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GARDEN

GASTRO BAR

PREDJELA

APPETIZERS

Burata sa farme “ Bela reka”

Burrata from the Farm “Bela reka”
(Burata sir, pesto od bosiljka, Seri paradajz, pinjoli / Burrata cheese, hasil

pesto, cherry tomatoes, pine nuts)

Lapeceni kosmajski “Brie”sir . ...16%0
Roasted brie cheese from Kosmaj
(slatko od kopaonitkih borovnica, peceni le3nik, ulje od borovih iglica,

hleb od kiselog testa / Kopaonik blueberries chutney, roasted hazelnut,
pine needle oil, sourdough bread)

Grilovana guscija dZigerica

Grilled Goose Liver
(Gustija dZigerica, sendvit sa tartufima i dZemom od maline / Foie gras,

sandwich with truffles and raspberry jam)

Tatar od cvekle sa sladoledom od rena

Beetroot tartare with Horseradish Ice Cream
(Petena cvekla, le3nik, sladoled od rena, perle od maline / Roasted beet-

roots, hazelnuts, horseradish ice cream, raspberry pearls

Pohovane paprike sa sirom i kajmakom 950

Breaded Peppers with Cheese and Kajmak
(Miks zelenih salata, dZem od suenog paradajza, dehidrirano Zumance /

Mix of green salads, dried tomato jam, cured egg yolk)

SUPE | CORBE

CONSOMME AND CREAM SOUPS

Pileci konsome sa sa domacim rezancima 650

Chicken Consommé with Homemade Noodles

Teleca corba posluZena sa mileramom 650

Veal Chowder Served with Cream

Potaz od lokalnih vrganja sa sotiranim lisicarkama 650

Potage from Local Porcini Mushrooms with Sauteed Chanterelles

GLAVNA JELA

MAIN DISHES

Teleci obrazi u sosu od kajmaka

Veal Cheeks in Kajmak Sauce
(Orzo testenina, osvezavajuca salata / Orzo pasta, refreshing salad)

Jagnjecakolenica o .....3700

Lamb shank
(Kremasti pire krompir, sotirana tikvica sa slagicom, jagnjeéi sos / Creamy

mashed potatoes, sauteed zucchini with with mustard, lamb gravy)

Junedi biftek prZen na puteru

Beef Steak Fried in Butter
(Mladi krompiri¢i, kremasti spanaé, sos od smrcka / Baby potatoes,
creamed spinach, true morel sauce)

Krmenadla od mangulice iz Bojcinske Sume

Chop from Mangalitsa from Bojéinska Forest

(Przene specle, salata od kiselog kupusa i crvenog luka / Fried spaetzle,
sauerkraut and red onion salad)
Pilecifile . 880
Chicken Filet %
(Pileci file, kremasti pire krompir, grilovani brokoli, badem, suprim sos

/ Chicken fillet, creamy mashed potatoes, grilled broccoli, almonds,

supreme sauce)

Grand burger sa kondimentima i pomfritom
Grand Burger with Condiments and Fries

(Ajsberg, kornioni, Gedar sir, paradajz, crveni luk, burger sos, halapenjo
paprika / lceberg, gherkins, cheddar cheese, tomato, red onion, burger

sauce, jalapefio pepper)

Svezatunaususamu 3100 &
Fresh Tuna in Sesame %{
(Krompir sa suenim maslinama, salsa sa povréem i pestom/ Potatoes

with dried olives, salsa with vegetables and pesto)

PASTE | RIZOTA

PASTA AND RISOTTO

Agnolotti punjeni dimljenom pastrmkom 1890

Agnolotti Stuffed with Smoked Trout
(SuSeni paradajz, feta sir, hosiljak / Dried tomatoes, feta cheese, basil)

RiZoto sa Sumskim pe¢urkama i tartufima 2.100 %
Risotto with Wild Mushrooms and Truffles .
(Vrganj, liri€arka, bukovaga, crni tartufi, parmezan, mascarpone sir /

Ceps, chanterelles, oyster mushrooms, black truffles, parmesan, Mascar-

pone cheese)

Sve cene su izraZene u dinarima sa obratunatim PDV-om / Al prices are in rsd / 20% vat is included. Service charge is not included
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OBROK SALATE

MEAL SALADS

Cezar salata na nas nagin
Gasear Saiat ai 'S't.y'ié ..................................................................
(Ajsherg, cezar dresing, pileci file, parmezan, hrskavi inéuni, krembl

od pantete i hleba / Iceberg, Caesar dressing, chicken fillet, parmesan,

crispy anchovies, pancetta and bread crumble)

Hrskavi biftek u terijaki sosu na salati

Crispy Steak in Teriyaki SauceonSalad
(Kinoa, ajsherg, crvena paprika, brokoli, indijski orah, rang dresing, &ips
od crvenog luka / Quinoa, iceberg, red pepper, broccoli, cashews, ranch
dressing, red onion chips)

SALATE

SALADS

Miks zelenih salata

Mix of Green Salads

Sopska salata

................................................................................................

Sopska Salad

Rukola, ceri paradajz, pinjoli, parmezan

Rucola, cherry tomatoes, pine nuts, Parmesan

DESERTI

DESSERTS

Hrskava topla pita sa kopaonickim borovnicama
i sladoledom od vanile

Crispy Warm Pie with Kopaonik Blueberries and Vanilla ice Cream
(Krem od vanile, borovnice, sladoled od vanile / Vanilla cream, blueber-

ries, vanilla ice cream)

Cokoladni kamen o ....B90
Chocolate Stone
(Mus od crne belgijske Zokolade, karamela, hrskavi krembl od oraha /

Dark Belgian chocolate mousse, caramel, crunchy walnut crumble)

Sirovi kolac sa Sumskim jagodama
Raw Cake with Wild Strawberries
(Badem, urme, indijski orah, sirup agave, umske jagode, limeta, kokoso-
vo ulje, kakao / Almond, dates, cashew, agave syrup, wild strawberries,

lime, coconut oil, cocoa)

Ova jela ne sadrie gluten / These dishes are gluten free

Ova jela su vegeterijanska / Vegetarian Dishes

Ve ¥ ®

Ova jela sadrie orasaste plodove / These dishes contain nuts

Ova jela ne sadrie mlecne proizvode / These dishes are dairy products and lactose free

Sve cene su izraZene u dinarima sa obratunatim PDV-om / Al prices are in rsd / 20% vat is included. Service charge is not included
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