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

*Veg Samosa / Samosa sa Povréem™ ..........coeeeeeieiineinciinnnnnnen. 400.00
Samosa punjena krompirom, graskom i Indijskim zacinima.
Stuffed with potato,green peas and Indian spices.

*Pork Keema Samosa / Svinjska Samosa*..........ccceevuerenenennnnne 450.00
Samosa punjena

svinjskim mlevenim mesom, graskom i zacinima.Stuffed with pork keema,

green peas and spices.

*Chicken Keema Samosa / Pileca Samosa* ..........cceeeveeueruennnnen. 450.00
Samosa punjena

pile¢im mlevenim mesom,graskom i zacinima.Stuffed with chicken keema,green peas
and spices.

*Samosa Chat™........oiiiviiiiniiniiiiniiiieieeeeeenenenees 690.00
Hrskava samosa servirana sa zacinjenim leblebijama,jogurt i sosevi.Crunchy samosa
served with spicy chickpea curry(chole),yogurt and chutneys.

*Bread pakora*........coeeveeinieiinnninninniincnienecneeeneesessnnes 450.00
Bread pakora je popularni Indijski dorucak napravljen od hleba,krompira i Indijskih
zacina.Bread pakora is a popular North Indian breakfasterstreet food made with
bread,potatoes and Indian spices.

*Dahi Bhalla*........cooviniiiiiiiiiniiiiiiiiiiieiiennsneneneans 590.00
Przene fritule od

sociva umocene u slatkom jogurtu prelivene sosevima i Indijskim zacinima.

Deep fried lentil fritters dunked in sweet yogurt and topped with chutneys and species.
*Chole Bhature*...........ccoevveiinieniennenienenenenenenennsnensnsnennenens 990.00
Dva komada pufnastog przenog hleba sa zacinjenim leblebijama

i seckanim 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

*Chicken Roll/Pile¢a Rolnica™........coeevevveruiniinenenenenensnnnenennes 450.00
*Paneer-Cottage roll / Rolnica sa Sirom*.............ccceevruennecnnenee. 400.00



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

*Plain Papad / Obican PapadX...........cccevuvvirvuenucninnecnennncnecnen. 180.00
*Masala Papad™......cccccvvviiiieiiiiiinineiinniinnncinecssneesecssaecscneens 220.00
*Peanut Masala*........ccovevveriiinniniennicnicnieennecnnenneceneseneen. 470.00

Servira se sa chat masalom i naseckanim lukom, paradajzom, krastavcem i ljutom
papricicom.Masala papad/Peanuts served 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

*Chicken Pakora / Pohovana Piletina*..........cocceeeevvcnncrinncnne. 500.00
*Mix Veg Pakora / Pohovano Povrée® ........coocvvvivvcnicens conenene 400.00
*Potato Pakora / Pohovani Krompir * .......cccccevevviriveniiecnnncnnee. 380.00
*Cheese Pakora / Pohovani Sir *..........ccevviiivininiininecnnnecninnennn. 430.00
*Onion Ring Pakora / Pohovani Luk*............cccoovuiniiiiiniinnnnnns 400.00
*Prawn (shrimp ) Pakora / Pohovani Racici*........ccecevvivucnnneen. 590.00

*Sauce / Sos

*Sos/ Sauce/Pickle/Butter...........cocevueniiruenseisniniinensnensecsnensnennees 150.00
*Supe / Soap*

*Creamy Chicken Soup/Pileca Supa* v eeeen340.00

*Tomato&Corn Soup /Supa sa Paradajzom i Kukuruzom* 270.00

*Creamy Spinach&Mushroom Soup/Supa sa Spana¢em i Pecurkama*........290.00

*Chicken Hot&Sour soup/Pileca Ljuto-Kislea Supa* 340.00

*Veg Hot&Sour soup/Vegeterijanska Ljuto-Kisela Supa* 320.00
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XChicKen TIKKAY ...ceeeeeireiieiieirieenireeeeeereneenirenseessessssssssssennsannnes 1020.00

Marinirana piletina u jogurtu i Indijskim zacinima pecena na rostilju.

Bomneless chicken marinated in yogurt, Indian spices and roasted in a clay oven.

*Garlic Chilli Chicken TikKaX.......cccceeiiiiiiiiinnneeeeeciniiciiinsinnenees 1090.00
Piletina marinirana sa belim lukom,ilijem,przenim lukom,indijskim zacinima

pecena na rostilju.Boneless chicken marinated with garlic chili,fry onion paste,

indian spices and cooked in clay oven.

*Roasted Chicken /Pecena Piletina*

Half / Pola.......uuueiiiinniiiiiiiitiiiiniitiieicnnineccnnneeecsssnsecesanneeeeans 850.00

R 'A% 1 10 ) L A =) U TN 1490.00

Pileta marinirano u jogurtu sa Indijskim zacinima peceno na rostilju.
Chicken marinated in Indian spices and yogurt roasted in clay oven.

*Chicken Kebab / Pileci Kebab*..........cccooovuriinieniinenniiecnnnenn. 900.00
Pileci ¢evap sa Indijskim zacinima. Chicken mincs with Indian spices.
*Masala Chicken Wings / Masala Pilec¢a Krilca* ...............ccc..... 800.00

Pileca krilca marinirana u jogurtu i Indijskim zacinima.

Chicken wing’s marinated with spices and yogurt.

*Afgani Chicken Wings / Afgani Pilec¢a Krilca*..........ccouuueeenne. 850.00
Pileca krilcamarinirana u jogurtu i indijskim zacinima.Chicken wings

marinated with fresh cream and indian spices.

*Malai Chicken TikKa* ........ccooviiiiiiiiiiiiiiiiiiiicccnenecncnneee, 1090.00
Piletina marinirana u pavlaci, jogurtu i Indijskim zacinima pecena na rostilju.

Chicken boneless cubes with fresh cream, yogurt and Indian spices roasted on grill.
*Afgani Chicken Tikka* ........cciiiiiiiiiiniiiiiiiiiiiieiiiiniieecnnae 1070.00
Piletina marinirana u sosu od Indijskog oraha i pavlake sa Indijskim zacinima.

Chicken Afghani marinated with fresh cream, cashew nut paste, and Indian spices.
*Hariyali Chicken TikKaX.......ccovvveeiiiiiiiiiiinssinnecciinienisininsnneceens 1080.00
Piletinamarinirana u zelenom sosu koji se obi¢no pravi od korijandera, mente,
spanaca,zelene ljute paprike i Indijskih zacina.Boneless chicken coted in green

sauce typically made of coriander,mint,spinish,green chilli and indian spices.

*Non Veg Plater.......coveviiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiienaen. 2100.00
(Chicken tikka,Afgani tikka¢Hariyali tikka)

RQEISHeLikkag® X\ 0 AN, somee I, 8.0 . oo . 850

Riba marinirana u jogurtu,sok od limuna i indijskim zacinima.

Fish tikka marinated with lemon juce,yogurt and indian spices



*Indo-Chinese starter*

*Chilli Chicken* 1090.00
Przena piletina u soya sosu,luk,paprika,beli luk,djumbir i svez ¢ili. Deep fried chicken
saute with soyasauce,onion,capsicums,garlic, ginger and fresh chilli ( SUPPER HOT)
*Chilli Paneer*

Przeni sir u soya sosu, luk, paprika, beli luk, djumbir i svez ¢ili. Deep fried chees

saute with soya sauce, onion, capsicums, garlic, ginger and fresh chilli (SUPPER HOT)
*Gobi Manchurian*

Gobi Manchurian jesladak, pikantan i blago zacinjen sos napravljen od Ciili sosa, sirceta.
dumbira i belog luka.Gobi means cauliflower in hindi & manchurian means is a sweet,
tangy & slightly spicy sauce made with chilli sauce, vinegar, garlic and ginger

*Chilli Potato

Hrskavi przeni krompir preliven u ljuto-kiselom sosu sa lukom i paprikom. Chily Potato
is starter snack made of crispy fried potato tossed in spicy & sour chilli sauce with
onion and capsicum.

*Honey Chilli Potato...........cccocvviiiiiiniiiiiinininiiniinniinne....700.00

Hrskavi przeni krompirici preliveni slatko-ljutim sosem i medom. Crispy fried potatoes
tossed in sweet and spicy sauce with honey.

gmlovano povrce
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*Grilovani krompir / Rosted & grilled potato*
Grilovan marinirani krompir u indiskim zacinima 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.
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*Curry/Vegetarian curry*

*Dahi TadKa™.......ooviiiiiniiniiiniiniiiiiiieniiienseiesssessesssessesses 500.00
Dahi Tadka jejogurt sa dosta aromati¢nih za¢ina.Dahi Tadka is yogurt with
plenty or aromatic spices.

POl Al .9 e LD, 8 L) =4 Y .. ) G Dt 690.00
Socivo kuvano sa paradajzom, lukom i Indijskim zacinima. This dish is made
with lentils, tomato-onion gravy and Indian spices.

XAMIIESATT CROLE™ ...ovivineiirirenniirrerenierteessesrerssseeserssseseesssssssessssessessssenns 790.00

(HOT) Amritasri chole je priprema leblebija (chole) u zacinjenom i ljutom curry-u.
Amritsari chole is full-flavoured preperation of chickpeas (chole) prepared
in spicy and tangy curry. ( HOT)

NN 0Ty e €N NS N o AN AN o 820.00
Mesano povrce u curry sosu.Mix vegetables made with tomato,onion gravy and spices.
*Veg. KOrma™......coiiiiiiiniiiiiiiiiiiinniiicnieniecsnsnescssseesssssseesssnnns 870.00

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

Mix veg. cooked withcashew nut paste,fresh cream,coconut powder and onion gravy.

QAT ChI. . o SN L (A n B AN ot B 870.00
Komadici krompira i karfiola u sosu od luka i paradajza.Potato and cauliflower

prepared with tomato and onion.

250 NEATKIR Y, A\ IR @t AL 2 B n B N 6 B 2N Noneer??. LA 820.00
Komadici krompira I graska u sosu od luka,paradajza i Indijskih zacina.

Tomato-onion gravy,Indian spices prepared with fresh potato and green peas with thick sauce.
*Mattar MUushroom™..........oeoveniiiiniiienieneciccnnteneeeenesneneeseesseens 850.00
Pecurke i grasak u sosu od paradajza i luka sa Indijskim zacinima. Tomato and onion gravy,
Indian spices with mushrooms and green peas.

S RAhIA@L Sadd ). MM re L2 Nt S A AN R MY ATl [ 2N 900.00
Spanaé i krompir pripremljen u Indijskom seoskom stilu.Spinach and potato prepared

with Indian village style.

*Mushroom Masala*........c.coeeieiiniiieniiniiicniieccenieceneseeneeneens 870.00
Pecurke kuvane u masala sosu sa lukom i Indijskim zacinima.

Mushrooms cooked in onion thick gravy with Indian spices. (HOT)

*Paneer Butter Masala*........cccooeeiineiiiinennienennenieeniesecneseensesnenees 920.00
Komadici sira u kremastom sosu od paradajza, luka i putera sa Indijskim zacinima.

Cottage cheese prepared with rich creamy curry made with onion,tomato,cashew nuts and butter

DAl MaKRANI™ . ceveeniiieeeniiierreiieierreeieeeessssceeessssecsessssscsesssssesessssssssesss 890.00

Dal Makhani je socivo kuvano sa paradajzom,lukom,puterom i Indijskim zacinima.
Dal Makhani is a classic North Indian dish made with whole urad dal,
rajma,butter and spices.



YPaldldPaneery am N 0. 200, W Mo . o™ o S M 0 A9 T N s 930.00
Jedno od najpopularnijih jela u Indiji, komadici sira kuvani u sosu od spanaca.
One the most populardishes in India , soft cottage cheese cooked in smooth spinach
gravy.

#Kadhai Paficergaia . N AN LW ML CTANLNIOATE W, 960.00
Polu-suvo jelo sacinjeno od svezZe paprike, luka i sira u paradajz sosu.

Paneer,bell peppers and onion cooked in pan with spicy masala.

Mattar Paneer™ ...ttt eeeenaaes 930.00
Komadidi sira i graska u kremastom curry sosu.Green peas and cottage cheese
cooked in yellow gravy.

“ShahilPan e Zonvem s o B AR ML 200 o SO Vo)L N 45 940.00
Komadiéi sira u paradajz sosu, puteru i pavlaci. Rich tomato gravy with butter
and fresh cream.

AW Baneers ¥, - E MR I A T e D a2, 970.00
Komadiéi sira sa lukom,paradajzom,paprikom i zacinima. Tawa paneer is spicy tangy
flavoured dish made with paneer,onion,tomato,capsicums and hot spices.(HOT)
*Paneer Changezi......ccccceiiieuiiiiiniiiimniiiiinieiiineiiiieneeeeeneeeeeenneens 990.00
Komadiéi sira u sosu od paradajza,luka i Indijskih zacina.It’s famous dish of old
Delhi Indiawhich 1 s prepared with roasted chicken,tomato-onion and cashew-nuts
spicy gravy. (HOT)

*Paneer Hyderabadi*........ccooveeeeiiiiiniiiiiiniiiiiniiiiiiiiieeniceeenneeeee, 990.00
Paneer (sir) Hyderabadi ,priprema se sa sosom od luka u menti I jogurtu.

Paneer Hyderabadi is a famous dish of Hyderabad.It’s prepared with onion gravy in
mint and yogurt. (HOT)

*Pileci curry/Chicken curry*

AChickeMCUrry? 2. o LA G o B 5 02 A8C 0 L0 1090.00
Komadici piletine u curry sosu na bazi paradajza, luka i Indijskih zacina.

Simple chicken curry made with basic Indian spices and tomato-onion gravy.
pBUtter ChickenssSSMES. . 4.0 o LAV 0.1 . S, e 1150.00
Piletina u paradajz sosu, puteru i pavlaci. Made with Tomato puree,

butter, and fresh rich cream sauce.

*Chicken Tikka Butter Masala* ........cccceueiieimiiniiiininniiiiinnnnnnnnne. 1140.00
Piletina u sosu od Indijskog oraha, putera, paradajza i luka. Butter chicken
masala dish made with cashew nuts paste, butter, cream and yellow gravy.
*Kadhai Chicken™ .........ccoiuiiiiiiiiiiiiiiiiiiiiiiiniicencceneceeneeees 1160.00
Prepecenikomadici piletine, luka i paprike u masala sosu. This dish is made

with chicken tossed on apan with onion, capsicum cubes and tomato onion gravy.
*Murgh Kali MArch* ...c.coieuiiiiiiiiiiiieiirniciiiiiecieneeenen. 1160.00
Piletina kuvana uzacinjenom sosu od Indijskog oraha i jogurta. Chicken cooked
in cashew nuts paste, black papper with yogurt based gravy.

*Palak Chicken™..........iiiiiiiiiiiiiiiiiiiiceeecceeeeeee e, 1140.00
Piletina kuvana usosu od spanaca i Indijskih zacina. Palak chicken is

loaded with nutrients dish boneless chicken cubes, with smooth spinach gravy.



*Chicken KormaX ........coccoveivieninnuenucnneininninncnecnecsennnessenees 1170.00
Piletina kuvana u masala sosu i pasti od Indijskog oraha. Made with

cashew nuts paste, cream, coconut powder and onion gravy.

*Kerala Chicken™........c.ooeveniiiniineinienininiiicienennnnenesnessenns 1130.00
Tradicionalna Kerala piletina u kokosovom brasnu,mleku i zacinima.

It’s traditional spicy chicken dish of Kerala made with coconut,
hot spices and milk.(HOT)

*Chicken Rara™.......coeieeniiiennniennninicnenienesesnensnessessesesnens 1190.00
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* ...........ccccevveriirnuiinuiisinninicnscnnecssenscssscseees 1170.00
Piletina kuvana u sosu od paradajza,luka i Indijskih 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 Hyderabadi..........ccoevevuiiniiiiiiiiiiiiiiininininennne. 1170.00
Chicken Hyderabadi je poznato jelo iz Hyderabad.Priprema se

sa sosom od luka u menti I yogurtu.Chicken Hyderabadi is famous

dish of Hyderabad.It’s prepared with onion gravy in mint and yogurt.

*Chicken Mattar Bhuna Masala* .........cccoeveniniinniiniinnnnninnnnnns 1150.00
Przeni komadi(i piletine u sosu od graska povréa i indijskih zacina.

This dish made of roasted chicken cubes and fresh green pea,

chilli and spices.(HOT)

*Tawa Chicken*.......ccooviiiienenininiiiiiiienenineneeenenenes 1190.00
Komadici piletine sa lukom,paradajzom,paprikom i zacinima.

Tawa chicken is spicy tangy flavoured dish made

with chicken,onion,tomato,capsicum and hot species. (HOT)

*Chef Special Chicken Methi Malai............ocooeviiiiiniinnn. 1290.00
Murgh methi je luksuzno jelo pripremljeno od piletine i methi

zelenila krckanog u bogatom kremastom curry-u.Murgh methi

is a luxurious Mughlai dish prepared with chicken and methi greens

simmered in rich creamy curry.

*Fish curry / Riblji curry”
WL LRSS YN Ve U TN AN AN SN BV A7///DN R IS 1390.00
Riba kuvana u curry sosu na bazi paradajza i luka. Local Fish
made with garlic, ginger, onion, tomato, lemon juice and spices.
XPrawn (shrimp) Curry” ........cvevveeneeninninnecnnennenncnnncsnecsneenne 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 CUITY*....ouiiiiieniiiiieniiieniesiciennciesesnesesssessessessnnes 1790.00
Komadici jagnjetine u curry sosu na bazi paradajza, luka i Indijskih

zacina.Fresh lamb cooked with fresh herbs,tomato-onion gravy and spices.

*Shahi Lamb Korma*.........ccoiviiniiiiniiniinniineniinneninsncsnennnns 1790.00
Komadidi jagnjetine kuvani u masala sosu i pasti od Indijskog oraha.

Tomato-onion gravy with cashew nuts paste

and spices.

*Lamb Rogan Josh*........ccccviviiiiinninninniinincnicncninccnennes 1790.00
Jagnjetina kuvana u raznim Indijskim zacinima sa lukom i kashmiri

¢ili prahom.Rogan Josh is famous dish of Kashmir.Rogan means ghee(butter)

and Josh means hot spices. Mutton cooked inonion,various types of

spices, kashmiri chilli powder.It’s served with red gravy.( MEDIUM HOT)

*Kadhaii LambX*........ccoiiiiiiiiiiiiieiciciccnnececienenes 1770.00
Komadiéi jagnjetine,luka i paprike u masala sosu.This dish is made

with lamb tossed on a pan with onion,capsicum and tomato-onion gravy.

*Lamb masala Hyderabadi* .........ccccevvurvviiiinsinncnncnnncnnncnee. 1750.00
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 flavour.Its one of the

spicy dish of India. (HOT)

*Lamb Bhuna Masala™ ...........ccoovviinineninicniinniicinenenienens 1750.00
Jagnjetina kuvana u polu-suvom masala sosu. Boneless lamb made

with semi dry masala gravy,hot spices and lemon juice (HOT)

*82ag8 GOShY ... e 1760.00
Jagnjetina kuvana u sosu od spanaca i Indijskih zacina. Saag gosh is very delightful dish
cooked with smooth spinach gravy.

*Phadi LambX......couiiniininniinniiiiniininninninnenecnecnneneenneen, 1780.00

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



ndizk hlek /indian bread

*Roti (Whole wheat flour)* .......uoeeiievineeieeiiiiinnneeeecninneeeeeeeessssseeeenes 85.00
SRt ETPRO T TIN5 et iy oo sus Pt o o I oieisise eff gisiisss 100.00
DaWafROtII SO NRNSLANS Lo B2 MR VL€ D0 O ... 100.00

PINaAN o YA SN DA OO L DAR N O A B LN D ... 90.00
*Butter Naan / sa Puterom™............coveeineeineeinneinnneinsneinnecnnecnnecenns 105.00
*Garlic Naan / sa Belim Lukom* .........ccceviiiinninncnninncnncnsecnecnnee. 110.00

*Mathi Naan / sa Indijskim zacinima..............coooeiiiiiiniinn 110.00

*Onion Kulcha / sa Crnim Lukom™ ........ccccoevvviriviirinnninninincncsenenaenes 230.00
*Cheese Naan / $a Sirom™ .........ccccceeceiveeireeieenneensennsesnnenensensesssssscsnes 240.00
*Garlic Chilli Naan / sa Belim Lukom i Cilijem*.........cccecevererrerernne 140.00
*Chesse Garlic Naan / sa Belim Lukom i Sirom*.........ccccceeucruennncnnee. 290.00

*Lacha ParathaX.......coccoiviiiiiiiiniiiineineneiecinetscsscseessnsesesssacsseesnns 150.00
*Aloo Stuffed Naan / sa Krompirom........c.ccoveviiiiiiininininininnne. 240.00
*Aloo Paratha*.........coceiuiiiiiiiniiiiiiiiniiieenencteteeee s 220.00
Punjena zacinjenim krompirom / Stuffed with potato and spices

*Onion Paratha.........ccoviiiviiiniiiniiinininiinniinneinimssssssessoen 240.00
Punjena crnim lukom / Stuffed with fine chopped onion and spices

*Mix vegetable paratha*..........cccevvvinciiniinninnincnnincneneneecnenes 260.00
Punjena sezonskim povréem / Stuffed with seasonble vegetables

*Gobi ParathaX........coiviiiviiiniiiinnininnininneiniinnnnenneisissessesssesesens 240.00

Punjena Karfiolom / Stuffed with fresh grated cauliflower
*Pork Keema Naan / sa svinjskim mesom i graskom.....................270.00

*Chicken Kulcha / sa Pilecim MeSOmX........cccccvevuerirnerirnnssnenesaesesannenas 260.00
*Chicken ParathaX ........cccccceieneiininininnsnensssnosensessnssssssssssssssssssssssssneses 260.00
Punjena pilecim mlevenim mesom / Stuffed with minced chicken

Pork *Keema Paratha* ..........ccccecveeiveernencneecneessnesssnessseesssesssesssnnens 250.00

Punjena Svinjskim mesom / Stuffed with Pork Keema meat
\
ralta
*Plain Curd / Pavlaka™........coveviinvnviniininniinienecninnecnennnenne 160.00
*Cucumber Raita” ...t 320.00

Salata na bazi kiselog mleka i krastavca sa Indijskim zacinima. Made with fresh grated
cucumber, yogurt and lightly spices.
MR AL o) (0w ol 0.t oo L. Toeeee 340.00

Salata na bazi kiselog mleka, paradajza i crnog luka sa Indijskim zacinima.
Made with fresh tomato, onion, green chilli and spices



Zalate/zalsd

AMIX ONionN / Crni LUKY c.veveeeiiiiieiiiireiicreerereeeeeeeeessenseseessesesseees 200.00
*Cabbage / Kupus®......ccooevveinerieensenniiiscnnensecnnensesssesnesssees 240.00
Y BExoficCSaAlaty @RI A=W G G AT WA St N e o ¥ o 410.00

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

*Green Salad / Mix Zelenih SalataX .......c.ceueeeeeiiieiiereeeenennnenennenens 370.00

™™
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*Plane White Rice / Obican PirinacX........cccvceeeeerreeeecireeeecsseeeeccseseensnnns 320.00
*Jeera Rice / Pirinac sa KimomX ..........ccccceeeeeieiineeeeieeeciisssnenncenneeennens 350.00
*Mix Vegetable Rice/Pirinac sa Povréem*..........ccocevvveiinenenncnncninnnne 370.00
*Garlic Rice / Pirinac sa Belim Lukom™.........ccccvveeeciineeecnrneneccsnceennnnes 450.00
*Garlic-Chilli Fried Rice / Pirina¢ sa Belim Lukom i Cilijem............ 480.00
*Kashmiri Vegetable Pulao Rice/ Pirinac sa Povréem i Zacinima* .....460.00
*Lemon Rice / Pirinac¢ sa LIMUunomX.........ccooveeeeeienineeeeecrsnneeeeeesssneeeeeennns 450.00
*Coconut Rice / Pirinac¢ sa Kokosovim brasnom™ ..........cccceeveiieiieeennnnnn 480.00 (SWEET)
*Chicken Fried Rice / Pirinac sa PiletinomX.........ccccocceeeeeerrneeeeecnnrneeenenns 850.00
*Egg Fried Rice / Pirinac¢ sa Jajima* ........cccoeviiiiiiiiiiiiiiiinnniinnnes 800.00

\ \

r @]

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

*Chicken Biryani / Pile¢i biryani*........ccoceveveevensensensensnsensensensessensensenas 1050.00
*Lamb Biryani / Jagnjeci Biryani* .......ccccecevisnsnsisisescsncsncsncsnesncnnens 1390.00
*Mix Vegetables Biryani / Biryani sa povréem* ...........cccoevueunennennnenene 890.00
*Egg Biryani / Biryani sa jajima* ...........cooeeeeniencinniinsiinienienieenee, 850.00

*Prawn ( shrimp) Biryani / Biryani sa Skampima*..........cececcevvreencrurneenes 950.00
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*Gaja Ka Halwa*......covviiiniinniiniinninnecninnecsecsneesscenaenne 350.00
Kuvana Sargarepa u mleku,puteru sa Indijskim zacinima. Grated carrot cooked

in sweet milk,butter and dry- fruit.

JEE AN I YA W (e 1T NS N () ) 4 450.00

Ras Malai je klasi¢ni Indijski dezert koji se
sastoji od dva komada hleba koji se serviraju sa zgusnutim
i aromatizovanim mlekom.Ras Malai is a Classic Indian

dessert consisting of 2 peaces of bread served with thickened milk.

*FIavourd Ice-Cream™.....uuu.iieeeeeeieireeeneiieeeenseseerersssseeeessssncssens 420.00

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

*Banana CrunCh™ ..eeeeeeiiiiiieeeeeeeeenneisieceseeeeeesssessssssssssessesens 450.00

Pohovana banana servirana sa tri kugle sladoleda,
suvim orasima i prelivom od cokolade .Deep fried banana
served with three type of ice-cream,chocolate syrup and dry nuts.

hazzi

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

Lassi is a traditional Indian yogurt drink. Osvezavaju(i indijski mlecni napitak.

*Salty / Slani ¥ ... 250.00
XEWEEL / SIALKI™.coueeerniieerireeeereneeeesesseserseessssesssssssssssssssssssasssssss 250.00
S LI T WP ey S o LU IS SO MR S WAL LR By 340.00



karta p]éa
ap]nk eENU

ST
gzl




kate /coffezz

VESPTCsS=@ AN (D) et v ve e R N/ eme e ) o poveet O, OO 190.00

*Espresso with milk / Espresso sa mlekom...........cccoccevuereuennnee 210.00

*Cappucino / Kapucino..........eceeeeveeiriinneeniisineencissecsssssaecneenns 250.00

*Nes Coffee / Nes Kafa.......cccceeeceveeieiirnneeeicsnneeeicnnneeeecnseeesssnnes 270.00
cajevi/teas

DOICEZZA Tea.......uueeeeeeeeeeeiireeeeeeeeeeerrrneeeeeeesssssssasseeeessssssssssseens 200.00

Masala Tea/Masala Caj ............................................................ 280.00
) N\ ) ) \
bezalkaholna pica/ 2ol drinks
Aqua viva Negazirana.........ceevveeeiciinneeiiisneecnes 0.25..uuiieicnnneee 180.00
Aqua viva Negazirana .........eeeeirneeicinneeeissnneecns 077 g WA 290.00
ROSO. N\ e O MRS I AW o A A Aot OR5p. 8N Y. 180.00
ROSATSN BN\ o e DL VI W f T L . 0.75.cccumenenens 290.00
Knjaz MiloS......ccccoevevvirinuiriennsecnnncnnecsnecsnncnsnnees 0.25...cciiueinnene 180.00
Knjaz MiloS.....cccceviriiiinuinniniecnncnnsecsscsnensnnees 0.75 ccuieinrinnens 290.00
COCa COola.uuiiiiinreieiiinreeecineeeeissneeeeccsneeecssneseens 0.25...uueeecnneens 230.00
Co0Ca Cola Zero.....ccccvueeeecereeeecrrneeeccssnneecsssneseens 0.25. uuieeeenneens 230.00
Fanta®s.. N SR BL B AT\ 7Bl SO\ ™ 0.25.cc0ieeeenneee 230.00
SPEIFC AR D NN W0 ) SR S A 2 AN, 0.25..cc0mueienneee 230.00
Schweppes Bitter Lemon..........ccccceeeecvucrnnernnnen. 0.25...cccnereneene 230.00
Schweppes Tonic.......cccevuerereeieinserssecnsecesensnees 0.25...cccmereneene 230.00
Next Borovnica/Blueberry ...........cccocvvuirnuennen. 0.20...ccccueruneee. 230.00
Next Jabuka/Apple.......cccocevveiririvernrncnnicnseennnces 0.20...cccneruneeee 230.00
Next PomorandzZa/Juice.........cceeeuveeeeenveenennennennee 0.20....cccceuunenee 230.00
Peach/Next Breskva .......cceeeeeveeeeeeiiinrneeeececnsnnnne 0.30..cccceecnnnnn. 230.00
Strawberry/Next Jagoda ........cccceeevvevcvivnrennene 0.30...cccenueneee 230.00
Limunada.....cccoeeeeieeiiirnrrerssrrserrsnveeeseeesesssssessesees 0.30..ccceeunnnnee 240.00
Cedena pomorandza/Squeezed Oranges.......... 0.30...ccccc0runeee. 330.00
pIva /Yeers
Zajecarsko svetlo ........cooeevveviniiieiininiecnicnncnn. 0.50...ccccecnneen. 270.00
Zajecarsko tammno .........cceeverierieenscnseeneennacns 0.50.ccccc0ceiunnee 280.00
HeineKen.......uueeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeens 0.40........uuu.... 350.00
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likeri/ liqueres

PelinKOVaC....ccuuueueeneiiiiiieiierereneeeccieereeeeeessnanensens 0.04................ 230.00
i g TRIERISLEr . » - {50 o, N Soort 8.4 90.) o) 32 0.04................ 250.00
BiilCm. v e e -5 5 1 DN (S 0.04.....cc0enueee 320.00
Campari Bitter.......cooeeviiveeiiiiveciiinnecccinneenenn. 0.04................ 250.00
Martini Bianco .....cccceeevveeienniieenceeeneceeeeeeeeneceenes 0.04................ 260.00
) h ) )

ZeglLORa plca/sl,POn,g, adrinkes

R SA2AQ) (DN XL (R), 0.04...ccc0eeeuenee 240.00
INOTT P S N N (V7 @) N\ T 0.04................ 270.00
ViljamovKa.......coerveeivennennecnicnnennseesnesneenns 0.04.......ccouuee. 270.00
| ) N 0.04................ 260.00
B e L] < S 0.04................ 230.00
Tequilla......cooveiviniiiieiniiniiiiecinincenecseesaeens 0.04................ 280.00
Vodka Smirnoff ....eeeeeeeiiiiiiiiiiinnnenecierieeeeeeeeeenens 0.04..........c..... 270.00
Gin Beefeather .........uuuueeeeeeeeeeeieeieeeneeeeeeeneeeneeenes 0.04................ 290.00
ohigkeye

Johnnie WalKer ........ccoeeeeeeeeeeeeeeneeeeneeeeeeeeeeeeenees 0.04................ 300.00
Black label .....cuuueeeeeniiiiiiiieiiieeeecicieeeeeeeeneneneneens 0.04................ 380.00
Ballantines.......ccccceeeveverreneeeneeeeeeeeeeeeeeeeeeseeseeeeees 0.04................ 290.00
Jim Beam .......ciiiinniiiiiiiniieciieenneeerennnneeeeennnneeeesas 0.04........ccc.u... 330.00
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

AlEKSi¢ ZUti CVeL «.veveeererererennnerereresenenesesesesenne 0.15..c.ccuereunnen. 440.00
Aleksi¢ Barbara ROSe€ ......ccceeeeereeereeerereieerierensnns 0.15....uuueeenee 420.00
Chardonnay Kovacevic........ccovueeruernuecisucnsncnsnecns 0.75.ucieuennne 2150.00
Tamjanika SpasiC......c.ccevvevveriveinncnnerisncisncnnneens 0.75.uceeueennee 2.570.00
ervEna Vina/FEd tiines

Zvonko Bogdan Zivot Tece ........coevveererererseenes 0.15..ccciiuenne 480.00
Vranac Pro Corde........ueeeeeeeeiriieereeenennnnnneneen 0.75 . ccuueennn. 1.500.00

Aurelius KOvacCevic€..ueireeeneieerernnneereernnneeeeennnes 0.75.cccuuuunnnnn 2.150.00
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