama    

Green salad mix 
with tomato and seeds 

RSD 600

Dessert

Cheese  
selection

Za ponudu kolača i poslastica 
konslutujte se sa konobarom 

For cake and dessert offer  
please consult with waiter  

from RSD 650

8

Selekcija sireva 
Beppino occelli  / Lange regia 

Cheese selection  
Beppino occelli / Lange region  

RSD 1950



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

Vegetarian
Vegan

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

Spisak alergena:

1 Žitarice koje sadrže gluten

2 Ljuskari (rakovi) i proizvodi od ljuskara

3 Školjkaši i ostali mekušci 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 (uključujući laktozu)

9  Jezgrasto voće (badem, lešnik, orah, indijski 
orah, brazilski orah, pistać, macadamia orah, 
queensland orah)

10 Celer i proizvodi od celera

11 Lupina i proizvodi od lupine

12 Slačica i proizvodi od slačice

13 Seme susama i proizvodi od susama

14 Sumpor dioksid i sulfiti
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