and colors! Be happy!

CAAATU / SALADS

1. 3eAeHU NeYeHn YyLLUKU HA XXYAUEHWN,
OBKYCEHM C KOMbP U Y€CbH, C HOTPOLLUEHO

oBYe cupeHe 280 rp 16.90 BeN
B3MMAT T AKbAQ HAMPABO, CETNBATA MNP A3HYBAT
PAXACAHETO HO CAbHYEBUTE AHWN. YXaHuerto e
HENMOBTOPUMO, BKYCHT — 3ABACASBALL, A
HATPOLLEHOTO OBYE CUPEHE AOMBbABA YMEAO TA3N
3eNeHAa CVIM(DOHVI?I OT HACUTEHN AP OMATN.

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

2. [leyeH NATAAAXKOH C AOMALLEH NABAAK

M NMeYeHn YyLUKU 300 rp 16.90 sen
KbAETO U AQ OBUKAAsITE 13 Cbpbusl, NO-BKYCEH
NATAQAXKAOH NO PeLEnTa HA CEALETO ByHMBPOA, AO
AecKoBAL, HIMA AQ oTKpueTe. MNpbCTUTE LE CU
obAnxeTte!

Roasted eggplant with homemade cream
and roasted peppers - wherever you travel in
Serbia, you will not find tastier aubergines,

according to the recipe of the village of Bunibrod,
near Leskovac. You will lick your fingers!

3. AeckoBauka caaara 300 rp 14.90 seN
— 3eASHA COAQTA, AOMATU, NPSICHA 3€ASHA UyLLKA
MbAHEHA C AIOT YPHEDE3

Leskovac salad - green salad, tomatoes, fresh
green pepper filled with spicy

4. Xpynkaeu KpacTtasmum ¢ MACANHEHO

NecTo, NABAGK U KOMbp 250 rp 15.90 BeN
CBEXECTIA HA AJTOTO Cb6pOHO B €AHQ YMHWS,
CAAQTKA AnetmtHa no Cpb6CKl/I MOHl/Iep!

Crunchy cucumbers with olive pesto,
cream, and dill - The freshness of Summer in one
\ plate, an appetizing Serbian style salad!
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KyAuHapHO wacmue — moBa e yucma u HenoghpaBeHa HacAaaga om nepdpekmHomo
cbyemaHue Ha BkycoBe, apomamu u uBemoBe! bBrgeme wacmauBu! _
Culinary happiness — pure and frue delight from the perfect combination of flavors, aromas,

Monko u Aauu / fonko and Datsi

CTYAEHWU NPEAACTUSA /
COLD APPETIZERS

1. Kommak Hamas ¢ 6uAkKM 150 rp 13.90 Ben

Kaymak spread with herbs

2. AOMALWHO onyLIeHd TeAeLWKa

nactbLpma 100 rp 22.00 BeN
MpurotBEHA AbAGOK® GUAOCODCKM, 3ALLOTO XyOABATA
NMbCTbPMA U TPSIOBAT NOHE 15 AHM 30 AQ Y3pPEE N AQ HU
AOCTABM HACAOKAEHWE. KOHTPADUAEHLIE OT MACAO TEAEHLE,
AOBPE NOANPABEHO C BYKET OBLATAPCKM OUAKMU.

Homemade smoked beef pastrami

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.

TOMNAU NPEAACTUA /
HOT APPETIZERS

1. MoxoBaHe nanpuke 300 rp 18.90 sen

— MOHUPAHU YYLUKU C AOMOT U CUPEHe

ASITHOTO MEUTAHUE HA BCEKM UPEBOYTOAHMK — NAHUPAHN
PAAMHCKM YyLLKM, MOAHECEHN C PO30B AOMAT, KPOBE
CUPEHE 1 MHOTO, MHOTO AOB6OB

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

2. Aot vyLiKn us 3aayxxHe 250 rp 15.50 sen
— C AeKd NAHNPOBKA N MAeYeH COC

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

3. COTMPAHA LEeANHA HO MACAO C KO3e

CUpPEHe N mep 250 rp 16.50 BeN
EAHO OT OHE3M ICTUS, KOUTO UBHEHAABAT M OMAMBAT C
NPOCTOTATA 1 C AbABOUMHATA HA BKYCOBETE CU.
KoMBUHALMSTA OT COAEHOTO CUPEHE 1N CACAKMSI MEA Cb3ACBA
nepdEeKTHA XAPMOHWMSI, KOSITO T€ KAPA AQ CE YCMUXHELL N AQ
CW NPUNOMHULL HOW-XYOABUTE MOMEHTU OT XKMBOTA.

Sautéed celery in butter with goat cheese

and honey - A dish that surprises and enchants with ifs
simplicity and depth of flavors. The combination of the salty
cheese and the sweet honey creates a perfect harmony
that makes you smile and remmember the best

moments in life.
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4. 3aneyeH NAaTAdAXCOH C AOMAT,
KpOBe cCupeHe,

KNCEAO MASIKO U pUraH 300 rp 18.90 seN
He camo gctmne, ToBa € Npa3sHWK 30 CETUBATA, KOMTO HOCU
PAAOCT M HOCAGAQ HO BCSKA XAMKA. TOBA CbBbPLUEHO
KYAVHOPHO TBOPEHME e 3AMBIAN BCUYKO OCTAHOAO U e
B/ AOBEAE AO KPAMHO Ch3epLaHne Ha BKkyca! U Hakpas —
PUrAHBT, MArMYECKA BUAKA, KOITO C ApOMATA CU HU
NPEHAC AUPEKTHO HAO MOPCKMS Bpsr. AEKO NopbCEH
oTrope, ToM NPUACBA 3ABbPLUBALL LLPUX, OBEANHABANKIN
BCUUKU BKYCOBE B EAHA XOPMOHUYHA CUMbOHMSL.

Baked eggplant with fomato, 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
contemplation of flavor! And finally — oregano. a magical
herb that transports 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. MopKOBU HA TUFAOH C MA€YEH COC, KOMnbp

N YeCbH 250 rp 14.90 BeN
SIcTne, KOeTo YAOBS CbLUHOCTTA HA NPOCTOTATA U 5
NPEBPBLLA B HELLO U3KAIOUMTEAHO. KOMBUHALMSTA OT
CAQAOCTTO HO MOPKOBUTE, NMUKAHTHOCTTA HO YECHHA U
CBEXECTTA HA KOMbpA, 3aBbPLUEHA C BOrATCTBOTO HA
MAEYHMS COC; Cb3AOBA ICTUE, KOETO € EAHOBPEMEHHO
M3VCKAHO 1 AOMALLHO. Besika xanka e nepdekTtHO
6AANAHCHPAHA 1 PA3KPWBA MAACTOBE OT BKYCOBE, KOUTO CE
CbYETABAT B XAPMOHMYHA LSAOCT. 1o npenopbka HA Aaum
— C Yyawa MHOTO CTYAEHO B65A0 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 intfo a harmonious
whole. Recommmended by Daci — with a glass of very celd
white wine!

6. TeAelKO WIKemMbe C MACAO, APOMATHA

MOHATAPKA U YeCbH 250 rp 18.90 BeN
YNCTO KYAVUHOPHO U3KYLLEHWE, KOETO e BU HOKAPA AQ Ce
HACAQAUTE HA BCEKN MUT N AQ OTKpneTe HOBUN HIOOHCK BbB
BKyCOBeTE, KOUTO NO3HABATE U obuuare.

Veadl tripe with butter, aromatic porcini

mushrooms, and garlic - Pure culinary
temptation that will make you enjoy every moment
and discover new nuances in the flavors you know
and love.

CKAPA / GRILL

1. TeAewkn Apo6 Ha ckapa 300 rp 18.90 sen
TYK HIMQO KOKBO AQ CE YyAUM, BKYCOTUS A0 HeBeTo! COUHO
TEAELLKO APOBYE, HAMUNEPEHO 1 OBKYCEHO MO CPBLOCKM
TepTUN, 6E3MUAOCTHO CME IO XBbPOAUAM BPXY XEXKATA
CpbOCKA cKkapA. LIBbpun 1 nee xmmMHa HQ 6OXECTBEHMSI
BKYC! AEKNUKO...C AepeHA BUpUYKal
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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!

2. PYAOBAHO NMUAELLUKO PUAE CbC CUHU

CAMBU HA CKapa 250rp  19.50 BeN
KyAMHQPHO TBOPEHME, KOETO ChYETABA HEXHOCTTA HA
MUAELLKOTO MECO C BOraTsl, CAOAKO-KUCEA BKYC HO CUHUTE
CAMBU, Cb3ACBANKMN UCTUHCKA KPACUBA MEAOAMS OT
Bb3NPUSTUS. 3a TE3M OT BAC, KOUTO OBUYAT AC
ekcnepumeHtmpar! Hacaaaete cel

Grilled rolled chicken fillet with prunes

A culinary creation that combines the tenderness of
chicken with the rich, sweet-tart taste of prunes, creating
a true beautiful melody of perceptions. For those of you
who love to experiment! Enjoy!

3. CBUHCKO GOHOUAE HA LINLL

C MATAQAXKOH 300 22.90 BeN
Bcska xanka o1 1031 Wy € NepdEKTHO BANAHCUPAHA —
COYHOCTTA HO CBUHCKOTO BOHDUAE 1 KPEMOOBPA3HATA
TEKCTYPA HO NATAOAXKOHA Ce CbUYETABAT B ChBbPLLEHA
XAPMOHWS, Cb3AOBOI7IKI/I NCTNHCKO YAOBOACTBME 3A XXAAHUTE
30 HOBW.BKYCOBE I'YPMAHMU.

Pork tenderloin skewers with eggplant

Every bite of this skewer is perfectly balanced —the
juiciness of the pork fenderloin and the creamy texture of
the eggplant combine in perfect harmony, creating frue
pleasure for gourmets hungry for new flavors.

4. [NbAHEeH CBUHCKMU CTEK
CbC CYLUEHU AOMATU, NATAAAXXCOH U CUHU

CAMBU 300rp 26.90 eGN
C ycellaHe 3a YACTA KYAMHOPHAO MArus, KOSTO e BK
HOKOPA AQ CE€ HACAQAUTE HA BCEKN MOMEHT N AQ OTKpUETE
HOBW M3MEPEHMS HA TEKCTYPU 1 ApOMATU. KpacuB 1
QNEeTUTEH KOHTPACT HA LIBETOBE 1 BKYCOBW Bb3NpUSTHSI.
OcTaBeTe BCAKAKBU KOAEOAHMS U 3AAPBXKM U CEe
HACAQAETE HA TO3W KYAUHOPEH LeAbOBbP! o npenopbka
Ha MIoHKO — € AOBPE U3CTYASHO YEPBEHO BMHO!

Stuffed pork steak with sun-dried tomatoes,
eggplant, and prunes

With a sense of pure culinary magic that will make you
enjoy every moment and discover new dimensions of
textures and aromas. A beautiful and appetizing contrast
of colors and taste perceptions. Leave all doubts behind
and enjoy this culinary masterpiece! Recommended by
Yonko - with well-chilled red wine!

AECEPT / DESSERT

1. AomalwHa TopTa 200p 11.90 sen
/LIOKOAQAOBQ, BUCKBUTEHA/

Homemade cake - chocolate, biscuit
2. AomaweH caaponeps  3tonkm 11.90 sen

(LLOKOAQA, BYPOOHCKA BAHWAMS, IroaQd)
Homemade ice cream
(chocolate, bourbon vanilla, strawberry) /




