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*Samosa*
Popular snack in indian deep fried with choice of stuffing and green peas

*Samosa sa povréem / Veg samosa™ .......c.ceeeeveeiinensnecsnecsnennnes 300.00
Samosa punjena sa krompirom, graskom i Indijskim zacinima
Stuffed with potato green pea and Indian spices.

*Svinjska Samosa / Pork keema samosa* ...........ccoceevevvinnncnnnnne. 400.00
Samosa punjena svinjskim mlevenim mesom, graskom i Zacinima
Stuffed with pork keema, green pea and spices.

*Pileca Samosa / Chicken samosa® .........coccovvevensecnncinncsensnenne 350.00
Samosa punjena pilecim mlevenim mesom, Indijskim zacinima i sveZim mladim lukom
Stuffed with Indian herbs, spices and fresh green onion.

*Samosa chat ...t 690.00

Hrskava samosa servirana sa zacinjenim leblebijama,jogurt i sosevi.
Crunchy samosa served with spicy chickpea curry(chole), yogurt and chutneys.

01170 (3 0) 1B 111 A 990.00

Dva komada pufnastog przenog hleba sa zacinjenim leblebijama i iseckanim lukom
sa strane. Two peaces of bhature served with hot chickpea and onion slices.

*Kathi roll*
Delicious warp or roll stuffed with veg or no veg choice
*Pileci / Chicken roll*..........cooeevuinuiniiiininsinnecnecnnensecnncnnnes 450.00
*Jagnjeci / Mutton roll* .........ccooeviivieriiinncnnecnneenncnneeseennnes 650.00

*Sa sirom / Paneer - cottage cheese roll*...........ccccccevueriuernnncnnee. 400.00



*Papad*
Crispy papad topped with spicy salad makes a very refreshing appetizer

*Obican / Plain papad™..........coviiiniieninncnicninnncnennncnneennenne 140.00
*Masala papad®......ccoeiiiiiiniiiiiinieinee e 180.00
*Peanut masalaX......cccvvviiiiiiiiiiinneinineiiniinneae e 470.00

Servira se sa chat masalom i naseckanim lukom, paradajzem, krastavcem i ljutom papricicom
Served masala papad with onion, tomato, cucumber, green chili and tangy chaat masala

*Pakora*
Deliciously crunchy and satisfying Indian starter, marinated in besan /

gram flour and spices perfect when served with a variety of sauces

*Pohovana piletina / Chicken pakora*...........ccccevverirucrieriuennne 500.00
*Pohovano povrée / Mix vegetables pakora* .........ccoeccevueeennene 370.00
*Pohovani krompir / Potato pakora* .........cccceevervveciruciinernncnnne 350.00
*Pohovani sir / Cheese pakora™.........ccccceeveeeruerseriseciscssensnecenne 430.00
*Pohovani luk / Onion ring pakora*............cceeuevvvicneniinnnnnnnnne 400.00
*Pohovani raci¢i / Prawn pakora*.........cccccevevvverneciscnsecieennne 690.00

*Sos / Sauce*
ASOSHSAUCEY WA CI o O L o W o . AN e O e Srensse® 130.00

*Supe / Soap*
*Pilec¢a supa/Chicken sOUP* .......cccevuevirrriiriiiensucssinsncnsecseneene 340.00

*Supa sa paradajzom i kukuruzom/
Tomato & COrN SOUP*......eiiveiiiiuiiirniiiieinieecseesneesseessaeeenee 270.00

*Supa sa spanacem i pecurkama/
Creamy spinach & mushroom soup* ........ccecceeverveciscnseriuennne 290.00

*Chicken hot&sour sSOUP™ ........coovevveeireriicirenseisseensenseeesnennne 340.00



*Chinese starter*

*Chilly chicken*

Przena piletina u soya sosu,luk,paprika,beli luk,djumbir i svez cili.
Deep fried chicken saute with soya
sauce,onion,capsicums,garlic,ginger and fresh chilly ( SUPPER HOT)

*Chilly paneer*
Przeni sir u soya sosu,luk,paprika,beli luk,djumbir i svez cili.Deep fried chees
saute with soya sauce,onion,capsicums,garlic,ginger and fresh chilly (SUPPER HOT)
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*Grilovani krompir / Rosted & grilled potato*
Grilovan marinirani krompir u indiskim zalinima serviran sa svezim kremom od limuna.
Roasted grilled potato marinated with Indian spices served with fresh lemon cream.

*Grilovani karfiol / Charcoal roasted cauliflower*
Svezi karfiol mariniran u jogurtu i zacinima.
Fresh cauliflower cube’s marinated in hung yogurt and Indian spices.

*Grilovane pecurke / Charcoal roasted mushroom*
Pecurke marinirane u limunu jogurtu i zacinima.
Fresh whole mushroom marinated in Greek yogurt, fresh lemon juice and spices.




N\ L LA

PO$LI|J Na IDOlI\|$|QI nacm

non VeZ ndian ?n

*Chicken TikKa* .......coeviiiiiniiiiiniiiiniinncienecieciieneesnnnene 910.00
Marinirana piletina u jogurtu i Indijskim zacinima przena na rostilju.
Chicken boneless cubes marinated in yogurt, Indian spice and cooked in charcoal grilled.

*Celo pile / Roasted chicken*

Pola/FTalfa )y, Xl Y e AR €8 b ol ) TS S o S TS N ¢ 750.00
(@7 (0 YA 474 1 T ) (USRS 1290.00

Celo/Pola pilata marinirano u jogurtu sa Indijskim zacinima przeno na rostilju.
Chicken marinated in Indian spices and yogurt cooked in charcoal grilled.

*Pileci Kebab / Chicken Kebab*...........cccooeveveneniniiiinnnnnnnne 790.00
Pile¢i éevap sa Indijskim zacinima.
Chicken minced (sausages) with Indian spices.

*Masala pileca krilca / Masala chicken wings* ..........ceccevueunene 710.00
Pile¢a krilca marinirana u jogurtu i Indijskim zacinima.
Chicken wing’s marinated with spices and yogurt.

*Malai pileca krilca / Malai chicken wings*........cc.cceccevuenuennenne 750.00
Pile¢a krilca marinirana u pavlaci i Indijskim zacinima.
Chicken wing’s marinated with fresh cream and Indian spice.

*Malai chicken tikka* .........ccovevreomieneniiniiiinenceeteneenene 950.00
Piletina marinirana u pavlaci, jogurtu i Indijskim zacinima prZena na rostilju.
Chicken boneless cubes with fresh cream, yogurt and Indian spices.

Pileca rilca marinirana u jogurtu i indijskim zacinima.

Chicken wings marinated with fresh cream and indian spices.

*Afgani chicken tikKa*.......c.ccovvvviivninniinninninninnninennnennnennns! 950.00
Piletina marinirana u sosu od Indijskog oraha i pavlake sa Indijskim zacinima.

Chicken Afghani marinated with fresh cream, cashew nut paste, and Indian spices.
*Fish tIKKa* ....cvovviiiniiiiiininiinininnccncneneeseeeeeenne 830.00

Riba marinirana u jogurtu, soku od limuna i Indijskim zacinima.
Fish tikka marinated with lemon juice, hung yogurt and Indian spices.
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*Curry/Vegetarian curry*

*YellowDallX.......covniiiiiiniiiiiiiiiiniiiieniiesessessesnesesessenenns 490.00
Socivo kuvano sa paradajzom, lukom i Indijskim zacinima.

This dish made with lentil, tomato onion gravy with Indian spices.

*Amritsari chole* ....oovviiiiiiiiiiiiiiiiiiiiiieiieenans 690.00 (HOT)
Amritsari chole je priprema leblebija(chole) u zacinjenom i ljutom curry.

Amritsari chole is full-flavoured preparation of chickpeas(chole).

This is authentic chickpeas spicy and tangy curry. Paneer Hyderabadi

*Paneer butter masala*..........coccovevuevreniineneninininniiiinininenn. 740.00
Komadici sira u kremastom sosu od paradajza, luka i putera sa Indijskim zacinima.
Cottage cheese prepared with richc reamy curry made with onion,tomato,

cashew nuts and butter.

*Paneer Hyderabadi*.........cocovevvuiniiniiniininsiinnnnninicnensnnecnens 790.00
Paneer (sir) Hyderabadi je poznato jelo iz Hyderabad.Priprema se sa sosom od luka

u menti i jogurtu. Paneer Hyderabadi is famous dish of Hyderabad.It's

prepared with onion gravy in mint and yogurt.

*Palak paneer® ........covveivniniinneinninninnienieneseeseseseeesaes 730.00
Jedno od najpopularnijih jela u Indiji, komadici sira kuvani u sosu od spanaca.
One the most popular in Indian dishes, soft cottage cheese cooked in smooth spinach gravy.

*Kadai paneer .......oocivieiiineinineiinneiniiensneinsnecssnnessssessseessnne 760.00

Polu-suvo jelo sacinjeno od sveze paprike, luka i sira u paradajz sosu.
Paneer,bell peppers and onion cooked in pan with spicy masala.

DY BT e 1 o 01 1 T ol 730.00
Komadici sira i graska u kremastom curry sosu.
Green peas and cottage cheese cooked in yellow gravy.

*Shahi paneer*........coiviiiniiiiiiinniiniinineneesee e 740.00
Komadiéi sira u paradajz sosu, puteru i pavlaci.
Rich tomato gravy with butter and fresh cream.

*Matar mushroom* ...t 720.00
Pecurke i grasak u sosu od paradjza i luka sa Indijskim zacinima.

Tomato and onion gravy, Indian spices with mushroom and green peas.

SIS veg AN . et gt I rss A0 A N o 720.00

Mesano povrée u curry sosu.
Mix vegetables made with tomato, onion gravy and spices.



B VT L0036 1 T 750.00

Povrée kuvano u masala sosu i pasti od Indijskog oraha i kokosovog brasna.

Mix veg. cooked with cashew nut paste, fresh cream, coconuts powder, and onion gravy.
*Mushroom masala*..........ceeeveiniinsinniinniinnenneinnenneenene. 730.00
Pecurke kuvane u masala sosu sa lukom i indijski zacinima.

Mushroom cooked in onion thick gravy with indian spices flavour. ( HOT)

*AL00 GODI* ...ueiieiiniiiiiiriiniiiiinee sttt seenae 720.00
Komadici krompira i karfiola u sosu od luka i paradajza.

Potato and cauliflower prepared with tomato and onion.

FAIOMAAT RN O AN E G W s W 0 W o B . O 720.00

Komadici krompira i graska u sosu od luka i paradajza sa indijskim zacinima.
Tomato onion gravy, Indian spices with fresh potato and green peas with thick sauce.

Komadici sira sa lukom,paradajzom,paprikom i zalinima. Tawa paneer is spicy tangy
flavoured dish made with paneer,onion,tomato,capsicums and hot spices.(HOT)

Spanac pripremljen u indijskom seoskom stilu.
Spinach prepared with indian village style.

*Pileci curry/Chicken curry*
*Chicken CUITY™.....ucivvinnieiiinniniinneenennieseessnesseessaesssessssens 1.020.00

Komadici piletine u curry sosu na bazi paradajza i luka i Indijskih zacina.
Simple chicken curry made with basic Indian spices and tomato onion gravy.

*BUtter ChICKEN™ .cuueeiiveeeeiiiieeeiiiireenieereeeneeeceeessseseseessssesssssenes 1.050.00

Piletina u paradajz sosu, puteru i pavlaci.
Made with Tomato puree, butter, and fresh rich cream sauce.

*Chicken Tikka butter masalaX........cccceeeeererveeereereeeeeeeenneeenes 1.040.00

Piletina u sosu od Indijskog oraha, putera, paradajza i luka. Butter chicken masala
dish made with cashew nuts paste, butter, cream and yellow gravy.

*Kadai chicken*........ccoiiiiiiniiiinininiininninenninennnnnninenenens 1.060.00
Prepeceni komadici piletine, luka i paprike u masala sosu.
This dish made with pan toasted, onion, capsicum cubes and tomato onion gravy.

Kerala ChiICKEN ......ccoiiiiieeeeeenniiieieeeeeeeesessssssseseesessesssssssssenens 1.030.00

Tradicionalna Kerala piletina u kokosovom brasnu, zacinima i kokosovom mleku.

Its traditional spicy chicken dish of kerala made with coconut, hot spices and milk. (HOT)
*Murgh kali mirch*......coovoviinninniiniinnciniciicncnneccecsnneennees 1.060.00
Piletina kuvana u zalinjenom sosu od Indijskog oraha i jogurta.

Chicken cooked in cashew nuts paste, black papper with yogurt based gravy.



*Chicken Hyderabadi*..........cccocevvernveenneiiernscnncnnucnsncssecnnnes 1.130.00
Chicken Hyderabadi je poznato jelo iz Hyderabad.Priprema se sa sosom od

luka u menti i jogurtu. Chicken Hyderabadi is famous dish of Hyderabad.

It's prepared with onion gravy in mint and yogurt.

a0 21 P10 1§ T =) 1 R 1.040.00

Piletina kuvana u sosu od spanaca i Indijskih zacina.
Palak chicken is loaded with nutrients dish boneless chicken cubes, with smooth spinach gravy.

*Chicken KormaX .........coceviiiinnennecninscninnncnsicnenecseencneennees 1.070.00
Piletina kuvana u masala sosu i pasti od Indijskog oraha.
Made with cashew nuts paste, cream, coconut powder and onion gravy.

AL @] 1316 [ 11 2 ) TSP 1.090.00

Piletina kuvana u sosu od mlevenog pileceg mesa, luka, paradajza i Indijskih zacina.
Made of chicken gravy mixture of chicken keema and red gravy with Indian spices. (HOT)
*Chicken changezi* .........coccvvieviuinneriecnncnnennsecnncnnecsseesnaeens 1.070.00
Piletina kuvana u sosu od paradajza,luka i indijskog zacina.

It’s famous dish of old Delhi India which is prepared with roasted chicken,

tomato-onion and cashew-nuts tangy spicy gravy. (HOT)

*Chicken matar bhuna masala*...........ccoevevenennnnnnnnnnnnen. 1.050.00
Przeni komadici piletine u sosu od graska povrca i indijskih zacina.
This dish made of roasted chicken cubes and fresh green pea, chilli and spices.(HOT)

*Fish curry / Riblji curry*

XFISh CULTY® ... cocciineniiieiiontianeesenssinroiosataiiansietnsborenasinstontsssunins 1390.00
Riba kuvana u curry sosu na bazi paradajza i luka.
Local Fish made with garlic, ginger, onion, tomato, lemon juice and spices.

*Prawn / Shrimp curry” .......ooevieiernvenncnnenncnnennecnnnennneees 1390.00

Skampi kuvani u sosu od paradajza, luka, limuna i Indijskih zacina.
Prawn /shrimp made with garlic,ginger,onion,tomato,lemon juce and spices.



*Jagnjedi curry / lamb curry*

*Lamb masala HyderabadiX..........cccecervvervrernernrecnncnnecnncnnne. 1.550.00

Lamb Hyderabadi je poznato jelo iz Hyderabad.Priprema se sa sosom od luka u menti i jogurtu.
Lamb Hyderabadi is famous dish of Hyderabad.It's prepared with onion gravy in mint and yogurt.

*Lamb bhuna masalaX .....c.cceeeirreeeiiirieeneiieereennieeeeesnsseceessssenes 1.550.00

Komadici svinjetine kuvani u masala sosu i pasti od Indijskoh oraha i kokosovg brasna.
Made with cashew nut paste, cream, coconuts powdet, and tomato onion gravy.

ll CE T BT PN 11 o o 1.570.00

Komadidi jagnjetine, luka i paprike u masala sosu.
This dish made with pan toasted onion, capsicum and tomato onion gravy.

B 0% 3531020113y 1.510.00

Komadici jagnjetine u curry sosu na bazi paradajza, luka i Indijskih zacina.
Fresh lamb cooked with fresh herbs, tomato onion gravy and spices.

*8aag GOSh* ...t 1.560.00
Jagnjetina kuvana u sosu od spanaca i Indijskih zacina.
Saag gosh is very delightful dish cooked with smooth spinach gravy.

*Shahi 1amb KOrma™* ....eee.eeeeieueiiirerniiireeeneieeeeeennceeeeesenscesessenes 1.590.00

Komadidi jagnjetine kuvani u masala sosu i pasti od Indijskog oraha.
Tomato onion gravy with cashew nuts paste and spices.

*Lamb rogan josh*.........cocoiniviininnininninninncnnininnneneine. 1.590.00

Jagnjetina kuvana u raznim indijskim zacinima sa lukom i kashmiri chilli prahom.
Rogan josh is the famous dish of Kashmir.Rogan means ghee(butter) and josh

means hot spices.Mutton cooked in onion,various tipe of spices,kashmiri chilli powder.
It’s served with red gravy. (MEDIUM HOT)

*PRAi JaMD .....uuuiiiiieireeiiiiiiiieeeeeeeeennassesessesesesesessssssssensssnane 1.580.00

Jagnjetina kuvana u spanacu sa lukom,djumbirom,belim lukom.
Lamb cooked with spinich,garlic,ginger,onion in village style of India. (HOT)



ﬁﬁﬁ hleb /indian bread

*Roti (Whole wheat flour)” ......coovueeineininuiiiieinnsueinnineninecsnsneennnee 85.00
FINGADI LoD SESREORIR S, o L Bl Mo D LA A 85.00
*Butter naan / sa puterom™.........ccoevveeeiiinineeiiiiieeeiinneeicnnneeeinnne. 95.00
*Garlic naan / sa belim lukom*.........ccccovuvvuiiirninncninncnenncnne 110.00
*Onion kulcha / sa crnim lukom* ........ccovivivniniininnicnnenncnne 140.00
*Cheese naan / sa Sirom™ ........coccceeeeeiennncnsensensecsenneneesnesseenes 160.00
*Mathi naan / sa indijskim zacinom*..........ccccovveverruenerincnnncnne 110.00
*Pork keema naan / sa svinjskim mesom i graskom*................. 170.00
*Aloo parathaX........ccccevveeviiiiiniiininninncnenceesesseesaesae e 150.00
Punjena sa zacinjenim krompirom / Stuffed with potato and spices

*Gobi paratha™.........iviiiiininniinincn e 140.00
Punjena sa karfiolom / Stuffed with fresh grated cauliflower

*Chicken kulcha / sa pilecim mesom*.........ccccoovereeevreineiinnnnne 160.00
*Onion paratha* ..........civiiviniinniiniinniecceeeeee 140.00
Punjena crnim lukom / Stuffed with fine chopped onion and spices

*Chicken paratha* ..........ccccvvvirivirnniniinnninnncnninnieenncnneeneennes 160.00
Punjena pilecim mlevenim mesom / Stuffed with minced chicken

*Pork keema paratha* .........cccevvvvvninniniiinnenneciiecnncnnecneennnes 150.00
Punjena svinjskim mesom / Stuffed with pork keema meat

*Mix vegetable paratha*...........ccocvviviiiinnicniininseincnnecnenneenneens 160.00

*Plain curd / pavlaka*.........coviniininnininnininninnicninnneneenncne 160.00

CUCUIAD NI o L1 S NS RN L an AL N B, 55 280.00
Salata na bazi kiselog mleka i krastavca sa Indijskim zacinima.
This raita made with fresh grated cucumber yogurt and lightly spices.

VL it e N T £ 0. 0. e 2 % B 5., w1 s 290.00
Salata na bazi kiselog mleka, paradajza i crnog luka sa Indijskim zacinima.
Made with fresh tomato, onion, green chilli and spices.
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*Crni Iuk / MIX ONIONY ...ucieieereerenennniiieeeeereeeeeesssssssssssessessessssssssene 130.00
*Kupus / Cabbage™........cocvevivininvinniniinninicnninininineneneinenes 240.00
F Exotidsalatald N\ SO\ | [/ 8. W 0 ORI 800 W 410.00

Kupus, Sargarepa, senf, med i semenke.
Carrots, cabbage, honey, mustard, various seeds.

*Mix zelene salate / Green salad™ ........ccoeeveveeeeeeieiierereenerennnenenns 340.00

™™ )
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*Obican / Plain White rice™.......uuuiviiiiiiirrrnneeeeeiisssrrnneeeeesesssnnnene 280.00
JCera FICEY . om o v ens e ree s ke A M S A R T by AN W = 310.00
*Mix vegetable rice/Pirinac sa povréemX.........coceveeviinincinecnnens 330.00
*Sa belim lukom / Garlic fried rice*........ccceeeeeecivrrneeereeeeccrrrnnenne 350.00
*Pirinac sa povréem I zacinima / Kashmiri vegetable pulao rice *.......360.00
*Sa limunom / Lemomn FICE¥ ......uuuieeiierrirrrneeeeeeeesssssneeeeeeesssssnsanes 350.00
*Sa kokosovim brasnom / Coconut fried rice*.......cccceeeeeerennnn. 380.00

\ \
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Biryani je pirinac przen u puteru i zacinima sa mesom ili povréem.
Flavored basmati rice with exotic spices layered with chicken, lamb,
shrimps or vegetables and thick gravy

*Pileci / Chicken biryani*.........ccccevveeiruerivecisinncnineciscnnenisecnnne 790.00
*Jagnjeci / Mutton / lamb biryani*........cceceevevenininenienennnnns 1.290.00
*Sa povréem / Mix vegetables briyani* ..........ceccevveeviuciieiinncnnne 610.00
*Sa jajima / EE biryani* .......vvviiviiviiniiniininniinenenenenennenne 630.00

*Sa Skampima / Prawan / Shrimp biryan* .........ccccevevvuvrnnennns 810.00
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*Gaja ka halwaX......ciininiininiininicicceccsesnene 350.00

Kuvana sargarepa u mleku, puteru sa Indijskim zacinima.
Grated carrot cooked in sweet milk,butter and dry- fruit.

Kuvana banana u mleku,puteru sa Indijskim zacinima.
Banana cooked in sweet milk,butter, semolina and dry fruits

Sladoled sa ukusom jagode, vanile i cokolade preliven cokoladnim topingom.
Three type of ice-cream served with chocolate syrup and indian nuts.

*Banana CrunCh ......ouveeeveueuiiiiieieeeeeeeneensnsssssesessesesssssssssssssssssens 450.00

Pohovana banana sa prelivom od belog vina i anisa.
Deep fried banana served with 3 type of ice-cream, chocolate syrup and dry nuts.

hazzi

Lhassi is a traditional Indian yogurt drink.
Osvezavajuli indijski mlecni napitak.

*Slani / Salty*......coviviiiiiiiii s 250.00
FSlatki\Sweet . L. 0. S0 2.\ a B s NN 8 == 177020000 § ==t 250.00
‘Banana A /AN 0 N 8 N e, (AL N8 BB s 310.00
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ST PN (@) ) Ot | oy N e 150.00
*Sa mlekom/ With milk™.......ccccovirvuinniniinninninniiiicnnneciecnnne 180.00
HCAPPUCINOT cuueeiiinnriiiiitirecnititeiniteecsinteisssseeessssesesssnsesssssaees 190.00
AT € T Y S T INT ALt W) —~ — Y= N 200.00
cajgvi/teas

Dolcezza Tea .......couevuiiruenriisniniiininsiininnninicsnesienseenessssseseenes 180.00
Masala caj/Masala tea..........cocevveneenennicninsininnensiininnneneenenns 250.00
Yezakaholna pica/gait Arinks

Aqua viva Negazirana.........eeeecveeeiiisneeciisneeens 0.25.uuuicicnneeee 160.00
Aqua viva Negazirana.........eeeevseieicisneeiiisneeeens (oD D W, 250.00
Rasa. 7o\ ... o® I UCO BN 100 o LA NN 1 1, 0.25..c00iiiinnnnnee 160.00
i M N N AN LY LAY 0.75.ccccceiinnnnne 250.00
Knjaz MiloS......cccvverierinninninneinnncnnecsscssecsnees 0.25..ccciieinnens 160.00
Knjaz MiloS......ccccovuerverineinnernennncnnsecsnscssensnees 0.75 ccueerueinnens 250.00
(07071 071 N 0.25...cccnereneene 200.00
Coca Cola Zero.......coeeeevuerirensensnnerseessacsseesnees 0.25...cccnerneee. 200.00
(P AR DA AR W EA RS AR Y 0.25.ccc0iiiiunnnnee 200.00
SHIVUSIN S R R BRI AC) N AR WA R A NS, 0.25..uuiiiicnnneee 200.00
Schweppes Bitter Lemon..........ccocceeveevnucenncrnnnene 0.25...cccnerneeee 200.00
Schweppes TonicC.......ccceevuerieeirecinerssecescssensnees 0.25...cccnereueene 200.00
Next Borovnica/Blueberry ...........cccccevueruennneen. 0.20...cccnueruneee 200.00
Next Jabuka/Apple.......cccocevvevireriirirecnncrsenennees 0.20...ccccueruuee. 200.00
Next PomorandzZa/Juice........cceeveveeeeeeveenneennennnns 0.20....cceeunennee 200.00
Limunada........cooeivveininnennnecnnenneensennnesneenee. 0.30...cuceeuueene 190.00
Cedena pomorandza/Squeezed Oranges.......... 0.30...cccnerunee. 310.00

hY \

piva/beers

Krusevice toceno/Draft .......ccoeuveevuveennnerinnennnen. 0.30...ccciueennnen. 200.00
Krusevice toceno/Draft .......ccccveeruveenueeninnnenen. 0.50....cccuennen. 250.00
Zajelarsko svetlo .........ooervueevniiicnnecnnncnnneinnnens 0.50....ccccereueen. 210.00
Zajecarsko tammno ........ccoceevueevreensnersseessecssneesnnens 0.50...ccccucreueeee 220.00
Heineken..........cooveivveiviniiiiieiiiiennnniiincinisncnenne 0.40......ccuuee. 350.00



1) N/
likeri/ liqueres

Pelinkovac.......coueeveinuinneinecnecnnnenneenseennnennneees 0.04.......ccouueee. 200.00
i g TRIERISLEr . » - {50 o, N Soort 8.4 90.) o) 32 0.04................ 230.00
BiilCm. v e e -5 5 1 DN (S 0.04.....cc0enueee 310.00
Campari Bitter.......cooeeviiveeiiiiveciiinnecccinneenenn. 0.04................ 230.00
Martini Bianco ........oieiniieniiinieniinnienninnne. 0.04................ 210.00

) A h ) Y\ )
ZeglORa Plca/sprr)g aArinNkRs

Prepecenica........ueevneeriuiinineiniecnincccseecnsneenns 0.04.......ccuceu. 200.00
Dunja....cienniiiiiiiiiniieiecnieees 0.04................ 230.00
ViljamovKa.......coerveeivennennecnicnnennseesnesneenns 0.04.......ccouuee. 230.00
KAJSIA 1evvvvnrerenesenssnnssessssssssssssessssssssssesssnsssnsssssnss 0.04....coreeenen. 230.00
B e L] < S 0.04................ 200.00
Tequilla......cooveiviniiiieiniiniiiiecinincenecseesaeens 0.04................ 260.00
Vodka Smirnoff ....eeeeeeeiiiiiiiiiiinnnenecierieeeeeeeeeenens 0.04..........c..... 250.00
Gin Beefeather .........uuuueeeeeeeeeeeieeieeeneeeeeeeneeeneeenes 0.04......cuuuueeene 270.00
ohigkeye

Johnnie WalKer ........ccoeeeeeeeeeeeeeeneeeeneeeeeeeeeeeeenees 0.04..........c.... 250.00
Black label .....cuuueeeeeniiiiiiiieiiieeeecicieeeeeeeeneneneneens 0.04................ 360.00
Ballantines.......ccccceeeveverreneeeneeeeeeeeeeeeeeeeeeseeseeeeees 0.04......cuuueeene 250.00
Jim Beam .......ciiiinniiiiiiiniieciieenneeerennnneeeeennnneeeesas 0.04........ccc.u... 300.00
Jack Daniel’s......ccccoeevveenvenenenneneenneeneeeeeeeeeeeeseeeees 0.04......cuuuueeeee 350.00
(O RR I i i o\ R I AT LY B [ oo 0.04................ 370.00

Yela vina/ahite oiinez

Orfelin Kovacevic.......couiniininniinensncsecsnenecinens 0.15..cciiiinenne 240.00
Chardonnay Kovacevic........ccccevuevernucnecsncnnennnes 0.75.cccicuennee 1.950.00
Tamjanika SpasiC......cccceverviriecviennennsecnsncnnnenne 0.75..ccecruennne 2.400.00

N\ \ \
crvens Vina/red tIineg

Orfelin KOVACEVIC cuuuueeeneeeierereeeeeeeesesreeceseeeeeenens 0.15....cccuuuuuee. 240.00
Vranac Pro Corde......u..ceeeeeeneeerennnnceeeenneneeeeenenes 0.75.cciuuuunenne 1.400.00
Aurelius KOvacCevic€..ueireeeneieerernnneereernnneeeeennnes 0.75.cccuuuunnnnn 2.050.00



	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6
	Page 7
	Page 8
	Page 9
	Page 10
	Page 11
	Page 12
	Page 13
	Page 14

