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COLD APPETIZERS
e )
Fresh Vegetable Platter with Herbs
Assorted Fine Cheeses (Mozzarella, Parmesan, Dor Blue, Camembert) .
Traditional Barrel Piekles'. . 0 00 8 8 e
Lightly Salted Herring with Boiled Potatoes

Meat Platter (Roast Pork, Chicken Roll, Boiled Beef Tongue)
Fish Platter (Trout, Halibut, Mackerel)

Lightly Salted Trout

Mushroom Platter
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Assorted Dry-Cured Sausages
(Hunter’s, Nut, Semi-Smoked Cervelat)

Ham Rolls
Eggplant Rolls
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Caprese

Boiled Beef Tongue with Horseradish
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HOT APPETIZERS
C sk

Chicken Wings with Blue Cheese Sauce
Chicken Julienne

Mushroom Julienne

Boiled / Fried Shrimp

Tempura Tiger Prawns with Sweet and Sour Sauce ..

-

Tempura Squid Rings
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SALADS

Salad “Europa” (beef tongue, roast pork,
chicken fillet)

“Stolichny” Salad with smoked chicken fillet
“Vegetable” Salad with pesto sauce

Greek Salad with Serbian feta cheese and olives .........

Caesar Salad with tiger prawns .........ccccocviveriasinissninasis

Caesar Salad with chicken fillet

Fresh Salad with tomatoes, mozzarella
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SOUPS

Minestrone Soup

Cream of INUShroOmy SOUD ... vw.coisuirsisississtiassentisesssarsives
Pumpkin Cream Soup with Mozzarella ................c.c..........

Chicken Noodle Soup

Borscht with garlic croutons and sour cream ......................
Tom Yum with prawns and seafood ...
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~ SIDE DISHES

Boiled Rice ....ccoovrueeeceenranes
Buckwheat with butter
Mashed Potatoes with butter

Mashed Potatoes with garlic butter ...,
BIenEh BLIES v v v sossi s scvieknbsbasss fosssibingbiss ot s e v vsines

GrillediNEgetables B L iredeb et oo it
SteamediVeretaliles = 0 b e
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HOT DISHES
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Scrambled Eggs with Tomatoes and Herbs .........................

Scrambled Eggs with Lightly Salted Trout and Mozzarella ....... 690
Zucchini Fritters with Mozzarella ... 490
Syrniki with Cherry Jam and Sour Cream ................................. 390
Rice Porridge with Peach Confit .............................. 350
Oatmeal with Berries ... B, o N ) IO e 390
Buckwheat Porridge with Butter, Avocado and a Poached Egg 490
Buckwheat Porridge with Lightly Salted Trout and a Poached Egg .. 690
Chickert TIOD .. Beissessmmmiimnssiossmivesiis dhstosmstsbissiesasti 490
Risoftomithiliger Prwns . i an s 190
Spaghetti Carbonara ... 490
Spaghetti Bolognese ... 420

Homemade Pelmeni in Clay Pots with Sour Cream ... 320
Homemade Roast in Clay Pots ... 420
Pozharsky Cutlet with Mashed Potatoes ....................cccoccovoeee.

Rainbow Trout Fillet (Fried / Steamed) ...
Grilled Cod Fillet with Vegetable Sauté ... 800
Grilled Turkey Fillet with Rice and Vegetable Sauté ... 680
Chicken Breast Fillet with Baked Potatoes ...
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_ DESSERTS

Fruit platter (Grapes, apple,
plum, cherry, peach)
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Ice cream selection
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Apple strudel
Cherry strudel

Baked apple Viennese style
with ice cream

Honey cake
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Napoleon cake

Tiramisu
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HOT DRINKS
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AssapiTed (LapseLeaf)i ... .. -.. oo iomosser i st

400 ml

Earl Grey Tea (Loose-Leaf)

400 ml

Sencha Tea (Loose-Leaf)

400 ml

Jasmine Tea (Loose-Leaf)

400 ml

Milk Oolong Tea (Loose-Leaf)

400 ml

Espresso
40 ml

Double Espresso
80 ml

Americano
200 ml

Cappuccino
200 ml

200 ml

200 ml

Vanilla Mocha

200 ml

Creamy Mocha

200 ml

200 ml

Hot Chocolate
200 ml
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- COLD DRINKS

Red Bull Energy Drink

330 ml

SE' kling Water (Assorted)
330 ml
Baikal Mineral Water

500 ml
Borjomi Mineral Water

500 ml

Juices and Nectars (Assorted)
200 ml

Cranberry Fruit Drink ... __ &l o
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