TANJIR SERVIS/
PLATE SERVICE

(0d 12 do 26 gostiju/ from 12 up to 26 guests)

Bilo da imate vazan poslovni sastanak, korporativnu proslavu,
rodendan ili intimno vencanje “tanjir servis” je najelegantijniji
nacin da posluiimo Vase goste. Nasi jelovnicu su bez premca
i sastoje s¢ od 5 gangova- hladnog predjela, toplog predjela,
glavnog jela, salate i deserta. Svaki jelovnik moze da bude
prilagoden Vasim ukusima i uvek smo spremni da Vam
pomognemo pri izboru. Ukoliko zelite da svaki gang

upotpunite sa vinima, nas somelije Vam je na usluzi.

Whether You have an important business meeting, a corporate
celebration, a birthday, or an intimate wm’a’zﬂg, ‘plate service” is
the most e/egﬂﬂf way to serve Your guests. Our menus are second to
none and consist 0f5 courses- cold starter, hot starter, main course,
salad, and dessert. Each menu can be ﬂdﬂptm' to Your tastes, and
we are oz/zmys available to assist You with Your choices. ]fYou want
to pair each course with wines, our sommelier is at Your service.



MENI br.1/
MENU no.l

Tartar biftek

tostiran domaci hleb, puter
Beefmrtﬂre
toasted homemade bread, butter

Pohovane paprike punjene sirom i kajmakom
pire od patlidiana, dzem od paradajza
Viennoise ofredpeppers stuﬂm’ with white cheese and kﬂymﬂk, eggp/ﬂm

caviar, tomato jﬂm

Pesterska teletina
kremasti pire krompir, salata od sargarcpe, moca zacinjena origanom i
ersunom
Vm/ﬁom Pester p/ﬂtmu
creamy mm/}m’pammes, carrot salad, ym/jus scented with oregano and

Péli"&[o,”)/

Miks zelenih salata
golijski sir, rotkvica
Mesclun salad
white cbeeseﬁom Go/z'jﬂ, red radish

Krempita/ Crémeschnitte

Cena po gostu: 4.900 RSD
Price per guest: 4,900 RSD



MENI br.2/
MENU no.2

Marinirani losos

blini od heljde, maskarpone, svez ren, sos od mirodije
Marinated salmon

buckwheat blini, mﬂsmrpone,ﬁesb horseradish, dill sauce

Tartleta od spanaca
Hervé This Zumance, a’z’m/jem’ kozjz' sir
sz’mzcb tartlet
Hervé This eggyo/k, smokedgom‘ cheese

Pilece grudi punjene crnim tartufima
njoke, karﬁol, sos od tartufa

Chicken breast smﬂm' with black z‘mﬂes

gnocc/oz’, mu/z’ﬂower, tmﬁze sauce
ili / or

Jadranski brancin
kremasti rizoto od limuna, kari prah
Adriatic seabass
creamy lemon risotto, Curry powder

Miks zelenih salata
Mesclun salad

Mus od 70% crne ¢okolade

70% dark chocolate mousse

Cena po gostu: 5.600 RSD
Price per guest: 5,600 RSD



MENI br.3/
MENU no.3

Karpaco od gambora
vinegret od marakuje, vlasac, vodka
Prawns carpaccio
[mssz’onﬁm’z‘ vinaigrette, chives, vodka

Hobotnica
orzo, ceri paradajz, pecena paprika
Octopus
0rzo, c/aerr)/ tomato, VOdsfedpepperj

Losos Coulibiac
pirc od jabuke 1 rena
Salmon Coulibiac

ﬂp[?/c” él?’lﬂl bO?"Sf?"&l&l’iSb purée

Miks zelenih salata
Mesclun salad

Hladan i osvciavajuc’i kola¢ od kokosa,
manga 1 marakuje
Cold /4)/67 cake with coconut, mango,

ﬂﬂdPﬂSSiOﬂﬁ%i[

Cena po gostu: 7.400 RSD
Price per guest: 7,400 RSD



MENI br.4/
MENU no.4

Terin od guscje diigericc
7ele od maline, urma, sveza nana
Foie gras terrine

mspberryje//)/, dates, freslj mint

Pressé od jadranskih gambora
kremasti rizoto, lagani bisk, sveza krugka
ﬂa’rz'//ztz'cpmwn pressé

creamy risotto, /z'g/Jt bz’sque, ﬁesb pear

Biftek Wellington
sos od crnih tartufa
Beef VVe//z'ngtaﬂ
black truffles sauce

ROkaV, 0rasi, bﬂg?”fi%O@ mm’
ROqﬂ€f07'f, l(/él[ﬂlxll‘S, acacia /90716)/

Tart od 70% crne ¢okolade
lagani mlec¢ni krem zaéinjen tonkom
70% dark chocolate tarte

Chﬂntz'//)/ cream seasoned with tonka bean

Cena po gostu: 12.500 RSD
Price per guest: 12,500 RSD
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