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"Caczame macama u Bu yakame — Heka HuU e BkycHo, cAagko u HesabpaBumol”
— let it be delicious, sweef, and unforgettable!"

“We are setlting the fable and waifing for you

CAAATH / SALADS

1. BeAeH AOMAT C AOMOLLEH

KATbK 250 rp 9.90 €
CbC 3eXTVH N BOCUAEK — AeTEH crioMeH ¢ 6orar 19,36 BGN
HACUTEH BKYC, HEXHO MNOCUMNAH CbC CYLLIEHU AOMATA
Peeled tomato with homemade cheese cream,
olive oil and basil — a Summer memory with a rich, full
flavor, gently sprinkled with sun-dried fomatoes.

2. [leyeH NATAAAXKCOH C AOMCLUEH MOBAGK U

neyYeHn YyLLKU 250 p 9.90 €
KbAETO N AQ OBUKangTe 13 Cbpbus, no-skyceH 19,36 BGN
NATAQAXKAH MO peLenTa Ha ceAueto byHnbpoa, A0
A\eCKOoBAL, HIMA AQ oTKpueTe. [pbCcTute We cu obankete!
Roasted eggplant with homemade cream and
roasted peppers - wherever you fravel in Serbia, you will
noft find tastier aubergines, according o the recipe of the
village of Bunibrod, near Leskovac. You will lick your fingers!

3. Mukc ot AooMaT C MyC OT NMPSICHO CUPEHe,

neyeHn TMKBEHU CEeMKU 250 rp 9.90 €
MUKC OT AOMATU, KOUTO He cropst nomexay cu, 19,36 BGN
a Ce NperpblLaT ¢ KaaudeH Myc o1 NPSICHO cupeHe. Otrope
neyeHUTe TMKBEH CEMKM ACBAT GUHOAHUTE ANACAUCMEHTI
HO €AHO BKYCHA ASITHO UCTOpMSL. !

Tomato mix with fresh cheese mousse and

roasted pumpkin seeds - A mix of tomatoes that do
not argue with one another, but rather embrace a velvety
fresh cheese mousse. On top. roasted pumpkin seeds give
the final applause to a delicious summmer story.!

4. 3eAeHU NeYeHU YyLIKUN HO XXYAUEHU,
OBKYCEHMU C KOMbpP U YECbH, C HOTPOLLUEHO OBYEe

CUpeHe 200 rp 9.50 €

B3UMAT T AKbAQ HAMPAOBO, CETMBATA NpasHysar 18,58 BGN
PAXAQHETO HO CABHUEBUTE AHU. YXAHUETO € HEMOBTOPUMO,
BKYCbT — 30BAOASBALL, O HOTPOLLIEHOTO OBYE CUPEHE
AOTIBABA YMEAO TA3M 3EASHA CUMBOHMSI OT HOCUTEHM
apoMaT.

Green roasted peppers julienne, seasoned with
dill and garlic, topped with crumbled sheep

cheese — they take your breath away, your senses will
celebrate the return of the sunny days. The aroma is
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Monko u Aauu / Yonko and Datsi

unique, the taste — enchanting, and the crushed sheep
cheese completes this green symphony..

5. PeAeHO KbOMOOAY 250 rp 9.50 €
AOMQT, NeyYeH NATAGAXKAH, NeyeHa yylika, 18,58 BGN
KOMbP MArACQHO3, YECHH. TOBA HE € MPOCTO SICTUE, TOBA €
6AAKAHCKA Noema B unHug! AOMATLT Mee COYHO OTMPEA, CASA
HEro BAU3A NEYEHNST NATAAAXKAH — TEXbK, APOMATEH, C
XapaKTep. YylKaTa — YepBEHA, onyLeHA HA CKAPATA U AEKO
KAMPW3HA — TAAU HEBLETO, A KOMbPBT N MArACGHO3LT BOAPO CE
PA3XOXKAQT OTTope. YEChHBT? ... TOV NpoLLEnBa
HOCTOSITEAHO: , AQATE MM MOBEUKO XASI6 U PAKMS, UE Lile CTAHE
Beceno!”

Layered Kyopoolu - thisisn't just a dish, it's a southem
poem on a plate! The tfomato sings up front, juicy and bold,
followed by the roasted eggplant —rich, creamy. and full of
character. The roasted pepper - red, smoky, a litfle moody —
caresses the palate, while dill and parsley stroll across the
tfop. And the garlic? Oh, it whispers insistenly: “Bring me
bread and rakia = it's about to get lively!™

6. Xpynkasu KPpACTABULIM C MACAUHEHO NecTo,

MOBACGK U KOMbP 200 rp 8.90 €

CBEXEeCTTa HA ATOTO CbBPAHA B eAHA uiHKg, 17,41 BGN
COAQTKA AMNETUTHA NO CPbBCKMN MAHMEP!

Crunchy cucumbers with olive pesto, cream, and

dill - The freshness of Summer in one plate, an appetizing
Serbian style salad!

NMPEASCTUA / APPETIZERS

1. MoxoBaHe nanpuke 250 rp 9.90 €
— MAHUPAHU YYLLKN C AOMAT U CUPEHe 19,36 BGN
MNITHOTO MeUTaHMe HA BCeKn YpeBOYroAHUK — NAHUPAHN
OAANHCKN YYLLKW, NTOAHECEHU C PO30B AOMAT, KpdBE
CUPEHE U MHOTO, MHOTO AOGOB.

Pohovane paprike — breaded peppers with

tomato and cheese - the summer dream of every
gourmand - fried garden pepper with a side of garden
tomato, cheese and a lot of love

8.90 €
17,41 BGN

-

2. A1oth YyLIKu n3 3aay>xHe 200 rp

— C AeKQ NAHUPOBKA 1 MAEYEH COC
Zaluznje hot peppers

- lightly breaded with a sour cream sauce




i

OCHOBHU / MAIN COURSES

1. CBUHCKO 60HPUAE C NPECHU MAOHUHCKM

GUAKMU, U3NEeYeHo Ha-cKapa 2500 13.50 €
— KOAKOTO AO BUAKUTE....HEKA MIoHKO cr npusHae

26,40 BGN

KAOK CAM CU TU 6epe HO BUTOLLKMTE NOASIHU

Pork fillet with fresh mountain herbs, grilled —
grilled -as for the herbs... Let Yonko share how he picks
them from the Vitosha meadows himself

2. MuAeLwKkn ApoGyeTa C YUepBEeHO BUHO, CUHU

CAMBU U NPECEH AYK 250p 12.90 €

COYHN MUAELLKN APOBYETA, MUHOAM NPE3 25,23 BGN
YEPBEHO BUHO U UBAE3AU OTTAM C XAPAKTER, CPEeLLaT
CAQAKQTA 3AKAUKA HO CUHUTE CAMBM U CBEXKMS LLIEMOT HA
NPECHUS AYK. SCTVE 30 XOPA, KOUTO HE OBUYAT CKYUHUTE
PA3rOBOPU... U OLLE NO-MAAKO CKYUYHUTE UNMHNM,

Chicken livers with red wine, blue plums & spring

onion — Tender chicken livers, bathed in red wine and
coming out with a litfle more character, meet the sweet flirt
of blue plums and the fresh whisper of spring onion. A dish
for those who'don't enjoy boring conversations... and even
less, boring plates.

3. Muaelwko puAe cbC COC OT BULLHU 12.90 €

200 rp 25,23 BGN
MAeLKO PUAE, KOETO BAU3A CMIOKOMHO B YNHUSTA U TOUHO
KOFATO PELLMLL, Y€ 3HAELL UCTOPUSITA MY, MABG COCHT OT
BULLHW 1N OBPBLLA CIOXETA. HEXXHO, COYHO 1 C OHA3U
CAQAKO-KNCEAD MBHEHAAQ, KOSITO KAPA CASABALLIATA XAMNKA
AC HE UaKa peA.

Chicken fillet with cherry sauce — A chicken fillet
that arrives at the table with quiet confidence... and just
when you think you know its story, the cherry sauce steps in
and flips the plot. Tender, juicy, and carrying that sweet-
and-tangy surprise that makes the next bite unwilling to
wait its turn.

4. Kacancku CBUHCKU KOTAET B 6upeHa 13.90 €

MApUHATA 300 rp 27,19 BGN
TOBQ HE € NPOCTO MPBBKA 3A 3ACULLAHE, A UCTUHCKM
MPA3HIK 30 AYLLIGTA, AETO UCKA IOHALLKO COASASHE MOA
AEB6ENATA CIHKA B AETHUS 3HOW. MANCTOPCKM OTPSA3AHMUAT
KACAMNCKM KOTAET € AEXAA KPOTKO B BUPEHA MAPVHATA C
BUAKN, MPEAUN CKAPATA AQ FO HAMPABU COUYEH N C
KEXAMBAPEHA KOPWUKA.
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Butcher's pork chop in beer marinade

This is no mere chunk of meat to fill the belly, but a true
feast for the soul, meant for hearty sharing under the deep
shade of the summer heat. The masterfully cut butcher's
chop has rested quietly in a herb-infused beer marinade
before the grill works its magic, leaving it juicy and dressed
in an amber crust.

5. TeAellKU WHULEA CbC COEB COC U U3LeAeH

AVMIMOHOB COK 2500 17.90€

Tyk cMe npenAeAr HOLLIEHCKMSI MepaK 35,01BGN
C AGASYHU MypadeTn, TA BEAKUM YrOANM N HAQ HOW-
KAMPU3HOTO HEBLIE B ASTHUTE XKern. KpeXKOTO TEAELLKO €
UYKAHO 1 MEUYEHO C YMYBAHE, MOPbCEHO CbC COEB COC 30
PA3KOLL U € OBKYCEHO C NPECEH AVMOHOB COK, TA XEM AQ
BAQKM, XEM AQ PABXACKAQ 1 AQ HE TEXM HO CTOMAOXA.

Veal schnitzel with soy sauce and squeezed

lemon juice - Here, we have mixed our homegrown
passion with customs from afar, all to satisfy even the most
discerning palate during the summer heat. The tender veal
has been pounded and grilled with thoughtful care, then
drizzled with soy sauce for a touch of luxury and seasoned
with fresh lemon juice—making it both rich to the taste and
refreshingly light on the stomach.

6. CoM Ha ckapa / A nmbpXXeH 300 12.90€

ToBA NApue peyeH 3B5P €& XBAHATO CAKALL 25,23 BGN
COMO 30 AQ YKPOACK MOCATA U AQ Cbbepe Tandara Ha
XAQAVHAO. Ha ckapa Au Liie ro nomnckare — AQ yxae HA nyLlek
1 AQ CE TOMKM KATO MACAO, VAW U3MBPXEH AO 3AATHO, TA
XPYNKABATA My KOPUUKA AC NEE NOA 3bOUTE — MANCTOPABKBT
CW e BCe CbLUMAT. Yncta pabota 3a LEHUTEAN, AETO 3HAST,
ye MyCTaKATUSI FOCNOAQP HO ABHOTO MCKA CAMO ABE HeLLa:
MOAKO AVIMOH 30 CBEXECT 1 KOHA AEAEHO BSIAO BUHO 3
PA3KOLL.

Grilled or fried catfish - This piece of river beast seems
caught for the sole purpose of gracing the table and
gathering the crowd in the cool shade. Whether you ask
for it griled—smelling of smoke and melting like butter—or
fried fo a golden crisp, so its crunchy crust sings between
your teeth, the mastery remains the same. It is pure bliss for
connoisseurs who know that the whiskered lord of the
riverbed demands only two things: a squeeze of lemon for
freshness and a pitcher of ice-cold white wine for luxury.




