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"XpaHama e gap, kolumo mps66a ga ce mpemupa ¢ 6Aca20208eHue —
nognpaBeHa ¢ pomaHmuka, pumyaAHOCM U wunka cnoMeHu."

"Food is a gift that should be treated with reverence -
seasoned with romance, ritual, and a pinch of memories."

CAAATU / SALADS CTYAEHU NPEAACTASA /
1. AOMALUHO KUCEAO COLD APPETIZERS

3eAeHue 300rp 13.90 BeN 1. CTyA€HA CnbpXa € AYK  250rp 15.90 Ben
Homemade Sour cabbage TPAAULMOHHA HOPOAHA PEeLEenTd, B KOSTO

2. AOMGILHA LIOPCKA TypLums 250 rp 14.50 sen 30ABAKUTEAHO MPVCHCTBAT APEBOAMIKA, MPA3 1 CUAHM
XPYNKABA 1 NOA3HNUHA, AMPEKTHO OT BUAOHUETO, MPALRSBKA : o _ .
30BBPTIHA C AIOBOB KbM BCUUKUTE 1 CbCTABKM - KUCEAO Cold fried meat - A fraditional recipe, with the

3eAe, MeUEHA UyLLKA, MOPKOB 1 LapeBnLa, ykpacera ¢ | kindly atfendance of pork offal, leeks and
KOMbp ambrosial spices

Homemade royal turshia - crunchy and festive, 2. Konmak Hamas ¢ 6uAkn  200rp 13.90 BeN

straight from the barrel, mixed with love fowards all of Cream spread with herbs

its ingredients — sauerkraut, roasted pepper, carrot
and corn, garnished with dil 3. AOMALUH1 MAPVHOBAHM NeYypKu

C YeCbH 250rp 13.90 BGN

3. Kuceaute KpactaBuuku Ha MloHKo 1 Aaum
- BOXECTBEHO BAbXHOBEHME C apomMaT HO AOMALLIHA

(OT CUHM BUAOHUETA ) 2500 13.90 BoN KyXHsl, HOCAQAQ 30 HOCQ U €31KA!

Yonko and Datsi's cucumber pickles Homemade marinated mushrooms with garlic -
(from blue Jerrican) Divine inspiration with the aroma of home cooking, a
4. Manpuka y NOBAGLN 200rp 14.90 seN delight for'the nose and paiqre!

Paprika u pavlaci TOMNAU NPEAACTUA /

5. 3eAeBa AOMALLHAO ' HOT APPETIZERS
BbpkaHuua 300rp 14.90 BeN

1. Capmm ¢ KUCeAo 3eAe

M NyLeHo Mecue 36p18.90 BeN
Kpexkn 3eneBu CbpMK CbC NMPSICHO TEASLLKO MeCLE U
nyLeH 6eKOoH, 3aneyeHn Ha GypHa

J A Stuffed cabbage leaves in a Viashky style -
Homemade Cabbage Mix (Burkanitsa) - grated Tender cabbage leaves - 3 pieces

fresh cabbage. cpsp CE*bed CUC‘%mber' Serbian v stuffed with veal meat and smoked bacon., boked in
Paviaka and glorious dill! Don't miss out on combining oven

it with ice-cold quince rakiya

HACTbPIAHO MPSICHO 3EAEHLE, XPYNKABA KPACTABMLA
HA KyBueTa, CPbOCKA NABAAKA M KOMbP 3A PA3KOLL!

E TyK € MICTOTO 1 3Q A6AEHA AIOAEBA POKNNKA, HE
nponyckaune....

2. TonAa cnbpXXA C nNeyeHa

6. NeyeHa YyLWKA C NPA3 U YECbH, UyLLKQ, Npas, anue 300 rp 18.90 BGN
noAKUCeAeHa 250rp 13.90 BeN Warm Sprja with roasted pepper, leek, egg

EAHO COAQTA, KOSITO U AQ HE CTE MHOTO TACAHM, e 3. CBUHCKM yLUIN C NPA3 AYK

OTBOPW HEBMBAA AMNETUT, MOATOTBETE CE 1 30 OCHOBHO 1 | HA TUFAH 250 p17.90 BGN
recepr! - 3BYYHO 1 MEAOANYHO SICTUE. YK NPOCTUUKO, HO

MOFAEABLT CTABA BEABP OKO AOBABUTE 1 YALLA
OTAEXOAO YEPBEHO BUHO!

Pork ears with leeks and onions in a pan - simple
yet refreshing, the look becomes brighter with the

addition of a glass of aged red wine! f

Roasted bell pepper with leek and garlic, pickled
Prepare yourself for a salad that will whet your
appetite even if you're not very hungry, so please, get
ready for both a main course and dessert




i

4. AOMALLHO OMYLUEeHU CBUHCKMU

ypeBLd Ha cKapa 300 rp18.90 BeN
TOUYHO 30 3MMATA, OMYLLIEHU HO BYK 1 AONEUEHN HA
HALLUATA CKAPA HA AbPBEHM BbIAMLLA. ARPOMO.....HE
MOraT 6e3 BYTUAKA KAOCHO YEPBEHO BUHO

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.

OCHOBHW / MAIN COURSES

1.Marewko 6yTye HA TUTAH 300 rp 25.90 BGN
TO3U NATELKN LLEeAbOBBPO Benexmn KyAMHALWS 3A
TANAAHNTE YPOEBOYTOAHULIN. AO B/ € C/\CIAI(O!

Pan-fried duck leg -This duck masterpiece marks
a culmination for the hungry gourmands. Enjoy your
meal!

2.MlarewKn BOAEHUYKU
HO CKAPA C KANMOK 250 rp 22.90 BeN
Grilled gizzards with butterfat

3.TeAelwkn Apo6 Ha ckapa 300 rp 18.90 BGN
TYK HIMQ KOKBO AQ CE YyAMM, BKYCO#MS AO HEBEeTO!
COYHO TEAELLIKO APOBYE, HANMMNEPEHO 1 OBKYCEHO
No CPbOCKM TEPTUN, IPUDKAMBO CME O YBUAM B BYAO U
OE3MUAOCTHO CME IO XBbPAUAM BbPOXY XXEXKKATA
CpbOCKA CKAPA. LIBbpun 1 nee xmmMHa Ha
60OXeCTBEHMS BKYC! /AEKNUKO...C AepeHA Brpuukal

Veal liver on grill - there is nothing to wonder
about, deliciousness without limit! Juicy beef liver,

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!

4. ByumaHcka KkoAbacuua —

Aotal 300 rp 18.90 BGN
[paa Byune — Ha tor v Ha 17km o1 Aeckosal,

€ KAK AQ He 1o YBAXKMM TOBA FpaAYE C
TPOANUMOHHATA peLEnTa 30 COYHA KoAbacuual
Slaelw n nAQueLl, ama....AQ He € OT AIOTOTO, UAA
NPOCTO OT YMUAEHUE KbM HE3EMHMS 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!

or just because of the heavenly taste?

5. Haps3aHO CBUHCKO

BpATAE 300 rp21.90 BGN
C NPA3 AYK HQ TUTAH — N3KYCTBO € Ad Cb3AGBALL
KPdCOTA 1 eMoLuuns B YUMHNA, KoW Le ro OCI'IOpI/I'?
CBUHCKMN npeceH BPAT HA XXYANeHU, C MACbALE N

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, alll
meeting in the pan.

<

peppered and flavored in Serbian style. We carefully

You eat and cry, but ... is it because of the hot spice,

npPa3 Ayyel, 1 MOAKO BSAO BUHLIE, HO CPELLA B TUTAHA.

AECEPT / DESSERT

1. MAeyHa 6aHULa 200 11.90 BGN
Mo CPBLOCKMU - MOPHCEHA C MNYAPC 3AXAP U TOMNKA
BOHWAOB CACAOAEA

Milk banitsa Serbian style, sprinkled with castor
sugar and a scoop of vanilla ice-cream

2. lokoaapoBa TopTa 200 rp11.90 BGN
He npocTo BKyCHA, PEHOMEHAAHA €!

Chocolate cake - Not just delicious, it's phenomenail!




