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Hors d’ Ouvre

* Foie gras 2500
/ Goose liver with toast and Kitnikez /
1200
* Steak tartare
/ Hand-chopped beefsteak seasoned with a chef’s recipe,
served with butter and bread /
1500/ 2100
* Lamb tartare
/ Hand-chopped lamb beefsteak seasoned with a chef's recipe,
served with butter and bread /
* Beef carpaccio 1100
/ Thinly sliced spicy steak served with rocket, cherry tomato
and grana padano cheese /
* Grilled boletus with pasta 2000
/ Grilled boletus with kaimak and pasta with cheese /
* Hors d’ Ouvre ”Grand” 1600
/ Smoked beef from Zlatibor, smoked ham, prosciuto, kaimak, cheeses /
e Smoked ham from Zlatibor /beef, pork/ 660
e Prosciutto / Smoked ham from Njegusi, Montenegro / 660
* Grilled forest mushrooms 1100
/ Morchella conica, boletus, cantharellus cibarius, pleurotus ostreatus, mushrooms /
* Breaded pancake /stuffed with kaimak cheese and prosciutto / 600
Risotto
[ ]
* Risotto with vegetables 690
* Risotto with salmon 900
¢ Risotto with mushrooms /Morchella conicca, boletus, pleurotus ostreatus, mushrooms / 790
* Risotto chicken and oyster mushroom and saffron 790
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* Bolognese spaghetti / Beef, tomato peeled tomatoes, onions, spices/ 830
» Carbonara spaghetti /Bacon, egg, garlic, milleram, grana padano / 830
* A’ Amatriciana spaghetti/Bacon, onion, grilled pepper, pepper, tomato peeled tomato/ 79()
« Saffron tagliatelle /Pasta with saffron, prawns and olive oil/ 940
* Pesto tagliatelle /Pasta in pesto sauce with turkey and broccoli / 890
 Spring tagliatelle / Pasta with vegetables and prosciutto in white sauce / 790
» Caravan tagliatelle / Pasta in smoked cheese Karavan and prosciutto / 830
 Chicken tagliatelle / Pasta chicken, hazelnuts and boletus / 890
 Black trumpet tagliatelle /Pasta in Black Trumpet mushroom sauce / 890
 Four kind of cheese tagliatelle 830
Soups
[
* Beef soup 310
* Veal soup 380
* Tomato soup 310
* Forest mushroom cream broth 420
Fish and seafood
[ ]
e Trout /Grilled trout with chard and potato stew / 990
* Smoked trout filet 1490
/ Grilled fillets of smoked trout with chard and potato stew /
e Salmon /Grilled salmon fillet with broccoli and potatoe / 1700
e Grilled squid / Grilled squid with chard and potato stew / 1490
* Octopus /Grilled octopus/ 3100

» Sea plate /Grilled octopus and squids with chard and potato stew / 2400
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Chicken and turkey

 Stuffed chicken filet

/ Chicken fillet stuffed with ham and cheese, topped with cream sauce,
with side dish of boiled vegetables/

 Chicken in the Asian way
/ Chicken fillet in sliced sauce with a combination of chickpeas, oyster sauce,
soy sauce, onions, carrots, peppers and spices /

 Chicken in peanut sauce
/ Chicken fillet in creamy peanut butter sauce /

* Rolled turkey
/ Turkey fillet rolled in bacon, stuffed with peppers,
carrots and zucchini with a side dish of flavored potatoes /

* Turkey black trumpet
/ Turkey fillet topped with black trumpet mushroom sauce with foam/

* Turkey in soy sauce / Turkey fillet in "our” soy sauce /

* Turkey in mills
/ Turkey fillet in mills, baked in miller sauce and cheese /

* Turkey caravan
/ Turkey fillet topped with creamy sauce of smoked Karavan cheese and prosciutto /

Pork

* Filet mignon morchella conica
/ Pork fillet minion rolled in thin bacon topped with
finely seasoned morchella conica sauce /

» Karadjordje steak
/ Breaded pork filet stuffed with kamak, roasted potatoes as a side dish /

 Viennese steak
/ Breaded pork filet, celery puree/

950

1250

950

950

1300

1300
1300

1300

1600

1100

980




Lamb

We prepare our dishes from exceptional quality lamb
originating from free-range cattle
from Zlatibor and Zlatar region

* Roasted lamb
/ Roasted lamb with baked potatoes and kaimak/

* Lamb chop /Grilled lamb chops with celery puree and grilled zucchini/

* Grand special burger / Lambburger with kaimak /

Veal and beef
We prepare our dishes from exceptional quality beef
originating from free-range cattle

from Zlatibor and Zlatar region
[

* Roasted veal
/ Fine pieces of roasted veal with roasted potato /

* Uzice style filet
/ Veal medallions flavored with cream sauce, bacon and roasted potatoes /

* Filet mignon
/ Veal fillet minion with
pumpkin seed sauce /

¢ Grilled beefsteak / Grilled beefsteak with grilled vegetables /

* Beef tagliata
/ Grilled tagliata served with rocket,
cherry tomato and grana padano /

» Pepper steak / Beefsteak, pepper sauce, sweet potato /
* Beefsteak in soy sauce /Beefsteak, mushrooms, pepper, soy sauce, rice /

» Beefsteak in morchella conica sauce
/ Beefsteak topped with fine spicy morchella conica sauce /

* Black and white beefsteak
/ Two steaks, mushroom sauce, pepper sauce, rice, grilled vegetables /

* Dalmatinian steak /Beefsteak, chard, salted potatoes /
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Barbecue

* Epigram “Grand”
/ A gourmet combination of four slices of meat with four delicious sauces.
Beefsteak, turkey, veal, lamb chops, pepper sauce, mushroom sauce,
gorgonzola sauce, hot sauce, flavored potatoes, grilled vegetables /

» Grand special burger / Lambburger with kaimak /

* Kababs
/ Our kebabs are made from pure beef according to the traditional recipe.
Serve them with french fries /

* Kebabs with kaimak

portion small / standard

4000

990
490 / 980

545 /1090

» Zlatibor style kebabs /Beefwith pine nuts, cheese, bacon and onion with puree/ 545 [ 1090

e Pork ribs

/ Grilled, finely chopped boneless pork ribs
with kaimak of Zlatibor /

* Homemade sausage
/ Homemade sausage, according to the chef’s secipe /

» Sausage stuffed with cheese
/ Kasekrainer sausage stuffed with cheese and french fries /

 Zlatibor skewer / Beefsteak, burger, pork filet /

Meal salads

* Greek salad / Tomatoes, cucumbers, onions, olives /

* Beef salad /Beefsteak, tomato, lettuce, cheese /

» Cesar salad / Chicken fillet, bacon, iceberg, lettuce, grana padano /
» Kaprese /Tomatoes, mozzarella, basil/

» Kaprese with prosciutto /Prosciutto, tomato, mozzarella, basil /

990

490 / 980

490 / 980

1200

460
790
730
490
690
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Side dishes and sauces

* French fries / Bakery potatoes

* Rice / Carrots / Corn / Peas

* Grilled vegetables / Mixed stew / Dalmatian stew
* Morchella conica sauce

* Smoked cheese and prosciutto sauce

* Black trumpet and boletus sauce

* Boletus sauce

* Pepper sauce

* Gorgonzola - sauce

» Sweet sauce raspberry / cranberry / plum
» Kaimak sauce

e Hot sauce

Cheese

* Cheese from Sjenica
» Kaimak from Zlatibor

* Goats cheese with boletus and olive oil

Bread

portion/ side

280 /140
280 /140
440/ 220
690
340
390
390
250
250
250
250
180

330
410
460

We bake bread without additives every day in our bakery

* Bread

» Pizza pread

80
220




Salads

* Tomato / Cabbage / Lettuce / Cucumber 290
* Tomato with cheese 330
» Serbian 330
. §opska / Tomato, cucumber, onion, cheese / 350
* Rocket, cherry, parmesan, pine nuts 480
 Vitamin 410
 Paprika in sour creme 350
* Hot paprika 100
* Urnebes 330
* Ajvar 350
Pancakes
[ J
* Pancakes in white wine sauce 940
/ for two persons /
* GRAND 460
/ Coco creme, vanilla ice cream, forest fruit,
biscuit, nuts, whipped creme /
* NEGRO 460
/ Cacao, forest fruit topping, ice cream /
* Jam 340
/ Home made apricot or pulm jam /
* Nutela, biscuit, cherry 430
» ”Spelt” 590

| spelt flour, date jam, hazelnuts, forest fruit |

* ”Pistacio” 590
[ spelt flour, honey, nuts, pistacio /
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Desserts

* PIG
/ White chocolate mousse, strawberries, cookie /

* RAFAELO
/ Coconut cream and mascarpone with forest fruits amd cookie /

« KINDER
/ Chocolate mousse with hazelnuts, nutela, cookie /

* FERERO
/ Dark chocolate mousse with hazelnuts, nutela, choco cookie /

* PAVLOVA
/ Dried egg whites with vanilla cream and berries /

* REFORMA
/ Cake with egg whites and nuts, chocolate cream /

* ESTERHAZI
/ Cake with hazelnuts, nugat cream, white chocolate /

* CHEESECAKE
/ Mascarpone cream, forest fruits, cookie

* TIRAMISU
/ Cookies wih coffee and mascarpone /

* MOSKVA CAKE
/ Cake with nuts, cream with ananas, cherries and almonds /

* APPLE CRUMBLE
/ Crispy dough with apples, nuts dried fruits and vanilla ice cream /

* BAKLAVA
/ Crispy peel, walnuts, pistachios and almond /

* VEGE
/ A sugar-free cake made from raw ingredients
cashews, hazelnuts, pistachios and forest fruits /

* BLACK FOREST
/ Dark chocolate mousse, raspberries, blueberries, peanut butter
and cashew nuts. Vegan cake without sugar/

* CHERRY PIE
/ Crispy peel, cherry and walnuts /

*ICECREAM

400

400

400

400

400

420

420

400

400

400

450

390

530

530

370

100




