meni menu

BRZI| OBROCI
SNACKS

KLUB SENDVIC

piledi file, slanina, majonez, jaje, zelena salata, pomfrit
CLUB SANDWICH
chicken fillet, bacon, mayo, egg, lettuce, french fries

TOST SENDVIC

uter, ementaler, Sunka, pomfrit
OAST SANDWICH
butter, emmental cheese, ham, french fries

SENDVIC IZ PECI NA DRVA
sa praskom Sunkom, kulenom ili govedom prsutom,

ma(J)onez, mocarela, parmezan, ala kajmak, zelena salata | paradajz
WOOD FIRED SANDWICH

with Prague ham, kulen or beef ham,

mayonnaise, mozzarella, parmesan, ala kaymak, lettuce and tomato

TUNA "MELT"

tost, tun%'evina, kiseli krastavcici, majonez, paradajz, mocarela, rukola

TUNA "MEL
toast, tuna, pickles, mayonnaise, tomato, mozzarella, arugula

FOCACCIA

Ekstra devi¢ansko maslinovo ulje, morska so, ruzmarin
Extra virgin olive oil, sea salt, rosemary

FOCACCIA SAN DANIELE

focaccia sa italijanskom prSutom San Daniele
Focaccia with italian prosciutto San Daniele

OBROK SALATE
SALAD MEAL

CEZAR SALATA

Autenti¢na Cezar salata
CAESAR SALAD
Authentic Caesar salad

THAI SALATA (piletina ili biftek)
Povrce u tajlandskom dresingu sa mekanim glaziranim

komadima mesa
THAI SALAD (chicken or beef)
Vegetables in thai dressing with soft, glazed meat cutlets

THAI SHRIMP SALATA

Povrce u tajlandskom dresingu sa Skampima tempura
THAI SHRIMP SALAD
Vegetables in a thai dressing with shrimp tempura

PASTE
PASTAS

PENNE ARRABIATA

Pene u pikantnom sosu od paradajza
Penne in piquant tomato sauce

TRUFFLES & ASPARAGUS

TaIH'ateIe sa Sparglama i svezim istarskim tartufima
Tagliatelle with asparagus and fresh truffles from Istra

FETUCCINE CAPRESE

Fetucine u paradajz sosu sa mocarelom i bosiljkom
Fetuccine in tomato sauce with mozzarella and basil

GNOCCHI AL FORMAGIO

Zapecene njoke sa pet vrsta sira
Baked gnocchi with five types of cheese

SPAGHETTI CARBONARA

Kremaste Spagete sa pancetom
Creamy spaghetti with pancetta

AGLIO OGLIO PEPPERONCINO
Sga?ete u sosu od maslinovog ulja sa peperoncino paprikom,
i beli

m lukom
Spaghetti in olive oil sauce with peperoncino peppers and garlic

PENNE BOLOGNESE

Pene, junece meso, pelat, parmezan i povrée
Penne, beef, tomato sauce, parmesan and vegetables

GNOCCHI WITH BEEF

Njoke sa biftekom i povréem, blago zalju¢ene
Gnocchi with beef and vegetables, mild spicy

ELENINA PASTA

Pasta sa piletinom u kremastom sosu pesto denoveze i parmezanom

ELENA'S PASTA
Chicken pasta in creamy pesto Genovese sauce and parmesan

FUSILI SALMON

Fusili sa lososom i tikvicama u sosu od ¢edar sira
Fusilli with salmon and zucchini in cheddar cheese sauce

RIZOTO
RISOTTO

MILLE FUNGI RISOTTO
Kremasti rizoto sa Sampinjonima, bukovacom, vrganjima

i svezim istarskim tartufima
Cream risotto with white mushrooms, oyster mushrooms and fresh truffles from Istra

CHICKEN RISOTTO

Kremasti rizoto sa piletinom, povréem i parmezanom
Cream risotto with chicken, vegetables and parmesan

GLAVNA JELA
MAIN DISHES

CHICKEN MOZZARELLA

Grilovani pileci file sa mocarelom i parmezanom na
sicilijanski nacin

Sicilian style grilled chicken fillet with mozzarella and parmesan
CHICKEN TAGLIATA

Grilovani pileci file na mariniranim tikvicama i Sargarepi
Grilled chicken fillet on marinated zucchini and carrots

CURETINA SA NJOKAMA U SOSU OD TARTUFA

Turkey with gnocchi in truffle sauce

TERIYAKI GLAZED TUNA

Grilovana sveza tuna na aromati¢nom pirincu sa Terijaki sosom
Fresh grilled tuna on aromatic rice with Teryaki sauce

PREMIUM SALMON

Hrskavi fileti lososa na kinoi sa gamborima i mladim spana¢em
Crunchy salmon fillets on quinoa with king prawn and fresh spinach

CEVAPI

Tradicionalni pazarski cevapi, kajmak i luk (5 komada)
CEVAPI (minced meat) (5 pieces)
Traditional ¢evapi from Novi Pazar, onion, kajmak (creamy spread)

BURGER
BURGER

DOMACI BURGER
Home made burger

PIZZERIA

MARGHERITA

Pelat, mocarela, bosiljak
Peeled tomatoes, mozzarella, basil

VESUVIO

Pelat, mocarela, Sunka
Peeled tomatoes, mozzarella, ham

CAPRICCIOSA

Pelat, mocarela, Sunka, pecurke i masline
Peeled tomatoes, mozzarella, ham, mushrooms and olives

5 VRSTA SIRA

Pelat, gorgonzola, dimljeni sir, mocarela, parmezan i bri sir
FIVE TYPES OF CHEESE
Peeled tomatoes, gorgonzola, smoked cheese, mozzarella, parmesan and brie

DIAVOLA

Pelat, mocarela, vetricina pikante, paprika
Peeled tomatoes, mozzarella, ventricina, paprika

VEGETARIJANA
Pelat, tikvice, kukuruz, paprika, Sampinjoni, rukola,

cherry paradajz
Peeled tomatoes, zucchini, corn, peppers, mushrooms, arugula, cherry tomatoes

PANCETTA

Pelat, mocarela, ementaler, panceta
Peeled tomatoes, mozzarella, emmental cheese, pancetta

BURRATA

Pelat, italijanska burata, bosiljak i Ceri paradajz
Peeled tomatoes, Italian burrata, basil and cherry tomatoes

SAN DANIELE

PrSuta San Daniele, pelat, mocarela i parmezan
Peeled tomatoes, San Daniele prosciutto, mozzarella and parmesan

DESERTI
DESSERTS

NUTELICE

Mini kalcone sa nutelom i vo¢nim umakom
MINI NUTELLAS
Mini calzone with nutella and fruit sauce

TRES LECHES

Kola¢ u finom kremastom sosu od tri vrste mleka sa karamelom

i pe¢enim piliranim bademima

Cake in a nice three kinds of milk creamy sauce with caramel and pelleted roasted almonds

PALACINKE PO IZBORU

DzZem, med, nutela, orasi
CREPES OF CHOICE
Jam, honey, nutella, walnuts

TIRAMISU
TIRAMISU

CHEESECAKE
Kolac sa mlevenim keksom i pomorandzom, belim filom

i nadevom od Sumskog voca
Cake with ground biscuits, orange, white filling and forest fruits

BAKLAVA

Slatka pita sa orasima, medom i Secerom
Cake made of thin layers of flaky pastary with nuts, honey and sugar
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