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Dorucak meni
Breakfast menu
MeH0 3aBTPaK

Served 08:00 - 11:00, 7 days/week

>

Dobar dan pocinje ukusnim doruckom!
A good day starts with a delicious breakfast!

Xopowuii denv HauuHaemcs ¢ xopouiezo 3asmpaxal

>

Benedikt sa Sunkom (300 g)
(Domaci engleski muffin, posirana organska jaja,
svjeza rukola, sunka, domaci Holandez sos)
Eggs Benedict with Ham
(Homemade English muffin, poached organic eggs,
fresh arugula, ham, homemade Hollandaise sauce)
beneAunkr c Berunnon

(Anzauiickuii maddun, aiiya nawom, pykKoAa,
semuuna, domawnuii coyc lorrandes)
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Benedikt sa Lososom (300 g)
(Domacdi engleski muffin, posirana organska jaja,

svjeza rukola, dimljeni losos, domaci Holandez sos)

Eggs Benedict with Salmon
(Homemade English muffin, poached organic eggs,

fresh arugula, smoked salmon, homemade Hollandaise sauce)

benepukr c Aococem

(Anzautickuii madPun, aliya nawom, pykKoAa,
Konuenwiil r0coct, domamnuii coyc [oarandes)

x>

Kajgana sa Tartufima (250 g)
(Tost hleb, kajgana sa tartufima, hrskava panéeta slanina,

rendani Parmegiano Reggiano sir)

Scrambled Eggs with Truffles

(Bread toast, scrambled eggs with truffles,
crispy pancetta, grated Parmigiano Reggiano cheese)

SAnyanna c Tprodeasmu

(Tocm, auunuya c mpropessmu,
xpycmawyas nawwemma, coip Iapmesan)
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Omlet sa prsutom (300 g)

(Mozzarela sir, organski paradajz, Njeguska prsuta, svjeia rukola)

Omelet with prosciutto

(Mozarella cheese, organic tomato, Njeguski prosciutto, fresh arugula)

OMAeT c mpoOomyTTO

(Coip Moyapeara, nomudopst, Hezyuickuil npouymmao, pykxoaa)
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Bijeli Omlet sa povréem i sirom (250 g)

(Organska bjelanca, sotirani crveni luk, tikvica, crvena paprika,
rendani Parmegiano Reggiano sir, svjeza rukola)

Egg White Omelet with Vegetables and Cheese
(Organic egg white, sauteed red onion, zucchini, red pepper,
grated Parmigiano Reggiano cheese, fresh arugula)

beApiii oMAET C OBOIAMH U CBIPOM

(Suunwiii 6erok, 0bxucapentviil KpacHolil AyK, yyKunu,
6orzapckuii nepey, coip Iapmesan, pykxora)

X

Przena jaja sa slaninom (300 g)

(Przena organska jaja, domaca panéeta slanina,
sveza rukola, organski eri paradajz)

Fried Eggs with Bacon

(Fried organic eggs, homemade Montenegrin bacon,
fresh arugula, organic cherry tomato)

JKapensie saiina c 6eKOHOM

(CKapenvie siiya, domawnuii Yeprozopcxuil bexon,
ceexnas pyKkoAd, courble nomudopsl veppu)

X

Ovsena kasa (200 g)
(Ovsene pahuljice, mlijeko, svjeze bobicasto voce,
planinski med, peceni sjeckani ljesnik)
Oatmeal Porridge

(Oatmeal, milk, fresh berries,
mountain honey, roasted chopped hazelnuts)

OBcsaHag Kama

(Oscsanas kpyna, moroko, céexncue 520001,
20pHbLil Med, u3MeAbuenHblil Hcapenviii GyHyK)




X

Wafli / Americ¢ke pala¢nke (200 g)

(Wafli / Ameritke palacinke, domaca rikota krema sa limunom,
organski javorov sirup, svjeZe bobicasto voce)

Waffles / American Pancakes

(Waffles / American pancakes, homemade ricotta cream with lemon,
organic maple syrup, fresh berries)

Badan / AMepuKaHCKHe OAMHYNKH

(Badau / amepuxarckue 6aunuuxu, domaunuil Kpem
U3 PUKOMMbL C AUMOHOM, KAEHOBbLTL CUpon, cexcue 1200bL)

X

French tost (200 g)

(Domaci brioche hleb, domaci kompot od kruske,
Sabajon krema aromatizovana cvijetom zove)

French Toast

(Homemade brioche bread, homemade pear jam,
Sabayon cream with elderflower)

®paHDy3cKHil TOCT

(Aomawnuii xre6 6puows, domawnuii 2pyuiesniil dxucem,
nexcnolil kpem Cabaiion c AezKum apomamom 6y3umot)

S

Molim vas obavjestite nas ako ste alergi¢ni na neki sastojak

If you have any allergies and/or food restrictions,
please let us know in advance

Ioxcanyiicma, coobujume, ecAu y 8ac arrepeus

HA Kakue-Aubo unzpedueHmol




Predjela

Starters
3aKycku
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Jakobova Kapica (250 g) 29,00 €
(Jadranska Jakobova kapica, domace lisnato tijesto,
dzem od organskog crvenog luka, domaci safran Ajoli,
krema od susenog paradajza, prah od bosiljka iz naseg vrta,
tuil od mastila sipe)

Adriatic Scallops
(Adriatic scallops, homemade puff pastry, red onion jam,
homemade saffron Aioli sauce, dried tomato cream,
basil powder, cuttlefish ink tuile)

Appuarnyeckue I'pebemkn
(Adpuamuueckue zpebewiku, domauree croeHoe mecmo,
dcem U3 KPacHozo Ayka, domawHuti wappanosoiii coyc Aiioau,
Kpem U3 BAEHbLX MOMAN08, HOPOULOK U3 basuiuka,
MYUAL U3 HePHUA KAPaKAMULbL)

x>

Jastog Tartar (200 g) 62,00 €
(Tartar od Jadranskog jastoga, svjeza zelena jabuka, limun gel,
zapeceni domaci brioche hleb, pjena od pomorandie, Amareto gel)

Lobster Tartar
(Adriatic lobster tartar, fresh green apple, lemon gel,
toasted homemade brioche bread, orange foam, Amaretto gel)

Taprap u3 Aob6cTepa
(Tapmap us Adpuamuueckozo r06cmepa, ceexcee 3ereroe LOA0KO,
AUMOHHDLL 26Ab, NOOHcapeHHble doMAUHUE OYAOUKY OpUOLUY,

aneAbCUHOBbLU MYCC, 2€EAD AMapemmo)




Tuna Tataki (300 g) 22,00 €

(Tuna tataki od Zutoperke, avokado krema, domace prepelicije jaje,
redukcija soja sosa i Demi glace sosa po receptu naseg Sefa,
tostirani pistaci, hrskavi riZin Cips, tostirani susam)

Tuna Tataki

(Yellowfin tuna tataki, avocado cream, quail egg,
soy sauce reduction and Demi-glace sauce according to our chef’s recipe,
toasted pistachios, rice chips, toasted sesame seeds)

Taraxku u3 Tynma

(Tamaxu u3 #eAmoxeocmozo MyHYa, HeXCHBLT Kpem U3 asoKado,
domawunee nepenesuroe a1iyo, pedykyus coesozo coyca u coyca Aemuzac
no peyenmy Hautezo wiepa, nodrapenroie PucmaniKi,
Xpycmsujue pucosbvie Huncol, NoOHapeHHulii KyH%cym)

Govedi Karpaco (250 g) 24,00 €

(Karpaco od govedeg bifteka, domaci majonez od tartufa,
organski crni luk kuvan u puteru, dehidridano iumance,
hrskavi kreker od majc¢ine dusice, dekorativni prah od tartufa)

Beef Carpaccio

(Beef carpaccio, homemade truffle mayonnaise,
sous-vide organic onion in butter, dehydrated organic egg yolk,
crunchy thyme cracker, decorative truffle powder)

Kapnayyo u3 I'oBsipAnHBI

(Kapnauuo u3 208scvez0 cmeiika ¢ domauHum mproPesvioim maiione3om,
CAUBOHUHDBIM AYKOM CY-6U0, 0e2UOPUPOBAHHBIM SULHBLM HCEAMKOM,
XpyCMAWUM Kpekepom u3 4abpeya, 0eKopuposano mpuoPesbHviMm NOPoOUKom)



Burata (250 g) 22,00 €

(Italijanska mini mozzarela burata, domaca emulzija od bosiljka,
ukisjeljeni organski Ceri paradajz u cvekli, hrskave brioche mrvice,
balsamico gel, rukola, dekorativni prah od bosiljka)

Burrata

(Italian mini mozzarella burrata, homemade basil emulsion,
pickled cherry tomatoes marinated in beetroot juice,
brioche crumble crumbs, balsamic gel, arugula, decorative basil powder)

byppara
(Umaavanckas munu moyapesra 6yppama, 6a3uiuxosas IMysbcus,
MapuHosaHHvle nOMMaOPbl Heppu 6 C6EKOAbHOM COKE,
xpycmsawas Kpouika 0puouis, 6arb3amuteckuti 2es,
PYKKOAG, OEKOPUPOBAHO NOPOULKOM U3 BAZUAUKA)

Crnogorski tanjir (400 g) 20,00 €
(Njeguski prsut, dimljeni govedi priut, domaci kulen, Njeguska kobasica,
dimljena pelenica, dimljeni Njeguski sit, planinski sir sa paprikom,
planinski sir sa mediteranskim biljem, sir od ekstra devi¢anskog maslinovog ulja,
domaci ajvar, domace masline iz naseg vrta)

Montenegrin Meet Plate

(Njegusi prosciutto, smoked beef prosciutto, homemade spicy sausage,
Njegusi sausage, smoked Njegusi cheese, smoked meat, paprika mountain cheese,
mountain herb cheese, mountain cheese in olive oil, homemade paper relish,
homemade olives from our garden)

YepHOropckas rapeaka

(Hezywickuii npowymmo, nodkonuenmoiil 208a%cuil npoutymmo,
domawnss ocmpas korbaca, Heeyuickas korbaca, nodkonuenoe msco,
konuenwiti colp Hezyuickutl, 20pHblil colp ¢ nanpuxot,
20pHbLLL CoLp CO CPeOUIEMHOMOPCKUMU MPABAMU, 20PHDLLL CbLP 6 OAUBKOBOM MACAE,
domawinuil aileap, domauirnue OAUBKY U3 HAle20 cadd)



Tanjir sireva (300 g) 16,00 €
(Dimljeni Njeguski sir, planinski sir sa paprikom,
planinski sir sa mediteranskim biljem, sir iz ekstra devi¢anskog maslinovog ulja,
tradicionalni domaci kravlji sir, planinski med, domacdi diem, suvo voce)

Cheese Plate

(Smoked Njegusi cheese, mountain cheese with paprika,
mountain cheese with herbs, cheese from extra virgin olive oil,
traditional homemade cheese, mountain honey, homemade jam, dry fruits)

CrpipHas TapeAKka

(Konuenwiii Heayuickuil coip, 20pHbitl cop ¢ nanpuxot,
20PHDLTL COLP CO CPeOU3EMHOMOPCKUMU MPABAMU,
20PHDLTL COLP 8 OAUBKOBOM MACAE, MPAUYUOHHDLE 0OMAUHUIL
Koposuil colp, 20pHbiii med, domauinuii dxcem, CyxoPpyxmot)



Sup
Soup
Cyn

Riblji Bouillabaisse (250 g) 26,00 €

(Bouillabaisse od jadranske ribe, tartar od gambora,
kruton od baget hleba, komorac kuvan u Safranu)

Fish Bouillabaisse

(Fish bouillabaisse, shrimp tartar, white croutons, fennel in saffron)

Pr16Hb1i cyn byia6ec

(Byiiabec us Adpuamuueckoii pvibol, mapmap u3 céexux Kpesemox,
xpycmsuue Kpymomol, eHxeb ¢ KypKymoii
NpuU20mMosLeHHbIE NO MEXHOAOUU CY-6U0,
domawnee wiadparosoe atioau,)

x>

Gaspacéo od Paradajza (250 g) 6,00 €
(Gaspaco od pecenog paradajza, mus od grékog jogurta,
hrskave brioche mrvice, persun ¢ips)

Tomato Gazpacho

(Roasted tomato gazpacho, Greek yogurt mousse,
crunchy brioche breadcrumbs, parsley chips)

Tomarapiit 'acmauo

(Tacnauo u3 3ane4énnbLx MOMAMOB C MYCCOM U3 2perecko2o fiozypma,
XPYCMSUUMU NAHUPOBOUHBLMU CYXAPAMU OPUOLULL
U HUNCAMU U3 NeMPYUIKL)




Topla Predjela
Hot Appetizers

[opsune 3akycku

Rizoto od paradajza i gambora (300 g) 26,00 €

(Rizoto od organskog paradajza, domaca krema od 3afrana od naseg Sefa kuhinje,
marinirani jadranski gambori, mrvice od crnih maslina iz naseg vrta)

Risotto with Tomatoes and Shrimps

(Organic tomato risotto, homemade saffron cream from our chef,
marinated Adriatic shrimps, black olive crumbs from our garden)

Pusorro c Tomaramu u Kpeserkamu

(Pusommo ¢ momamamu, domawnuii wadpanossiii kpem om uieda,
mapurosantvie Adpuamuueckue Kpesemxu,
KPOULKA U3 HepHbLX 0AUBOK U3 HAwle20 cada)

X

Jastog tagliatelle (300 g) 128,00 €

(Domace tagliatelle u bisku od Jadranskog jastoga,
meso od jastoga posirano u puteru i ruzmarinu,
suSeni paradajz na suncu, kandirana kora limuna, persun &ips)

Tagliatelle with Lobster

(Homemade tagliatelle in Adriatic lobster bisque,
lobster meat poached in butter and rosemary,
sun-dried tomatoes, candied lemon zest, parsley chips)

TaabsaTeare c AoOGcTepom

(Aomawnue marvameanre 8 Gucke us Adpuamuueckozo r06cmepa,
HeNCHOe MSCO A0OCTEpPa 00IKAPEHHOE CO CAUBOUHBIM MACAOM
U APOMAMHBIM POIMAPUHOM, BIAEHBLE HA COAHYE MOMAMDbL,
3acaxapennas AUMOHHAS yedpd, YUncol U3 NeEMpyuKu,)
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Hobotnica Cappelletti (300 g) 27,00 €

(Domaci cappelletti punjeni raguom od Jadranske hobotnice,
kremasti sos od ialfije, hrskavi ¢ips od Parmezana,
¢ips od ialfije, hrskavi ¢ips od parmezana, marinirane organske sparoge)

Capelet Octopus

(Homemade cappelletti stuffed with Adriatic octopus stew,
creamy sage sauce, crunchy Parmesan chips,
sage chips and marinated organic asparagus)

KannmeaArerru uz3 OcpMmuHOra

(Aomawnue kannearemmu ¢ Ha4UKKol U3 pazy
u3 Adpuamuueckozo 0CoMUH02Ad CO CAUBOHHBIM COYCOM U3 UiaApes,
xpycmawgumu yuncamu u3d Ilapmesana, vuncamu u3 wiardes
U MApUHOBANHOI cnapiceil)

S

Spanaé njoke (250 g) 17,00 €
(Domace njoke od spanaca, kremasti sos od parmezana i meda,
hrskave pinjole, ¢ips od kelja)
Gnocchi with Spinach

(Homemade spinach gnocchi, creamy parmesan
and honey sauce, crispy pine nuts, kale cabbage chips)

Hpoxkxu co lllmuaarom

(AOMamHue HbOKKU CO UNUHAINOM, CAUBOUHbIM KPEMOM
Ha 0CHoBe napme3daHa u Meaa, xXpycmsuumu KEBPOBblMu opeuukamu

U Yuncamu U3 casotickoil Kanycmbt)




Glavna Jela

Main Course
['AaBHBIE OAIOAQ

S

Paciji file (350¢g) 31,00 €
(Sous vide lagano kuvan paciji file dimljen na ruzmarinu, pire od organskog paskanata,

pire od pelene Sargarepe, kisjeli gel od visnje, sotirane prokulice)

Duck Fillet

(Sous-vide slow-cooked duck fillet smoked on rosemary, organic parsnip puree,
roasted carrot puree, sour cherry gel, sauteed brussels sprouts)

®dusre Yrku

(TTodxonuennoe c posmapurom ymuroe puie momieroe 8 cy-6ud
nodaemcs ¢ HewHbIM NIOPe U3 NACTNEPHAKA U 3ANeUEHHOL MOPKOBU,
Myuieroil 6prcceAbckotl Kanycmoti u 6UULHesbIM 2eAeM)

&S s

Jagnjeca terina (350 g) 35,00 €
(Jagnjeca terina od koljenice kuvane 48h, domaci dZem od kajsija i cimeta,
krema od pecene paprike, millefuilles od organskog krompira,
sos od jagnjetine po specijalnom receptu,)

Lamb Terrine

(Lamb shank terrine 48h cooked, homemade apricot and cinnamon jam,
roasted pepper cream, millefeuille organic potatoes,
lamb sauce according to a special recipe)

Teppun n3 bapanuHbsl

(Counviii meppun us 6apanveii pysvku momarenoiii 48+,
nodaemcs ¢ domamiHum Oxcemom u3 abpuKocos u Kopuyul,
KpemMom U3 ne4eHozo nepya, op2anu1eckum Kapmogderem murvpei
U COYCOM U3 6aAPaNUHbL, NPUZOMOBAEHHbLM N0 CNEYUALLHOMY Peyenmy)




Teleéi ramstek (400 g) 35,00 €
(Sous vide kuvan ramstek od mlade teletine, domaci tart sa dakselom od organskih
pecuraka i francuskog plavog sira, hrskavi ¢ips od peéuraka,
demi glace sos po receptu naseg Sefa kuhinje)

Veal Chop
(Sous-vide slow-cooked young veal steak served with duxelles tarte with organic
mushrooms and French blue cheese, crunchy mushroom chips,
Demi-glace sauce according to the recipe of our chef)

Creiik u3 TeassTHHBI
(He%cueﬁmuﬁ CMetiK U3 MOAOUHOT MEALMUHbL, NPULOMOBAEHHBLT N0 MEXHOAOZUU
cy-6u0, nodaemcs c mapmom ¢ 2pubHoti UKPOti U 20AY0bIM COLPOM, XPYCMAUUMU
SPUOHBIMU HUNCAMU U COYCOM AeMUzAac om Haule20 megba)

Rmbac (350 g) 35,00 €
(Posiran u puteru file Jadranskog rmbaca, kelj punjen sa ratatui povréem,
p g ] puny p
uid gel od crnog luka, beure blanc sos aromatizovan sa majéinom dusicom)
& 4 /

Adriatic Turbot File
(Butter poached Adriatic turbot fillet, kale cabbage stuffed with vegetable ratatouille,
onion fluid gel, Beurre Blanc sauce aromatized with thyme)

®unare Appnarndeckoit Kamb6aasr
(TMpunywennoe 8 crugourom macre gure Adpuamuueckoti kambarsl, nodaemcs
¢ kanycmoii Kkaie, papuiuposanHoii 080UHbIM PAMAmyem, AyKOBbiM PAIOUD-2esem
u HexcHvim coycom Beurre Blanc, apomamusuposannoim mumpanom)

Jadranski brancin (350 g) 35,00 €

(File Jadranskog brancina, kremasti krompir sa prazilukom,
glazirane organske $paroge, koriander i vanila sos, hrskavi &ips od korjenastog povréa)

Adriatic Sea Bass
(Adriatic sea bass fillet, creamed potatoes with leeks, glazed organic asparagus,
coriander-vanilla sauce, crispy root vegetable chips)

Appunarnueckuit Cubac
(Qure Adpuamuueckozo cubaca, nodaemcs c kapmogeaem,
3aneqenvim 8 CAUBKAX C AYKOM-NOpeil, 2Aa3UpoBanHOLi cnapiceti o0 npsaHvim
KOpUAHOPOBO-BAHUALHBLM COYCOM U XPYCIAUSUMU HUNCAMU U3 KOPHENA0008)



Iz Josper peci
Josper Grill

M3 neun “Josper”

Crnogorski Junedi biftek (250 ¢g) 37,00 €
Montenegrin Filet Mignon steak
Crenik ®Pure-MuHboH

S
Irski Black Angus Ribay (300 g) 54,00 €

Irish Black Angus Ribeye Steak
Baex Auryc Pu6aii creiik

S

Divlja morska riba (100 g) 18,00 €
Wild sea fish
Aunkas Mopckas ppiba

X

File Jadranskog brancina (180 g) 24,00 €
Fillet Adriatic sea bass
®uae AppuaTuyeckoro cubaca
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Jadranska hobotnica (200 g) 26,00 €
Adriatic Octopus
AApHaTHYeCKHI OCObMHUHOT




Prilozi
Sides
['apHupsI

Grilovano povrée (150 g) 7,00 €
Grilled vegetables / OBomu Ha rpuae

Pire od organskog krompira (150 g) 6,50 €
Organic mashed potatoes / Opranunueckoe kaprodesbHOE MIOpe

Pire od organskog krompira sa tartufima (150 g) 9 €
Organic mashed potatoes with truffles /
Opranuyeckoe KapTopeAbHOE MIOPe C TPIOPeAsTMHU

Aromatizovani baby krompir (150 g) 5,00 €
Aromatic baby potatoes / ApomaTHbIit MOAOAOT KapTOdeAb

Pomfrit (150 g) 4,00 €
French Fries / KapTodeas ¢ppu

Molim vas obavjestite nas ukoliko ste alergicni na neki sastojak.
If you have any allergies and/or food restrictions,
please let us know in advance.

[Toxkaayiicra, cOOOLIKTE, €CAU Y BaC AAAEPIHUsL
Ha KaKHe-AN0O HHIPEAHEHTBL.

Room service surcharge
For apartments: 10 €
Forvillas: 15 €



Dodatno

Additionally

AOIIOAHUTEABHO

>

Domace masline iz nageg vrta (100 gr) 4 €
Homemade olives from our garden

AoMamiHNe OAMBKH M3 HAaIlIETO Capa
X
Miks kostunjavog voca (100 gr) S €

Mixed nuts

Mukc opexos

S

Hleb (70 gr) 2 €

Bread basket

XAebOHast KOp3uHA




Biljni meni
Plant based

PactureAabHoOe muTaHue

>

Gaspacéo od paradajza (250 g) 6,00 €
(Gaspaco od pecenog paradajza, mus od grékog jogurta,
hrskave brioche mrvice, persun Cips)
Gazpacho Tomato Soup
(Roasted tomato gazpacho, Greek yogurt mousse,

crunchy brioche crumbs, parsley chips)
TomaTnbii I'acmavo

(Tacnawo u3 3aneuenHvix MOMAMOB, Mycc U3 zpe4eckozo fiozypma,
Xpycmaujue KpowKy GpuoLLb, HYUncol U3 nempyuru,)

X

Miks zelenih salata sa avokadom (180 g) 12,00 €

(Svjeza rukola, svjeza zelena salata, organski baby spanac,
svjezi avocado, organski ceri paradajz, domaci limun dressing)

Mixed Green Salad with Avocado

(Fresh arugula, fresh lettuce, organic baby spinach,
fresh avocado, organic cherry tomato, homemade lemon dressing)

3eAeHbBI MHKC CaAaT C dBOKaAO

(Pyxxoaa, ramyx, mor000il wnunam, agoxado,
nomudoput ueppu, 0OMAWHULL 0CeeXaArOUULL Coyc
HA 0CHOBE COUH020 AUMOHA)

/\’/\VWW’/\WW\
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X

Kus Kus salata (250 g) 10,00 €

(Kus kus, organski paradajz, svjezi krastavac, svjezi crveni luk,
organski baby spanac, domaci limun dressing, segmenti pomorandze)

Couscous Salad

(Couscous, organic tomato, fresh cucumber, fresh red onion,
organic baby spinach, homemade lemon dressing, orange segment)

Caaar Kyckyc

(Kycxyc, ceexncuil nomudop, ozypey, kpacuviii Ayx, moA0doi wnunam,
domMaunuil 0c8eHarujuil COyC Ha 0CHOBE COUHO20 AUMOHA, DOALKU ANeAbCUHA)

X

Vegetarijanski Burger (300 g) 15,00 €
(Domaca burger lepinja, vegetarijanski Byond burger,
domaci majonez od bijelog luka, iceberg salata, svjezi paradajz,
kisjeli krastavac, topljeni Cedar sir, pomfrit)
Vegetarian Burger
(Homemade brioche burger bun, vegetarian Byond burger,

homemade garlic mayonnaise, iceberg salad, fresh tomato,
pickled gherkins, melted Cheddar cheese, served with French fries)

Bererapmanckumu byprep

(Aomawnsas byrouka bpuowin, secemapuanckas komaema Byond,
dOMAHUTE 4eCHOUHbLTE MATIOHE3, cAAam aac6epz, ceexncut nOMuaop,
MapuHosanHvili 02ypuuk, cotp Yeddep, kapmogperw gSpu)




X

Zapecena tikvica (300 g) 10,00 €

(Zapecena orgnska tikvica filovana sa svjezim Ceri paradajzom,
domacim pestom od bosiljka I mozzarella sirom, pire od pecene Sargarepe,
grilovana organska $paroga, cips od persuna, Parmegiano Reggiano sir)

Baked Zucchini

(Baked organic zucchini stuffed with fresh cherry tomatoes,
homemade basil pesto, mozzarella cheese, roasted carrot puree,
grilled organic asparagus, parsley chips, Parmigiano Reggiano cheese)

3ameyeHHBIN Ka0adoK

(Baneuennwviii kabauox, papuiuposanmoiii momamamu 4eppu
¢ dOMAUHUM COYCOM NECTO U3 OASUAUKA, COLPOM MOYAPEAAQ,
npe U3 3ane4éHHOL MOPKOBU, CHAPIHA HA 2PUAE,
uuncel us nempyuixu, colp Iapmesan)

S

Vegetarijanska Lazanja (500 g) 15,00 €

(Vegetarijanska domaca lazanja sa patlidzanom, tikvicom, paprikom,
paradajzom, domacim spanaé besamel, rendani Parmegiano Reggiano sir)

Vegetarian Lasagna

(Vegetarian homemade lasagna with eggplant, zucchini, pepper, tomatoes,
homemade spinach bechamel, cheese Parmigiano Reggiano)

Bererapmanckast AasaHbsa
(Bezemapuarncxas domaunss Aa3ans ¢ 6aKAaNanom, Kaba4xom,
borzapckum nepyem, nomudopom,
domawrum coycom Bewamerv us winurnama, coip Iapmesan)




&S

Vegetarijanski Tian (300 g) 10,00 €
(Konfitovani svjeii patlidian, tikvica, paradajz, diem od crvenog luka,
rendani Parmegiano Reggiano, majéina dusica iz naseg vrta,
ekstra devicansko maslinovo ulje)

Vegetable Tian
(Confit of fresh eggplant, zucchini, tomatoes, red onion jam,
cheese Parmigiano Reggiano, thyme from our garden, extra virgin olive oil)

Bererapmanckuii Tuan
(K0H56u U3 ceexcezo bakraxaua, kabauxa, nomudopa, 0xema u3 KpacHozo AyKa,
coipa HClpM&BdH, MmumbiHa U3 Hauieeo caaa, dKecmpa BUPaWCuH oAUBKO0B80€ MaC./tO)

&S

Tagliatelle sa Povréem (350 g) 15,00 €
(Domace taljatele u kremi od bosiljka iz naseg vrta, organska tikvica,
patlidZan i Ceri paradajz u domaéem sosu od paradajza, rendani Parmegiano
Reggiano sit, ekstra devicansko maslinovo ulje, svjezi bijeli luk, persun)

Tagliatelle with vegetables
(Homemade tagliatelle, cream of basil from our garden, organic zucchini, eggplant,
juicy cherry tomatoes, homemade tomato sauce, grated Parmigiano Reggiano cheese,
extra virgin olive oil, garlic, parsley)

TaApsiTeAAe c OBOIIaMH
(Aomamnue maaviameire C HEXHHBIM KPGMOM us3 661314.4141661, quUHu,
60/t26lpC1€uM nepqu, COYHbIMU moMamamu ueppu, aOMaWHuM MmomMamHuvim CO)’COM,
copom Ilapmesan, akcmpa supdHun 0AUBKOBLIM MACAOM, HECHOKOM U NEMPYUIKOTL)

&S

Molim vas obavjestite nas ukoliko ste alergicni na neki sastojak.

If you have any allergies and/or food restrictions,
please let us know in advance.

[Toxaayricra, cooOuuTe, €CAM Y Bac aAAeprust
Ha KaKHe-AN0O HHIPEAHEHTBL.

Room service surcharge
For apartments: 10 €
Forvillas: 15 €



Djeéiji meni
Kids menu
AeTckoe MeHIO

X

Pileéa supa (200 g) 5,00 €

(Bistra pileca supa, svjeze povrée, kuvano pilece meso, domaci rezanci)

Chicken Soup
(Clear chicken soup, fresh vegetables, chicken fillet, noodles)

Kypunbii cyn

(Kypunuiii 6yrvon, 080usu, Kypuroe u.se, Aanuia)
x>
Pene sa sirom (200 g) 7,50 €

(Pasta pene, kremasti sos od sira)

Penne with Cheese
(Pasta penne, creamy cheese sauce)

IlenHe c cpipoM
(Hacma NEHHE, CAMBO%HO-Cblprlﬁ CO)/C)

X

Sendvi¢ “Croque Monsieur” (250 g) 9,00 €

(Tost hleb, domaci Besamel sos, $unka, rendani Ementaler sir, pomfrit, kecap)

Sandwich “Croque Monsieur”
(Bread toast, homemade Béchamel sauce, ham,
grated Emmentaler cheese, French fries, tomato ketchup)

Canasuu “Kpok Mecpe”
(Tocm, domawnuii coyc Beuiamers, emuuna, colp Immenman,
kapmogerv Ppu, kemuyn)

SOOI TS
g 2hgh 2 4 2 4 2 4 2 4 B 4 B 2 g g el



X

Pile¢i stapi¢i (200 g) 10,00 €
(Pohovani pileci stapici, pomfrit, domacdi slatko ljuti sos)

Chicken Nuggets

(Fried chicken nuggets, served with French fries and homemade sweet-chili sauce)

Kypunbie HareTchol
(}Kapeubte KypuHbvle Hazemcol, nodarwomes c KapmogbeAeM g5pu
u c/taaxo-ocmpbm CO)’COM)

@S s

Mini Burger (250 g) 10,00 €
(Domaca mini burger lepinja, domaci majonez, mljeveno junece meso,
svjeza iceberg salata, organski paradajz, kisjeli krastavac, Cedar sir, pomfrit, kecap)

Mini Burger
(Homemade mini burger bun, ground beef, fresh iceberg lettuce,
homemade mayonnaise, organic tomato, pickled gherkins, Cheddar cheese,
served with French fries and tomato ketchup)

Munu byprep
(Aomawnsas 6yrouka Ors Gypeepos, Komrema u3 20830unvl, aiicbepe caram,
nomMudopol, MapuHoBanHviii 02ypuuk, colp deddep, maiiones,
nodaemcs ¢ kapmoderem fpu u kemuynom)

S 4

Molim vas obavjestite nas ukoliko ste alergicni na neki sastojak.

If you have any allergies and/or food restrictions,
please let us know in advance.

[Toxxaay#icra, cOOOILIHTE, €CAM Y BAC AAAEPTHST
Ha KaKHe-AH0O HHIPEAHEHTBL.

Room service surcharge

For apartments: 10 €
For villas: 15 €




Kolaci

Desserts

AecepThl

S

Cokoladni Tart (120 gr) 7,00 €
Limun Tart (120 gr) 6,50 €
Vegan gluten free Tart (120 gr) 8,00 €
Tiramisu Pistachio (120 gr) 8,00 €
Fudge Torta (100 gr) 6,00 €
Kokos limun Torta (100 gr) 7,00 €
Pista¢o malina mousse (120 gr) 8,00 €
Panorama mousse cake (120 gr) 7,00 €
Praline (15 gr) 2,50 €

Macarons (15gr) 2,50 €

Brownies (70 gr) 4,00 €




>

Selekcija sladoleda 2,00 €
(kugla)
Selection of ice cream
(scoop)

AccopTH MOPO>KEHOI O
(mapu;c)

>

Sezonsko voce (500 gr) 12,00 €
Seasonal fruits

Ce3oHHbIEe QPYKTHI

S

Molim vas obavjestite nas ukoliko ste alergicni na neki sastojak.

If you have any allergies and/or food restrictions,
please let us know in advance.

[Toxxaayiicra, coObmMTE, €CAU Y BAC AAACPIUSL
HA KaKIe-AH0O0 HHIPEAMEHTBL

Room service surcharge
For apartments: 10 €
For villas: 15 €

S OSSOSO
g 2 2 2 B 2 4 2 4 B & B 2 g g



@
[THRAMAR

RESTAURANT




2 1 1

Alcohol

1 1 1

Alcohol
A AKOTOAB

x>
Sidar / Cider / Cuap (0,33 ml)
Somersby

Jabuka / Apple / 16a0xo 4,00 €
Kruska / Pear / I'pyma 4,00 €
Borovnica / Blueberry / Yepunxka 4,00 €
Mango/ Mango / Mauro 4,00 €

X

Pivo / Beer / IIuBo

Niksi¢ko (0,33 ml) 3,50 €
Heineken (0,25 ml) 4,00 €
Erdinger (0,33 ml) 4,00 €
Stella Artois (0,33 ml) 4,00 €
Corona Extra (0,355 ml) 6,00 €
Bavaria Alcohol-free (0,25 ml) 4,00 €




&S s

Crno Gorsko Pivo / Montenegrin Craft Beer /
Yepuoropckoe Kpadrosoe IIuso

Lager Vrhunski Magistar (0,33 ml) 4,50 €
IPA Profesor Doktor (0,33 ml) 4,50 €
Oktobarfest Brat Dekan (0,33 ml) 4,50 €
Pale Ale Profesor Hopppss (0,33 ml) 4,50 €

&S

Aperitivi / Aperitifs / Aneparuss (0,03 ml)

Jagermeister 3,50 €
Amaro Montenegro 3,50 €
Gorkij List 3,50 €
Martini Bianco 3,50 €
Martini Rosso 3,50 €
Martini Extra Dry 3,50 €

X

Likeri / Liqueurs / Auxeps1 (0,03 ml)

Baileys 3,50 €
Cointreau 3,50 €

Malibu 3,50 €

Kahlua 3,50 €

Campari 3,50 €

Aperol 3,50 €

Fernet-Branca 3,50 €
Amarula Marula Fruit Cream 3,50 €

Frangelico §5,00 €
Drambuie 6,00 €




S

Votka / Vodka / Boaxa (0,03 ml)

Beluga 5,00 €
Grey Goose 5,00 €
Cristal Head 10,00 €

X

Tekila / Tequila / Texnaa (0,03 ml)

Olmeca Blanco 4,00 €
Olmeca Gold 4,00 €
Patron Silver 8,00 €

Patron Reposado 10,00 €

X

Dzin / Gin / A>xun (0,03 ml)

Bulldog 5,00 €
Jinzu 6,00 €
Suntory Roku 8,00 €
Bathtub 12,00 €
Cooper Head 12,00 €




x>

Rum / Rum / Pom (0,03 ml)

Diplomatico Mantuano 6,00 €
El Dorado 15 10,00 €
Sailor Jerry 4,00 €
Bacardi Carta Blanca 5,00 €
Bacardi Oro Gold 5,00 €
Bacardi Black 5,00 €
Cachaca Ypioca 5,00 €
Zacapa XO 20,00 €

& s

Skotski Viski / Scotch Whisky /
IMoTaanAckuit Bucku (0,03 ml)

Glenfiddich 15 YO 8,00 €
Glenfiddich 18 YO 12,00 €
Lagavulin 16 YO 10,00 €
Chivas 21YO Royal Salute 16,00 €
Jonnie Walker Gold Label 8,00 €
Jonnie Walker Blue Label 20,00 €
Macallan 12 YO 10,00 €
Macallan 15 YO 13,00 €
Glenmorangie 9,00 €
Glenmorangie Nectar D’or 10,00 €

S

Irski Viski / Irish Whisky /
Uparanackuiit Bucku (0,03 ml)

Jameson 4,00 €
Jameson Black Barrel 4,50 €
Teeling 9,00 €




@,,

Americki Viski /
American Whiskey / Bourbon /
Amepukanckuit Bucku (0,03 ml)

Jack Daniel’s Tennessee 4,50 €
Jack Daniels’s Single Barrel 6,00 €
Gentleman Jack 6,00 €
Woodford Reserve 7,00 €

@S s

Konjaci / Cognac / Konsbsx (0,03 ml)

Martell V.S. 7,00 €
Rémy Martin X.0. 20,00 €
Hennessy V.S. 8,00 €

X
Rakije / Rakia / Pakus (0,03 ml)

Crnogorska loza/ Grape / Bunorpaa 4,00 €
Kruska / Pear / I'pyma 4,00 €
Dunja / Qince /AsiBa 4,00 €
Sljiva / Plum / Camsa 4,00 €

Kasija /Apricot /A6puxoc 4,00 €
Breskva /Peach / ITepcux 3,00 €
Zlatni Tok Sliva 5§ YO 7,00 €
Zlatni Tok Sliva 10 YO 12,00 €
Stom Travarica 5,00 €




-

Kogteli
Cocktails
Kokrenau

LONG DRINKS

Aperol Spritz (470 ml) 9,00 €

(Aperol, Prosecco, soda water)
S
Hugo (350 ml) 8,00 €
(Prosecco, elderflower syrup, lime, soda water, mint)
S
Martini Royal (300 ml) 10,00 €
(Martini Bianco, Prosecco, lime, mint)
S

Mimosa (200 ml) 8,00 €

(Fresh orange juice, Prosecco, lime, mint)
S
Mojito (400 ml) 9,00 €
Classic / Passion Fruit / Strawberry

(Bacardi Carta Blanca, lime, mint, brown sugar, syrup, soda water)
S
Campari Tonic (300 ml) 8,00 €
(Campari, tonic, lime )
S

Campari Orange Passion (300 ml) 8,00 €

(Campari, orange juice, brown sugar, orange)




Gin & Tonic with Lavender & Rosemary (400 ml) 8,00 €

(Gin, lavender syrup, tonic, rosemary)

Grapefruit Gin Fizz (400 ml) 8,00 €
(Gin, soda water, grapefruit juice)

Paloma (250 ml) 8,00 €
(Tequila, lime, soda water, grapefruit juice)

Pina Colada (310 ml) 9,00 €

(Bacardi Carta Blanca, Malibu liqueur, pineapple juice, coconut cream)

Cuba libre (300 ml) 9,00 €
(Bacardi Gold, Coca-Cola, lime)

Gin & Grapefruit (240 ml) 9,00 €
(Gin, triple sec, grapefruit juice)

Dr. Funk of Tahiti (290 ml) 10,00 €
(Gold rum, Dark rum, Pernod Ricard, lime juice, lemon juice,

sugar syrup, grenadine, soda, mint)

Singapore Sling (250 ml) 10,00 €
( Gin, Dom Benedictine, pineapple juice, Cointreau, lime juice,

cherry liqueur, grenadine, angostura)

Tequila Sunrise (250 ml) 8,00 €

(Olmeca Blanco, grenadine, orange juice)



SHORT DRINKS

French Martini (100 ml) 8,00 €
(Vodka, raspberry syrup, pineapple juice)

Mai Tai Classic (210 ml) 9,00 €
(Bacardi Carta Banca, Bacardi Carta Negra,

triple sec, orgeat syrup, lime juice)

Margarita (120 ml) 9,00 €

(Tequila, triple sec, lime juice)

Frozen Blueberry Margarita (200 ml) 10,00 €

(Olmeca Blanco, wild berries puree, creme de cassis, blueberry syrup)

Daikiri (110 ml) 11,00 €
(White rum, lime juice, sugar syrup)

Frozen Strawberry Daikiri (220 ml) 12,00 €

(White rum, strawberry, lime juice, strawberry syrup)

Negroni (210 ml) 9,00 €
(Gin, Campari, Martini Rosso )



San Francisco (210 ml) 8,00 €

(Vodka, pineapple juice, orange juice, banana liqueur, grenadine)

Espesso Martini (250 ml) 8,00 €
(Vodka, Kahlua, vanilla syrup, espresso)

Papa Hemingway (120 ml) 9,00 €
(White rum, cherry liqueur, grapefruit juice, lime juice, sugar syrup )

Old Fashioned (100 ml) 8,00 €

(Bourbon, sugar, angostura)

Old Cuban (180 ml) 13,00 €

(White rum, lime, juice, sugar syrup, angostura, prosecco, mint)



Cijedeni Sokovi / Freshly Squeezed Juices /

Coxn CpesxeBbrkarbie (0,25 ml)

Pomorandza / Orange juice / Ameabcun 5,00 €
Grejpfrut / Grapefruit / I'pefindpyr 5,00 €
Jabuka /Apple / S16aoxo 6,00 €
Sargarepa / Carrot / Mopkoss 6,00 €
Celer / Celery / Ceabpepeit 6,00 €

MIX

Imuno eliksir / Immuno elixir / daexcup 60apoctu 6,00€
(Pomoradza, grejp, Limun / Orange grapefruit, lemon /
Aneavcun, zpeiindpym, sumon)

Green detox 7,00 €
(Jabuka, celer, dumbir / Apple, celery, ginger /

S6aoko, ceavdepeil, umbups)

Orange detox 7,00 €
(Sargarepa, celer / Carrot, celery / Mopxoss, ceavdepeil)

Detox 7,00 €
(Pomorandza, jabuka, celer / Orange, apple, celery /
Aneavcun, 5640%0, ceabdepeil)

Healthy mix 7,00 €
(Jabuka, $argarepa, limun / Apple, carrot, lemon /
S6r0K0, MOPK068b, AUMOH)

Sunrise Juice 7,00 €
Pomorandza, sargarepa / Orange, carrot / Anesvcun, mopxosn



Topli napici
Hot beverage
Teriabple HAIUTKU

Kafa / Coffee / Kode

Espresso Single (30 ml) 2,00 €
Espresso Double (60 ml) 3,50 €
Americano (120 ml) 2,50 €
Macchiato (60 ml) 2,50 €
Mochaccino (280 ml) 4,00 €
Cappuccino (Dojc ) (180 ml) 3,00 €
Latte macchiato classic (280 ml) hot/cold 3,50 €

Latte macchiato (280 ml) 4,00 €
Vanilla / Hazelnut / Caramel / Coconut / Lavender / Chocolate

Orange latte with chocolate (280 ml) 4,00 €
Latte with halva (280 ml) 4,00 €

Raf coffee (200 ml) 4,50 €
Vanilla / Coconut / Lavender
(Espresso, cream, syrup)
Nescafe (280 ml) hot/cold 3,00 €
Hot chocolate with marshmallow (180 ml) 4,50 €

Iced coffee (280 ml) 5.00€
(Espresso, milk, ice cream, cream topping, chocolate topping)

Frappucino (280 ml) 4,50 €
Classic / Vanilla / Hazelnut / Caramel / Coconut / Lavender / Chocolate
(Double espresso, milk, syrup, cream topping, chocolate topping, crushed ice)

Red Bumble (290 ml) 6,00 €
(Double espresso, orange juice, grenadine)

Espresso tonic (250 ml) 5,00 €
(Espresso, tonic, lemon )

Soy / Almond /Oat / Regular milk (100 ml) 1,00 €
Syrup 20 ml 0,5 €



Coffee with Alcohol

Baileys Cappuccino (200 ml) 5,00 €
(Espresso, milk, Baileys, cinnamon)

Irish coffee (225 ml) 6,00 €
(Double espresso, Jameson, cream, brown sugar)

Amaretto (225 ml) 6,00 €
(Americano, Amaretto, cream)

Spiced americano (180 ml) 5,00 €
(Americano, spiced rum )

Cajevi / Tea / Yaii (300 ml)

Crnij ¢aj / Black tea / Yepubriit wait 4,00 €
Earl grey / Bepramot 4,00 €
Zeleni ¢aj / Green tea / 3eaensbiit vait 4,00 €
Classic / Raspberry / Jasmine/
Kamelica / Chamomile / Pomamxa 4,00€
Nana / Mint / Msara 4,00 €
Tropski ¢aj / Tropical tea / Tponuveckuii gait 4,00 €
(Mango, orange, pineapple, strawberry, calendula, safflower)

Crveni ¢aj / Red fruit tea / Kpacusiit vait 4,00 €

Rooibos narandza sa ¢okoladom /
Rooibos Orange with chocolate /
AneAbcHHOBBII poitOym ¢ mokoaaaoM 4,00 €

Durmitorski ¢aj / Ecological herbal local tea /

AypmuTopckuii TpaBsHon 9an 4,00 €



Toph napici
Hot beverage
TerAple HATTUTKU

S Sx

Kafa / Coffee / Kode

Espresso Single (30 ml)
Espresso Double (60 ml)
Americano (120 ml)
Macchiato (60 ml)
Cappuccino (Dojc) (180 ml)

Latte macchiato classic (280 ml) hot/cold

Latte macchiato (280 ml)
Vanilla / Hazelnut / Caramel / Coconut / Lavender / Chocolate

S

Cajevi / Tea / Yaii (300 ml)

Crnij ¢aj / Black tea / YepHbiit gaii
Earl grey/ Bepramor
Zeleni ¢aj / Green tea / 3eaensbrit yai
Classic /Raspberry/Jasmine/
Kamelica / Chamomile / Pomamxka
Nana / Mint / Mara

Tropski ¢aj / Tropical tea / Tponnyeckwuii gaii
(Mango, orange, pineapple, strawberry, calendula, safflower)

Crveni ¢aj / Red fruit tea / KpacHsuit ait

Rooibos narandza sa ¢okoladom /
Rooibos Orange with chocolate / AmeAbcuHOBBII pOOYII C HIOKOAAAOM
Durmitorski ¢aj /
Ecological herbal local tea / AypmuTopckuii TpaBsiHO# 9ait




Cijedeni Sokovi / Freshly Squeezed Juices /
Coxu Csexespikartbie (0,25 ml)

Pomorandza / Orange juice / Ameabcun
Grejpfrut / Grapefruit / I'peitngpyr
Jabuka / Apple / S16a0xo0
Sargarepa / Carrot / MopkoBb
Celer / Celery / Ceabaepeit

MIX

Imuno eliksir / Immuno elixir / daexcup 60papocTu

(Pomoradza, grejp, Limun / Orange grapefruit, lemon / Aneavcun, zpeiindpym, sumon)

Green detox

(Jabuka, celer, dumbir / Apple, celery, ginger / S6r0xo, ceavdepeil, umbupn)

Orange detox
(Sargarepa, celer / Carrot, celery / Mopxkoss, ceavdepeil)

Detox

(Pomorandza, jabuka, celer / Orange, apple, celery / Aneavcun, 2610k0, ceAvdepeil)

Healthy mix

(Jabuka, sargarepa, limun / Apple, carrot, lemon / S6r0k0, mopxoss, rumor)

Sunrise Juice

PomorandZa, Sargarepa / Orange, carrot / Aneavcun, mopkoss



Vode / Water / Boaa

Evian negazirana / Evian still / Evian 6e3 rasa
(0,33 ml /0,75 ml) 5,00 € /8,00 €

San pellegrino gazirana / San Pellegrino sparkling /Can Ileaaerpuso c rasom
(0.25ml /0,75 ml) 4,00 €/ 6,00 €

Domaca negazirana / Local still / MecTnas 6e3 rasa
(0,25 ml / 0,75 ml) 2,00 € / 4,00 €

Domaca gazirana / Local sparkling / MecTHas c razom
(0,25 ml / 0,75ml) 2,00 € / 4,00 €

Gazirana pic¢a / Carbonated drinks /
l'asupoBannpie HanuTKkH (0,25 ml)

Coca-Cola 3,50 €
Coca-Cola Zero 3,50 €
Fanta 3,50 €
Sprite 3,50 €

Tomas Henry 0,25 4,50 €
Tonic / Bitter lemon / Cherry blossom

Red bull regular 5,00 €
Red bull sugar-free 5,00 €



Sokovi / Juices / Coxn (0,2 ml)

Sok od jabuke /Apple juice / SI6a0unsIit cox 3,50 €
Sok od narandze / Orange juice / AnreabcuHOBbBI# cok 3,50 €
Sok od jagode / Strawberry juice / Kay6uuunsrit cox 3,50 €
Sok od breskve / Peach juice / ITepcuxossiit cox 3,50 €
Sok od borovnice/ Blueberry juice/ Yepuuunsiii cox 3,50 €

Ledeni caj od breskve / Iced tea peach / XoaopHbr1it wait nepcux 3,50 €

Cijedeni Sokovi / Freshly Squeezed Juices /
Coxku CBe>xeBbI)KaThIe

Pomorandza / Orange juice / Aneascun (0,25 ml) 5,00 €
Grejpfrut / Grapefruit / [peiingpyt (0,25 ml) 5,00 €

Imuno eliksir / Immuno elixir / dauxcup 60apocTu (0,25 ml) 6,00 €
(Pomoradza, grejp, limun / Orange, grapefruit, lemon /
Aneavcun, 2peiindpym, saumo,)

Limunada classic / Lemonade classic / Kaaccmuecknit ammonap 0,4 ml 3,00 €

(Limun, voda / Lemon, water / Aumon, 600a)

Menta limunada / Mint lemonade / Msarnsrit aumonap (0,4 ml) 4,50 €
(Limun, gazirana voda, nana, Secer sirup / Lemon, sparkling water, mint, sugar syrup/
Aumon, 2a3uposannas 600a, MImMa, caxapHolii cupon )

Mango limunada / Mango lemonade / Aumonap Masro (0,4 ml0 5,00 €
(Limun, pomoranda, gazirana voda, nana, mango pure /
Lemon, orange, sparkling water, mint, mango puree /
Aumon, aneavcun, 2a3uposannas 600a, Mama, Manzogoe niope)

Divlje jagode cocktail / Wild berries / Aecusie sroast (0,4 ml) 5,00 €
(Malina, borovnica, limun, gazirana voda, nana /

Raspberry, blueberry, strawberry, lemon, sparkling water, mint /
Maauna, wepruka, KAy6HUKA, AUMOH, 2a3UpoBanHas 600a)



Mokteli / Mocktails / MokTeiiAn

Pina Colada (300 ml) 5,00 €
(Pineapple juice, cream, coconut syrup)

Mojito Classic / Passion fruit / Strawberry (400 ml) 6,00 €
(Lime, brown sugar, syrup, mint, soda water)

Orange Paradise (350 ml) 5,00 €
(Orange juice, pineapple juice, coconut syrup, grenadine)

Red Bumble (290 ml) 6,00 €
(Orange juice, double espresso, grenadine)

Espresso Tonic (250 ml) 5,00 €
(Tonic, espresso, lime)

Date Delight (350 ml) 6,00 €
(Dates, banana, almond, milk)

Plasma Milkshake (350 ml) 6,00 €
(Plazma, milk, cream, whipped cream, caramel topping, vanilla)

Strawberry Banana Milkshake (350 ml) 6,00 €
(Strawberry, banana, milk, whipped cream)

Banana & Coconut Milkshake (350 ml) 6,00 €
(Banana, milk, cream, coconut syrup, whipped cream)



@
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RESTAURANT




) Vinska karta
Sampanjci & pjenusavci

Champagne & sparkling

Francuska / France (0,751)

Moét & Chandon Impérial Brut, Champagne 150 €
(Pinot Noir, Pinot Meunier, Chardonnay)

Moét & Chandon Impérial Ice Demi-sec, Champagne 180 €
(Pinot Noir, Pinot Meunier, Chardonnay)

Veuve Clicquot yellow label, Champagne 160 €
(Pinot Noir, Chardonnay, Pinot Meunier)

Dom Pérignon Brut Vintage, Champagne 550 €
(Chardonnay)

Dom Pérignon Brut Rose Vintage, Champagne 750 €
(Pinot Noir, Chardonnay)



Italija / Italy (0,751)

Prosecco Valdobbiadene Superiore Brut, Val D’Oca, Veneto, D.O.C.G. 45 €
(Glera)

Prosecco Di Treviso Valdobbiadene Brut, LARS, Veneto, Marsuret 40 €
(Glera)

Prosecco Rose 0,2 D.O.C. 14 €
(Glera, Pinot Nero)

Prosecco Treviso 0,2 D.O.C. 12 €
(Glera)

Motivo Moscato Dolce sweet 0,2 Veneto, Borgo Molino 12 €
(Moscato)

Bellavista Franciacorta Brut, Alma Gran Cuvee, Lombardija, D.O.C.G. 110 €
(Chardonnay, Pinot Nero, Sauvignon Blanc)



Bjela / White

@S5

Crna Gora / Montenegro (0,75 1)

Plantage Chardonnay 0,187, Podgorica 6 €
(Chardonnay)

Plantage Malvazija 0,187, Podgorica 6 €
(Malvasia)

Plantage Chardonnay, Podgorica 20 €
(Chardonnay)

Plantage Chardonnay Barrique, Podgorica 40 €
(Chardonnay)

Arhonto Chardonnay, Vinarija Krgovi¢, Podgorica 35 €
(Chardonnay)

Markovic Thumiama, Dobrsko Selo 40 €
(White Tamjanika)




Markovi¢ Thumiama, 0,15 by glass 9 €

Markovié¢ Eshaton, Dobrsko selo 40 €
(Sauvignon Blanc)

Kekovi¢ Chardonnay, Podgorica 40 €
(Chardonnay)

Kekovi¢ Sauvignon Blanc, Podgorica 40 €

(Sauvignon Blanc)

Monte Grande Chardonnay Premium, Lake Skadar Valley 40 €
(Chardonnay)

Monte Grande Chardonnay Limited, Lake Skadar Valley 50 €
(Chardonnay)

Monte Grande Chardonnay Limited 0,15 by glass 11 €



Srbija / Serbia (0,751)

Muscat Petit Grain, Komuna, Vojvodina, Srem 35 €
(Muscat Blanc)

Onyx Blanc, Gazdinstvo Cili¢, Central Serbia,
Sumadija-Great Morava 60 €
(Sauvignon Blanc)

Kovacevi¢ Chardonnay, Central Serbia 45 €
(Chardonnay)
Kovacevi¢ Sauvignon, Central Serbia 45 €
(Sauvignon Blanc)

Tamjanika Budimir, Central Serbia, Vino Budimir 50 €
(Muscat Blanc, Temianika)



S
Croatia

Grasevina Vrhunsko, Kutjevo (0,1871) 6 €
(Grasevina)

Posip Intrada, Dalmacija (0,751) 70 €
(White Posip)

X

Bosnia and Herzegovina

Zilavka, Vina Zadro 2017, Mostarsko Vinogorje, Herzegovina 30 €
(Zilavka)




Italy / Italija (0,75 1)

Pinot Grigio, Delle Veneze, D.O.C. 2020 30 €
(Pinot Grigio)

Gavi, La Scolca, Piedmonte, D.O.C.G. 2020 45 €
(Cortese)

Gavi di Gavi Black Label, La Scolca, Piedmonte, D.O.C.G. 2021 110 €
(Cortese)

Gavi di Gavi D’antan, La Scolca, Piedmonte, D.O.C.G. 2006 320 €
(Cortese)

Poem Malvasia, Monte delle Vigne, Colli di Parma D.O.C. 4S5 €
(Malvasia di Candia aromatica)

Vermentino Grattamacco Bianco, Toccana D.O.C. 140 €
(Vermentino)

Izrael / Israel (0,75 1)

YARDEN 2017, Golan Heights Winery, Galilee 70 €
(Chardonnay)



Crvena / Red

Crna Gora / Montenegro (0,75 1)

Plantage Vranac Pro Corde, Podgorica 25 €
(Vranac)

Markovic Inat, Dobrsko selo 70 €
(Black Tamjanika)

Markovic Ti’o, Dobrsko selo 70 €
(Shiraz)

Kekovic Radovan, Podgorica
(Vranac, Cabernet Sauvignon) 90 €

Monte Grande Limited, Lake Skadar Valley 70 €
(Vranac)

Monte Grande Vranac Cabernet, Lake Skadar Valley 45 €
(Vranac, Cabernet Sauvignon)

Monte Grande Vranac Cabernet 0,15 by glass 10 €

Plantage Vranac pro corde 0,187, Podgorica 7 €
(Vranac)



Srbija / Serbia (0,75 1)

Vista Hill red selection, Central Serbia 40 €
(Cabernet Sauvignon)

Vista Hill red reserve, Central Serbia 110 €
(Cabernet Sauvignon)

Kardas limited, Aleksi¢, Central Serbia 45 €
(Cabernet Sauvignon)

Cili¢ Onyx red, Gazdinstvo Cili¢, Central Serbia, Sumadija-Great Morava 60 €
(Petit Verdot, Cabernet Sauvignon, Cabernet Franc, Merlot)

Projekat X, Central Serbia, Vino Budimir 60 €
(Prokupac, Merlot, Cabernet Sauvignon, Pinot Noir)



S

Hrvatska / Croatia (0,75 1)

Korta Katarina Plavac Mali, Dalmatian Coast / Srednja I Juzna Dalmacija 80 €
(Plavac Mali)

Slovenija (0,75 1)

Carolina, Vinarija Jakonc¢i¢, Goriska Brda 85 €
(Cabernet Sauvignon, Merlot, Cabernet Franc)




Italija / Italy (0,751)

Chianti Rufina Riserva, Marchesi Frescobaldi Castello di Nipozzano, Toscana, D.O.C.G. 60 €
(Sangiovese, Malvasia nera, Colorino, Merlot Cabernet sauvignon)

Valpolicella Ripasso Classico Superiore, Soraigne, Bennati, Veneto, D.O.C. Superiore 65 €
(Corvina, Rondinella, Molinara)

Amarone della Valpolicella, Bennati, Veneto, D.O.C.G. 100 €
(Corvina, Rondinella, Molinara)

Barolo, Pio Cesare, Piemonte, D.O.C.G. 180 €
(Nebbiolo)

Barbara D’Alba, Pio Cesare, Piemonte, D.O.C. 70 €
(Barbera)

Bolgheri Rosso Superior Grattamacco, Toscana, D.O.C.2017 200 €
(Cabernet sauvignon, Merlot, Sangiovese)

Bolgheri Rosso Grattamacco, Toscana, D.O.C. 2019 90 €
(Cabernet sauvignon, Cabernet Franc, Merlot, Sangiovese)

Poggio Al Vento Brunello Di Montalcino, Riserva, Col D’Orcia, D.O.C.G. 200 €
(Sangiovese grosso)

Papale Primitivo di Manduria, Varvaglione, Puglia, D.O.C. 45 €
(Primitivo)



Rose

Crna Gora / Montenegro (0,75 1)

Arhonto Rose, Vinarija Krgovi¢ , Podgorica 35 €
(Cabernet Sauvignon, Sangiovese)

Monte Grande Rose, Lake Skadar Valley 40 €
(Cabernet Sauvignon)

Srbija / Serbia (0,75 1)
Jelena Rose, Vinarija Janko, Beogradski Rejon 30 €
(Merlot, Cabernet Sauvignon, Syrah, Sangiovese)

Vista Hill Rose Premium, Central Serbia 45 €
(Pinot Noir)

Cili¢ Onyx Rose, Gazdinstvo Cili¢, Central Serbia, Sumadija-Great Morava 45 €
(Cabernet Sauvignon)

Italija / Italy (0,751)
Alie Rose, Frescobaldi, Tenuta Ammiraglia, Toscana, IGT 48 €
(Syrah, Vermentino)



Desertna / Dessert

S s

Hrvatska / Croatia (0,5 1)

Muskat Zuti Bodren, Hrvatsko Zagorje, Continental Region 50 €
(Yellow Muscat)

x

Italija / Italy (0,2 1)

Motivo Moscato Dolce, Veneto, Borgo Molino 12 €
(Moscato)
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2 1 1

Alcohol

1 1 1

Alcohol
A AKOTOAB

x>
Sidar / Cider / Cuap (0,33 ml)
Somersby

Jabuka / Apple / 16a0xo 4,00 €
Kruska / Pear / I'pyma 4,00 €
Borovnica / Blueberry / Yepunxka 4,00 €
Mango/ Mango / Mauro 4,00 €

X

Pivo / Beer / IIuBo

Niksi¢ko (0,33 ml) 3,50 €
Heineken (0,25 ml) 4,00 €
Erdinger (0,33 ml) 4,00 €
Stella Artois (0,33 ml) 4,00 €
Corona Extra (0,355 ml) 6,00 €
Bavaria Alcohol-free (0,25 ml) 4,00 €






&S s

Crno Gorsko Pivo / Montenegrin Craft Beer /
Yepuoropckoe Kpadrosoe IIuso

Lager Vrhunski Magistar (0,33 ml) 4,50 €
IPA Profesor Doktor (0,33 ml) 4,50 €
Oktobarfest Brat Dekan (0,33 ml) 4,50 €
Pale Ale Profesor Hopppss (0,33 ml) 4,50 €

&S

Aperitivi / Aperitifs / Aneparuss (0,03 ml)

Jagermeister 3,50 €
Amaro Montenegro 3,50 €
Gorkij List 3,50 €
Martini Bianco 3,50 €
Martini Rosso 3,50 €
Martini Extra Dry 3,50 €

X

Likeri / Liqueurs / Auxeps1 (0,03 ml)

Baileys 3,50 €
Cointreau 3,50 €

Malibu 3,50 €

Kahlua 3,50 €

Campari 3,50 €

Aperol 3,50 €

Fernet-Branca 3,50 €
Amarula Marula Fruit Cream 3,50 €

Frangelico §5,00 €
Drambuie 6,00 €






S

Votka / Vodka / Boaxa (0,03 ml)

Beluga 5,00 €
Grey Goose 5,00 €
Cristal Head 10,00 €

X

Tekila / Tequila / Texnaa (0,03 ml)

Olmeca Blanco 4,00 €
Olmeca Gold 4,00 €
Patron Silver 8,00 €

Patron Reposado 10,00 €

X

Dzin / Gin / A>xun (0,03 ml)

Bulldog 5,00 €
Jinzu 6,00 €
Suntory Roku 8,00 €
Bathtub 12,00 €
Cooper Head 12,00 €






x>

Rum / Rum / Pom (0,03 ml)

Diplomatico Mantuano 6,00 €
El Dorado 15 10,00 €
Sailor Jerry 4,00 €
Bacardi Carta Blanca 5,00 €
Bacardi Oro Gold 5,00 €
Bacardi Black 5,00 €
Cachaca Ypioca 5,00 €
Zacapa XO 20,00 €

& s

Skotski Viski / Scotch Whisky /
IMoTaanAckuit Bucku (0,03 ml)

Glenfiddich 15 YO 8,00 €
Glenfiddich 18 YO 12,00 €
Lagavulin 16 YO 10,00 €
Chivas 21YO Royal Salute 16,00 €
Jonnie Walker Gold Label 8,00 €
Jonnie Walker Blue Label 20,00 €
Macallan 12 YO 10,00 €
Macallan 15 YO 13,00 €
Glenmorangie 9,00 €
Glenmorangie Nectar D’or 10,00 €

S

Irski Viski / Irish Whisky /
Uparanackuiit Bucku (0,03 ml)

Jameson 4,00 €
Jameson Black Barrel 4,50 €
Teeling 9,00 €






@,,

Americki Viski /
American Whiskey / Bourbon /
Amepukanckuit Bucku (0,03 ml)

Jack Daniel’s Tennessee 4,50 €
Jack Daniels’s Single Barrel 6,00 €
Gentleman Jack 6,00 €
Woodford Reserve 7,00 €

@S s

Konjaci / Cognac / Konsbsx (0,03 ml)

Martell V.S. 7,00 €
Rémy Martin X.0. 20,00 €
Hennessy V.S. 8,00 €

X
Rakije / Rakia / Pakus (0,03 ml)

Crnogorska loza/ Grape / Bunorpaa 4,00 €
Kruska / Pear / I'pyma 4,00 €
Dunja / Qince /AsiBa 4,00 €
Sljiva / Plum / Camsa 4,00 €

Kasija /Apricot /A6puxoc 4,00 €
Breskva /Peach / ITepcux 3,00 €
Zlatni Tok Sliva 5§ YO 7,00 €
Zlatni Tok Sliva 10 YO 12,00 €
Stom Travarica 5,00 €






-

Kogteli
Cocktails
Kokrenau

LONG DRINKS

Aperol Spritz (470 ml) 9,00 €

(Aperol, Prosecco, soda water)
S
Hugo (350 ml) 8,00 €
(Prosecco, elderflower syrup, lime, soda water, mint)
S
Martini Royal (300 ml) 10,00 €
(Martini Bianco, Prosecco, lime, mint)
S

Mimosa (200 ml) 8,00 €

(Fresh orange juice, Prosecco, lime, mint)
S
Mojito (400 ml) 9,00 €
Classic / Passion Fruit / Strawberry

(Bacardi Carta Blanca, lime, mint, brown sugar, syrup, soda water)
S
Campari Tonic (300 ml) 8,00 €
(Campari, tonic, lime )
S

Campari Orange Passion (300 ml) 8,00 €

(Campari, orange juice, brown sugar, orange)






Gin & Tonic with Lavender & Rosemary (400 ml) 8,00 €

(Gin, lavender syrup, tonic, rosemary)

Grapefruit Gin Fizz (400 ml) 8,00 €
(Gin, soda water, grapefruit juice)

Paloma (250 ml) 8,00 €
(Tequila, lime, soda water, grapefruit juice)

Pina Colada (310 ml) 9,00 €

(Bacardi Carta Blanca, Malibu liqueur, pineapple juice, coconut cream)

Cuba libre (300 ml) 9,00 €
(Bacardi Gold, Coca-Cola, lime)

Gin & Grapefruit (240 ml) 9,00 €
(Gin, triple sec, grapefruit juice)

Dr. Funk of Tahiti (290 ml) 10,00 €
(Gold rum, Dark rum, Pernod Ricard, lime juice, lemon juice,

sugar syrup, grenadine, soda, mint)

Singapore Sling (250 ml) 10,00 €
( Gin, Dom Benedictine, pineapple juice, Cointreau, lime juice,

cherry liqueur, grenadine, angostura)

Tequila Sunrise (250 ml) 8,00 €

(Olmeca Blanco, grenadine, orange juice)





SHORT DRINKS

French Martini (100 ml) 8,00 €
(Vodka, raspberry syrup, pineapple juice)

Mai Tai Classic (210 ml) 9,00 €
(Bacardi Carta Banca, Bacardi Carta Negra,

triple sec, orgeat syrup, lime juice)

Margarita (120 ml) 9,00 €

(Tequila, triple sec, lime juice)

Frozen Blueberry Margarita (200 ml) 10,00 €

(Olmeca Blanco, wild berries puree, creme de cassis, blueberry syrup)

Daikiri (110 ml) 11,00 €
(White rum, lime juice, sugar syrup)

Frozen Strawberry Daikiri (220 ml) 12,00 €

(White rum, strawberry, lime juice, strawberry syrup)

Negroni (210 ml) 9,00 €
(Gin, Campari, Martini Rosso )





San Francisco (210 ml) 8,00 €

(Vodka, pineapple juice, orange juice, banana liqueur, grenadine)

Espesso Martini (250 ml) 8,00 €
(Vodka, Kahlua, vanilla syrup, espresso)

Papa Hemingway (120 ml) 9,00 €
(White rum, cherry liqueur, grapefruit juice, lime juice, sugar syrup )

Old Fashioned (100 ml) 8,00 €

(Bourbon, sugar, angostura)

Old Cuban (180 ml) 13,00 €

(White rum, lime, juice, sugar syrup, angostura, prosecco, mint)





Cijedeni Sokovi / Freshly Squeezed Juices /

Coxn CpesxeBbrkarbie (0,25 ml)

Pomorandza / Orange juice / Ameabcun 5,00 €
Grejpfrut / Grapefruit / I'pefindpyr 5,00 €
Jabuka /Apple / S16aoxo 6,00 €
Sargarepa / Carrot / Mopkoss 6,00 €
Celer / Celery / Ceabpepeit 6,00 €

MIX

Imuno eliksir / Immuno elixir / daexcup 60apoctu 6,00€
(Pomoradza, grejp, Limun / Orange grapefruit, lemon /
Aneavcun, zpeiindpym, sumon)

Green detox 7,00 €
(Jabuka, celer, dumbir / Apple, celery, ginger /

S6aoko, ceavdepeil, umbups)

Orange detox 7,00 €
(Sargarepa, celer / Carrot, celery / Mopxoss, ceavdepeil)

Detox 7,00 €
(Pomorandza, jabuka, celer / Orange, apple, celery /
Aneavcun, 5640%0, ceabdepeil)

Healthy mix 7,00 €
(Jabuka, $argarepa, limun / Apple, carrot, lemon /
S6r0K0, MOPK068b, AUMOH)

Sunrise Juice 7,00 €
Pomorandza, sargarepa / Orange, carrot / Anesvcun, mopxosn





Topli napici
Hot beverage
Teriabple HAIUTKU

Kafa / Coffee / Kode

Espresso Single (30 ml) 2,00 €
Espresso Double (60 ml) 3,50 €
Americano (120 ml) 2,50 €
Macchiato (60 ml) 2,50 €
Mochaccino (280 ml) 4,00 €
Cappuccino (Dojc ) (180 ml) 3,00 €
Latte macchiato classic (280 ml) hot/cold 3,50 €

Latte macchiato (280 ml) 4,00 €
Vanilla / Hazelnut / Caramel / Coconut / Lavender / Chocolate

Orange latte with chocolate (280 ml) 4,00 €
Latte with halva (280 ml) 4,00 €

Raf coffee (200 ml) 4,50 €
Vanilla / Coconut / Lavender
(Espresso, cream, syrup)
Nescafe (280 ml) hot/cold 3,00 €
Hot chocolate with marshmallow (180 ml) 4,50 €

Iced coffee (280 ml) 5.00€
(Espresso, milk, ice cream, cream topping, chocolate topping)

Frappucino (280 ml) 4,50 €
Classic / Vanilla / Hazelnut / Caramel / Coconut / Lavender / Chocolate
(Double espresso, milk, syrup, cream topping, chocolate topping, crushed ice)

Red Bumble (290 ml) 6,00 €
(Double espresso, orange juice, grenadine)

Espresso tonic (250 ml) 5,00 €
(Espresso, tonic, lemon )

Soy / Almond /Oat / Regular milk (100 ml) 1,00 €
Syrup 20 ml 0,5 €





Coffee with Alcohol

Baileys Cappuccino (200 ml) 5,00 €
(Espresso, milk, Baileys, cinnamon)

Irish coffee (225 ml) 6,00 €
(Double espresso, Jameson, cream, brown sugar)

Amaretto (225 ml) 6,00 €
(Americano, Amaretto, cream)

Spiced americano (180 ml) 5,00 €
(Americano, spiced rum )

Cajevi / Tea / Yaii (300 ml)

Crnij ¢aj / Black tea / Yepubriit wait 4,00 €
Earl grey / Bepramot 4,00 €
Zeleni ¢aj / Green tea / 3eaensbiit vait 4,00 €
Classic / Raspberry / Jasmine/
Kamelica / Chamomile / Pomamxa 4,00€
Nana / Mint / Msara 4,00 €
Tropski ¢aj / Tropical tea / Tponuveckuii gait 4,00 €
(Mango, orange, pineapple, strawberry, calendula, safflower)

Crveni ¢aj / Red fruit tea / Kpacusiit vait 4,00 €

Rooibos narandza sa ¢okoladom /
Rooibos Orange with chocolate /
AneAbcHHOBBII poitOym ¢ mokoaaaoM 4,00 €

Durmitorski ¢aj / Ecological herbal local tea /

AypmuTopckuii TpaBsHon 9an 4,00 €





Toph napici
Hot beverage
TerAple HATTUTKU

S Sx

Kafa / Coffee / Kode

Espresso Single (30 ml)
Espresso Double (60 ml)
Americano (120 ml)
Macchiato (60 ml)
Cappuccino (Dojc) (180 ml)

Latte macchiato classic (280 ml) hot/cold

Latte macchiato (280 ml)
Vanilla / Hazelnut / Caramel / Coconut / Lavender / Chocolate

S

Cajevi / Tea / Yaii (300 ml)

Crnij ¢aj / Black tea / YepHbiit gaii
Earl grey/ Bepramor
Zeleni ¢aj / Green tea / 3eaensbrit yai
Classic /Raspberry/Jasmine/
Kamelica / Chamomile / Pomamxka
Nana / Mint / Mara

Tropski ¢aj / Tropical tea / Tponnyeckwuii gaii
(Mango, orange, pineapple, strawberry, calendula, safflower)

Crveni ¢aj / Red fruit tea / KpacHsuit ait

Rooibos narandza sa ¢okoladom /
Rooibos Orange with chocolate / AmeAbcuHOBBII pOOYII C HIOKOAAAOM
Durmitorski ¢aj /
Ecological herbal local tea / AypmuTopckuii TpaBsiHO# 9ait






Cijedeni Sokovi / Freshly Squeezed Juices /
Coxu Csexespikartbie (0,25 ml)

Pomorandza / Orange juice / Ameabcun
Grejpfrut / Grapefruit / I'peitngpyr
Jabuka / Apple / S16a0xo0
Sargarepa / Carrot / MopkoBb
Celer / Celery / Ceabaepeit

MIX

Imuno eliksir / Immuno elixir / daexcup 60papocTu

(Pomoradza, grejp, Limun / Orange grapefruit, lemon / Aneavcun, zpeiindpym, sumon)

Green detox

(Jabuka, celer, dumbir / Apple, celery, ginger / S6r0xo, ceavdepeil, umbupn)

Orange detox
(Sargarepa, celer / Carrot, celery / Mopxkoss, ceavdepeil)

Detox

(Pomorandza, jabuka, celer / Orange, apple, celery / Aneavcun, 2610k0, ceAvdepeil)

Healthy mix

(Jabuka, sargarepa, limun / Apple, carrot, lemon / S6r0k0, mopxoss, rumor)

Sunrise Juice

PomorandZa, Sargarepa / Orange, carrot / Aneavcun, mopkoss





Vode / Water / Boaa

Evian negazirana / Evian still / Evian 6e3 rasa
(0,33 ml /0,75 ml) 5,00 € /8,00 €

San pellegrino gazirana / San Pellegrino sparkling /Can Ileaaerpuso c rasom
(0.25ml /0,75 ml) 4,00 €/ 6,00 €

Domaca negazirana / Local still / MecTnas 6e3 rasa
(0,25 ml / 0,75 ml) 2,00 € / 4,00 €

Domaca gazirana / Local sparkling / MecTHas c razom
(0,25 ml / 0,75ml) 2,00 € / 4,00 €

Gazirana pic¢a / Carbonated drinks /
l'asupoBannpie HanuTKkH (0,25 ml)

Coca-Cola 3,50 €
Coca-Cola Zero 3,50 €
Fanta 3,50 €
Sprite 3,50 €

Tomas Henry 0,25 4,50 €
Tonic / Bitter lemon / Cherry blossom

Red bull regular 5,00 €
Red bull sugar-free 5,00 €





Sokovi / Juices / Coxn (0,2 ml)

Sok od jabuke /Apple juice / SI6a0unsIit cox 3,50 €
Sok od narandze / Orange juice / AnreabcuHOBbBI# cok 3,50 €
Sok od jagode / Strawberry juice / Kay6uuunsrit cox 3,50 €
Sok od breskve / Peach juice / ITepcuxossiit cox 3,50 €
Sok od borovnice/ Blueberry juice/ Yepuuunsiii cox 3,50 €

Ledeni caj od breskve / Iced tea peach / XoaopHbr1it wait nepcux 3,50 €

Cijedeni Sokovi / Freshly Squeezed Juices /
Coxku CBe>xeBbI)KaThIe

Pomorandza / Orange juice / Aneascun (0,25 ml) 5,00 €
Grejpfrut / Grapefruit / [peiingpyt (0,25 ml) 5,00 €

Imuno eliksir / Immuno elixir / dauxcup 60apocTu (0,25 ml) 6,00 €
(Pomoradza, grejp, limun / Orange, grapefruit, lemon /
Aneavcun, 2peiindpym, saumo,)

Limunada classic / Lemonade classic / Kaaccmuecknit ammonap 0,4 ml 3,00 €

(Limun, voda / Lemon, water / Aumon, 600a)

Menta limunada / Mint lemonade / Msarnsrit aumonap (0,4 ml) 4,50 €
(Limun, gazirana voda, nana, Secer sirup / Lemon, sparkling water, mint, sugar syrup/
Aumon, 2a3uposannas 600a, MImMa, caxapHolii cupon )

Mango limunada / Mango lemonade / Aumonap Masro (0,4 ml0 5,00 €
(Limun, pomoranda, gazirana voda, nana, mango pure /
Lemon, orange, sparkling water, mint, mango puree /
Aumon, aneavcun, 2a3uposannas 600a, Mama, Manzogoe niope)

Divlje jagode cocktail / Wild berries / Aecusie sroast (0,4 ml) 5,00 €
(Malina, borovnica, limun, gazirana voda, nana /

Raspberry, blueberry, strawberry, lemon, sparkling water, mint /
Maauna, wepruka, KAy6HUKA, AUMOH, 2a3UpoBanHas 600a)





Mokteli / Mocktails / MokTeiiAn

Pina Colada (300 ml) 5,00 €
(Pineapple juice, cream, coconut syrup)

Mojito Classic / Passion fruit / Strawberry (400 ml) 6,00 €
(Lime, brown sugar, syrup, mint, soda water)

Orange Paradise (350 ml) 5,00 €
(Orange juice, pineapple juice, coconut syrup, grenadine)

Red Bumble (290 ml) 6,00 €
(Orange juice, double espresso, grenadine)

Espresso Tonic (250 ml) 5,00 €
(Tonic, espresso, lime)

Date Delight (350 ml) 6,00 €
(Dates, banana, almond, milk)

Plasma Milkshake (350 ml) 6,00 €
(Plazma, milk, cream, whipped cream, caramel topping, vanilla)

Strawberry Banana Milkshake (350 ml) 6,00 €
(Strawberry, banana, milk, whipped cream)

Banana & Coconut Milkshake (350 ml) 6,00 €
(Banana, milk, cream, coconut syrup, whipped cream)
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) Vinska karta
Sampanjci & pjenusavci

Champagne & sparkling

Francuska / France (0,751)

Moét & Chandon Impérial Brut, Champagne 150 €
(Pinot Noir, Pinot Meunier, Chardonnay)

Moét & Chandon Impérial Ice Demi-sec, Champagne 180 €
(Pinot Noir, Pinot Meunier, Chardonnay)

Veuve Clicquot yellow label, Champagne 160 €
(Pinot Noir, Chardonnay, Pinot Meunier)

Dom Pérignon Brut Vintage, Champagne 550 €
(Chardonnay)

Dom Pérignon Brut Rose Vintage, Champagne 750 €
(Pinot Noir, Chardonnay)





Italija / Italy (0,751)

Prosecco Valdobbiadene Superiore Brut, Val D’Oca, Veneto, D.O.C.G. 45 €
(Glera)

Prosecco Di Treviso Valdobbiadene Brut, LARS, Veneto, Marsuret 40 €
(Glera)

Prosecco Rose 0,2 D.O.C. 14 €
(Glera, Pinot Nero)

Prosecco Treviso 0,2 D.O.C. 12 €
(Glera)

Motivo Moscato Dolce sweet 0,2 Veneto, Borgo Molino 12 €
(Moscato)

Bellavista Franciacorta Brut, Alma Gran Cuvee, Lombardija, D.O.C.G. 110 €
(Chardonnay, Pinot Nero, Sauvignon Blanc)





Bjela / White

@S5

Crna Gora / Montenegro (0,75 1)

Plantage Chardonnay 0,187, Podgorica 6 €
(Chardonnay)

Plantage Malvazija 0,187, Podgorica 6 €
(Malvasia)

Plantage Chardonnay, Podgorica 20 €
(Chardonnay)

Plantage Chardonnay Barrique, Podgorica 40 €
(Chardonnay)

Arhonto Chardonnay, Vinarija Krgovi¢, Podgorica 35 €
(Chardonnay)

Markovic Thumiama, Dobrsko Selo 40 €
(White Tamjanika)






Markovi¢ Thumiama, 0,15 by glass 9 €

Markovié¢ Eshaton, Dobrsko selo 40 €
(Sauvignon Blanc)

Kekovi¢ Chardonnay, Podgorica 40 €
(Chardonnay)

Kekovi¢ Sauvignon Blanc, Podgorica 40 €

(Sauvignon Blanc)

Monte Grande Chardonnay Premium, Lake Skadar Valley 40 €
(Chardonnay)

Monte Grande Chardonnay Limited, Lake Skadar Valley 50 €
(Chardonnay)

Monte Grande Chardonnay Limited 0,15 by glass 11 €





Srbija / Serbia (0,751)

Muscat Petit Grain, Komuna, Vojvodina, Srem 35 €
(Muscat Blanc)

Onyx Blanc, Gazdinstvo Cili¢, Central Serbia,
Sumadija-Great Morava 60 €
(Sauvignon Blanc)

Kovacevi¢ Chardonnay, Central Serbia 45 €
(Chardonnay)
Kovacevi¢ Sauvignon, Central Serbia 45 €
(Sauvignon Blanc)

Tamjanika Budimir, Central Serbia, Vino Budimir 50 €
(Muscat Blanc, Temianika)





S
Croatia

Grasevina Vrhunsko, Kutjevo (0,1871) 6 €
(Grasevina)

Posip Intrada, Dalmacija (0,751) 70 €
(White Posip)

X

Bosnia and Herzegovina

Zilavka, Vina Zadro 2017, Mostarsko Vinogorje, Herzegovina 30 €
(Zilavka)






Italy / Italija (0,75 1)

Pinot Grigio, Delle Veneze, D.O.C. 2020 30 €
(Pinot Grigio)

Gavi, La Scolca, Piedmonte, D.O.C.G. 2020 45 €
(Cortese)

Gavi di Gavi Black Label, La Scolca, Piedmonte, D.O.C.G. 2021 110 €
(Cortese)

Gavi di Gavi D’antan, La Scolca, Piedmonte, D.O.C.G. 2006 320 €
(Cortese)

Poem Malvasia, Monte delle Vigne, Colli di Parma D.O.C. 4S5 €
(Malvasia di Candia aromatica)

Vermentino Grattamacco Bianco, Toccana D.O.C. 140 €
(Vermentino)

Izrael / Israel (0,75 1)

YARDEN 2017, Golan Heights Winery, Galilee 70 €
(Chardonnay)





Crvena / Red

Crna Gora / Montenegro (0,75 1)

Plantage Vranac Pro Corde, Podgorica 25 €
(Vranac)

Markovic Inat, Dobrsko selo 70 €
(Black Tamjanika)

Markovic Ti’o, Dobrsko selo 70 €
(Shiraz)

Kekovic Radovan, Podgorica
(Vranac, Cabernet Sauvignon) 90 €

Monte Grande Limited, Lake Skadar Valley 70 €
(Vranac)

Monte Grande Vranac Cabernet, Lake Skadar Valley 45 €
(Vranac, Cabernet Sauvignon)

Monte Grande Vranac Cabernet 0,15 by glass 10 €

Plantage Vranac pro corde 0,187, Podgorica 7 €
(Vranac)





Srbija / Serbia (0,75 1)

Vista Hill red selection, Central Serbia 40 €
(Cabernet Sauvignon)

Vista Hill red reserve, Central Serbia 110 €
(Cabernet Sauvignon)

Kardas limited, Aleksi¢, Central Serbia 45 €
(Cabernet Sauvignon)

Cili¢ Onyx red, Gazdinstvo Cili¢, Central Serbia, Sumadija-Great Morava 60 €
(Petit Verdot, Cabernet Sauvignon, Cabernet Franc, Merlot)

Projekat X, Central Serbia, Vino Budimir 60 €
(Prokupac, Merlot, Cabernet Sauvignon, Pinot Noir)





S

Hrvatska / Croatia (0,75 1)

Korta Katarina Plavac Mali, Dalmatian Coast / Srednja I Juzna Dalmacija 80 €
(Plavac Mali)

Slovenija (0,75 1)

Carolina, Vinarija Jakonc¢i¢, Goriska Brda 85 €
(Cabernet Sauvignon, Merlot, Cabernet Franc)






Italija / Italy (0,751)

Chianti Rufina Riserva, Marchesi Frescobaldi Castello di Nipozzano, Toscana, D.O.C.G. 60 €
(Sangiovese, Malvasia nera, Colorino, Merlot Cabernet sauvignon)

Valpolicella Ripasso Classico Superiore, Soraigne, Bennati, Veneto, D.O.C. Superiore 65 €
(Corvina, Rondinella, Molinara)

Amarone della Valpolicella, Bennati, Veneto, D.O.C.G. 100 €
(Corvina, Rondinella, Molinara)

Barolo, Pio Cesare, Piemonte, D.O.C.G. 180 €
(Nebbiolo)

Barbara D’Alba, Pio Cesare, Piemonte, D.O.C. 70 €
(Barbera)

Bolgheri Rosso Superior Grattamacco, Toscana, D.O.C.2017 200 €
(Cabernet sauvignon, Merlot, Sangiovese)

Bolgheri Rosso Grattamacco, Toscana, D.O.C. 2019 90 €
(Cabernet sauvignon, Cabernet Franc, Merlot, Sangiovese)

Poggio Al Vento Brunello Di Montalcino, Riserva, Col D’Orcia, D.O.C.G. 200 €
(Sangiovese grosso)

Papale Primitivo di Manduria, Varvaglione, Puglia, D.O.C. 45 €
(Primitivo)





Rose

Crna Gora / Montenegro (0,75 1)

Arhonto Rose, Vinarija Krgovi¢ , Podgorica 35 €
(Cabernet Sauvignon, Sangiovese)

Monte Grande Rose, Lake Skadar Valley 40 €
(Cabernet Sauvignon)

Srbija / Serbia (0,75 1)
Jelena Rose, Vinarija Janko, Beogradski Rejon 30 €
(Merlot, Cabernet Sauvignon, Syrah, Sangiovese)

Vista Hill Rose Premium, Central Serbia 45 €
(Pinot Noir)

Cili¢ Onyx Rose, Gazdinstvo Cili¢, Central Serbia, Sumadija-Great Morava 45 €
(Cabernet Sauvignon)

Italija / Italy (0,751)
Alie Rose, Frescobaldi, Tenuta Ammiraglia, Toscana, IGT 48 €
(Syrah, Vermentino)





Desertna / Dessert

S s

Hrvatska / Croatia (0,5 1)

Muskat Zuti Bodren, Hrvatsko Zagorje, Continental Region 50 €
(Yellow Muscat)

x

Italija / Italy (0,2 1)

Motivo Moscato Dolce, Veneto, Borgo Molino 12 €
(Moscato)






