npe>kuBgHa emouyus..."
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CAAATU / SALADS
1. 3eneBa AOMALLHA
BbpkaHuua 300rp 11.90 86N

HOCTBPIAHO MPICHO 3eASHLE, XPYNKABA KPACTABMLA
HO KyBuyeTa, CPbOCKA NABAAKA M KOMbP 3A PA3KOLL!

E TyK € MICTOTO 1 30 AeAEHQA AIOAEBA PAKNNKA, HE
nponyckante....

Homemade Cabbage Mix (Burkanitsa) - grated
fresh cabbage., crisp cubed cucumber, Serbian
Pavlaka and glorious dilll Don't miss out on combining
it with ice-cold quince rakija

2. LibpBeHa ceAcka caAata

C vepBeH 606 300rp 12.90 8GN
EAHG TAKABA 683I'IOAO6HO...A6TO KATO 9 NnovyHeLw He

HAMPOBO C ABXMLATA — CAQAKM FOOANHCKM AOMATH,
NEeYEHN APOMATHMU UYLLKN, EABP CEACKN 606, YEPBEH
AYK 1 CUTHO HAPS3OH MArAQHO3.

Village salad with red kidney bean - a one of a
kind salad...once you start it you can never hold
back. You will love it so much that you might find
yourself using a ladle to scoop it all up...sweet
garden tomatoes, roasted peppers, giant beans from
countryside, red onions and finely chopped parsley.

3. AomallHO KuceAo 3eAeHue 300 rp 10.90 sen
Homemade Sour cabbage

4. AomawHa yapcka typwmns 300 rp 11.90 sen
XPYNKABA U MPA3HNYHA, APEKTHO OT BUAOHUYETO,
30BbPTSIHA C AOOOB KbM BCUYKUTE 1 CbCTABKM - KUCEAO
3eAe, NeYEeHA YyLLIKA, MOPKOB M LAPEBMULA, YKPACEHA
C KOMbP

Homemade royal turshia - crunchy and festive,
straight from the barrel, mixed with love towards all of
its ingredients — sauerkraut, roasted pepper, carrot
and corn, garnished with dill.

5. Kuceaure kpacraenuku Ha MloHko u Aaum
(OT CUHW BUAOHYETA ) 250rp 10.90 sen

Yonko and Datsi's cucumber pickles
(from blue Jerrican)
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.Behind every homemade dish there is a lot of history, a preserved tradition and an experienced
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CTYAEHU NPEAACTUA /
COLD APPETIZERS

1. MapuHoBaHu nevypkn 150 p 10.90 een
060XABATE AV MbOU, LLIE CE BAIOBUTE 1 B TA3M HE3EMHA
cpbbCcka pasgaka. LLle B omarboca ¢ BKyCHM
neyypKm, NoTONeHN B 60XECTBEHA MAPUHATA, CbC
CBOUTE MOYTN HEPASAEAHU MPUSATEAU — YECHH U
MOFAQHO3.

Marinated field mushrooms - if you love mushrooms,
you will also fall in love with this unbelievable Serbian
entree. It will enchant you with delicious mushrooms,
infused with divine marinade, together with their
almost inseparable friends - garlic and parsley.

2. AoMALLHA TeAeLlKa

nacTtbpma 100rp 19.90 BGN
NPEUroTBEHA. ABAGOKO GUAOCODCKM, 3ALLOTO XyO6ABATA
MbCTbPMA W TPSIOBAT NOHE 15 AHK 30 AQ Y3PEE U AQ HA
AOCTABUN HOCAOXKAEHME. KOHTPADUAEHLE OT MAOAO
TEAEHLE, AOBPE MOANPABEHO C BYKET BbATAPCKMU
OUAKMN.

Homemade veal pastrami - prepared in a deeply
thoughtful way, since good pastrami needs to age
for at least 15 days to get its mouth-watering flavor.
Tender fillet of young veal, well-seasoned with a
bouquet of Bulgarian herbs.

3. AomawHa onyLweHa

CACHUHKA 100rp 15.90 BeN
APOMATHA, HEXXHA, BABXHOBSBALLA POA3SAKA, p
COBCTBEHOPBUHO OMYLLIEHA HA BYKOBU AbPBA OT
MGV]CTOp AGLI,I/I, nocAe AeKO MAPMHOBAHA B-MOPCKA
COA.

Home-made smoked pork fat — fragrant, delicate,
inspiring appetizer, hand-smoked using chef Datsi's
beech wood, then lightly marinated in sea salt

4. CtypeHa cnbpXXa € AYK 250p 11.90 sen
TpOAl/ILI,l/IOHHCJ HAPOAHA peLlentd, B KOsTO
3AABAKNTEAHO MPUCHCTBAT Ape6OAl/Il7II<l/I, npEdads3 N CUAHN

MOAMPABKN,

Cold fried meat - A traditional recipe, with the
kindly attendance of pork offal, leeks and
ambrosial spices




/ TONAU NPEAACTUA /
HOT APPETIZERS

1. Haps3aHO CBUHCKO

BpATAE 300 rp18.90 BeN
C NPA3 AYK HO TUIrOH = U3KYCTBO € AQ Cb3ACQBALLI
KpacoTta 1 eMouns B UHNA, KOW LWe ro OCﬂOpI/I?
CBUHCKM npeceH BpAT HA XXYAUEHN, C MACBALE U
npas Ayvel 1 MAAKO BINO BUHLE, HO cpelwa s
TUrAHA.

Pan-fried sliced pork neck with leeks - it is an art
to create beauty and emotion in a plate - who can
argue with that? Finely.cut fresh pork neck with
butter and spring onions, a dash of white wine, all
meeting in the pan.

2. lNyweHa CAQHUHKA 200 rp 23.90 BGN
AeeKNYKO NekKHATA HA HAWATA CKApdad
Smoked bacon, lightly grilled on our grill

3. CBMHCKM upeBUd HAO TUraH 250 rp17.90 BGN
C MACAO, YECHH U NPA3 = YYAHA 3VIMHO MOHAXKMYUKA
3Q BCUYKM, KOUTQ OBOXABAT APEBOANNKUTE, 30
UPEBOYIOAHULNTE, KOUTO 3HASIT 3 CUAHATA BPB3KA
MEXAY CBUHCKOTO, MPA3d 1 YECHbHA B KPABE
MACBALE, LLEAPO NOPbCEHM C MABTEH YEPBEH
nvnepeL,...KAKkTo ce Ka3BA - MHOTFO BUHO LLE 13nme
TA31 GAMO3HA KOMBUHALMS!

Pan-fried pork intestines with butter, garlic. and
leek - a wonderful winter dish for all those who love
giblets, for gourmands who understand the strong
bond between.pork, leek, and garlic in butter,
generously sprinkled with paprika... as they say - this
perfect combination will require a lot of wine!

4. CapMu C KUCEAO 3eAe
M NyLWeHOo MecLe 36p15.90 BGN

Kpexki 3eAeBM CbPMM CbC MPSICHO TEASLLKO MecLe U
nyLweH 6eKoH, 3anevyeHr Ha dypHaA

Stuffed cabbage leaves in a Vlashky style -
Tender cabbage leaves - 3 pieces

stuffed with veal meat and smoked bacon, baked
in oven

OCHOBHUW / MAIN COURSES

1.Teaewwkn Apo6 B 6yAO 300 rp15.90 BeN
TYK HIMO KOKBO AQ CE UYYAUM, BKYCOTUS AO HEBETOM
COUHO TEAELLIKO APOBYE, HAMMNEPEHO N OBKYCEHO
MO CPBLOCKM TEPTUN, TPVXKAMBO CME O YBUAK B BYAO U
6E3MUAOCTHO CME IO XBbPAUAM BbPXY XEXKATA
CpBbOCKA CKApA. LIBbpun 1 nee xMmHA HA
BOXECTBEHMUS BKYC! AEKNUKO...C AeAEHO BUpUYKA!l

Veadl liver in a veil - there is nothing to wonder
about, deliciousness without limit! Juicy beef liver,
peppered and flavored in Serbian style. We
carefully wrapped it in a veil and mercilessly threw it
on the hot Serbian grill. Chirping and singing the
hymn of divine taste! Easy ... with an ice cold beer!
2. AOMQALLHO OnyLIeHN CBUHCKMU

ypeBLd Ha cKkapa 300 rp17.90 BeN
TOYHO 3d 3UMATA, ONYLUEHN HA BYK 1 AONEYEHN HO
HALLIATA CKAPA HA AbPBEHM BEIAMLLA. ANPONO.....HE
MOTaT 6€3 BYTUAKO KAQCHO YEPBEHO BMHO
Homemade smoked pork intestines — perfect for
the winter months, beech wood smoked and
finished on barbecue. By the way, they cannot do
without a bottle of quality red wine.

3. ByunaHcka koAbacuua — \
AtoTal 300 rp 15.90 BGN

[Paa Byune — Ha tor 1 HA 17KM OT AeCKOBAL,

€ KAK AQ HE rO YBAXKMM TOBA FPOAYE C TOAANLMOHHATA
peuenta 3a COYHA KoAbacuLal

Slaell 1 nAQuell, amda....AQ HE € OT AKTOTO, UAV MPOCTO
OT YMUAEHME KbM HE3EMHWS BKYC?

Vucje sausage - hot! The town of Vucje - 17 km from
Leskovac, in South region. So we respect this place,
with the traditional recipe for juicy sausage! You eat
and cry, but ... is it because of the hot spice, or just
because of the heavenly taste?

4. TeAewwka onawka 250 rp 19.90 BGN
ACTNE, KOETO 3ACAYXXOBA OCOBEHA NOYNT. 30AYLLEHA
TEAELLKA ONALLKA, O MECLETO KPEXKO, TONM CE B
yCTATA, AOKOPBA AO YMUASHNE — KOK AU 51 € 30BbPTAA
ManCTop AALM TA3M BOXECTBEHA onaLumuya? 1 KakBo
€ CAOXMA B UMHMGTA? OBE3KOCTEHO TEAELLKO,
KapTOhUEe, MOPKOBYE, AyYel, B APOMATEH COC OT
60ratms OYAbOH - TOBA € MAHAXMYKA 3A XKOAYBALLMS 30
BKYCOBE 1 QPOMATU YPEBOYTOAHMK...AQ KOXKEM Cera
~Hasapase”!

Tail of veal - a dish that deserves special respect.
Stewed veal tail and its tender meat that melts in the
mouth and brings you tears of joy - how did Chef Datsi
create this wonder? And what did he add on the
plate? Boneless veal, potatoes, carrots, and onions in
a fragrant sauce made by. the rich stock - this is a dish
for one who appreciates flavors and aromas... and
now - Cheers!

5. TeAeLLKn e3uK B BYAO

C KOMMOK HO CKapa 250 rp 24.90 BeN

M Cera...n NOCAE...KPEXKOTO €31ue e H OMArbOCBA,
30ILLOTO € CbBbPLUEHO, MPUrOTBEHO NO CPBLOCKM TEPTUN,
CKPUTO B HEXHO BYAO 1 OTFOPE HA BCUUKO - C TOMbA
CPBLOCKM KOMMAK. HIMO AQ My C€ YyAVM ABATO, ABATO...
BBQ Grilled beef tongue in a veil - each time we are
enchanted by the fender fongue because it is
perfectly cooked in Serbian style. Wrapped in a
tender veil and topped with warm Serbian Kaymak.
So we will not wait to start eating!

6. MbAHeHa 6eAd BelaAnla
B OYAO C BEKOH M KALIKABAA
Stuffed white hanger in a wrap with bacon and
cheese

7. Bapuso 300 rp 15.90 BGN
(rOTBEHO AOMOALLHO KUCEAO 3€AE CbC CBUMHCKM MPbBYN-
UM ) — TROANLMOHHAO CPBLOCKA KAMAMA, HOPEAEHA C
KMCEAO AOMALLHO 3eAle, LAPEHO CBUHCKO MecLe,
APOMATHA HOAEHWUKA U TYK-TAME MyLLEHO MecLe 3a
UYAO U MPUKA3. HeKa AQ € KOAEAHO U 3UMHO!

Varivo (homemade sour cabbage with pork chunks)
- a fraditional Serbian kapama, layered with
homemade sour cabbage, marbled pork, fragrant
sausage and smoked meat here and there fo amuse
your senses. Let it be a snowy Christmas!

AECEPT / DESSERT

1. BakAaaBa ¢ BUWHM nopexn 150 rp 8.90 BeN
Nno cPLOCKW. He NpOCTO BKYCHA, PEHOMEHAAHA €!
Baklava with cherries and walnuts Serbian style.
Not just delicious, it's phenomenal!

2. MAeyHa 6aHMLa 200rp 8.90 BGN
MO CPBLOCKMU - MOPLCEHA C NYAPRA 30XAR W TOMKA
BOHWAOB CAQAOAEA

Milk banitsa Serbian style, sprinkled with pow- /

300 rp 19.90 BeN

dered sugar and a scoop of vanilla ice-cream




