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Adresa: Svetosaveka 1784, Kikinda
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KARTA VA

veliki izbor

domaéih i stranih piéa



BEZALKOHOLNA PICA

" NEGAZIRANAVODA (VRNJCI) 20000 |

| GAZIRANA VODA (VRNJCI) I it 20000 |

| NEGAZIRANA VODA (VRNJCT) 0,25 12000 |
GAZIRANA VODA (VENJCI) 025 120,00

| ROSA 075 25000 |

| RosA 0.33 1000 |
VODA LIMUNSKA ROMERQLIELL 033 20000

| COCA-COLA 0.25 190,00 |
COCA-COLA ZERD 0,25 190,00

| srrree Lemon 0,25 2000 |

| TONIC 0.25 210,00 |
FANTA 0,25 190,00

| seprre 025 14000 |

| COCTA 0.25 19000 |
PRIRODNI SOKOVI 020 20000

| LIMUNADA 020 16000 |

| CEBENA NARANDZA 0.20 28000 |
CEDEVITA 160,00
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ENERGETSKA PICA

e R e s~ o L s o
RED BULL 020 450,00

| BUSTER 020 20000 |

| GUARANA 020 20000

TOPLI NAPICI

o e T T e 0 S S P o o i~ e — |
TOPLA COKOLADA # (3) 140,00

| KAFA DOMAC A : q000 |

| ESPRESSO 12000 |
ESPRESS0 SA MLEKOM * (3) 130,00

| keaptcvo + (3) 13000 |

| NES KAFA » (3) 130,00 |

| | ICE KAFA * (3) 20000 |

L._d.-i..l'ﬂ-i LIMUNOM, MEDOM * (12) 12000"

* Alergeni u sastavu hrane - pogledajte na kraju jelovnika
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LAY PREMIUM 0,33 230,00 2
LAV PREMIUM 050 18000 |
LAV LIMUN 050 20000 |
TUBORG 0.33 270.00
CARLSBERG 0.33 290,00 |
ERDINGER 0.33 420,00 |
BUDWEISER SVETLO 0.33 290,00
BUDWEISER TAMNO 0.33 290,00 |
GLINNESS 0.33 65000 |
TOCENT LAV 0.30 150,00
TOCENT LAV 0.50 230,00 |
SOMERSEBY 0.33 4000 |
BAVARTA(BEZ ALKOHOLNG) 0.50 29000 |
ZRENJANINSKO PIVO 0.50 160,00 g
APERITIVI
MARTINI ROSS0 005 200,00
MARTINI BIANCO 005 200,00 |
VERMUT SVETLT 005 12000 |
e e
LIKERI
L N R I = oL
DOMACT LIKER COKOLADA 0.05 130.00
BAILEYS 003 360,00 |
GORKI LIST 005 50,00 |
HUBERT MALINA 005 270.00
HUBERT VISNJA 005 23000 |
JAGERMEISTER 003 200,00 |
CAMPART 0.05 350.00



ZESTOKA PICA

" VILIAMOVICA (TAKOVD) 003 25000 |

| DOMACA RAKIIA KAJSIIA (HUBERT ) 003 25000 |

| DOMACA RAKTJA DUNJA (HUBERT ) 003 25000 |
DOMACA RAKIJA DUNJA BARRIOUE (HUBERT) 003 26000

| DOMACA RAKLIA VILIAMOVIEA (HUBERT) 003 25000 |

| DOMACA RAKTJA SLJTVA (HUBERT) 003 22000 |
DOMACA RAKTJA CALMADOS charleville (HUBERT )0.03 190,00

| LozA(3uL) 003  Mooo |

| VomicA v 0.03 120,00 |
VODKA SMIRNOF 003 19000

| JOHNNIE WALKER 003 22000 |

| JOHNNIE WALKER BLACK 003 49000 |
BALLANTINES 003 22000

| JrM BEAM 003 25000 |

| JACK DANIELS 003 35000 |
CHIVAS REGAL 003 450,00

| sTock 003 15000 |

| VINJAK 5 003 18000 |
VINJAK (RUBIN) 003 12000

| pzIN BEEFEATER 003 17000 |

| TEKILA 003 27000 |

| BACARDI SVETLI T aSons s e



CARTA WA

veliki izbor

domadéih i stranih vina



| Intenzivnog mirisa, meks, cifrusnth tonova, |

| preperutuje se uz ribu, mesa sa belim prelivima, |
gvinjeki file { cezar salatu

| OPLENAC- Alakeandrovié 075 3330,00 |

| Suve vine intenzivnog vednog mirisa, |
preporuduje se uz sva jela sa rodtilja.

| TRIJUMF -Aleksandrovié 0.75 3800.00 |

| Suve vine, kupa®a sauvignen blanca, plnot |
blanca { rejnskog rizlinga, preporudyje se uz

| ribu, pilede meso, felefinu i duretinu |
CHARDONNAY - Kovadewid 075 270000

| Suve vinosla®e e sa teletinom, duretinam { |
mesormn W belim sosevima,

SAUVIGNON- Dzervin 0.75 1800.00

| Suwvo vine ga aremam tropskog voda [ zadinskog

| bilja. slaze se uz riblje specjalifete, plodove |
mora i piletinu

| DUBRAVKA-Dzervin n 0000 |

| Suwve, stono vine, kupata rajnskog ( italijanskog |
rizlinga, servira se uz hladna predjela, jela

| od belog mesa. rodtil) { rednu ribu |
DUBRAVEA ZLATNA-D2arvin 075 1200.00

| Suvo vine, bupasa italljanskog rizlinga |
| sauvignon blanca, evetnih i vodnih aroma, slaze |
se uz lagane paste, rednu ribu { bela mesa.

| ALEXANDRIA RIESLING- Tukwes o7 43000 |
| Polusuve vine, dominiraju mirist citrusa, |
kombinuje se uz ribu { srednje pedens mesa
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ALEXANDRIA RIESLING- Tikved 0.75
Pelusuvo vina, dominiraju mirisi cifrusa,

kombinuje se uz ribu i srednje pedenc mesa
TEMJANIKA- Tikved 075

Polusuve ving, (zra2ena muskatna nota, odlidne

ge slate ga belim mesima, ribom, morskim

plodevima [ vodnim desertima.

CABERNET SALUVIGNON-Eubin 075
Suve vine, izrazite vodnog karaktera, servira se

uz jela od ervenog mesa, ribu { specijalitete

od divijadi.

CABERNET SAUVIGNON-Rubin QJ87
Suve vine, izrazito voénog karaktera, servira se

uz jela od ervenog mesa, ribu [ specijalitete

od divijadi.

CHARDONNAY - Rubin 0.76
Suve ving, vodnog mirisa breskve [ kajsije,

garvira se uz predjela, rednu ribu (

plkantna jela od belog mesa.

400,00

1300.00
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REGENT - Alaksandrovié 0.75
Suve barikirano vine, idealan prafilac

jakih ervenih masa

AURELTUS- Kovadevié 0.75

Suve barikirano vino preporutuju se tamna

uz mega, dingtanu teletinu, specijalitete

sa rodtilja [ biftek

DI LUNA SANGRIA- Vinarga Coka QJE7
Kombinacija ervanog vina [ voénih arema, slade

se uz tradicionalna, pikantna

i mediteranska jela.

DI LUNA SANGRIA- Vinarija Coka I it
Kombinacija ervenag wina { veénth arema,

slaze se uz tradicionalna, plkantna

i madiferanska jela.

ZDREPCEVA KRV - Vinarija Coka 0J87
Poluslatko vine, kupata fest vrsta gro2da,

servira s¢ uz divljad [ sve mesne specijalitete

i suhomaesnate

proizvoda.

ZDREPCEVA KRV - Vinarija Coka I li
Poluslatke vino, kupata dest vrsta gro2da,

servira ge uz divijas [ sve mesne

specijalitete | suhomesnate

prolzvode.

SCHLOSSBERG -Dgervin 0.75
Suvo barikirans vine sorte merlot, infenzivnih
fumskih aroma, dokolade i vanile, edlidne se

slaze uz feletinu, biftek i jela od divijati

DESPOT -D2ervin I bt
Suve vine, kupata merlota i frankovke, sa

mirigom fumskog voda. [dealan pratilac jela

od divljal, ervenog mesa, jela sa plkantnim
sogevima, jela ga rodtilja [ morske ribe

3E00.00

2950.00

450,00

950.00

900,00

220000

9
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DESPOT ZLATNI -D2ervin 0.76 120000 i
| Suve ving, kupa2a merlota | frankovie, |
| indenzivna aroma bobilastog voda { zadinskog |

bilja, slaze e uz dimljene sireve, telefinu,
| Jagnjetinu tjela ea rotidja |
| ALEXANDRIA CRVENA- Tikved Q.87 9000 |

Suve vino sorte cabernet sauvignon sa
| slaze se uz meso sa roftilja ( divfjac. |

ALEX ANDRIA CRVENA ~Tikved 0.756 1500.00
| Suwve vino sorte cabernet sauvignon sa |

s uz meso sa rodtilja [ divijad.
| T 'GA ZA JUG- Tikved 0.76 150000 |
|  Polusuve barikbirans vine, idealan pratilac |

erventh masa, plkantnih [ dobre zadinjenih.
| VEANAC PROCOEDE - Plantaze 13 jult 0187 500,00 |
| Suve barikirane vine, slate se sa uz snagna i |

zadinjena jela od crvensg mesa { préut
| VEANAC PROCOEDE - Plantaze 13 jult 0.76 950,00 |
| Suwo barlkiranc vino, slaze se sa uz snatna ( |
zadinjena jela od crvensg mesa { préut
| PROKLUPAC- Bubin Q.75 100,00 |
| Suve vine sa mirisnim fonovima zrelog crvenog |
voda, servira se uz zadinjena jela, ervens meso
| sa pedurkama ( jagnjede i svinjsko pedenje |
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se uz priutu, sireve, roftil] { vodne deserte.

ROSSETO- Kovadevié 0.75 900,00

Oevezavajude vino sa aromom fumskog voda,

|  servira se uz préutu, pastu bolognesse { ribu |
ROSE FINOT - D2ervin 075 210000

| Suwe vine sorte plnot noir, (zraene arome

|  egzotiinog voda, slaze se uz predjela, paste, |
ribu i jela ea rodtilja

| ROMANSA = D2ervin I ik 900,00 |

| Suwve vine, bupaza muskat hamburga { pinet |

| noira, vodnog mirisa, slate se uz lagane salate, |
predjela, ribu, suva mesa i jela ga rodtilia

|  ROMANSA ZLATNA - D2ervin 075 120000 |

| Suwe vine, kupaza pinot neira { muskat |
hamburga, intenzivih aroma jagede, maline

| truze ide uz préutu, paste, salate sa |

| I

| |

I I

|
| hamburg, desertno vina
|
|

o BT R T ST T Tt e e |
EUFORIJA- Alaksandrowié 075 260000 |
Slatka aroma kandiranog veda sorte muskat

|
VARTJANTA- Aleksandrovié 075 285000 |
|

piletinom { pefenje
ROSE- Rubin 0.75 o000
Polusuve vine, pitkog laganeg ubusa,

preporudufe se uz lagana predjela,
mlada mess [ vodne deserte
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internacionalna
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HEMENDEKS = (1,.2)

( ham and eggs )

BEKEMNDEKS = (1.2)

( bacon and egge }

HLADAN NAREZAK * (2.3)

( cold gtarter)

JAJA T KOBASICE *(1.24)

( eggs and sausages)

OMLET SA SIROM #(1.3)

[ amelette uith cheese)

OMLET 5A SAMPINJONIMA #(1)
{ amelette with mushreomes)
OMLET $A4 SUNKOM I STROM #(1.2.3)
{ omelette with ham and cheese)
OMLET SA4 SUNKOM *(1,2)

{ emelette with ham)

OMLET #(1)

{ amelette)

VIRSLE I JAJA =(124)

( botled sausages with eggs)
VIRSLE #(24)

( boiled sausages)

JAJE NA OO =(1)

( fried egge)

SLADAK DORUCAK *(3.5)

{ sweet breakfast)

HLADNA PREDJELA
(COLD STARTERS)

FETA SIR *(3)

{ feta cheese)

MOKRINSKT SIR #(3)

( rolled layers of cheese)

PRSUTA #(2)

{ home made ham)

HLADNA MESANA ZAKUSKA #(2.3)
Sunka, sir, urnebes

( ham, cheess, spicy cream cheesa)

300.00

25000

250,00

295,00

295.00

750,00
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SUPE - CORBE

DOMACA SUPA #(1.6.8.9)
(chicken soup)

RAGU CORBA #(6,9)
(ragout)

TELECA CORBA #(6.8.9)
{veal ragout)

RIBLJA CORBA *(6.79)
(figh eraam soup)

POTAZ OD BROKOLLIA #(3)

(brocesit pottage)
POTAZ 0D SPANACA #(3.9)

(epinach pottage)

280,00

290,00

270,00

270,00

TOPLA PREDJELA
(HOT STARTERS)

POHOVANE PALACINKE PUNJENE PRSUTOM

T EACKAVALJEM #(1.3.6)

(pancakes filled with cheese and breadad)
POHOVANE PALACINKE PUNJENE PRSUTOM

I KACKAVALJEM 172 PORCIJE #(1.3.6)
(pancakes filled with cheese and breaded) -I/2 portion
POHOMANT KACKAVALJ #(1.3.6)

(breadad hard chaass)

POHOVANT KACKAVALJ 1/2 PORCTJE #(1,3.6)
(breaded hard cheese)-1/2 partion
SAMPINJONI NA ZARLL

(griled mushrooms)

PILECA DZTGERICA NA ZARLL #(8)

fﬂrdl!ad chicken liver)

PILECA DZIGERICA UL SLANINI #(2.8)

{griled chicken lver rolled in bacon)

TOPLA MESANA ZAKLISKA MALA #(1.3.6813)
Sampinjont, pohovan kalbavalj, pileda d3igerica
(warm mixed appetizer emall)

(breaded hard cheese, grilled chicken liver
and mughrooms)

TOPLA MESANA ZAKLISKA =(1.3.6.813)
Sampinjoni, pohovan kadkavalj, pileéa dzigerica
(warm mixed appetizer )

(breaded hard cheess, grilled chicken liver
and mushrooms)

440,00

460,00

30,00

J40.00

460,00

52000

320,00

460,00

*Alergeni u sastavu hrane - pogledajte na kraju jelovnika
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OBROK. SALATE
(SALADS)

CEZAR SALATA »(2.3.6.8) 590.00
(Caesar salad) |
BIFTEK SALATA =(34.5.11) 980,00
(steak salad)

VITAMINSKEA SALATA #9000 350.00 I
vitamin salad)

SPAGETE BOLOGNESE *(1.3.6,9.1) H40.00
(spaghetti bolognesse) |
SPAGETE CARBONARE #(1.2.3.6) H80.00 I
((spaghetti carbonare)

SPECTJALITET KUCE
(SPECIALTY OF THE HOUSE)

—_—— = — — — — —_— — —_— — = =

BELO MESO UL SLANINI PLUNJENG

SUVIM SLJTVAMA #(2,3.5.8) 72000 |
(grilled chicken breast rolled in bacon stuffed |
with prunse)

BELO MESO U SLANINI PUNJENG I
SUVIM SLJTVAMA I/2 PORCIJE #(2.3.5.5) 430,00
(grilled chicken breast rolled in bacon stuffed

uith prunes)-I/2 portion

VOVOBANSKT RAZNJIC #(2.3) 790.00
Svinjeki kare punjen sirom rolovan slaninom

(grilled skewered pork meat stuffed with cheese

rolled in bacon)

VOJVOBANSKT RAZNJIC I/2 PORCLIE #(2.3) Y50.00
Svinjski kare punjen sirom rolovan slaninem

Carilled skewered pork meat stuffed with cheese

rolled in bacon)-1/2 portion

MIX "BELAVILA" #(1.2.3.56.5) 950,00
Pohovani sir, Eampinjoni, devapl, roftilj kobasica,

vojvodanskl ratnjlé, gurmanska plieskavica

(rmix “Belavila"=rmixed grilled mgat)

PLATA “BELAVILA" 74 2 OS0BE *(2.3.8) 1350.00
Pieéi raznjié, vratna krmenadla, plieskavica,

ubtipak, vojvodanski raznjié

(plate “Balavila®-mixed grilled meat)



JELA PO PORUDZBINI
(SPECIAL ORDERS)

PILETINA SECULAN #(5.9.11.13)

(chickan Sichuan)

BANJALLLEKA SNICLA #(2.3.643)

Swinjeka Enicla sa funkom i sirom

(pork steak with ham and cheese)

BELA VESALICA 54 SAMPINJONIMA »(2)
(pork loin with mushroome sauce)

CIGANSKI KOTLET =(2)

Svinjski kotlet ga prelivom od krompira,
kig.krastavaca [ elanine

(pork chop with potatoes, pickles and bacon)
BECKA SNICLA SVINJSKA #(15,11)

(breaded pork escapolpe)

KARADORPEVA SNICLA SVINJSKA #(1.3,61)
(breaded, rolled pork steak stuffed with cheese)
KARAPORDEVA MIKS *(1,3.6811)

(mixed breaded, rolled chicken and pork steak
stuffed with cheese)

KORDON BLEU #(1.2.3.61)

(breaded pork steak stuffed with ham and cheese)

MEDALJONT 54 PECURKAMA #(4.613)
(pork medalions with mushrooms sauce)
NATUR SNICLA SVINJSKA #(4.613)

(stewed pork escalope)
STEK NA LOVACKT NACIN #(24.6,3)

(stewed pork eteak with mushrooms, pickles and bacon)

BIFTEK NA ZARU*(4.811)

(beafeteak on grill)

BIFTEK UL ACETO SOSU *(8.11)

(beafeteak in balsamice and olive oil gauce)

GOTOVA JELA
(COOKED DISHES)

GOVEBT GULAS* (1.6.8)
(beef stew)
LESKOVACK A MUCKALTCA

(grilled pork neck with onion, pepers and tomatoes)

SKEMBICT #(2.3.6)

(tripes)

DINSTANA TELETINA 5A POVRCEM #(4,6.8.4)
(braised veal with vegetables)

*Wuumm-whumﬁﬁm.&i

680,00

590.00

680.00

220000

230000

620,00

w



JELA SA ROSTILJA

(GRILLED DISHES)

i BELAVESALICA 80,00

O Ol ook botn)

| BELA VESALICA-I/2 PORCIJE 450,00
Cgrilled pork loin)- I/2 portion

| PUNJENA BELA VESALICA #(2.3) 750,00

| (grilled pork loin stuffed with cheese)
PLINJENA BELA VESALICA - I/2 PORCIJE #(2.3) 480,00

| (grilled pork loin stuffed with chease)- /2 portion

| KRMENADLA NA 2 ARL 630,00
Cgrilled pork chap)

| RAZNJICT 650,00
(pork skawers)

| RAZNJICT-72 PORCIJE 430,00

| (pork skewers) = I/2 portion

| CEVAPT #(5) 650,00
(kebabe)

| CEVAPI - /2 PORCIJE#(8) 390,00
(kebabs} )= I/2 portion

| PLUESKAVICA #(8) 650,00

| (hamburger)
PLIESK AVICA -1/ 2 PORCIJE #(5) 390,00

| (hamburger) )- 12 portion

| PUNJENA PLIESKAVICA #(2.3.5) 760,00
(hamburger stuffed with cheese)

| GURMANSKA PLIESKAVICA#(2,3.5) 760,00
(hamburger mixed with cheese and ham)

| GURMANSKA PLIESKAVICA-/2 PORCIIE(2.3.8) 450,00

| (hamburger mixed with cheese and ham) )- I/2 partion
LESKOVACKT USTIPCI#(2.3.8) &90.00

| Ceptoy grilled meat loafs miced with cheess and ham)

| LESKOVACKT USTIPCI-I/2 PORCIJE #(2.3.8) 420,00
(spicy, grilled meat loafs mixed with cheese and

| ham) - 2 portion

| ROSTILJSKA KOBASICA #(24) 650,00
(barbecue sausage)

*Alargeni u gagtavu hrane - pogledajte na kraju jelovnika
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PILETINA I CURETINA
(CHICKEN AND TURKEY)

BELO MESO NA ZARLL (8}

(grilled chicken breast)

BELO MESO NA ZARU-I/2 PORCIJE #(5)
(grilled chicken breast) - I/2 portion

PILECT RAZNJIC #(8)

{chicken skewars)

PILECT RAZNJIC-1/2 PORCIJE #(8)

(chicken skewers) - If2 portion

PUNJENO BELO MESO | KB %(2,3.58)

(grilled chicken breast stuffed with cheese,
ham and picklas)

KARAPORBEVA SNICLA (1.34.68.11)

{chicken breast in Karadorde stewed riyh.d
BECKA T NATUR SNICLA *(1.34.68.11)
(chicken breast in uiener and stewed styles)
PILETINA U KREMASTOM 505U #(1.3,6.5)
(chicken breast with pasta in creamy sauce)
BATAK. AMERIKEN *(8)

(boned, grilled chicken drumstick)

PUNJENT PILECT BATAK | KG #(2,3.5)
(grilled chicken drumstick stuffed with
cheese, ham and pickles)

CURECT FILE U SUSAMU #(1.611)

(breaded turkey breast in sesama)
CURETINA LL SOSU O VISANJA #(1.6)
(breaded furkey breast with sour cherry cream)

DIMLJENA PASTRMEA =(7)
(emoked trout fillet)
PASTRMICA | KG #(7)
(trout)

SARAN | KB #(6,7)

(carp)

LIGNJE NA 2 ARLL #(7)
(grilled calamari)
FRIGANE LIGNJE #(6.7)
(breaded calamari)
PUNJENE LIGNJE #(2,3.7)
(stuffed calamari with ham and cheess)

650,00

430.00

225000

650,00

590,00

650.00

590.00

1900.00
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SOSEVI UZ MES0 I RIBU

(DIPS)

505 0D VISANJA #(6)

(sour cherry dip)

TARTAR 505 #(341)

(tartar dip)

505 0D SAMPINJONA »(34)

(champignons dip)
SLATKO-LJUTT S0S »{(6.11)

(sweet chilly dip)
BESAMEL 505 *(3.6)
(béchamael dip)

S0S 0D ZELENOG BIBERA #(3)
(green pepper sauce)

PRILOZI
(SIDE DISHES)

BARENT KROMPIR *(3)

(boiled potatoes)
DALMATINSKT KROMPIR #(#9)

(potatoes with spinach or mangel)
POMFREIT

(French frias)
ZACINSET KROMPIR
(spicy potatoes)

RUSTIK KROMPIE
(rustic potatoes)
KROKETT #(1.6)
(eroquetts)

BARENO POVRCE #(3.911)
(botled vegetables)
GRILOVAND POVRCE #(9)
(grilled vegetables)
PIRINAC #(13)

(rice)

*Alergeni u sastavu hrane - pogledajte na kraju jelovnika

100.00

170,00

I70.00

100.00

180,00

23000

200,00

240,00

120,00

260,00

100,00
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BASTA SALATA ZA 2 OS0BE

(mixed frash vegetables)
GRCKA SALATA =(3)

Paradajz, krastavac, luk, masline, feta sir
(tarmatoes, cucumbers, anlan, olive, fefa cheesa)

SOPSKA SALATA #(3)

Paradajz, krastavae, luk, paprika, feta sir

|
|
21000 |
|
220,00 |

(tormatoes, cucumbers, onian, paprika, feta cheese) |

PARADAJZ SA SIROM #(3)
Paradajz, . fata sir
{(tomatoes, , feta chease)
SRPSEA SALATA

Paradajz, krastavac, luk, [juta paprika
(tormatoes, cucumbers, onion, chilll pepper)

SVEZA MESANA SALATA
Paradajz, krastavae, kupus

(tomatoes, cucumbers,cabbage)

TARATOR SALATA =(3)
{cucumbers in gour cream)
PARADAJE SALATA
(tamatoes)

KUPUS SALATA
(cabbage)

SVEZA LJUTA PAPRIK A
(chilli peppers)

PECENA LJUTA PAPRIKA
(grilled chilli pappers)
PECENA PAPRIKA

(grilled peppers)
SEZONSKCA SALATA

20,00
12000 |
180.00 |

180,00
180,00
180,00

40,00

Ho.00
200,00

I
|
|
|
Ho.00 |
|
|
|
150,00 |

Petena paprika, zelena salata, kisell brastavac,

prokola, turdija, evekla, ribanac

(griled paprika, letHuce, pickles, pickled cabbage,
mixed pickled vegetables, beet, slised pickled cabbage) |

MASLINE
(olives)

URNEBES SALATA *(3)
(spicy cream cheese)

180,00 |

20000 |

B AR T T T o T e S|

| KUVER =(&) 70,00

(couver)

: W el L e .

’E  *Alergeni u sastavu hrane - pogledajte na kraju jelovaika
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DEZERTI

(DESSERTS)
h SLADOLED KUGLA #(3) 90.00 :
| (ice eream) I
| PALACINKE SA DZEMOM #(1,3.5.6) 20000 |
(pancakes with jam)}
| PALACINKE SA DZEMOM-I/2 PORCIJE *(1,3.5.6) 130.00 |
(pancakes with jam) - I/2 portion
| pALABINKE 54 EUROKREMOM #(1.3.6.10) 21000 |
| (pancakes with cream “Eurckrem”) |

PALACINKE SA EUROKREMOM-1/2 PORCIJE*(1.3.6,10) 130,00
| (pancabes with cream “Eurskrem®) - /2 portion |
| PALACINKE SA ORASIMA I SECEROM #(1,3,6,0) 22000 |
(pancakes with nuts and )
| PALACINKE SA ORASIMA ;ig;dfmm 40,00 |
-1/2 PORCIJE*(1.3,6,10)
| (pancakes with nuts and sugar) - I/2 portion I
| PALACINKE 5A NUTELOM #(1.3,6J0} 220,00 |
(pancakes with cream “Nutella")
| PALACINKE SA NUTELOM-1/2 PORCIJE*(1,3,6,10) 1000 |
| (pancakes with cream “Nutella") - I/2 portion I
PALACINKE 5A COKOLADOM, ORASIMA I
| PLAZMA KEKSOM#(1,3,6J0.1) 23000 |
(pancakes with chocolate, nuts and
| ground biscuite “Plazma”) |
| PALACINKE SA COKOLADOM, ORASIMA I |
PLAZMA KEKSOM-1/2 PORCIJE #(1,3.6,101) 150,00
| (pancakes with chocolate, nuts and |
| ground biscuits "Plazma”) - [/2 portion |
PALACINKE SA NUTELOM I
| PLAZMA KEKSOM #(1.3.6J0.11) 23000 |
(pancakes with cream “Nutella” and
| ground biscuits “Plazma”) I
| PALACINKE SA NUTELOM I PLAZMA KEKSOM 150,00 |
-I/2 PORCIJE*(1.3.640.11}
| (pancakes with cream “Nutella” and I
| ground biscuits "Plazma”) - [/2 portion |
PALACINKE SA NUTELOM, PLAZMA 320,00
| KEKSOM I VISNJOM*(1.3,640,1) I
(pancabes with cream “"Nutella”,
| ground biscuits "Plazma” and cherry) I
| PALACINKE SA NUTELOM, PLAZMA KEKSOM |
I VISNJOM-I/2 PORCTJE*(1.3.6.101) 180,00
| (pansakes with cream “Nutella®; |
| ground biscuite “Plazma” and cherry) - I/2 portion i
PALACINKE “BELAVILA® #(1,3.6,11) 28000
| (pancakes “Belavila®) I
| PALACINKE U VINSKOM SATOU #(1.3,6J0) 370,00 I
(pancakes in the vine chateau)
3 | KOLAC TRI LECE *(1.3.6)1) 20000 |
- -.J, L l‘.'_mh "_Tﬂl_hchf'l_ o S
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.rt.

I = Jaje

2 = Masne preradevine { prisustvo soje )

3 - Mleko

4 = Senf

5 - Vose (kajelja. breskva, lubenica, grozde, djiva, jabuka, krufka
& - Bradne -2itarice

7 - Riba ¢ morskt plodovi

& - Meso - govede, telede, jagnjeds. pilede

9 - Povrée - blitva, celer, dargarepa, perdun

I0= Orafasti plodovi - orah, leinik, badem, kesten
il = Mahunarke = kikiriki, gradak, pasull, soja

2= Med

13= Pirtnad



