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LLloncxunn canat/Shopsky salad 320 p

HauuonanbHoe 6mono bankaHcknx CTpaH, SIBNSIETCST OAHUM U3 CaMblIX TIOTYTISIPHbIX. [0TOBUTCST

9TOT CanaTuK U3 Hape3aHHbIX CBEXMX oBoLLer U Cep6ekovt GPbiH3bL, TTpUAAIoLLeN GIony

YOVBUTENTBHO TIMKAHTHDbUA, STPKUT BKYC. [TIaBHbIMU KOMIIOHEHTaMU GJT101@ BLICTYTA0T IOMMUA0PbL, 250 rp.
CTNamXUVi TIepew, JTyK ¥ OTYPLbL, BKYC KOTOPbIX OTTEHSIOT apoMaTHasT 3eJIeHb U CTIeLyu

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

Canat u3 MopenponykToB «A-nst bperoBwy. . 520 p.
/Seafood salad «A la Bregovic» 250 Tp.

O6XapeHHb MOPCKOV KOKTEWITb, B COMETAHUM C OBOLLAMM: GOJITapCKuUMi TIepeL, TTOMUZIOP, MACTIUHbL, YeppU, MaHAPUH
Fried seafood cocktail, sweet pepper, tomatoes, black olives, cherry tomatoes and tangerine dressed with olive oil




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

Canat u3 pblGHbIX AeNTMKaTeCoB: KOPOJIEBCKUX KPEBETOK U CEMIM CJ1abOCOTIEHOW, B COYETaHUN
C OBOLL@AMU: TIOMUOP YeppU, MUKC canaTa, aBoOKafl0, MaclIMHaMu 210 rp.
Light-salted salmon and royal red shrimps together with black olives, cherry tomatoes,

lettuce mix and avocado

A,K’m

Canart ténnbi «benrpany/Warm salad «Belgrade»_..................... 475 p.
Ob>xapeHast TOBSDKbS Bblpe3ka Ha Tpure, Cblp 6pblH3a, TOMUA0P Yeppy, MMKC canaTa v TPeLKni opex 200 rp.

Grilled beef tenderloin, lettuce mix, brynza, cherry tomatoes and walnut

Canart «bynBay/Salad «Budva» ... 350 p.
KomyeHast KypuLia COGCTBEHHOTO TIPUTOTOBJIEHUST HA BO3AYLIHOW TIOZLIKe U3 MMKCa canaTa, yKpallaeTcs iepenesivHbiM 225p
SIVILLOM C KPACHOW UKPOW, CBEXEN AblHEWN, 3anPaBJIsieTCsi COyCOM KOKTeJTbHbIM ’
Made in-house smoked chicken served with light lettuce mix, quail eggs, red caviar, melon dressed with cocktail sauce

bonrapcxnn canat «OBYAPCKVIY ... . 320 p.
/Bulgarian salad «Ovcharsky» 230 p.

"OByYapckum canat" poioM U3 conHeyHon bonrapuu, nepeBoanTCs, KaK «MacTywvi canat» TIoHpaBUTCS Tem, KTO JoGUT JieTkue U,

B TO Xe Bpems, CbiTHble canaTbl. OBOWHOV canaT u3 NOMUAOP, OTYPLIOB, GONTapCKoTo Niepla, € 106aBNIeHneM MapUHOBAHHbIX TPUGOUKOB,
BETYUNHbL, ANLA 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.



Canat no-cepocku/Serbian salad

OCTpblVi OBOLLHOV CanlaT U3 CBEXUX OBOLLEV
C 106aBJIeHieM OCTPOTO TIepLia U KPaCHOTO JTyKa

Vegetable salad with hot pepper and red onion

Canat «A-nsg Kyctypvuay ..._..............

/Salad «A la Kusturice»

MsicHOV canaT C XXapeHHbIM GEKOHOM,

TIOMUIIOP Yeppu, canaTom ancbepr, pykkonon u

CblPOM TIapMe3aH, YKpallaeTCs KelpOBbIM OPELLKOM,

3amnpaBka U3 6anb3aMuyeckoro ykCyca, oJIMBKOBOTO Macra u Mefia

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

Cepbcxun canat u3 6apaHunHbL
/Serbian lamb salad

Msico MOTIOZIOTO SITHEHKA TI0JA0T BMeCTe
C 0GXapeHHbIM 6aKJIaXKaHOM, YKpallaioT
6GONTapCKUM TIepLeM, peryaTbiM JTYKOM, TOMaTamu Yeppu

Lamb meat together with fried aubergine, sweet pepper,
onions and cherry tomatoes

Canart «bocHa»/Salad «Bosna»............

Cep6ckuvi canar U3 CBeXUX OTYPLOB CO CMeTaHOM

W 3eJ1eHbI0

Serbian salad with fresh cucumbers dressed with sour
cream and greens

Canat «J IMrubn» U3 KanbmMapoB...........

/Squid salad

OTBapHON Kanbmap, NOMUIIOP, Tiepel, 6oNTapckun,
orypeLl, KOHC., Kanepchbl, 3arpaBka CMeTaHHast
Boiled squid, tomatoes, pepper, cucumber kons.,
capers, sour cream dressing

220 p.
200 rp.

520 p.
190 rp.

520 p.
200 rp.

190 p.
200 rp.

490 p.
230 rp.

Canart -

«bankanckun oBopuK»
/Salad «Balkan patio»

Haw ¢pvipmeHHbIM canaT oT wed noBapa u3 Gy>KeHbl
COGCTBEHHOTO TIPOV3BOJICTBA, XKaPEeHbIX
WaMINYHLOHOB, Cep6CKOvi GPbIH3bL,
TIOMU0P Yeppy, MUKCa carlaTta v TPeLKoro opexa

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

230 Tp.

500 p.
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Canart u3 cBexen kKamyctbl/Fresh cabbage salad......................... 120 p.
JThoGuTensiM BCero NpocToro M BKYCHOTO: MeJTKO PY6JIeHHasT CBeXast KarycTa 160 1
TI0 cTapuHHbIM CepoCKMM pelienTam P-

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 ... 320 p.

Oﬁ)KapeHHaﬂ TIeYeHb UblIJIeHKa, CBeXasd Tpylla, Cblp MIapMesaH, INCTb CanaTta, 250 p
3arpaBJiAIOTCA U3bICKaAHHbIM COYCOM HAa OCHOBE OJINBKOBOT'O Maclia :

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

«Lle3apb» ¢ xypuuen/Caesar salad with chicken .._._._._._._._......... 450 p.
Knaccuveckun canar «Lle3apb» ¢ 06XapeHon KypuHOW TPYIKOW, TIOMUZIOP Yeppu, 255
nepenenviHoe s, Cblp MAapMe3aH, canat ancéepr u coyc «Llesapb» P-

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

«Lle3apw» ¢ xpeBeTkamu/Caesar salad with shrimps ._._._._._......... 650 p.

O6xapeHHble TUTPOBbLE KPEBETKU, TIOMVA0P Yeppy, TIeperieNiiHoe sSMLLo, 235 1
Cblp TIapMe3aH, canaT ancéepr u coyc «Lle3apb» p.

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

LiBepHor nococa/Cvernog Salmomn ... oo 370 p.

O6xapeHast cemra ¢ COycom Hapiapab, MUKC canara, Yeppu, 230 1
C U3bICKAHHbIM COYCOM Ha OCHOBE OJIMBKOBOTO Macya P

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

Tepuer HoBu/Herceg NOVI ..o 220 p.

OGxapeHHoe purie Kypouxu ¢ TIOMUI0P Yeppy, atielIbCUHOM, CBEXVIM OTYPLIOM, 220 T
KYHXYTOM, 3amnpaBisieTcst COyCOM UMITU C JIVIMOHOM By

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

Yypeunnt canata/Churechy salad ... 450 p.
O 7 G \ ; ,
aaHaC, (aCOTIE, MIKG CanaTa, NONWIOD eppy 230/15 Tp.

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



«Lle3apb» ¢ cemroin/Caesar salad with salmon

Cna6ocoreHast cemra COGCTBEHHOTO TIPUTOTOBJIEHVST, TIOMUTIOP Y€PPU, TIEPETIENTUHOE STV,
Cblp TIAapMe3aH C KJTaCCUYEeCKUM CoycoM «Llezapb»

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

Cherry tomatoes, quail eggs

I'peveckun canat/Greek salad

Kraccuueckuin rpedeckuii canaT U3 CBEXUX OBOLLEV C Cbipom peTomn

Classic Greek salad with Feta cheese and fresh vegetables: tomato, cucumber,
sweet pepper, onion, black olives
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AnBap, JhoteHvua, THIDKYP
/lvar, Lutenitsa, Pindzhur

JlomawHsiss cepbckast 3aKycka u3
TIeYeHOTo GONTapcKoro nepua
Homemade Serbian appetizer

with baked sweet pepper

TleyeHa nanpwuka
/Pechena paprika

IleyeHbn Ha Tpune cnagxun
Gonrapckuvi Tlepel, B MapuHazie
Baked sweet pepper with
marinade

350 p.

130/20 Tp.

350 p.

200 rp.

A]7IBap— camast TIOTIyJITPHAsT OBOLLIHAs 3aKyCKa, Ha OCHOBe
6NaHIIMPOBAHHOTO KPACHOTO TiepLa u

6aKJ1aXxaHoB € f06GaBIIEHUN CrieLuVi

JhoTeHua-s1o oBoumas kpa, B cocTaB KOTOpO¥ YDHe6eC/ U l”n ebeS
BXOZUT OYVLLEHHbIVI TIeYeHbI
CINaziKum Tiepell, MOPKOBb, TIOMU0PbL U HaTyparibHble TIPUTIPABbL.
n]/IH,U,)Kyp —OYeHb TIOX0X Ha anBap U JIioTeHuLy,
HO UMeeT Gonee MATKUI BKYC, HE OCTPbIN.

Jlerkast 3aKycka 3 JOMAlLHEeTo CepoCcKoTo Chbipa, 190 rp
0GXUTAIoLLET0 OCTPOTO TepLa UUu, anBapa u crieLmn :

Light meal with homemade Serbian cheese,

o . . . hot pepper, ivar and spices
Lt 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



TpwyT «3natueopckuns/Prosciutto «Zlatibor» 550 p

Tax Ha3bIBAOT BKYCHEMIVI MSICHOWN JleNVIKaTeC TOBSDKeV BblPpe3Ky COGCTBEHHOTO TIPOV3BOACTBA,
He TIoTIPOGOBaB KOTOPbIV, HETb3sT TIONTYUUTb TIOJNTHOE TIPeACTaBIIeHNe O HALMOHAJIbHOM KyXHe 100/40 ™
Made in-house smoked beef tenderloin ’

I

TMpwyT «Herywckuny/Prosciutto «Negushsky»

TTpwyT — YEPHOTOPCKNI, XOPBATCKUM, CTIOBEHCKVV IV CEPOCKU — 3TO HACTOSTLLMV TIPA3AHUK AJ1ST MSICHbIX TYPMaHOB,
KOTOPbLE BbICOKO LIEHSIT HAaTypaJibHblll BKYC MsICa, TPUTOTOBJIEHHOTO 6€3 BCSTKUX YXWLLPEHUN U f06ABOK,
9TO 0COGLIM 0GPA30M TIPOBSTTIEHHbIVI UMY KOTTYEHDII CBUHOV OKOPOK, CIOGPEHHbI 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

3aneueHHas paconb no Cep6eku - He TpebyeT HUKAKMX JIOTIONTHEHUT, TIOPaXXaeT CBOUM HEOObIKHOBEHHO 6OTaTbiM BKYCOM
Serbian baked beans amaze you with their incredibly rich flavour

Butxu u3 6axnaxanoB/Aubergine rolls

TIVKaHTHbIE Y 0YEHb HEXHbIEe 0BXapPeHHble GakaxaHbl C HaYMHKON U3 CepieKoTo Chipa, TPELKOTO Opexa 1
KUH3bL C COycoM «Hapiapab»

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

180/30 Tp.
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MsicHoe accoptu/Meat platter
MsiCHble ienKaTeChl: OTBAPHOV TOBSDKUV 513blK, GY>)KEHUHA COGCTBEHHOTO MIPOV3BO/ICTBA, 69 O p .
XaMOH, TIPWYT 311aTUGOPCKU, KYPUHBIV PYTET, TIOJIAeTCs C KaiMakoM M COycamy XPeH, Topuna
Baked ham, boiled beef tongue, jamon, made in-house kobasitsa, beef prosciutto, 210/60 Tp.

served with kaymak, mustard, horseradish and greens

I

T'oBsXUM 513bIK € XpeHoM/Beef tongue with horseradish_._._._............_. 270 p.

Macrunbl, onuBku/Green and black olives

OBouHast Tapenka/Vegetable platter. ... 270 p.

Krnaze3b BUTaMUHOB: 3eJ1eHb, JTYK 3eJIeHbIV, TOMaTbl, OTYPLIbl, CTTAJIKUVI TIepell, carnaT U3 CBeXen KarmyCTbl
A storehouse of vitamins: greens, green onions, tomatoes, cucumbers, sweet pepper, fresh cabbage salad



Pa3Hocon/Pickles

KBalleHHast kamyCcTa, KOHCEPBUPOBAHHbLE OTYPLibl, MAPVHOBAHHbBI TOMAT Ye€PPU, MAaPVHOBAHHbW GONTapCKuy Tiepely
COGCTBEHHOTO TIPOU3BOAICTBA, MAPUHOBAHHbBIA YECHOK

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

Cenepnouka no-gomMaliHemy/Herring a la homemade..............._.

HexxHoe pune cnaboconeHov ceMru ¢ 0TBapHbIM KapTodernem, Jlyukom perika ,
3e71eHbIM JTYKOM M PACTUTENTbHbIM MACTIOM

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

Cemra cnaboconeHasi/Light-salted salmon

®une cnaboconeHov cemr COGCTBEHHOTO TIPOU3BOJICTBA, YKPalllaeTCst OJIMBKaMU, MACIMHaMU, TMMOHOM U 3€JIeHbI0
Light-salted salmon fillet, green and black olives, lemon and greens

PbioHoe accoptu/Fish platter

PblGHblE AenvKaTechl: 0CeTPUHA XOJIOAHOTO KOTTYEHUST, CITaboCoIeHast cemra, MacrisiHasi pbloa, KpacHast ukpa,
JKapeHble KOPOJIEBCKUE KPEBETKU, XapeHble KallbMapbl. YKPalIaeTcs iepernesiviHbiM siiLioM, MacTTuHaMM,
OJIVIBKamMu, 3eJ1eHbIO 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

250770 rp.



Pynetuxu n3 winvHaTa ¢ MOXOKEBEJI0BbIM COYCOM
/Spinach rolls with juniper sauce 100 rp.

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

Benbui pomawmun cuip/White homemade cheese ... 220 p.

Cep6CKuv IOMALHWVE Chip GPbIH3A C ONIVBKAMM, MACTIVIHAMU Y PETTYATbIM JTYKOM

100/60 rp.
Brynza, black and green olives, onion
CoblpHast Tapernka Ha 4 nepcoHbl/Cheese platter for 4 persons............... 800 p.
Kamaméep — 970 MATKUI U XXUPHbLA GPaHLL3CKUT CbLp, TTOKPbITLI 6apXaTUCTON KOPOUKON GeJlon NieceHu. 200/100 Tp
KomueHbl Cblp KocUuKa vnv Yeuust. Jop6Iio — HEXHbI U MACTISTHUCTbIV, OH UMEET YMEPEHHO OCTPbIN, ’

TIPSTHBW U COJIOHOBATBLI BKYC W SIpXUVi crieumduyeckyin apomart. llapmesaH —3aciy>keHHO Ha3blBalOT «KOPOJIEM CbIPOB».
Maacaam — ¢ GOMbLIMM [ibIPKAaMU, CIIAJIKOBATbIM BKYCOM M YHUKAJTbHbIM apoMaTom. T10[1aeTcst C U310MOM, LiyKaTamy U TPELKMM OPEXOM U Me[IoM

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

Konuenbint cbip/Smoked Cheese ... ..o o 230 p.
JTHhoGUMbBI KOTTHEHDBI CbIP KOCUYKA 100/30 rp.
Favourite smoked cheese in the form of a pigtail
Kanmak/Kaymak
Komy ynanocb nonpo6oBatb 9TOT TIPOAYKT, C IEPBOTO
MTHOBEHbs1 BIoonsioTcst B Hero U TIOBEPLTE
3aKa3blBAIOT €T0 TMIOCTOSTHHO, TIOTIPOGYTE 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
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TloxoBaHa namnpwuka
/Pohovana paprika

OGXapeHHbW B KIIsSTpe Claikvvi 6ONrapckui nepetl,
daplmpoBaHHbW MATKMM CepocKrM Cblpom

Sreaded peppers stuffed with cheese

TloxoBaHu cup «Hennep»
/Pohavani sire «Cheddar»

Colp «Henniep» B XpycCTsiLEen KOpouke,
riofaeTcst ¢ coycom «Tap-Tap»

Pohavani sire «Cheddar», sauce «Tartare»

520 p.

100/150 rp.

350 p.

180/70 Tp.

Tleyypxv MAQHUPOBAHHbBIE ... 420 p.
/Bread-crumbed pechurki

TlaHMPOBAHHbLE 1WAMITUHBOHBL B XPYCTSLLEV KOPOUKe, TIOAA0TCst C coycom «Pemynany
Breaded mushrooms, sauce «Remoulade»

180/80 rp.



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

HexHoe ¢une cynaka B TeMHOM TIVIBHOM KJIsSIpe, TIOJlaeTcs € coycom «Tap Tap» 150/80/30 Tp.
Tender beer-battered pike-perch fillet, dressed with «Tartare» sauce

I

KOKOT U3 WaMNMUHBLOHOB C KYPVILEW ..o 250 p.
/Champignon cocotte with chicken 120 p.

Knaccuueckunn peuent XynbeHa U3 1WamMN1HbOHOB C KypuLLen
Champignon julienne with chicken

KokoT 13 wamnuboHoB /Champignon cocotte ........................_. 250 p.

Knaccuueckun XyJibeH Y3 WaMIVHbOHOB. 120 rp
Classic champignon cocotte ’



TVrpoBble KpeBeTKY TPUJib Ha NOAYWKE CanlaTa MUKC ._..._................_.. 850 p.
/Grilled tiger shrimps with lettuce mix 90/150 rp.

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

OTBapHble xpeBeTkM K TMBY/Boiled shrimps for beer ......_................... 550 p.
OTBaprle KpeBeTKu 1og, YeCHOYHbIM MaCJioM C JIMMOHOM 250/50 rp.
Boiled shrimps in garlic butter with lemon

KypuyiHble Kpbuibst TPUJTb C WAWJTbIMHBIM COYCOM __ ... oo 430 p.
/Grilled chicken wings with tomato sauce 300/50/30 .

Y HacToSsILMX LieHuTenen KYPUHOTO Msica OTPOMHOM TIOTTYJITPHOCTbBIO TOJTb3YIOTCA KPbUTbILLIKU. Oco6eHHo KYPUHble
KPbUTbULKXY TPUJIb, TI0 XXeJ1aHUI0 Bbl MOXKeTe UX 3aKa3aTb OCTpee, IoAaITCA C 1WallJTbl4HbIM COYCOM U amneNibCUHaMu

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

DapwurpoBaHHbI Kanbmap/Stuffed squid ... 490 p.
Q)apLLIVIpOBaH PUCOM C 1HAMTTUHbOHAMU U PETIHATBLIM JTYKOM, KariepCamMu, XaMOHOM, 140/20 rp
YKpawaeTcst IMMOHOM, aneJjibCUHOM, MacCJliuHaMun :

Stuffed with rice and mushrooms, it is served with onions, capers, decorated with ham, lemon, orange and black
olives
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PblbA | MOPETIPOLYKTbl
FISH and SEAFOOD

Bce ueHbl 3a pbloy ykasaHbt 3a 100 rp.
TIp¥MepHbI BeC TOTOBOTO 6111071a YTOUHSNTE Y OQULIMAHTOB.
Bce 6miona roTOBSITCS Ha Tpuie U NOAAI0TCS CO CPeAU3eMHOMOPCKYM TaPHUPOM
(OTBapHOW KapTodernb, WNVHAT, YeCHOYHbI COYC, 6eJ10e 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,

Nopano —rpunv/Dorado
Jlopazio nepeBoaMTCST KaK «30710TOM»,
LSt MoGuTenev 310poBOT0 06pa3a XV3HU

Dorado means «golden»,
for those keeping

spinach, garlic sayce, white wine)
@@C/@%C%@@

a healthy lifestyle

330 p.

100 Tp.

Cuobac-rpunv/Grilled branzino.......... 330 p.

Msico cubaca 3acimy>keHHO OTHOCUTCST K ANETUYeCKUM TIPOLLyKTaM.
TIpUroTOBNEHHOE Ha TPUJIe CTAHOBUTCST COMHBIM U HEXHbBIM

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

Kanbmap-rpunb/Grilled squid ...._..._. 330 p.
®une xanbmapa Ha Tpune 100 rp
Grilled squid fillet

Cynax-rpunw/Grilled pike-perch _.__.. 290 p.
durne cyaka MapUHOBaHHOE B GeJIOM BUHE U TIUMOHE, 100 rp
XapeHHoe Ha Tpure

Grilled pike-perch fillet, marinated in white

wine and lemon

dopenb C MUHOANEeM ... _................. 370 p.
/Trout with almond 100 rp
Papy>ast Gopers XapeHast Ha TpuIle, TIOAAeTCsT C

06XaPEHHbIMY TIeTIeCTKamMu MUHIATsT

Grilled rainbow trout served with roasted almonds

Cemra c coycoM «MOCKOBUT»._.._...._... 450 p
/Salmon with Muscovite sauce 100 rp

Crenk ceMrv o6xapeHHast Ha Tpurie, TIOAeTCst C COycom «MOCKOBUT»

Grilled salmon steak served with Muscovite sauce



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

PanyxHast popernb, Gpuie BOIDKCKOTO Cyfiaka, Gpusie ceMrut, Kalbmap Tpuilb, TUTPOBble KPEBETKU XapeHble Ha Tpune
Rainbow trout, Volga pike-perch fillet, salmon fillet, grilled squid, tiger shrimps

Cemra nopi, Mef10BO-KaTIEPCHbIM COYCOM ... .o 650 p.
/Salmon with honey and caper sauce 140/50/30 rp.

Crenk 13 cemru 1of;, Mef10BO-KarnepCHbIM COYCOM C BSITIEHbIMU TOMATaMun
Salmon steak under honey and caper sauce with sun-dried tomatoes

CnbBAC C YECHOUHDBIM KOHMW .o 850 p.
/Sea bass with garlic confit 250/50 rp.

Cubac xapeHblil Ha Tpure ¢ YeCHOKOM KOH(GU
Sea bass grilled with garlic confitt

TThstHbI KapT/Drunken Carp. ..o, 180 p.

OBolHas Tofywka ¢ cpey3eMHOMOPCKUM MapyHAZIOM, KapT KapeHbl Ha Tpune 100 Tp
Vegetable pillow with Mediterranean marinade, grilled carp

KanacauTte/Capesante ... 650 p.

Pu3oTT0 € MOpenpoayxTamu 420 rp
Risotto with seafood

MopcKon Tpebelok B CITMBOYHO-CbIPHOM COYCe . ._._.............. 1450 p.
/Scallops in a creamy cheese sauce 140/40 rp.

Mopckovi Tpe6ellok, CIIMBKY, TIapMe3aH, 6e71.BUHO, JTMMOH, arnerTbCuH
Scallops, cream, parmesan, white wine, lemon, orange

@une cyiaka Ha TIapy C TPUGHbLIM COYCOM «Jl1oKCenby _.........._._. 340 p.
/Steamed pike-perch fillet with mushroom sauce «Duxelles» l]lgga 3a
Tp.

- coyc
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TengmmHa non, cavuem.
SIrHATUHA TI0[, cauem
/Veal under sach. Lamb under sach.

TensiTuHa 1 ATHATVHA TIOZ, CaYeMm - 3TO OJHO U3 CaMblX BKYCHbIX
6mop, B bocHuw. [lenaeTtcst Npy HaiMuvmn OTKPbITOTO OTHS U
CTieLManbHOM ToCcyabl - COGCTBEHHO, cava. Cau (sac) - 9To xorga
GorblUast MeTanMueckast CKoBopozia (Mnu, Kak 3,eCb roBopsiT 32 O p o
"tencus" (tepsija) umeeT 0cobGy10 KyTi0oNI006pa3Hy10 KPblIKY,
Ha KOTOPOVI CBEPXy KPETUTCsT 06PYY, a Ha 3TOT 06PYM KTy Test YIu. LieHa 3a
Taxum 06pa3oMm, TeNNo Npu NIPUTOTOBTIEHUU GIofa TIOCTYTaeT 100 rp.
C 06enx CTOPOH, CHU3Y U CBEPXY, YTO 06ecreuvBaeT 0COGYI0 HEXHOCTb
TIPUTOTOBIIEHVIST TIPOLLYKTa
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'peveckme cyBnakm € rpeyeckum CasiaToM U COYCOM «J13an3vikns ... 690 p.
/Greek souvlaki with Greek salad and Tzatziki sauce 250/150/50 p.

Bcnomunast o Tpeuyn, mbl ipeacTaBisieM ce6e ckanucTble 6epera, Temnjible MOpsi, OJIMBKOBbLE PO U
KOHEUHO Xe - CYBJIaKu, camoe 06oXaemoe 6Mmoi0 TpeLyu, TIoAaeTcst C TPeYeCKUM CajlaToM M U3bICKaHHbIM
coycoMm «[13an3vikny. TOTOBUTCST N3 CBYHOW 1WeViKU

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

HalyOHANbHOE CEPOCKOE ACCOPTU oo, 690 p.
/Serbian national cuts 125/110/190 rp.

Ecnu Bbl xenaeTe nornpo6oBaTh camble TIOMynsipHble 6mona Cepouu, To ayist Bac MuHy nneckaBuua
W YeBaruuyu, canat U3 CBeXen KamnycTbl, HAaLMOHAJbHbIA CePOCKU Cblp Kanumak, 3eJ1eHb U
MapPVHOBAHHbIN JTYYeK, TIOAAETCsT C COyCOM «I puib»

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*

SIPHEHOK, 3ameyeHHb Ha BepTerie — MpeKpacHoe
JIAKOMCTBO, BKYC TYLLIKN XaPEHHOTO L|eJIMKOM Gapallka
OTIpaBAbIBaeT BCE OXMAAHUS, BKYC MOJIOZIOTO STHEHKA

Ha BepTeJie BCeT1a HEXEH U COMEeH

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

Llena paccyumsbiBaemcst no Becy.

520 p.

100 Tp.

* bmopa Ha BepTene
TOTOBSITCS TI0 MHAVBUYAJTbHbIM
3aKa3am, C yYETOM TIOXEeJIaHUN.
3axasbl TPUHUMalNTCS 3a 4 yaca

10 I0CTaBKN 3aKa3uuKy.

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

/Prase na razhnu*

Ecnv Bbl XOTUTE TIPUTOTOBUTD TIO-HACTOSILLEMY TIPA3IHUYHOE
61110710, TO YALLE BCETO MPUXOAUT MbICITb O MOJIOUHOM
TIOPOCEHKE, KOTOPbI CTAHeT UIOMUHKOV GaHKeTa,
601ee 2-X C TIOJIOBVUHOW YACOB HEXHOE MSICO TOMUTCST Ha
BepTene, BNMUTbIBasi B Ce6sT IPUSITHLIN apoMaT
npoB. CovHoe v Taiollee BO PTy, OHO GyLleT BbICOKO
OL|EHEHO BalVIMU TOCTSIMU

The whole piglet cooked over charcoal.
Price is calculated by weight

Bmopno Ha 6aHKeT 1o TieABapuUTENIbHOMY 3aKa3y
Llena paccyumbiBaemcs no Becy.

370 p.

100 rp.

We take orders 4 hours prior the delivery.

CBVHbIE PAOKHWYW ... 650 p.
/Pork razhnici 250/110/100 Tp.

LLlawnbuex u3 CBUHOW 1ew 1o cepbcku,
TOTOBUTCS Ha 1LTIAXKAX, TIONAETCST C COYCOM «[ PUiib»

Served on skewers Serbian pork shish kebab

KypuHble paxxHuuu
/Chicken razhnici

LLawnbluex u3 HexXHom KYpOyKu B 6GeKoHe,

Tensube paxXHUuV ... 880 p.
/Veal razhnici 250/70/80 p.

1Llawmnblyex U3 MOJIoIoN TeTisTieV Bbipesku,
TOTOBUTCS Ha WITAXKaX, TIOAAETCST C COyCOM «I PUTTb»

Served on skewers veal shish kebab

200/70/80 Tp.

TOTOBUTCS HA WITIAXKAX, TIOJIAETCST C COYCOM «I purb»
Served on skewers chicken shish kebab with bacon




Tln eCKané
/Pleskavitsa

Cep6cKas TneckaBuLid TOTOBUTCS U3
CEeKpeTHOTO TeJisybero Gapiua co CTieLusiMu
W JTYKOM, 00s13aTEeJIbHO XapeHble Ha Tpure.
PaHblue nneckaBuLy MOXHO 6bUI0 TIOECTb
TOJNBKO BO BPEMST TTYTELIECTBUST TIO
Bankanckum ctpanam (Cepouu,
MakenoHuu, YepHoropun), a Tenepb 1 'y Hac
Bbl MOXXeTe UCTIPOGOBATL HACTOSILMN
BKYyC CepGCKon MneckaBULbl

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

2507220 rp.

690 p.

benrpanckoe ¢pune «Ckapnapnusi»_..750 p.
/Belgrade fillet «Skadarlija

IneckaBuua
LISt TYPMaHa
/Gourman's Pleskavitsa

OfHO N3 CaMbIX TIOTTYTISTPHbLIX CEPOCKMX 6o,
TPAAVLMOHHO TOTOBUTCST HA POLITUTIE U3
PYONEHHOTO MsiCa TENSITUHBL C JTYKOM GudruTekca,
(bapwVpPoOBaHHOTO GEKOHOM, CbIPOM U CTIELIUSIMMU,
TIOZIAETCST C COYCOM «I PUJTby

Minced veal steak stuffed with
bacon, cheese and onion

2507220 rp.

720 p.

290/100 Tp.

Yesanmuvuu
/Chevapchichi

YeBanunuy — kon6acku 13 nepemonoToro msica
TOBSIIVIHbL, KOTOPblE XKapsiT Ha TPUJIe M TIORAoT
C TIbUTY C Xapy C MAapMHOBAHHbLIM JTYKOM,
CanaTom U3 CBexXen KamycTbl U KaiMaKom.
TpagMUMOHHO MX TOTOBSIT Ha BankaHax, Ho
0COGEHHO OHM TIOTTYTISTPHBL B Cepoviv u
Yeproropuu

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.

JlecxoBauxa ywmtvnuu ... 750 p.
/Veal razhnici

250/70/80 rp.

HexHast cBUHas Bblpe3ska, papiuvipoBaHHasi Cep6ckum
KarMakoMm, TIoflaeTcsi C coycom «bepHes», TOTOBUTCS Ha Tpurie

Grilled pork tenderloin stuffed with kaymak and Béarnaise sauce

KypuHasi neyeHb B 6eKoHe ... 520 p.
/Chicken liver in bacon 250/70/80 p.

O6>XapeHHast Ha Tpurie, TIOJIAeTCsT HA WTIAaXKAX
Grilled, served on skewers

JleckxoBauxu YWTUNUU - MUHU-KOTII€TbL U3 py6neH017|
TOBAOUHbL U CBUHVHDL C CblPOM, 6EeKOHOM U crieumsimn

Minced veal and pork with cheese and bacon

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

TneckaBuua ¢papwmpoBarHast Cepockovi GpbIH30V U coycoMm «[lopomo»
Serbian pleskavitsa stuffed with cheese and Dorblu sauce



-

bankan nnarta/Balkan platter

DupmeHHoe MsicHoe TIaTo BankaH rpunb Ha 4-5 nepcoH, n3 CepecKuX MSICHBIX CTIELMANIUTETOB: TINECKaBULLA, 31 O O p .

yeBarmIMyumn, PAXXHWYN U3 CBVUHOW LIEV M OBOLLAMM HA WITIAXKaX, KypUHast ieYeHb B GEKOHE, PAXXHWUY U3 KYPVHOW 1 K MSICHBIX
KU1, KoTueHast kopevika. lozaeTcst ¢ Tamy, OBOLLL@AMU Y COYCOM TPWJTb.

TPy, P it PpykTamu, oBowy YCOM TP T

Grilled veal pleskavitsa, pork razhnici with vegetables on skewers, grilled chicken liver with bacon, chevapchichi, /700
chicken breast razhnici, smoked kobasitsa, served with fruits, vegetables and Grill sauce.

S

'

Muxe TpUnb/Grilled MIX e 820 p.

BanxaH nnata B MUHUATIOPE: TINIeCKaBUla, YeBanyuyn, KypuHas nevyeHo B GexoHe, KypuHoe <])vme 340/140 T
B 6eKOHe, KOTJeHast Kopenka, yKpawaeTCsd MapUHOBaHHbIM JTyYKOM, arneJIbCUHOM, TIoflaeTcst C COyCoM «Tpmnb» p

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

Myukanuua «JleckoBauka»/Muchkalitsa «L.eskovachka».._._...._...._. 570 p.

TlpocToe B MpUroToBneHUn TpaauLmoHHoe 6mopo ¢ ora Cep6um u3 CBUHOW BbIPe3KU, TYLIEHHOW 220/120/30 T
C OBOLL@AMU B TIMKAHTHOM COYCe, TIOfIaeTCst C PUCOM. P.

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

Durne MHOENKN B KITIOKBEHHOM COYCE ... 550 p.
/Turkey fillet in a cranberry sauce 200/60 rp.
Kopenka xoryeHast ¢ CoycoM TiepedHbIM «Kymy ... 750 p.

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



KapamxopmxeBa wHuua/Karadjordjeva schnitzel

M3tommHka CepbCKMX MOBApPOB, OHO U3 CaMblX TIOMYNISIPHBIX 6mof. TlaHnpoBaHHOe CBUHOe durie, 650 ‘p .
dapwmpoBaHHoe kavimakom. TlopaeTtcsi ¢ kapTodpenem Gppu v Gpoxonu

One of the most pleasant ways of experiencing a foreign country is to enjoy its national food. 220/100/130 T
Karadjordjeva schnitzel is the feature of Serbian cooks. Bread-crumbed pork fillet stuffed 12x

with kaymak and dressed with Tartare sauce, served with French fries and

N\ traditional fresh cabbage salad

TTyneHa Bewanuua/Punena veshalitsa ... ... 690 p.
B uckyccTBe MpUroToBnieHUst Msica Ha Tpue ¢ cepbamy Marno KTo CpaBHUTCS. Belwanvua — 3To cBoero pozia 0T6MBHasi, 220/120/80
«BEWanua» NepeBOAUTCS KaK «JISINa» C HAUVHKOW: GaplivpoBaH BETYVHOV C CbIPOM U 6EKOHOM, C TPUGHBLIM COYCOM. Tp.

TlopaeTcst ¢ xapTodenem Gppu u oBOLWAMU
Pork tenderloin stuffed with ham, cheese and bacon, dressed with mushroom sauce together with French fries and vegetables

Tenssuby MeOanbOHbL C TIEMYPKAMM . ..o 995 p.
/Veal medallions with pechurki 220/70 p.

HexHast Tenstubst Bblpeska C TpU6oyKaMum U TPUGHbLIM COYCOM
Veal tenderloin, mushroom sauce

BpUBNS/Bridle 280 p.

JlenukaTHOCTb 306HON XKene3bl TeNeHKa 3akJliovaeTcsl B U3blCKaHHOM BKyce. Cllaikum MsICOM KaK TakoBbIM 6e3 180
JIOTIOJTHUTETTbHbIX TIOICHEHWVI STBIISTETCST 306HAsT XKeresa TeJleHKa UJTW ITHeHKa 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



Y NOR@LN
CYTibl 1 HOBPbL
SOUPS and CORBA

S

Yopb6a 13 TeNnsITUHbL
/Veal corba

CyliecTByeT MHOXECTBO BU0B 3TOTO KYLLAHbSI,
B KaX1IOM PeTuoHe, B KaX0M ropofe i
CeJIeHUN eCTb CBOV KYJIMHAPHble CeKpeTbl,
nipupaowme Yopoe HermoBTOPUMbL BKYC.

B ceBepHbIx perroHax bankaH oueHb Moy sipHbl
TYCTble YOPObL U3 MsICa U OBOLLEVE. ITO TYCTON
CYN U3 CBEXen TeNSITUHbL,
APOMATHBIN U CbITHBIN.

There are many types of this dish, every
area, every town or village has its own
cooking secrets, giving corba its
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

C

290 p.
250/15 Tp.

Q

O T2

S

qup6a N3 GapaHUHbL
/Lamb corba

B cepbckon KyxHe CylecTByeT fiBa Tvna
CYTIOB: OGbIYHBIA CYTI, HAa3blBaeMbIN supa,
W CYT C «py» (MyKa, IOKapeHHast B Macre),
Ha3blBaeMbl Corba.
CaMbIM PacrpoCTPaHEHHBIMY STBIISIOTCST
TIPOCTble B IPUTOTOBJIEHUM TYCTbLE CYTIbl
13 TOBSIAMHbBL UITN OMALHEN TITULLbL
c fo6aBneHviem nanwm. PbiGHb cyn
(riblja ¢orba) v 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)
are considered delicacy

290 p.
250/15 Tp.

e

v

PbloHast yopba
/Fish corba

«PuGnST YopGa» STBNSTETCST OIHUM U3 CaMbIX
XapaKTepHbIX 6711071 GaJTKaHCKOV KYXHU,
CBOEOOPA3HOV «<BU3UTHOW KapPTOUKOVI»
MECTHbIX TIOBApOB.

970 yxa U3 HEeCKONbKUX COPTOB PblGbL:
CeMr'v M Cyf1aka, JIMMOHHbIM COKOM
Vi WeAIPO TIOChIMAHHAST 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 rp.

7]
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Cyn—TYNSW TO BEHTEPCKM ..o 290 p.
/Hungarian goulash soup 250 rp.

Y KaXJ107 HAaLUMOHAITLHOCTY eCTb CBOE BU3UTHOE GI110[10, KOTOPbIM TOPANTCS KaXKAbA MECTHBIA KUTETb.
KanoputHoe, apomaTHOe U KpacvBoe 6111010 00s13aTeNbHO TIopaayeT Bac. ['YCTOM Cyn U3 TensITUHbL
Thick veal soup

DaconeBbiv CYT C KOTMMEHOCTIMM ..o oo 220 p.
/Bean soup with smoked meat 250 Tp.

HacblieHHbI, apOMaTHbL, BKYCHbBLIA CYTT — 3TO €CJIM KOPOTKO OMUCaTb Cepockum CyT ¢ 6enovt Gpacosiblo U KOTTHEHbIM MSICOM
Thick cannellini beans soup with vegetables and smoked meat

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

Jlerkast KypuHasi nara ¢ KypuHbiM pune
Chicken noodle

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

Kpem cyn U3 wamnHboHOB
Creamy champignon soup

Cyn u3 6brubux wek/Veal cheeks soup. ... 260 p.

TycTon msicHov Ccyn B BankaHCKuX Tpaguumsix U3 ek TeJleHka
Thick meat soup with veal cheeks, in the Balkans traditions



BTOPbLIE BJTIOLA
SECOND COURSE

OGNS

Tensgubss KOpenmka Ha KOCTU C TPAHATOBbIM COYCOM ... ..o, 750 p.
/Veal brisket on the bone with pomegranate sauce 250/60/20 rp.

Tenstubs KOpenka - TpUJlb C TPAHATOBbIM COYCOM, YKPalLAeTCs aneJibCUHOM U 3eJ1eHblo
Grilled veal brisket with pomegranate sauce, served with orange and greens

Bbanatcxu ¢pysptond/Banatski Fuehrtopf ... .. 1050 p.

TOBsDKbST Bblpe3ka, OBOLM, KYKYpY3a, LaMIVHbOHbL B OCTPOM COyce 220/120/30/50 Tp.
Beef tenderloin, vegetables, corn, champignons dressed with hot sauce

LLnuuens kopaox 6mo/Cordon Bleu Schnitzel ... 150 p.

TIaHVPOBAHHBIV B CYXapsiX WHULETb U3 CBYUHUHbL, HAUMHEHHDBI CbIPOM W BETUUHOW, TIOAAETCs C KapTodenem Gpu, KauMakoM, M COYCOM TapTap 250 Tp
Bread-crumbed pork schnitzel stuffed with cheese and ham, served with French fries, kaymak and Tartar sauce

Benckun wHvyens/Vienna Schnitzel

TMaHvpoBaHHast CBUHAs Bblpe3ka, COyC TapTap, NoAaeTcst ¢ kaptopenem Gppu
Bread-crumbed pork tenderloin dressed with Tartar sauce and served with French fries

Tlapvxcxun wHuuens/Paris Schnitzel

CBUHas Bblpe3ka, 06KapeHHast TIo-TIAPYXKCKU, TIORAETCs ¢ kapTodenem Gppu
Roasted pork tenderloin served with French fries

LLHvuenb HaTypanbHbi/Original Schnitzel ... ... 1200 p.

Tenstubsi BbIpeska, Coyc «ICnaHbOIIb»
Veal tenderloin with Espagnole sauce 220/120/130 Tp.

BedcTporoHoB/Beef Stroganoff el 800 p.

ToBsDKbS Bblpe3ka, NyK, coyc «[lemu Tnsiccy, nofaeTcst ¢ KapTopenbHbIM Tope

Beef tenderloin, onion, Demi-glace sauce with mashed potatoes 180/120/20 P
Bbluby 1exn ToMmneHHble ¢ KapTOPebHbIM THOPe. ... ... ... 650 p.
/Stewed veal cheeks with mashed potatoes 220/120/30/30 Tp.
HexHble GblybU LLEeKN TOMIIEHHBLE B MSICHOM COYCe, TIOAAI0TCS C KapTOdenbHbIM Tiope

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

DapwmpoBaHHast KypuHast Hoxka "A-nst CapaeBo" ... . ... 590 p.

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

KypviHast HOXKa Ha Tpure, GapluvpoBaHHast 6eKOHOM, CbIPOM el iep, KOPHVLLOHAMU, TIOAAETCST CO CNIapXen Nof, coycom Xonanaec
Grilled chicken leg stuffed with bacon, blue cheddar, gherkins, served with asparagus and dressed with Hollandaise sauce



NI @

KAPTA CTEVIKOB
STEAKS

Cepocxun ctenk/Serbian steak 620 p

CBUHas wWest, TpUIIb-CoyC
Pork neck, grill sauce

250/50/30 Tp.

Crenk «Pape» ...........

/Steak «Rade»

TOBSDKbST BbIPE3Ka B KMCII0-CIIAIKOM COYC
Beef tenderloin in sweet and sour sauce

Crenik «EBpona» ...

/Steak «Europe»

TOBSDKbST Bblpe3ka, 6EKOH
Beef tenderloin and bacon

220/100/70 Tp.

___________ 1750 p.
420/100/50 p.

CJA‘K'.)

Crenk «POMaHOB» .._._........._.. 1050 p.
/Steak «Romanov» 230/50 rp.

TOBSDKBST Bblpe3ka, 6EKOH, COYC «ICTaHbOITb»
Beef tenderloin and bacon with Espagnole sauce

Herywxka ctenx ................_.. 1200 p.
/Neguska steak 200/60/30 p.

ToBsDKbS Bblpe3ka, GpapluvipoBaHHasi XaMOHOM, C CbIPOM Tayza,
TiofaeTcsi ¢ 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, KOHbSIK, IPSTHOCTU, 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

CreneHb 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.._._.._......_.. 10 p. JhoBey puC ... 150 p.
/French fries 120 p. /Duvec rice 130 p.
KapTodenb otBapHOW ... 70 p. OBOWM TPUIb ..o, 150 p.
C 3€J1eHbI0 130 p. /Grilled vegetables 150 rp.
/Boiled potato with herbs

LLInvHaT nop, CNMVBOYHBLIM MACITOM _.._.._............. 150 p.

U YECHOYHbIM COYCOM 150 rp

/Spinach in butter and garlic sauce



COYChbl
SAUCES

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

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

HUJY, paCTUTeNbHOEe 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 TiepuemM ropowxKkom

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

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

Coblp 6GpbIH3a, vennep, CIIMBKU 50 Tp

Brynza, cheddar, cream

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

CnvBKM, 1WaMINIMHBbOHbL 0GXKAapPEHHble 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'paHaTOBbLA ... ... 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.

CnMBOYHBLA COYC Ha OCHOBE ManioHe3a C 1o6aByieHeM 50T
KOPHULLIOHOB U KarnepcoB P.

Cream sauce with mayonnaise, pickles and capers

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

Krnaccuueckuin rpaHaTOBbI COYC
Classic pomegranate sauce

XONOHIe3. ... 250 p.
/Hollandaise sauce 50 rp.

TONnaHaCcKu coyc, TYCTov, C KUCTIMHKOW, HA OCHOBe
CIIVBOYHOTO MACJIa U STUYHBIX XKEJITKOB.

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

BepHes/Béarnaise sauce...... 250 p.

TpaaVLUMOHHbW GPAHLY3CKUT STUMHO-MACTISTHBLIA COYC, 50 T
KOTOPbU NOAAIOT K PbIGHBIM, MSICHBIM ¥ OBOLLHbIM GITI071aM P

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

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



Bypex/Burek _._._..................

Cep6cxuit Gypek U3 TOHUanero TecTa, 120 rp.

MsICHOTO dapiia, NyK, 3eTieHb, TIepeLl.

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

Coiprvua/Sirnitsa ... 150 p.

CepO6CKu TMPOT C IOMALLHVIM CbIPOM 120 Tp.

(TBOpOTOM)
Serbian pie with homemade cheese (curd)

T'lvTa c xapTowxon ... .........._.. 100 p.
/Pita with potato 120 p.

Cep6ckuit upor ¢ xaptodernem
Serbian pie with potato

XrebHast KOP3VIHA.._._..........._.. 50 p.

/Bread platter
Jlomawnss nenewxa. bynouxu. Poranvk

Homemade flatbread. Baked rolls.
Crescent roll
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DRINKS

Coxn, Boabl

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

TIpupoziHas Hera3upoBaHHast 750 mn. 250M1.
muTbeBast Boza. Cepouist
Natural still drinking water. Serbia

«KHg3b Munouwn/«Prince Milos»... 255p.  Cox «RICH»/Rich Juice ..............._. 110p.
Ta3upoBaHHast TPUPOAHAsT CTONIOBAsST 750 mn. $I6710K0, anenbCUH, BULLHS, TIEPCUK 250m.
MUHepanbHast Boxa. Cepoust Apple, Orange, Cherry, Peach

Sparkling natural dining room mineral water. Serbia

«BonAquar.._...... 100p. 135p.  MopC KJITIOKBEHHbIN, __.__.._.._. 60p. 250p.
ITO He TONbKO BKYCHast MUTLEBAsT B S 330 . 750m. Y, . 3
C-)T: Boep,aogbllc(gqgie?'g Kaueﬁﬂig, ]“?]J;?He ras. " He r’\zg SATOAHbIN 200wn. 1000w
t's not just delicious water, it is water of the highest /Cranberry, berry ]U] ce
quality, still/sparkling

Jlumonap uutpycoBbii/Citrus lemonade _._..... 150p.  250p.
Jlaiim, TUMOH, anestbCuH, TpenndpykT, ConoBas Bojia 500M. 1.

Lime, lemon, orange, grapefruit, soda

Cox cBexeBbLKATbIN

AnenbcuHoBb/Orange juice 200mn. 180p.  SA6nounHb/Apple juice 200mn. 160p.
I'pevimdpyTOBbLI 200mn. 240p.  MopkoBHblii/Carrot juice 200mn.  160p.
/Grapefruit juice

S167110YHO-MOPKOBHDIV 200mn. 150p.
I'pyweBbui/Pear juice 200mn. 240p.  /Apple-and-carrot juice

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



O@W@@

Ocnipecco/Espresso........ 40m.
AMEPUKAHO __.....__.....___. 100Mm.
/Americano
NatTe/lLatte.............._.. 150Mn
Kode no-cepockvi__......... 40mn
/Serbian coffee

JI1BOvHOM 3CTIpecco........ 80mn
/Double espresso

KanywvHo._ ... 100Mm
/Cappuccino

I'nsicce «bankanckm nBoOpvK»
/«Balkan patio».__.._...... 220mn

AMEpVIKaHO, 1IapUK MOPOXEHHOTO, B30UTbLE CITUBKU
Americano, ball ice cream, whipped cream

. 1Op.
. 120p.

. 120p.

. 120p.

.200p.

KOOE
COFFEE

MATHb KOde .........._.

/Mint coffee

J1aTT9,MATHBIA CUPOTI, B3GUTbLE CITVBKU
Latte, mint syrup, whipped cream

Kode no-mvnancku..._.

/Coffee in Milan

Scnpecco, Mefl, IMMOH
Espresso, honey, lemon

KoppeTto/Correto.......

Scnpecco, cambyka
Espresso, sambuca

KoxounHo/Cococino.._.

KanyunHo, KOKoCOBbIW cupon
Cappuccino, coconut syrup

bevnmus natto. ...

/Baileys latte

J1aTT3, CryweHoe Monoko, 6ennus
Latte, condensed milk, Baileys

. 200p.

90p.

120p.

120p.

. 240p.



150 pyo.
4 300 mn.

YEpHbM van

Assam Meleng GFBOP
(Accam MerneHr)

Knaccuueckum MHOUICKUM Yav Accam € 60TaTbiM, HACbILEHHBLIM BKYCOM
U XapaKTEPHbIM COJIOIOBbIM OTTEHKOM J171sT JIIOGUTENIEN KPETKOTo 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 lvkast BuiHst)

Kyna)K 0T60prlX COPTOB UHAUWCKOTO U LLENJIOHCKOTO
YEPHOTO Yast C apoMaToOM AUKOWN BULLIHU

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

Mountain Herbs (TopHble TpaBbl)

Kynax nyyimx copToB YEPHOTO Yast, IOTIOJTHEHHbLI TJTYGOKUM APEBECHbBIM
ApOMaTOM M TIPSTHO-MACJISTHUCTOV HOTOW TOPHOTO Yabpelia

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

Pu Erh An Bao (Ity 9p Ax bao)

YHVKaNbHbIV Yan U3 MPOBUHLMY KOHbHaHb, B IPOLECCE BbIAEPXKU TIPUOGpeTaeT
MSITKUT BKYC C APEBECHO-QPYKTOBbIMU HOTaMV U LeTblV P, LeNIeGHbIX CBONCTB

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

SR 00
YA
TEA

210 pyo.
’ 600 mJ. ’

250 pyo.
1000 mn.

3enéHbv yan

Jasmine Ting Yuan
(PKacMuH Tunr H0anb)

3amevaTenbHb 3€NIEHbIV Yal, YKPALLEHHbA TIONYTTPO3PayHbIMU
LBETaMM XXaCMUHA. MSATKUT HaNUTOK C APEBECHO-LBETOYHbBIM
BKYCOM W 3J1eTaHTHbIM aPOMATOM

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

Sencha Senpai
(Cenua Cenrnian)

Krnaccuyeckun SIMOHCKUY 3eN18HbIV Yal U3 OTOOPHbIX
JIMCTHEB PaHHETO ypoXKast

Classic Japan green tea with the best early harvest
leaves

Milk Oolong
(MonouHb YnyH)

Kutanckum yam, CKpyueHHbI TI0 0COGOM TeXHOTIOTVN.
Ero 6ykeT coueTaeT B ce6e KapamMeIibHO - MOJIOYHY10
CINafloCTb Vi OTTEHOK 3€JIEHON CBEXECTU

China tea rolled under special technology. lt is a
blend of caramel and milk sweet and a note of
green freshness
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TEA

DOUpMEHHbIV Yan
«ConHevyHast XopBaTtush 150 P.
/Specialty tea «Sunny Croatia»

DpYyKTOBbIN Yan SN

Palm Beach (Tlanm buu) - -
Heob6blkHOBEHHAsT KOMTIO3ULUA U3 CITaKNX KPACHBbIX Tp a B ﬂHOM \"I a M

BULLIEH, YEPHOVI CMOPOAMHbBL U 3PEJIbIX TPOTINUECKUX
GaHaHOB C BblPa3UTEJIbHbIM apOMATOM

Incredible mix of sweet cherries, black currant and Rooibush StraWberry Cream
ripe tropical bananas with expressive flavor (PO]7| 6yu.| ]<T|y 6HV|Ka co

220 rp.

Almond Pie (AnibmoHp, T1an) CNTVBKamMM)

HexHbW GPYKTOBBI KyMaX C BO3AYLIHbIM BKYCOM TNpeBocxonHoe covetanve BKyca CTIeNon KiyGHUKM,
CBEXEro MMHIAJLHOTO MUPOora U CIlaAKuX MeYEHbIX sIGI0K CITUBOK U HEXHOTO apomata ponGyuia

Tender fruit mix with light taste of fresh-baked Excellent combination of red-ripe strawberry,
almond pie and sweet baked apples cream and tender rooibush flavor

KYAIO

WITH TEA

Monoxo/Milk ._.............. somn. 30p. CnvBxu/Cream __..........._. 20mn. 30p.
TlopuMoHHble

Mén/Honey ... s0rp. 50P. Portioned

Cep6Ckoe BapeHbe ... 100 rp. 100p. Mara/Mint................... 520,

B aCCOPTUMEHTE JIumon/Lemon __.._........... s0rp. 30p.

/Serbian jam (assorted)
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