


SPORA HRANA je globalna izvorna organizacija sa pristalicama u
preko 150 zemalja Sirom sveta koji povezuju zadovoljstvo izazvano
dobrom hranom sa posvecenoscu sopstvenoj zajednici 1 zivotnoj sredi-
ni.

Neprofitno udruzenje SPORA HRANA koje se izdrzava od clanarine,
osnovano je 1989. godine da bi se suproistavilo usponu brze hrane i
brzog zivota, nestajanju lokalnih tradicija vezanih za hranu i sve
manjem interesovaniju ljudi za hranu koju jedu: odakle potice, kakvog
je ukusa i kako nas izbor hrane uti¢e na ostatak sveta.

SPORA HRANA stoji na raskrséu izmedju ekologije i gastronomije,
etike i zadovoljstva. Ona se suprotstavlja standardizaciji ukusa i kulture
i neogranicenoj moc¢i multinacionalnih prehrambenih kompanija i
industrijske poljoprivrede. Verujemo da svako ima osnovno pravo na
zadovoljstvo koje pruza dobra hrana pa stoga i odgovornost da ocuva
hranu, tradiciju i kulturu koji omogucuju to zadovoljstvo.

Slow Food is a global, grassroots organization with supporters in 150
countries around the world who are linking the pleasure of good food
with a commitment to their community and the environment.

A non-profit member-supported association, Slow Food was founded
in 1989 to counter the rise of fast food and fast life, the disappearance
of local food traditions and people’s dwindling interest in the food they
eat, where it comes from, how it tastes and how our food choices affect
the rest of the world.

Slow Food stands at the crossroads of ecology and gastronomy, ethies
and pleasure. It opposes the standardization of taste and culture, and
the unrestrained power of the food industry multinationals and indus-
trial agriculture. We believe that everyone has a fundamental right to the
pleasure of good food and consequently the responsibility to protect the
heritage of food, tradition and culture that make this pleasure possible.




Starteri - Starters

Gang

Daska predjelo (Njeguski préut, goved: préut, kulen, koziji sir u maslinovom ulju)
Starter plate (Montenegrin prosciutta, beef smoked meat, spicy sausage “kulen”,

goat cheese in olive oil)

Dimljeni Karpaco biftek
Smoked Beef Carpaccio

Rolovani karpaco biftek sa uljem od tartufa
Rolled beef carpaccio with truffle oil

Karpaco anis, pistaci, eri paradajz, pinjoli, susam, semenke
Carpaccio anise, pistachio, cherry tomatees, pine nuts, sesame, seeds

Mini kapreze sa dimljenim lososom
Mini Caprese with smoked salmon

Grilovani Halumi sir sa lesnikom i medom
Grilled Halloumi cheese with hazelnuts and honey

Samo grilovani Halumi sir
Just grilled Halloumi cheese

Salata od hobotnice
Octopus salad

Brusketi (komad)
Bruschetti (piece)

Mocarela, priuta
Mozzarella, prosciutto

Kozji sir, paprika
Goat cheese, bell pepper

paradajz, beli luk, bosiljak
Tomato, garlic, basil

kulen, urnebes
Spicy sausage “kulen”, flavoured cream cheese spread




Salate Gang - Salads Gang

Mediteranska salata sa piletinom

(miks zelenih salata, feta sit, paradajz, piletina)
Mediterranean salad with chicken meat

(green salad mix, feta cheese, tomato, chicken)

Thai salata sa mariniranom piletinom

(rukola, krastavac, $argarepa, paprika, piletina, ojster sos i soja sos)
Thai salad with marinated chicken meat

(arugula, cucumber, carrot, bell pepper; chicken, oyster and soya sauce)

ABC salata sa teletinom

(zelena salata, Sargarepa, krastavac, rukola, parmezan, semenke bundeve, teletina, dresing)
ABC salad with veal
(green salad, carrot, cucumber, arugula, Parmesan cheese, pumpkin seed, veal, dressing)

Biftek puter salata

(lola roso zelena salata, rukola, puter, parmezan, semenke bundeve, biftek)
Beefsteak butter salad
(lola rosso, green salad, arugula, Parmesan cheese, pumpkin seeds , beefsteak)

Salata sa halumi sirom i suSenim paradajzom

(miks zelenih salata, halumi, suSeni paradajz, lesnik)
Salad with halloumi cheese and dried tomatoes

(green salad mix, halloumi cheese, dried tomatoes, hazelnut)



Salate - Salads

Rukola, ceri paradajz, pinjoli

Arugula, cherry tomatoes, pine nuts

Grcka salata

Porcija
Portion

Greek salad

Sopska salata
Shopska salad

Mesana zelena salata sa ceri paradajzom i pinjolima_—

Mixed green salad with cherry tomatoes and pine nuts

Mesana zelena salata sa susamom
Mixed green salad with sesame

Vitaminska salata

Vitamin salad

Sezonska salata

Seasonal salad

Supe i Corbe - Soup & Stews

Pile¢a supa

Chicken soup

Teleca corba

‘eal soup

Kineska supa

Chinese soup

Minestrone supa

Minestrone soup

Paradajz supa

Tomato soup

Paradajz ¢orba

Tomato chowder




Glavna jela
Main Dishes

Hrskave Rolnice Gang
Crispy Rolls Gang

Rolnica od bifteka u sosu od semena bundeve
Roll of steak in pumpkin seeds sauce

Rolnica od dimljenog bifteka i ¢edar sira
u kremastom ojster sosu

Roll of smoked beef and cheddar cheese

in creamy oyster sauce

Rolnica sa kiselim kupusom, kuvanom svinjskom
butkicom i slaninicom u blagom belom sosu od rena

(Samo tokom zimskog perioda)
Roll with sour cabbage, boiled pork leg and bacon in mild

white horseradish sauce
(Only in winter period)

Rolnica sa gamborima i povréem u sosu od

aromati¢nog bilja i pavlake
Roll with prawns and vegetables in

aromatic herbs and cream sauce

Rolnica od povréa u sosu od aromati¢nog bilja i pavlake
Roll of vegetables in aromatic herbs and cream sauce




Glavna jela
Main Dishes

Biftek - Teletina - Jagnjetina - Svinjetina g:ﬁg
Beef - Veal - Lamb - Pork &
Tatar biftek

Tatar beefsteak

Grilovani biftek sa sosom po izboru
Grilled steak with a sauce of your choice

Novi specijalno marinirani grilovani biftek ogranicene koli¢ine)
New offer, spf:cially marinated g,l‘ilied steak (limited quantities)

Grilovana teletina sa sirom bri u sosu od pistaca

Grilled veal with Brie cheese in pistachio sauce

Sote sa biftekom, njokama, prazilukom i tartufima

Sauteed beefsteak with gnocchi, leek and truffles

Spargle rolovane sa biftekom i ¢edar sirom (sezonsko)
Rolls of asparagus, beefsteak and Cheddar cheese (seasonal)

Spargle rolovane sa piletinom i éedar sirom (sezonsko)
Rolls of asparagus, chicken and Cheddar cheese (seasonal)

Spargle rolovane sa prsutom i ¢edar sirom (sezonsko)
Rolls of asparagus, prosciutto and Cheddar cheese (seasonal)

Rib Eye Steak(ograniécnc kolicine) 100gc
Rib Ey'e. Steak (limited quantities)

Porcija
Portion
300gr




Glavna jela S
Main Dishes

Marinirani tele¢i le sa dimljenim sirom

Marinated veal llet with smoked cheese

Tele¢i kotlet sa sirom bri u sosu od pistaca

Veal cutlet with Brie cheese in pistachio sauce

Teledi kotlet sa terijaki sosem i pire krompirom

Veal cutlet with teriyaki sauce and mashed potatoes

Teledi kotlet, mak, sos od pomorandze

Veal cutlegpoppy orange sauce

Jagnjedi kotlet
Lamb chop

Jagnjetina na starinski nacin-jagnjeca pljeskavica
Lamb in the old fashioned way-lamb burger patty

Rolovani svinjski file sa domac¢im kulenom, kozijim sirom u vasabi sosu

Rolled pork fillet with spicy sausage “Kulen” and goat cheese in wasabi sauce

Svinjski file u karamel sosu sa tartuma i zelenom jabukom

Pork fillet in caramel sauce with trules and green apple

Svinjski file sa susamom, pire krompirom i svezim spana¢em u ojster sosu

Pork fillet with sesame seeds, mashed potatoes and fresh spinach in oyster sauce

Porcija
Portion
300gr



Piletina - Curetina - Padetina
Chicken - Turkey - Duck

Gang
Gang

Rolovana piletina sa rukolom, mocarelom, suvom smokvom u sosu od gorgonzole
Rolled chicken with arugula, mozzarella and
dry figs in gorgonzola cheese sauce

Pileci file sa tikvicama i prfutom u “pesto denoveze sosu “
Chicken fillet with zucchini and prosciutto in Pesto Genovese sauce

Piledi file u sosu sa tikvicama, govedom prsutom i semenkama bundeve

Chicken fillet in sauce with zucchini, beef prosciutto and pumpkin seeds

Piledi file sa mocarelom i prsutom u sosu sa garam masala za¢inom
Chicken fillet with mozzarella and prosciutto,in sauce seasoned
with garam masala spices

Cureci file u sosu od kurkume sa susenim paradajzom i gorgonzola sirom

Turkey fillet in turmeric sauce, with dried tomatoes and gorgonzola cheese

Pacije grudi u sosu od pomorandze i suvih $ljiva

Duck breastin orange and prune sauce

Gusdija dzigerica

Goose liver

Porcija
Portion
300gr




Iz Vode
Sea And Freshwater Food

Gambori sa préutom i celerom, u konjaku
Prawns with prosciutto and celery in cognac

Grilovana hobotnica sa pireom od pomorandze

Grilled octopus with orange puree

Fileti smuda
Perch fillets

Fileti lososa

Salmon fillets

Hobotnica
Octopus

Gambori

Prawns

Burger

BURGER 250gr sa ¢edar sirom, pomfritom i kolslou salatom na
mekanom lepinjom sa koluti¢ima luka,
paradajza i kiselim krastav¢i¢ima

sos blu ¢iz
prsuta
barbikju sos

BURGER 250gr with Cheddar cheese, French fries and coleslaw salad on a
soft flatbread, garnished with onion rings, tomato slices and pickled cucumbers

blue cheese sauce
prosciutto

barbecue sauce



Pastas And Risottos Gang

Selekcija rizota

Risotto selection

Selekcija pasti

Pasta selection

Wok
Wok Meals

Sa teletinom i povréem
With veal and vegetables

Sa gamborima i povréem

With prawns and vegetables

Sa gamborima i povréem u svit ¢ili sosu

With prawns and vegetables in sweet chilli sauce

Sa piletinom i povréem u svit ¢ili sosu
With chicken meat and vegetables in sweet chilli sauce

Deciji Meni
Kids Menu

Pohovani pileéi $tapi¢i sa pomfritom

Batter fried chickefingers with French fries

Mala Becka $nicla

Small Vienna Steak

Grilovani pile¢i file sa paradajzom i feta sirom, pomfric

Grilled chicken fillet with romatoes and feta cheese, French fries

Taljatele u belom sosu sa grilovanom piletinom

Tagliatelle in white sauce with grilled chicken meat

Porcija
Portion
300gr




Srpski Specijaliteti

Serbian Specialties

Curetina sa mlincima

Turkey with pastry

Koktel pljeskavica od 5, 101ii 15 ¢evapa
prilog ajvar, crveni luk, kajmak, pomfrit
Minced meat patties cocktail of 5, 10 or 1%babs

Additions: “ajvar” relish, red onion, cream cheese, French fries

Cevapi

Grilled minced meat kebabs
Additions: “ajvar” relish, red onion, cream cheese, French fries

Karadordeva $nicla

prilog pomfrit, sos tartar
Karadjordje’s steak
Additions: French fries, sauce tartare

Natur $nicla




Dezerti - Deserts

ABC mus

ABC mousse
Tre Lece

Tres Leches

Cokoladni mus

Chocolate mousse

Cokoladni terin(sa ¢etiri vrste cokolade)
Chocolate terrine (with four types of chocolate)

Suva pita sa lesnikom
Oriental-type dry cake with hazelnuts

Ananas u sosu od bele ¢okolade
Pineapple in white chocolate sauce

Brauni sa sladoledom od vanile
Brownies with vanilla ice cream

Torta od Sargarepe

Carrot cake

Pala¢inka sa belim kremom, svezom malinom (ili jagodom)
sa sosom/prelivom od plazme i bele ¢okolade

Pancakes with white cream, fresh raspberries (or strawberries),
topped with ground plasma biscuit and white chocolate sauce

Palacinka (nutela, plazma, dzem od kajsije, dzem od &ljiva, linolada)
Pancake (Nutella, plasma, apricot jam, plum jam, linolada)

Porcija




Topli napici
¥ Hotpdrinks

Espresso

Macchiato

Espresso sa mlekom

Espresso with milk

Cappuccino

Nescafé

Caj Dammann Selekcija
Tea Dammann Selection

Vode - Water

Rosa 0.75

Rosa 0.33

Aqua Viva 0.75

Aqua Viva 0.25

Knjaz Milos 0.75

Knjaz Milos 0.25



Sveze cedeni sokovi
Freshly squeezed juices

Cedena pomorandza 0.2

Sq ueezed oran ge 0.2

Limunada 0.3

Lemonade 0.3

Sokovi - Juice

Next Breskva - 0.2

Next Peach

Next Jabuka - 0.2

Next Apple

Next Pomorandza - 0.2

Next Orange

Next Sumsko voée - 0.2

Next Forest fruit

Nestea Breskva - 0.2

Nestea Peach

Orangina - 0.25

Coca Cola-- 0.25

Coca Cola Zero - 0.25

Fanta - 0.25

Schweppes Bier Lemon - 0.25

Schweppes Tonic Water - 0.25

Thomas Henry Tonic Water - 0.25

Red Bull - 0.25

Cocta (Kokta)-0.275

Cedevita Go Orange 0.34




Piva - Beer

Zajecarsko svetlo pivo-0.33

Heineken - 0.25

Sol - 0.33

Erdinger - 0.5

Domacde rakije
Domestic brandies

Rakija od sljive 0.03

Plum brandy  0.03
Rakija od kajsije 0.03

Apricot brandy  0.03
Rakija od dunje  0.03

Quince brandy  0.03
Viljamovka 0.03

Williams brandy  0.03
Liker od kajsije sa plodom 0.03

Raspberry brandy 0.03
Rakija od maline 0.03

Apricot brandy  0.03

Rakija od grozda 0.03

Grapes brandy 0.03



Alkoholna piéa
Alcoholic drinks

Gorki list -0.03

Jagermeister - 0.03

Ramazzoi - 0.03

Limonce - 0.05

Amaro Montenegro - 0.03

Grappa di Bolgheri Sassicaia - 0.03

Campari - 0.03
Baileys - 0.03

Vodka Ruski Standard - 0.03

Zacapa Rum - 0.03

Monkey 47 Gin - 0.03

Hendricks Gin - 0.03
Tequila Olmeca Gold - 0.03

Lagavulin - 0.03

Macallan 15 YO - 0.03
Glenlivet 12 YO - 0.03

Bushmills- 0.03

Johnnie Red- 0.03
Johnnie Black 12 YO - 0.03

Ballantine’s - 0.03

Chivas Regal 12 YO - 0.03
Jack Daniel’s - 0.03

Jameson - 0.03

Famous Grous - 0.03

Hennessy Cognac VS- 0.03

Hennessy Cognac VSOP - 0.03
Hennessy Cognac XO - 0.03

Courvoisier Cognac XO - 0.03

Aperol Spritz




Cenovnik vazi od 28.11.2022.
Prices are valid from 28.11.2022.

Sve cene su u dinarima i uklju¢uju pdv
All prices are in dinars and VAT is included
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