RESTAURANT

Hors d’ Ouvre

* Foie gras
/ Goose liver with toast and kitnikez /

* Lamb tartare
/ Hand-chopped lamb beefsteak seasoned with a chef’s recipe,
served with butter and bread /

* Steak tartare
/ Hand-chopped beefsteak seasoned with a chef’s recipe,
served with butter and bread /

* Beef carpaccio
/ Thinly sliced spicy steak served with rocket, cherry tomato
and grana padano cheese /

¢ Grilled boletus
/ Grilled boletus with kaimak /

¢ Grilled boletus with pasta
/ Grilled boletus with kaimak and pasta with cheese /

* Hors d’ Ouvre ”Grand”
/ Smoked beef from Zlatibor, smoked ham, prosciuto, kaimak, cheeses /

* Smoked ham from Zlatibor /beef, pork/
* Prosciutto / Smoked ham from Njegusi, Montenegro /

¢ Grilled forest mushrooms

Risotto

* Risotto with vegetables

* Risotto with salmon

* Risotto with mushrooms
/ Morchella conicca, boletus, pleurotus ostreatus, mushrooms /

* Risotto chicken and oyster mushroom and saffron
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/ Morchella conica, boletus, cantharellus cibarius, pleurotus ostreatus, mushrooms /
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Pasta

* Bolognese spaghetti /Beef, tomato peeled tomatoes, onions, spices /

» Carbonara spaghetti /Bacon, egg, garlic, milleram, grana padano /

* Prawns tagliatelle /Pasta with saffron, prawns and olive oil/

* Pesto tagliatelle / Pasta in pesto sauce with turkey and broccoli /
 Spring tagliatelle / Pasta with vegetables and prosciutto in white sauce /
» Caravan tagliatelle /Pasta in smoked cheese Karavan and prosciutto /

» Beef tagliatelle /Pasta beefsteak, hazelnuts and boletus /

* Aglio e olio

Soups

* Beef soup
* Veal soup
* Tomato soup

* Forest mushroom cream broth

Fish and seafood

* Trout /Grilled trout with chard and potato stew /

* Smoked trout filet
/ Grilled fillets of smoked trout with chard and potato stew /

e Salmon / Grilled salmon fillet with broccoli and potatoe /

e Grilled squid / Grilled squid with chard and potato stew /
* Octopus /Grilled octopus/

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

» Grand sliced chicken leg
/ Sliced chicken leg with boletus and kaimak /

e Stuffed chicken filet

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

* Turkey black trumpet
/ Turkey fillet, pasta, black trumpet sauce /

* 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 /

 Pork ribs with boletus
/ Grilled sliced pork ribs with boletus and kaimak /

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

* Viennese steak
/ Breaded pork filet, celery puree/
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1560




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/

e Lamb shank /Roasted labm shank with vegetables /
e 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 /

e 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 morchella conica sauce
/ Beefsteak topped with fine spicy morchella conica sauce /

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

e Dalmatinian steak /Beefsteak, chard, salted potatoes /

.
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Barbecue

* 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

o Zlatibor style kebabs /Beef with pine nuts, cheese,
bacon and onion with puree/

* 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 /

e Cesar salad / Chicken fillet, bacon, iceberg, lettuce, grana padano /

small/ standard

1720
780 / 1560

900 / 1800

900 / 1800

1560

1560

780/ 1560

1790

690
1790
990

e Prawns salad /Prawns, rocket, cherry tomato,, pine nuts, parmigianno, dressing/ 1560
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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

* Hot sauce

Cheese

* Cheese from Sjenica
* Kaimak from Zlatibor

* Goats cheese with boletus and olive oil

Bread

* Bread

* Pizza bread

420/210
420/210
600 /300
950
480
550
550
380
380
380
380
380

480
590
660

150
400
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Salads

Tomato / Cabbage / Lettuce / Cucumber 440
* Garden 470
* Tomato with cheese 470
* Serbian 470
° §opska / Tomato, cucumber, onion, cheese / 490
* Rocket, cherry, parmesan, pine nuts 650
e Vitamin 590
* Paprika in sour creme 530
* Hot pepper 170
* Urnebes 480
* Ajvar 470
* Sour cabbage 480
* White bell pepper 390
Pancakes
o
* Pancakes in white wine sauce 1200
/ for two persons /
* GRAND 750
/ Coco creme, vanilla ice cream, forest fruit,
biscuit, nuts, whipped creme /
* Jam 440

/ Home made apricot or pulm jam /

* Nutela, biscuit, cherry 570

 ”Pistacio” 750
, [ Honey, nuts, pistacio /
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Sweets

* RASPBERRY DREAM
/ Pistachio based biscuits combined with raspberry jelly,
white chocolate and pistachio cream, in a crispy white crust/

* 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 /

e 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
l / Crispy peel, cherry and walnuts /

REAM
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550

550

550

550

490
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550
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550

550

450
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Sparkling vine and chamagne
[ J
Caldirola prosecco / Veneto Italija 3300
Moet & Chandon Brut /Sampanja Francuska 16000
Moet & Chandon Rose /Sampanja Francuska 16000
Dom Perignon /Sampanja Francuska 65000
White vine
o
Grasac /Frug, FruSkogorski rejon Srbija 3800
Chardonnay /Kovacevié, Fruskogorski rejon Srbija 3200
Sauvignon /Kovacevic, Fruskogorski rejon Srbija 3200
Riesling /Kovacevic, Fruskogorski rejon Srbija 3200
Tri Morave belo /Temet, rejon Tri Morave Srbija 3700
Chardonnay Selekcija /Radovanovié, Sumadijski rejon Srbija 4100
Trijumf / Aleksandrovié, Sumadijski rejon Srbija 3700
Harizma /Aleksandrovic, Sumadijski rejon Srbija 3700
Zuti Cvet, Tamjanika /Aleksic¢, Vranjski rejon Srbija 3200
Luda Mara cuvee / Tikves Makedonija 3200
Babuna / Tikves Makedonija 3700
Luda Mara tamjanika / Tikves Makedonija 3200
Bela voda / Tikves Makedonija 8000
Malvazija / Kozlovi¢ - Istra Hrvatska 4800
Chablis Premier Cru / Louis Latour Francuska 12000
Rossj Bass /Gaja, Piemont Italija 18500
Marina Cveti¢ chardonnay / Masciarelli, Abruzzo Italija 9600
Iskra /malvasia, Masciarelli, Abruzzo Italija 6900
Gianni Masciarelli / Trebbiano, Masciarelli, Abruzzo Italija 4200
Gavi di Gavi /Beni di Batasiolo, Piemont Italija 5100
Pinot Grigio / Collavini, Friuli-Venezia Giulia Italija 4800
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Rose vine
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Rosetto /Kovacevié, Fruskogorski rejon
Barbara, Rose /Aleksi¢, Vranjski rejon

Red vine

Srbija
Srbija

Aurelius Edicija S /Kovacevié, Fruskogorski rejon
Probus /Deurié¢, Fruskogorski rejon

Trag / Merlot, Despotika, Sumadijski rejon

Regent Reserve /Aleksandrovic, Sumadijski rejon
Cabernet Sauvignon - Reserve /Radovanovic,
Zivot tece /Zvonko Bogdan, Suboticki rejon
Eksperiment /Prokupac, Cokot, rejon Tri Morave
Tri Morave crveno /Temet, rejon Tri Morave

Luda Mara cabernet sauvignon / Tikves
Babuna / Tikves

Bela voda / Tikves

Barovo / Tikves

Masseto 2012 / Ornellaia, Toskana

Sassiccaia /Bolgheri, Toskana

Tignanello /Antinori, Toskana

Brunello di Montalcino /Gaja, Toskana
Chianti Classico Riserva /Capannelle, Toskana
Chianti DOCG /Barone Ricaoli, Toskana
Barbaresco /Gaja, Piemont

Le Difese, Tenuta San Guido /Bolgheri, Toskana
Barolo Dagromis Gaja 2011 /Piemont

Barolo Dagromis Gaja 2016 /Piemont

Cabernet Sauvuignon Reserve /Jacob’s Creek
Shiraz /Jacob’s Creek

Srbija
Srbija
Srbija
Srbija
Srbija
Srbija
Srbija
Srbija

Makedonija
Makedonija
Makedonija
Makedonija

Chateau Cantin Grand Cru/ Le Grand Chais de France Francuska

Italija
Italija
Italija
Italija
Italija
Italija
Italija
Italija
Italija
Italija

Australija
Australija

2800
2800

4800
3700
3700
4100
6000
3300
3500
3700

3200
3700
8000
8000

11000

220000
55000
28000
16000

8000
4200
55000
6500
18500
17000

3800
3800




RESTAURANT
Spirits 0,031 Beer 0,331
[ J [ J
Jameson / Irish 390 San Miguel 680
Jameson Black Barrel 620 Erdinger 680
Chivas Regal 12 y.o. 620 Tuborg 440
Chivas Regal 18 y.o. 950 Carlsberg 460
Royal Salute 21 y.o. 1600 Budweiser 540
Chivas Regal 25 y.o. 2800 Budweiser dark 540
Johnnie Walker Red Label 390 Kronenbourg 1664 blanc 460
Johnnie Walker Black Label 620 Lav 380
Jack Daniel’s Old No 480 Toceni Tuborg 370/510
Jack Daniel’s Single Barrel 720 Somersby 470
Four Roses / Bourbon 390  Kruska/jabuka/jagoda
Macallan 12 YO / Malt 820
Glenlivet Founders reserve 620 Bevera ge S
Absolut vodka 390 *
Grey Goose vodka 840 Vodnjika 420
Beefeater Gin 390  bezalkoholni, tradicionalni napitak
Martell VS 570 ovoga podneblja, sa¢injen od: takise, kleke,
Remy XO 1700 divlje jabuke, oskoruse, trnjine, gloga,
Amaro Ramazzotti 390 Sipurka, drenjka, muSmule i dunje
Jagermaister 390 Limunada 0,301 380
Baileys 420 Malina 0,151 495
Campari 390 Cedena pomorandZa 0,201 480
Martini 390 Cedeni grejp 0,201 480
Pepsi / Pepsl max 0,251 375
Sljiva 5/ Stara Pesma 410 Mirinda 0,251 375
Sljiva 7 / Stara Pesma 520 7up 0,251 375
Sljiva 12 / Stara Pesma 890 Everess Bitter / Tonic 0,251 375
Klekovaca / Stara Pesma 2410 Cockta 0,251 375
Travarica / Stara Pesma 410 Aqua viva 0,331 260
Viljamovka / Stara Pesma 410 Aqua viva 0,751 470
Dunja / Stara Pesma 410 Knjaz Milo$ 0,251 260
Kajsija / Stara Pesma 410 Knjaz Milos 0,751 470
Bas Malina / Stara Pesma 410 Knjaz Milo$ - mandarina 0,331 375
Medovaca / Stara Pesma 410 Knjaz Milos - limun 0,331 375
Zube sokovi 0,251 375
Gorki list 310 Fuze tea 0,201 375
Guarana 0,251 375
Red Bull 0,251 420
Espresso 250
' Capuccino 295
. Nescafe 295 -
Milford caj

Domaca kafa
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