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Topli Napici/ Hot Drinks

Espreso/ Espresso

Espreso sa mlekom/ Espresso with milk

Dupli espreso/ Espresso Doppio

Kapucino/ Cappuccino

Nes Kafa/ Nes Caffee

Ajs Kafa/ Ice Coffee

Kakao/ Cacao

Domaca Kafa/ Home made Coffee

Caj Domacdi/ Local Tea

(nana, kamilica, zeleni, crni, vocni)/ (Mint, chamomile, green, black, fruit)

Med/ Honey

Voda/ Water

Negazirana Voda 1/1/ still Water 1/1
Minralna Voda 1/1sparkling Water 1/1
Negazirana Voda 0,25/ stil Water 0,25
Mineralna Voda 0,25/ sparklingWater 0,25

Sokovi/ Soft Drinks

Koka Kola 0,25/ Coca Cola 0,25
Fanta 0,25/ Fanta 0,25

Sprajt 0,25/ Sprite 0,25

Biter Lemon 0,25/ Bitter Lemon 0,25
Tonik 0,25/ Tonic Water 0,25

Kokta 0,25/ Cocta 0,25

Guarana 0,25/ Guarana 0,25

Red Bull 025/ Red Bull 0,25

Sok Flasica 0,25/ Juice Bottle 0,25
Jabuka, jagoda, borovnica, breskva/ Apple, strawberry, blueberry, peach

SveZe cedeni sokovi/ Fresh Squeezed juice
Limunada 0,25/ Lemonade 0,25

Cedena Pomorandza 0,25/ Orange juice 0,25
Cedevita limun / Cedevita lemon
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Lav 0,33/ “Lav” 0,33

Kronenburg 0,33/ “Kronenbourg” 0,33
Tuborg 0,33/ “Tuborg” 0,33

Tuborg Ice 0,33/ “Tuborg Ice” 0,33
Budweiser 0,33/ Budweiser 0,33
Budweiser Dark 0,33/ Budweiser Dark 0,33
Carlsberg 0,25/ Carlsberg 0,25

Erdinger 0,33/ Erdinger 0,33

Toceno Carlsberg 0,3/ Draft Carlsberg 0,3

Somerzbi/ Somersby
Jabuka, kruska, jagoda 0.0%/ Apple, pear, strawberry 0.0%

Pivo/ Beer

ukoliko ste ljubitelj vina zatrazite
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Rakije/ Serbian Brandy

Sljiva “Srpska Trojka” 0,03/ Pear brandy “Srpska Trojka” 0,03
Dunja “Srpska Trojka” 0,03/ Quince brandy “Srpska Trojka” 0,03
Kajsija “Srpska Trojka™ 0,03/ Apricot brandy “Srpska Trojka” 0,03
Viljamovka “Takovo” 0,03/ Pear brandy 0,03

Viljamovka “Dana” 0,03/ Pear brandy 0,03

Kajsiievaca “Deda borde” 0,03/ Apricot brandy 0,03
Kajsiievaca “Dana” 0,03/ Apricot brandy 0,03

Dunjevaca “Deda borde” 0,03/ Quince brandy 0,03
Dunjevaca “Dana” 0,03/ Quince brandy 0,03

Sljiivovica “Deda Dorde” 0,03 / Plum brandy “Slivovica” 0,03
Sljiivovica “Dana” 0,03 / Plum brandy “Sliivovica” 0,03

Jabuka “Dana” 0,03 / Apple brandy 0,03

Loza 0,03 / Vine brandy 0,03



Viski/ Whiskey

Balantajn 0,03/ “Ballantaine’s” 0,03

DZoni Voker Red 0,03/ “Johnnie Walker Red" 0,03
Dzoni Voker Blek 0,03/ “Johnnie Walker Black™ 0,03
Dzek Daniels 0,03/ “Jack Daniels” 0,03

Civas 0,03/ “Chivas Regal” 0,03

Likeri, biteri/ Liquer, bitter

Jegermaister 0,05/ “Jegermaister” 0,05
Kampari 0,03/ “Campari” 0,03

Gorki List 0,03/ Bitter plan liquor “Gorki List” 0,03
Aperol 0,03/ “Aperol” 0,03

Beijlis 0,03/ “Baileys” 0,03

Vermut 0,03/ “Vermouth” 0,03

Martini Bianko 0,03/ “Martini Bianco” 0,03

Dzin, rum/ Gin, rum

Bakardi 0,03/ “Bacardi” 0,03

DZin GMG 0,03/ Gin “GMG" 0,03

Vodka/ Vodka

Vodka Baltik 0,03/ Vodka “Baltik” 0,03

Vodka Smirnoff 0,03/ Vodka “Smirnoff" 0,03
Konjak/ Cognac

Vinjak 0,03/ Wine Brandy 0,03

Vinjak 5 0,03/ Wine Brandy “Petica” 0,03
Kourvoasier VSOP 0,03/ “Courvoisier VSOP" 0,03

Alkoholna Pi¢a/ Liquor



Omlet Sunka / Omlette ham
Omlet slanina / Omlette bacon
Omleft sir / Omlette cheese
Hemendeks / Ham and eggs
Bekendeks / Bacon and eggs

Punjene przenice / Filed french toast

(pavlaka, Sunka, kackavalj / sour cream, ham, cheese)

Slatki doruCak/ sweet breakfast

(grilovani tost, puter, dZzem, med / grilled toast, butter, jam, honey)

Jaja "na Ljubicin nacin"/ Eggs prepared “na Ljubicin nacin”

Dorucak/ Breakfast

Pile¢i domaci pate sa puterom/ Homemade butter chicken pate
Tatar Biftek / steak “Tartare”

Njeguska prsuta / proisciutto “Njegos”

Goveda priuta / Beef proisciutto

Svinjska pecenica / Pork loin

Hladna Zakuska / Cold Snack

Pihtije / Aspic

Hladna Predjela/ Cold Appetizers
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Pohovane paprike punjene kajmakom /
Breaded peppers stuffed with kaymak 1pc.

Pohovane paprike punjene urnebesom /
Breaded peppers stuffed with “urnebes”

Rolnice sa povréem / Spring rolls
Pohovani kackavalj / Fried cheese
Sampinjoni na Zaru / Griled champignons
Grilovani koziji sir / Griled goat cheese
Grilovani kravlji sir / Grilled cow cheese

Topla Predjela/ Hot Appetizers
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Cevapi 10kom./ Kebabs 10pcs.

Plieskavica 270gr / Burger “Plieskavica" 270gr

Punjena plieskavica 270gr / stuffed “Plieskavica” 270gr
Gurmanska plieskavica 270gr / Gourmand “Plieskavica” 270gr
Leskovacki ustipci 270gr / Meat balls with bacon and cheese 270gr
Svinjski file 270gr / Pork fillet 270gr

Dimljeni svinjski file Tkg / Smoked pork filet Tkg

Svinjski vrat 270gr / Pork neck 270gr

Svinjski stek (bela vesalica) 270gr / Pork steak “Bela vesalica” 270gr
Dimljena vesalica 270gr / Smoked pork filet 270gr

Pile¢i batak 270gr / Chicken leg 270gr

Pilece belo na zaru 270gr/ Grilled chicken breast 270gr

Punjeno pile¢e belo 270gr/ Filed chicken breast 270gr

Domaca kobasica 270gr/ Homemade sausage 270gr

Mesano meso 1kg/ Mixed meat Tkg

Specijaliteti sa rostilja/ Grill specialties

Biftek na grilu 270gr/ Grilled steak 270gr

Tele¢i medaljoni sa pecurkama 270gr/

Sote Stroganof 270gr/ Sote stroganoff 270gr
Vrnjacka 3nicla 270gr/ “Vrnjacka steak” 270gr

Greki raznji¢ 300g/ Griled chicken meat in bacon 300g

Jela po porudzbini/ Special orders

Piletina 4 vrste sira 300g/ Chicken 4 types of cheese 300g
Becka Snicla 300g/ Viena steak 300g

Karadordeva 3nicla (svinjska/ pile¢a) 300gr
“Karadjordjeva” steak 300gr

Seljacko meso 300gr/ Peasant mixed meat 300gr
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Salate/ Salads

Obrok salata sa pile¢im mesom / Salad meal chicken meat
Obrok salata sa biftekom / Salad meal with beef
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Pileca supa/ Chicken soup
Juneca Corba/ Beef broth
Riblja Corba/ Fish broth

Supe- Corbe/ Soup- Broth

XD
Riba/ Fish

Dunavski smud 1kg/ Danube perch kg
Gocka pastrmka Tkg/ Trout from mountain Go¢ Tkg
Lignje na zaru 270gr/ Grilled calamari 270gr

Lignje punjene morskim plodovima 270gr/ Stuffed calamari 270gr
Lignje frigane 270gr/ Fried calamari 270gr
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Specijalitet Ku¢e/ “The house"” Specialties

Zapecena jagnjeca butkica na pireu od krompira i celera/
Baked leg of lamb on potato and celery puree

Cepkana svinjska butkica zapecena sa kajmakom i sirom
Chopped pork leg baked with cream and cheese

Sporo kuvani junediribi¢ u sosu od kajmaka i praziluka
sa domacim taljatelama
Slow-cooked beef in cream and leek sauce with homemade tagliatelle

Svinjska rebra “na Ljubicin nacin/ Pork ribs “na Ljubicin nagin”
Tele¢a rebra / vealribs
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Pohovani pileci stapici+pomfrit 1509/ Fried chicken sticks+fries
Cevapi 150g+pomfrit/ Kebabs 150g+fries
Pile¢e belo 150g+ pomfrit / Chicken breast 150g +fries
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Paradajz 200gr/ Tomato salad 200gr

Paradajz sa sirom 200gr/ Tomato with cheese 200gr
Krastavac 200gr/ Cucumber salad 200gr

Zelena 200gr/ Lettuce salad 200gr

Paprika 200gr/ Pepper 200gr

Ljute papriCice Tkom./ Hot chilli peppers 1pc.
Sopska 250gr/ salad “Shopska” 250gr

Grcka 250gr/ Greek salad with garlic parsley and olive oil 250gr
Srpska 200gr/ “serbian” salad 200gr

Urnebes/ “Urnebes” salad

Kiseo kupus 200gr/ Sour cabbage 200gr

TurSija 200g/ Brine salad 200g

Deciji meni/ Kids menu

Salate/ Salads

~Uulz

S Dezerti/ Desserts

Topla domaca pita sa sladoledom/
Warm homemade pie with icecream

Tri Lece/ Tri Mleka/ Tres Leches
Baklava Tkom./ Baklava 1pc.
Orasnice 1kom./ Nut cake 1pc.
Krembrule/ Creme brolée
Palacinke/ Pancakes

Domaca lepinja 1 kom./ Homemade small bread 1pc.
Proja 1 kom./ Com bread 1pc.
Heljdina kiflica 1 kom./ Buckwheat bread 1pc.

Dodatno/ Additionaly
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