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CAAATU / SALADS

1. BeAeH AOMAT C AOMOLLEH

KATbK 250p 17.90 Ben
CbC 3EXTVH N BOCUAEK — ASTEH CMIOMEH C BOraT HOCUTEH
BKYC, HEXXHO NOCUMNAH CbC CYLIEHN AOMATA

Peeled tomato with homemade cheese cream,
olive oil and basil — a Summer memory with a rich, full
flavor, gently sprinkled with sun-dried tomatoes.

2. 3eAeHU NeYeHU YYLLUKU HO XXYAUESHN,
OBKYCEHMU C KOMbpP U Y€CHH, C HOTPOLLUEHO OBYE

CUpEeHe 280 o 16.90 BeN
B3MMAQAT T AKbAQ HAMPABO, CETUBATA MPA3HYBAT PAXKXAAHETO
HA CAbHUEBUTE AHN. YXaHneTo e HENOBTOPUMO, BKYCbT —
3ABACASBAL, O HATPOLLEHOTO OBYe CUpeHEe AOMbABA YMEAO
TA3U 3eneHda Cl/IMd)OHl/Iﬂ OT HOCUTEHN AP OMATU.

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

cheese — they take your breath away, your senses will
celebrate the return of the sunny days. The aroma is
unigue, the taste — enchanting, and the crushed sheep
cheese completes this green symphony.

3. MNeyeH NATAGAXOH C AOMOLLEH NABACK U

NeyYeHu YyLuKu 300rp 17.90 BeN
KbAETO 1 AQ 0BUKaAdTE 13 Cbpbusl, NO-BKYCEH NATACAXAH NO
peuenta Ha ceAleTto byHnopoa, A0 /AeckoBal, HIMA AQ
otkpueTe. MNpbcTute e cn obAanxete!

Roasted eggplant with homemade cream and
roasted peppers - wherever you fravel in Serbia, you will

not find tastier aubergines, according to the recipe of the
village of Bunibrod, near Leskovac. You will lick your fingers!

4. Xpyrnkasu KpACTABULU C MACAUHEHO NecTo,

NABAQK U KOMbP 250p 16.90 BeN
CBEXECTTA HA AITOTO CbBPAHA B EAHA YMHNSI, COAQTKA
anetmTHA No CPbOCKN MaHVepP!

Crunchy cucumbers with olive pesto, cream,
and dill - The freshness of Summer in one plate, an
appetizing Serbian style salad!

5. 3eAneBa poomaluHa BbpkaHuua 300 rp15.90 eeN
HOCTBPIAHO MPSICHO 3eAEHLE, XPYNKABA KPACTOBMLA HA
Ky6yeTa, CpbOCKM NABAAK M KOMbP 30 PA3KOLL!

E TyK € MSICTOTO 1 30 ASAEHA AIOAEBA PAKUNKA, HE
nponycKanre....
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+McmuHcku BkycHama xpaHa He ce paxkga camo B8 kyxHsma - ma ce pa)kga 8 cbpuemo. Beska
cbecmaBka Hocu chomeH, Besko pasbbpkBaHe e kamo npezpbgka, a Beska xanka paskasBa ucmopusi.
Kozamo 2omBum ¢ AI0608, XpaHAMA He NPOCMO 3acuWd — Mt CMONAS, ymewaBa u cb6upa xopama
okoAo macama maka, kakmo Huwo gpy2o He moxke."

“Truly delicious food isn't born only in the kifchen — it's born in the heart. Every ingredient carries a memory,
every stir is like a hug, and every bite tells a story. When we cook with love, food doesn't just nourish — if
warms, it comforfs, and if brings people fogether in a way nothing else can."

]

MoHko u Aauu / Yonko and Datsi

Homemade Cabbage Mix (Burkanitsa) - grated
fresh cabbage., crisp cubed cucumber, Serbian Paviaka
and glorious dill! Dont miss out on combining it with ice-cold
quince rakija

6. PepAeHO KbOMOOAY 300 rp' 16.90 eeN
AOMQAT, NeUeH NATAQAXKAH, MEYEHA YYLLIKA, KOMbP
MQrAQHO3, YeCbH. TOBA He € NPOCTO 4CTne, TOBA €
DOAAKAHCKA NOEMA B UnHMS! AOMATLT MEE COYHO OTMPEA, CAEA
HEro BAM3A NEUYEHNST MATAQANXKAOH — TEXBK, APOMATEH, C
XApaKTep. YyLwKaTa — YepBEHA, ONyLIEHA HO CKApATA 1 ASKO
KAMPW3HA — FAAM HEBLIETO, A KOMbPBLT M MArAQHO3bT BOAPO Ce
PA3XOXAQT OTrope. YeCbHbT? ...... TOW NpoLLEenBa
HOCTOSTEAHO: , AQINTE M MOBEYKO XASIO 1 PAKMS, Ue e CTaHE
Beceno!”

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

NMPEASCTUA / APPETIZERS

1. MOpKOBM HO TUFAH C MAEYEH COC,

KOMbP U YECHH 250 rp 14.90 BeN
SICTne, KOETO YAQBS CbLUHOCTTA HA NPOCTOTATA U 51 NPEBPBLLA
B HELLO UBKAOUUTEAHO. KOMBUHALUMSTA OT CACAOCTTA HA
MOPKOBUTE, MMKOHTHOCTIA HO YECHHA 1 CBEXECTTA HA
KOMbPA, 30BbPLIEHA C BOTATCTBOTO HA MAEYHMSI COC, Cb3AQBA
SCTVE, KOETO € EAHOBPEMEHHO N3UCKAHO U AOMALLHO. Besika
XAnKa e NepPeKTHO BANAHCUPAHA U PA3KPWBA NAGCTOBE OT
BKYCOBE, KOUTO CE& CbUYETABAT B XAPMOHMYHA LSAOCT. 1o
npenopbKA HA AQUM — C YALIA MHOFO CTYAEHO BSAO BUHO!

Pan-fried carrots with a dairy sauce, dill, and

garlic - A dish that captures the essence of simplicity and
turns it info something extraordinary. The combination of the
sweetness of the carrots, the spiciness of the garlic, and the
freshness of the dill, finished with the richness of the dairy
sauce, creates a dish that is both sophisticated and homey.
Each bite is perfectly balanced and reveals layers of flavors
that blend into a harmonious whole. Recommended by
Daci - with a glass of very cold white wine!

2. MoxoBaHe nanpuke 300rp 18.90 BeN
— NAHUPAHU YYLIKN C AOMAT U CUpEHe

ASITHOTO MEUTAHME HA BCEKM YPEBOYTOAHNK — MAHUPAHM
TPOAMHCKM YyLLKI, TOAHECEHM C PO30B AOMAT, KPOBE

CUPEHE N MHOTO, MHOTO AtOBOB /




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

3. Atoth uyikm ns 3aayxxHe 250rp 15.50 sen
— C AeKA NAHNPOBKA N MAeYeH COC

Zaluznje hot peppers .
- lightly breaded with a sour cream sauce

4. 3aneyveH NAaTtAaAXaH C AOMAT, KpOBe CUPEHe,

KUCEAO MASIKO U PUraH 300rp 18.90 seN

He camo sctue, ToBa € Npa3sHKK 3a CETVBATA, KOUTO HOCU
PAAOCT M HOCAQAQ HO BCSKA XANKA. TOBA CbBbPLUEHO
KYAVHQPHO TBOPEHME L€ 3aMbIAV BCUUKO OCTAHOAO U LLE BU
AOBEAE AO KPAMHO Ch3eplaHme Ha Bkyca! N Hakpas —
PUraHbBT, MATMYECKA BUAKQA, KOSITO C APOMATA CU HI NPEHACS
AVNPEKTHO Ha MOPCkMs 6psr. AeKO NOPbCEH OTrope, TON
NPUACBA 3ABbPLUBALL LWPWX, OBEAMHSBAVKN BCUUYKM BKYCOBE B
€AHA XAPMOHNYHA CUMBOHMS.

Baked eggplant with tomato, cow cheese, yogurt,

and oregano

Not just a dish, this is a feast for the senses that brings joy and
delight with every bite. This perfect culinary creation will
eclipse everything else and lead you to complete
conftemplation of flavor! And finally — oregano, a magical
herb that fransports us directly to the seaside with its aroma.
Lightly sprinkled on top, it adds the finishing fouch, uniting all
the flavors intfo a harmonious symphony.

5. 3aneyeHn nevypKku ¢ NMPOTCKU KALIKCABAA
300 rp 18.90 BN

3aneyerr neuypKn ¢ NMPOTCKN KOLLKABOA — €/ TOKOBA HELLO
He ce gae, a ce yBaxkaBa! Meyypkute — mecectn, KPOTKU,
KATO CEACKM AOMAKMH — AETHOAM YMHHO B TOBATA, YOKAT. A
OTrope — NUPOTCKUST KALKABOA CE€ PA3TNUA OT AOOOB,
3AQTUCT N COAQBHUTEAEH, C KOPUUKA KATO TIPETOPSIAC
CTPACT. BCKUKO TOBA — TONAO, BAAro 1 HANPABO BUKA: ,Haaen,
KOMLLY, AQ BbPBU NpuKaskaral”

Baked mushrooms with Pirot yellow cheese - this
isn't just food, it's something to be respected! The mushrooms
—meaty, humble, like a village host - lying patiently in the
baking dish. waiting. And on fop - the Pirot cheese melting
from love., golden and tempting. with a crust like a burnt-out
passion. All of it —warm, rich, and calling out: “Pour a drink,
neighbour, let the stories begin!™

6. Kauamak ,,BaA myx" 300rp 18.90 BeN
TOBA HE € 4CTue, A UCTUHCKA OBMY, CUNAHA C AbXMUA!
[MyXKaB, HEXEH W MbCT KATO 3UMHA MbIAQ HOA MAQHUHCKA
NOASIHQ. TOBA € KAYAMAKBT HA AJAO — OT LLIAPEBUYHO BPALLHO,
MASIKO, MOCAO 1 CUPEHE, C BKYC HA TOMAM PbLE 1 TUXA
CpbOCKA NECeH. Slae ce BABHO, C YBAXKEHUE. .. U C PAKUINKA,
pPA3bVpa ce — AQ Ce PasyCHe AyLiaTa.

Porridge “Beli muzh" - thisisn't just a dish. it's a father's
love served by the spoonful! White, soft, and thick like a
winter fog over a mountain meadow. Polenta? Forget it! This
is Grandpa's porridge— made from corn flour, milk, and
cheese, with the taste of warm hands and a quiet Serbian
song. It's eaten slowly, with respect... and with a little rakia,
of course - to let the soul unwind.

CKAPA / GRILL

1. KoTAeT oT MA€YHO TeAe A0 8 meceuda
100 rp 12.50 BeN

BucokokauecTtBeH ASAUKATEC, KPEXBK U COUYEH, NPEAAAraLL
NGCDOBHMMO BKYCOBO W3XMBSIBAHE. BHUMATEAHO

NOABPAOH OT MAEUHO TeAe AO 8 Mecela, TO3M KOTAET
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BbMNABLLABA HON-AOBPOTO KOUYECTBO U BKYC. VIAEQAEH 3a
LEHUTEAUTE HA N3NCKAHU 1 ASAVKATHU MECa

Milk-Fed Veal Cutlet (up to 8 months) - A premium
delicacy, tender and succulent, offering an unparalleled
taste experience. Carefully selected from milk-fed veal up
to 8 months old, this cutlet embodies the finest quality and
flavor. Perfectly suited for those who appreciate exquisite
and delicate meat dishes.

2. TeAellkun Apo6 Ha ckapa  300rp 18.90 een
TYK HIMQ KOKBO AQ C€ YYAUM, BKYCOTUS A0 HebeTo! CouHOo
TEAELLKO APOBYE, HAMMNEPEHO U OBKYCEHO MO CPLOCKMU
TEPTN, KOETO BEIMUAOCTHO CME XBbPAMAN BLPXY XKEXKATA
CPbLOCKA cKAPA. LIBbpun 1 nee XmmMHa Ha 6OXXeCTBEHMS
BKYC! AeKNUKO...C AepeHA BLpnYKal

Grilled veal liver - there is nothing to wonder about,
deliciousness without limit! Juicy beef liver, peppered and
flavored in Serbian style and mercilessly threw it on the hot
Serbian grill. Chirping and singing the hymn of divine taste!
Easy ... with an ice cold beer!

3. CBUHCKO 60HOUAE C NPECHU NACGHUHCKN

GUAKWN, U3NeYeHo Ha ckapa 300 22.90 eN
~ KOAKOTO AO BUAKUTE....HEKA IOHKO CY NpU3HAE KAK Cam
CU T 6epe HO BUTOLLKMTE NOASHN

Pork fillet with fresh mountain herbs, grilled —

grilled -as for the herbs... Let Yonko share how he picks
them from the Vitosha meadows himself

4. ByunaHcka KoAGacuLa — TbHKQ,

Atotal 300rp 18.90 BeN
lpaa Byuve — Ha tor v Ha 17km OT AeCKOBALL, € KAK A HE O
YBOXKMM TOBQA MPCAYE C TPAAMLMOHHATA peLenta 3a COYHa
Konbacuual Slaell 1 naayeLl, ama....AQ He € OT AKTOTO, AU
NMPOCTO OT YMUAEHNE KbM HE3EMHUS BKYC?

Vucje sausage - thin, 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?

5. Mbpr)XxeHU kebenueTta ¢ AyK,

b6y N KUC. KPACTOBUYKM 300rp 19.90 Ben
TOBA € CTUETO HA HEHACUTHIS TYPMAOH, KOMTO € BbB BEUHO
TbPCEHE HA HOBW 1 3ABACASIBALLM BKYCOBE. APOMATUTE U
crneumdnUHNTE HOTKM HA BEUYHMS GABOPUT — KEBAMUYETO,
KOETO € MOKAHWMAO 30 KOMMAHWS BKYCOBETE HA AYKA U
reokure!

Fried kebabptche with onions, mushrooms and
pickles - this is the gourmand's choice, who is always
looking for new fascinating tastes. The aroma of the all-
time favorite — the kebabptche. which has invited the
tastes of onions and mushrooms!

AECEPT / DESSERT

-1. MAeyHa 6aHuLa 200rp 11.90 BeN
MO CPBLOHCKM - NOPLCEHA C MyAPT 3AXAP U TOMKA
BAHWAOB CACAOAEA

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

2. BOHOHOBA CAKCUA C 150rp 11.90 BeN
TEYEH LWOKOAQA U MPACKOBU

Banana pot with liquid chocolate and peaches /




