VEGE

RECOMMENDED

HILLADNA KUHINJA - COLD SNACKS

38,00 zt

/300 g

Malo za mazanje
/for 2

mix of homemade pastes,
served with traditional bread

Meze Mix

/for 3-4

64,00 zi

/400 ¢
a mix of our cold cuts and Balkan
cheeses with bread

Paprika sa 38,00 zi

urnebesom i kajmakom /400¢

grilled peppers stuffed with urnebes
paste and kajmak cheese, topped
with yoghurt sauce

49,00 zt

/200¢

Ramstek u bajcu

this slices of marinated roast beef
in herbal stain, served on cabbage

Tatar - befstik

bull sirloin tartare
with additions

49,00 zt

CORBE - SOUPS

Pileca ¢orba

mild chicken broth enriched
with pieces of meat and vegetables

22,00 zt

/400 g

24,00 zt

/400 g

Teleca ¢orba

delicate veal soup in broth
from fresh vegetables

26,00 zt

Jagnjeca corba
spicy lamb soup
with fresh vegetables

Riblji paprikas
spicy soup made of fresh vegetables,

three kinds of fish and seafood

26,00 zt

We serve the soups with our home baked bread

VEGE

/ 150 g RECOMMENDED

/ 400 ¢ RECOMMENDED

/ 400 ¢ RECOMMENDED
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TOPLA PREDJEILA I KUVANA JEILA - WARM SNACKS

oo

HIGHLY
RECOMMENDED

VEGE

VEGE

VEGE

VEGE

T T T T TTTUTTTUTTTTTTTTTTTTTTTI T TTTTTTTTITTTTTTTITTTITTTTTTTTos

Krnjevacko meze 60,00 zt

a mix of hot snacks / for 2
from Chief Goran

106,00 zt

/ for 3-4

Kozji sir 38,00 zt

white goat’s milk wrapped / 6 pes.

in smoked bacon, served on the grill

Pohovani kaékavalj 39,00 zi
breaded sheep cheese, served

with tartar sauce

Cobanska paprika 37,00 zl

breaded pepper, stuffed with Balkan /300¢
cheeses

Rolovane paladinke 34,00 zi
pancakes stuffed with spinach / 6 pes.
and goat cheese, topped

with yoghurt sauce

Pindur 29,00 zt
fresh stewed vegetables in tomato /200¢g

sauce, sprinkled with goat cheese

39,00 zt

/300 ¢g

Punjena pecéena
paprika

baked pepper stuffed with meat and
rice with vegetables, topped with
tomato sauce

Sumadijski 38,00 zli
prebranac /300 ¢
baked beans in Serbian with bacon

and pork and beef meat

Gulas guéa 42,00 zi
spicy beef stewed with vegetables, /300¢
served with bread

Jagnjetina u sosu 47,00 zi
lamb stewed with vegetables /300 ¢

in white wine sauce

Burek (gibanica)

Burek sa sirom

burek with goat cheese

48,00 zt

/300 g

Burek sa spanaéem 48,00 zl

i pec¢urkama /300 ¢
burek with spinach and mushrooms

Burek sa mesom 48,00 zt
burek with meat /300 ¢

VEGE

VEGE



44,00 zt

/250 ¢

Cevap¢iéi
tender sticks
of chopped beef

46,00 z1

/250 ¢

Pljeskavica
na kajmaku

chopped beef steak with onion,
served on a fluffy Balkan cheese

Punjena pljeskavica 52,00 zl

chopped beef, stuffed with cheese /300 ¢

and bacon

48,00 z1

/300 g

Leskovacki éevap

chopped beef and mutton meat,
stuffed with hot peppers, fresh garlic,
kackavajl cheese and bacon from our
smokehouse

48,00 z1

/300 g

Uzi¢ki opanak
chopped beef and mutton meat,
stuffed with goat cheese and hot
peppers

49,00 zt

/300 g

Punjena vesalica

tender pork tenderloin, stuffed
with smoke cheese and bacon
from our smokehouse

49,00 zt

/250 ¢

Leskovacka
Muékalica

pieces of grilled pork tenderloin
stewed with fresh vegetables, spicy

52,00 zt

/300 g

Beli raznjié
shashlik from chicken meat
with vegetables

48,00 zi

/300 g

Punjena piletina
delicate chicken fillet
stuffed with spinach, cheese
and sun-dried tomatoes

57,00 zi

/450 ¢

Pljeskavica Guca
GURMAN

huge steak of chopped beef and pork,
stuffed with hot pepper, smoked
cheese and bacon from

our smokehouse

LESKOVACKA ROSTILIADA - GRILLED DISHES

o

HIGHLY

RECOMMENDED

Grilled dishes are served with fried potatoes in Serbian

style and rice, ajvar and tzatziki sauces.




RECOMMENDED

RECOMMENDED

RECOMMENDED

RECOMMENDED

SPECJALITETI SEFA GORANA

- CHIEF GORAN’S SPECIALTIES

Mesano meso 138,00 zi

/ for 2 / 1 kg
Balkan mix of grilled ,,Guc¢a™

meats with extras for two

Mesano meso 207,00 zt

/for 3 /1,2 ke
Balkan mix of grilled ,,Guca™
meats with extras for three

Jagnjetina 150,00 zt
ispod saca / ok. 800 g
/for 2

Young, tender lamb cured
with herbs, baked with vegetables

Raznié Banja LUX 70,00 zi

Lamb shashlik, marinated in goat’s /300 ¢
milk, served spicy with vegetables
and fresh coriander

Jagnjedéi kotleti 79,00 zi

New Zealand lamb chops, / 4 pes.
marinated in herbal stain

Preénjak slobodana 72,00 zl

New Zealand lamb shank /400 g

in red wine sauce

Teletina ispod sa¢a 240,00 zl

/ fOl’ 3-4 / 1 kg
delicate veal stewed with vegetables,
served in a hot pan for four

Teletina ispod saéa 65,00 zl
f 1 /250 ¢

delicate veal stewed with
vegetables, served in a hot pan
for one

Hajducki raznié 59,00 zt
pork tenderloin shashlik, /400 ¢g

layered with onion, hot pepper
and bacon

Karadordeva Snicla 56,00 zl

breaded pork tenderloin stuffed /350 ¢

with kajmak cheese

Dimjeno rebro 66,00 z1

smoked rib baked in beer and honey, /300 ¢

served with caramelized grapes

Biftek Kalemegdan 79,00 zl

beef tenderloin steak, marinated /200¢g
according to traditional Serbian
recipe, served with hot peppers

Ramstek Guéa 70,00 zt

marinated beef sirloin according /250 ¢
to traditional Serbian recipe, poured
with spicy Balkan sauce

All dishes are served with accompaniments.

RECOMMENDED

RECOMMENDED



OD BALTIKA DO ADRIATIKA - FISHES AND SEAFOOD

RECOMMENDED

RECOMMENDED

Hobotnica

octopus in a wine-butter sauce
with chilli pepper

Losos

grilled salmon fillet, topped with
yoghurt sauce with sun-dried
tomatoes and capers

Dorada

dorada, thursday-sunday

Halibut

Halibut fillet in sauce
lemon-butter

Smud

pike perch fillet

Lignje pohovane

squid rings in beer batter

70,00 z1

/200¢

59,00 zi

/250 ¢

59,00 zi

/300 g

59,00 zt

/250 ¢

55,00 zt

/250 ¢

49,00 z1

/200¢

Skampi na rostilju 55,00 zt

king prawns smoked bacon / 8 pes.
Gambori 59,00 zi

Grilled tiger prawns in their / 6 pes.

shells in an original, slightly

spicy sauce with tomatoes

Mule sveze 48,00 zl1

fresh clams stewed in tomato / 1kg

sauce, thursday-sunday

Mesana riba 168,00zt @@
/for 2 / 800 ¢ RECOMMENDED
grilled fish and seafood

mix for two

Mesana riba
/for 3-4

grilled fish and seafood mix
for three/four

276,00zt @

/ 1200 ¢ RECOMMENDED

DECIJE PORCIJE - CHILDREN’S DISHES

Pileéa Snicla
breaded, juicy chicken filet
with fries

Pohovana riba
breaded halibut

with fries

26,00 zt

/150 ¢

34,00 zt

/150 ¢

Pljeskavica 28,00 zt
u lepini /150 ¢
juicy hamburger,
served with fries
Pladinka 20,00 zt
pancakes / 2 pes.

with strawberry jam




SALATE-SVEZA POVRCA - SALADS

28,00 zt

Mesana salata
/for 2

four types of lettuce

for two

Mesana salata
/for 3

four types of lettuce

for three

Pecéena paprika
grilled pepper with garlic
and olive oil

b4

Sopska

tomato, cucumber, onion,
pepper and cow cheese

Kupus salata

cabbage with wine vinegar
and olive oil

Mala pogaca
/for 2

Velika pogaca
/for 3
hot, fresh bread

36,00 zt

18,00 zt

19,00 zt

16,00 zt

Salata cvekla 15,00 zt
beetroots in Serbian style

with oil and balsamic vinegar

Kiseli kupus 16,00 zt

sauerkraut according to our chef
Goran'’s recipe, seasonally

Ljuta peéena paprika 8,00 zl

grilled hot chili pepper, cured / 1 pes.
in olive oil, garlic and wine vinegar

Povrée sa rostilja 25,00 zt
grilled vegetable mix with /250 ¢

olive oil and garlic

NAS DOMACI HLEB

18,00 zi

26,00 zt

- OUR HOMEMADE, FRESHLY BAKED BREAD

Lepinja 10,00 zi
Balkan bun
Tortilla 10,00 zt

freshly baked tortilla




TOPLI NAPITCI - HOT DRINKS

14,00 zt

Srpska kafa

original Serbian coffee

Crna kafa

black coffee

Kafa sa mlekom

coffee with milk

Capuccino

Caffe Latte

12,00 zt

13,00 zt

15,00 zi

18,00 zi

Espresso

Duplo espresso

éaj

tea

Voéni ¢aj

flavored tea

SLATKISI - DESSERTS

Sladoled

ice cream dessert with fruit

Palac¢inka sa

20,00 zt

20,00 zt

eurokremom i orasima

pancakes with chocolate cream

with nuts

Kolaé - Gueéa

our chocolate cake,
topped with cherry mousse

26,00 zt

Baklava sa orasima

Balkan cake with nuts and honey

Pita sa visnje

Balkan cake with cherries

12,00 zt

18,00 zi

12,00 zt

/ 300 ml

12,00 zt

/ 300 ml

26,00 zi

26,00 zt




Pepsi

Pepsi Zero Cukru

Mirinda
Tup

Tonic

Lipton Ice Tea

Jabuka

apple juice

Narandza

orange juice

Narandza

orange juice

Grejpfrut

grapefruit juice

Lemoniada

lemonade seasonally

12,00 =zt

/200¢

12,00 =zt

/200 ¢

12,00 zi

/200 ¢

12,00 =zt

/200¢

12,00 z1

/200¢

10,00 zt

/200 ¢

10,00 zt

/200 ¢

10,00 zt

/200¢

22,00 z1

/ 300 ml

22,00 zt

/ 300 ml

16,00 zi

/ 300 ml

64,00 zi

PICA - DRINKS

Borovnica

blackcurrant juice

Voda

still/sparkling water
Bokal vode

a jug of water

Bokal gazirani
a jug of sparkling water
Bokal soka

a jug of juice

Voda u flasi pPREMIUM

still/sparkling water
in a glass bottle

Red Bull

Kiselo mleko

a cup of sour milk

10,00 zt

/200¢

8,00 z1

/300 g

16,00 zi

/11

26,00 zt

/11

24,00 z1

/11

22,00 zt

/750 ¢

16,00 zi

/250 ¢

9,00 z1

/ 250 ml

SVEZI SOKOVI - FRESHLY SQUEEZED JUICES

We add 10% service charge
F11 to group of 8 and more.

64,00 zi Ask the waiter
/11 for the wine list.
32,00 zi

/11 Prijatno!




