CHICKEN LIVER PATE
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CHICKEN LIVER PATE WITH STRAWBERRY JAM SERVED
WITH TOASTED HOMEMADE BREAD
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VITELLO TONNATO
THINLY SLICED VEAL IN A CREAMY TUNA SAUCE, TOPPED WITH NUTS
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CHEESE SELECTION
RESIEIRER

FOUR TYPES OF CHEESE WITH NUTS AND HOMEMADE JAM
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FRIED PEPPERS
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BREADED SWEET PEPPERS STUFFED WITH CREAM CHEESE,
SERVED ON CUCUMBER SAUCE
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CABBAGE BABAGANOUSH ®
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CABBAGE STEAMED WITH VEGETABLE BROTH, THEN SAUTEED IN BUTTER WITH PARSLEY, CAPERS,
AND SPICES. SERVED ATOP A CREAMY PUREE OF SMOKE EGGPLANT AND GARLIC
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PLEASE NOTE THAT ALL ITEMS ARE SUBJECT TO 10% SERVICE CHARGE %10 &ty dod> powsy) pani Gluoll gez of dasde L2 n
ALLERGENS:
F (FISH) N (NUTS TREE) C (SHELLFISH, CRUSTACEANS) E (EGG) SS (SESAME) SY (SOY) P (PEANUT) G (GLUTEN-WHEAT) D (DAIRY)



CRISPY EGGPLANT %
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GOLDEN EGGPLANT BITES SERVED WITH FRESH SEASONAL VEGETABLES, CRUNCHY NUTS, AND
A SWEET CHILI DRESSING — A PERFECT BALANCE OF TEXTURE AND FLAVOR
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SHRIMP SALAD
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GRILLED SHRIMP OVER A VIBRANT MIX OF FRESH VEGETABLES, TOSSED IN A ZESTY
THAI-STYLE DRESSING — LIGHT, REFRESHING, AND FULL OF FLAVOR
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CHICKEN CAESAR SALAD
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CRISP ROMAINE LETTUCE IN A BOLD CAESAR DRESSING, TOPPED WITH
JUICY GRILLED CHICKEN BREAST
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"'SOPSKA' SALAD ®

A TRADITIONAL BALKAN SALAD FEATURING A COLORFUL MIX OF FRESH,
CRISP TOMATOES, CUCUMBERS, AND ONIONS, TOPPED WITH CHEESE
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MIXED GREEN SALAD ®
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A FRESH MIX OF GREENS, AVOCADO, POMEGRANATE, NUTS, AND GRATED
CARROT — VIBRANT AND FULL OF LIFE
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PLEASE NOTE THAT ALL ITEMS ARE SUBJECT TO 10% SERVICE CHARGE %10 dpniy dod> poun )l guasi luodl v ._‘)i das>do Lo
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SEAFOOD sSoOouUP
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DELICATE, AROMATIC BROTH INFUSED WITH FRESH SEAFOOD
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VEAL SOUP ©
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LIGHT, FLAVORFUL BROTH WITH TENDER VEAL, CARROT, ONION, CELERY,
AND GARDEN VEGETABLES
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DAILY SOUP
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SEAFOOD TAGLIATELLE
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FRESH ARTISANAL TAGLIATELLE PAIRED WITH A MEDLEY OF PREMIUM SEAFOOD
IN A RICH, SAVORY SAUCE
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CAPPELLETTI OSSO BUCO
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HOMEMADE CAPPELLETTI DELICATELY FILLED WITH TENDER YOUNG BEEF,
SERVED WITH A RICH AND CREAMY DEMI-GLACE SAUCE
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BEEF RISOTTO
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RISOTTO MADE WITH TENDER SLOW-COOKED BEEF AND CREAMY
ARBORIO RICE IN RED SAUCE
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ALLERGENS:
F (FISH) N (NUTS TREE) C (SHELLFISH, CRUSTACEANS) E (EGG) SS (SESAME) SY (SOY) P (PEANUT) G (GLUTEN-WHEAT) D (DAIRY)



ROLLED LAMB ®
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ROLLED LAMB, INFUSED WITH WILD HERBS, CHEESE, AND SPICES, STEAMED TO TENDERNESS AND
GRILLED FOR A SMOKY FINISH. SERVED WITH CHARRED POTATOES AND A CAPER-LAMB SAUCE
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SOFT MARINATED SALMON

TENDER SALMON MARINATED WITH FRESH HERBS, GRILLED TO PERFECTION,
SERVED ON CREAMY POTATO MOUSSE WITH STEAMED SEASONAL VEGETABLES
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FOREST STUFFED CHICKEN
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TENDER CHICKEN BREAST STUFFED WITH SWEET DRY FIGS, CREAMY MOZZARELLA,
TOMATO AND ROCKET SALAD, SERVED ON POTATO FOAM WITH FOREST MUSHROOMS SAUCE

©E®

L,\.;_Sg)“ Clb.l.uug (obLAbg CLI_AJ)S )LJ)|)9A9 91;;“ L__Q..Q.JLAJ' uu.JLJ g0 6)b CL>_) PRV
porill yogog publladl 89¢) le pady

118 LYD

BEEF CHEEKS
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BEEF CHEEKS PREPARED USING THE CONFIT METHOD, SLOWLY COOKED FOR OVER 8 HOURS IN
AROMATIC OIL, THEN FINISHED WITH BUTTER AND ITS OWN RICH JUICES. SERVED WITH
SAUTEED SWISS CHARD AND GARLIC AND NUTS
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PLEASE NOTE THAT ALL ITEMS ARE SUBJECT TO 10% SERVICE CHARGE
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F (FISH) N (NUTS TREE) C (SHELLFISH, CRUSTACEANS) E (EGG) SS (SESAME) SY (SOY) P (PEANUT) G (GLUTEN-WHEAT) D (DAIRY)



MAIN DISH

LAMB “PLJESKAVICA"”
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GRILLED JUICY MINCED LAMB MEAT , SERVED ON WARM, HOMEMADE, FLUFFY FLATBREAD,
ACCOMPANIED BY SAVORY STUFFED POTATOES
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BEEF FILLET ©
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SUCCULENT GRILLED BEEF TENDERLOIN, PAIRED WITH YOUR CHOICE OF SIDES AND SAUCES
FOR A PERSONALIZED GOURMET EXPERIENCE
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CHICKEN BREAST
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TENDER GRILLED CHICKEN BREAST, SERVED WITH YOUR CHOICE OF SIDES
AND SAUCES TO SUIT YOUR PALATE

Labally Golall Gl o W)lis| go oo zlad )20

70 LYD

DAILY DISH
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PLEASE NOTE THAT ALL ITEMS ARE SUBJECT TO 10% SERVICE CHARGE %10 dpwniy dods> pounyl guasi luodl oz Qi das>No >
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F (FISH) N (NUTS TREE) C (SHELLFISH, CRUSTACEANS) E (EGG) SS (SESAME) SY (SOY) P (PEANUT) G (GLUTEN-WHEAT) D (DAIRY)



POTATO PUREE %
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STUFFED POTATOES (©®
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CHEESE SAUCE ®
Odl dalo

30LYD

TOMATO SAUCE
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PLEASE NOTE THAT ALL ITEMS ARE SUBJECT TO 10% SERVICE CHARGE
ALLERGENS:

WHITE RICE
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GRILLED VEGETABLES

PEPPER SAUCE &
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CREAMY BEEF SAUCE
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DESSERT

CHOCO FANTASY %

A REFINED BLEND OF THREE BELGIAN CHOCOLATES OVER A CRISP BISCUIT BASE, FILLED WITH SMOOTH
VANILLA AND HAZELNUT CREAM PURE ELEGANCE IN EVERY BITE
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TIRAMISU ©
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CLASSIC CREAMY ITALIAN TIRAMISU, CRAFTED WITH RICH MASCARPONE
CHEESE, BOLD ESPRESSO, AND A DUSTING OF COCOA POWDER
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FRUIT PLATTER
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(FRUIT SELECTION CHANGES DAILY)
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DAILY DESSERT
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