NEDELJNI RUCAK / SUNDAY LUNCH

Sluzi se svim gostima za stolom / Only for the whole table

SUPA / SOUP

(jedna supa prema Vasem izboru / one soup by Your choice)

Bogata pileéa supa, korenasto povrée, posirano meso, knedle
Rich chicken soup, root vegetables, poached meat, dumplings

Minestrone
Minestrone

Kremasta supa od luka
Creamy onion soup

HLADNA PREDJELA / COLD STARTERS
Biftek karpaco, rotkvice, sladica
Beef carpaccio, red radish, mustard seeds

Tartar od pastrmke, sos od mirodije
Trout tartare, dill sauce

Baba ganus, pita hleb
Baba ganoush, pita bread

TOPLA PREDJELA / HOT STARTERS
Sarmice od zelja, kiselo mleko, sremus
Collard sarma, soured milk, wild garlic

Hirskave lignje, sos od $afrana i belog luka

Crispy squids, rouille



GLAVNA JELA | MAIN COURSES >

(jedno jelo prema Vasem izboru / one dish by Your choice)

Lovacke $nicle, pecurke, pire krompir
Chasseur schnitzel, mushrooms, creamy mashed potatoes

Pohovana piletina
Hrskavija i so¢nija nego kod ,brkatog pukovnika®
posluzena sa Cezar salatom
Fried chicken
Crispier and juicier than at ,the mustached colonel”
served with Caesar salad
(za 2 gosta/ for 2 guests)

Grilovana jagnjeca leda, ratatui, krem od bosiljka
Grilled rack of lamb, ratatouille, basil cream

Jadranski brancin, grilovana tikvica, pesto od sremusa
Adriatic seabass, grilled courgettes, wild garlic pesto

Rizoto od $afrana posluzen sa dugo kuvanom z’unetéom kolenicom
Saffron riisotto served with braised beef shank

Aglio olio e peperonciono

Aglio olio e peperoncino

SALATE / SALADS

(jedna salata prema Vasem izboru / one salad by Your choice)

Miks zelenih salata / Mixed leaf salad

Salata od cvekle / Beetroot salad
Tarator salata / Tarator salad
DESERTI / DESSERTS
(jedan desert prema Vasem izboru / one dessert by Your choice)
Crepes Suzette / Crepes Suzette
Mus od crne ¢okolade / Dark chocolate mousse

Gratinirane jagode / Gratinated strawberries

Cena po gostu: 4700 rsd
Price per guest: 4700 rsd



