One&Only

IN-ROOM DINING



One&Only

Orders under EUR 30 will incur a EUR 10 tray charge.
WU prices are in Euro and subject lo 10% service charge.

YOUR DINING

EXPERIENCE

Welcome to your In-Room Dining Menu.

We take immense pride in our commitment to
using locally sourced, fresh ingredients for all
our dishes. By wholeheartedly supporting local
producers and farmers, we not only ensure the
highest quality but also contribute to the vibrant
community that surrounds us.

Please be informed that some dishes contain
ingredients which may cause allergies. If you
have any dietary requirements or special
requests, please let us know.

To place your order, please contact
the Guest Experiences Centre by dialling ‘0’.

We wish you “bon appétit!”

Please notify our service colleagues if you have any known food allergies or intolerance.
Our food is prepared in an environment where peanuts/nuts and other allergens are handled.
Currently, there is no separate concerned allergen-free preparation area.

IN-ROOM DINING



One&Only

Porudzbine koje su manje od 30 EUR bice dodatno naplacene taksom od 10 EUR za poslutavnik.
Sve cijene su izrazene u lurima i podlijezu naknadi za uslugu u iznosu od 10%.

VASE IN-ROOM DINING

ISKUSTVO

Zahvaljujemo se na interesovanju za
In-Room Dining iskustvo.

Ponosno isticemo nasu posvecenost koris¢enju
lokalno nabavljenih, svjezih sastojaka za sve
nase jela. Pruzajuci iskrenu podrsku lokalnim

proizvodacima i domacim gazdinstvima, ne samo
da osiguravamo najvisi kvalitet namirnica, vec
doprinosimo i zajednici koja nas okruzuje.

Molimo Vas imajte na umu da neka jela sadrze
sastojke koji mogu izazvati alergijske reakcije.
Ako imate poseban rezim ishrane, alergije na
odredenu vrstu hrane ili posebne Zelje, ljubazno
Vas molimo da nas obavijestite o tome.

Za vasu porudzbinu, molimo vas da kontaktirate
Guest Experiences Centre biranjem broja ‘0’.

Prijatno.

Molimo obavijestite nas ukoliko imate neku alergiju ili intoleranciju na hranu.
Nasa jela se pripremaju u okruzenju u kojem se rukuje kikirikijem/orasima i drugim alergenima.
Trenutno ne postoji posebna zona za pripremu bez alergena.

IN-ROOM DINING



BREAKFAST MENU

7AM - TTAM




DORUCAK
7:00 - 11:00




BREAKFAST

LAYERED PHYLLO PASTRY | 250G EUR12 «
local cow cheese, sour cream, eggs, kajmak

EGGS YOUR WAY | (GF) 180G EUR10
omelette, poached, scrambled, fried, boiled

EGGS ROYALE | (S) 195G EUR14
smoked salmon, english muffin, poached eggs, hollandaise sauce

EGGS BENEDICT | (P) 195G EUR 14
pork ham, english muffin, poached eggs, hollandaise sauce

(A) ALCOHOL, (DF) DAIRY FREE, (GF) GLUTEN FREE, (N) NUTS, (P) PORK, (S) SEAFOOD OR SHELLFISH,
(VV) VEGAN, (V) VEGETARIAN

All prices are in Euro and subject o 10% service charge



DORUCAK

PITA SASIROM | 250G EURI12 =
lokalni kravlji sir, kisjela pavlaka, jaja, kajmak

JAJA PO ZELJI | (GF) 180G EUR10
omelet, posirana, kajgana, przena, kuvana

JAJAROJAL | (S) 195G EUR14
dimljeni losos, engleski mafin, posSirana jaja, Hollandaise sos

JAJA BENEDIKT | (P) 195G EUR 14
svinjska Sunka, engleski mafin, posirana jaja, hollandaise sos

(A) ALKOHOL, (DF) BEZ MLIJECNIH PROIZVODA, (GF) BEZ GLUTENA, (N) ORASASTI PLODOVI,
(P) SVINJETINA, (S) MORSKI PLODOVI, (VV) VEGANSKO, (V) VEGETERIJANSKO

Sve cijene su izrazene u Eurima i podlijetu naknadi za uslugu u iznosu od 10%



BREAKFAST

SIDES
PORK BACON | (GF),(P) 70G EUR7 *
SLICED NJEGUSKA PORK SAUSAGE | (GF),(P) 70G EURS8 =
SAUSAGES (VEAL, CHICKEN) | (GF),(P) 70G EURS8
SMOKED SALMON, ONIONS, CAPERS, LEMON, CREAM CHEESE | (GF),(S) 120G EUR12
ROASTED TOMATO | (GF),(VV) 80G EUR?7
SAUTEED MUSHROOMS | (GF), (VV) 80G EUR?7Y

FORK CRUSHED AVOCADO | (GF),(VV) 80G EUR?7

(A) ALCOHOL, (DF) DAIRY FREE, (GF) GLUTEN FREE, (N) NUTS, (P) PORK, (S) SEAFOOD OR SHELLFISH,
(VV) VEGAN, (V) VEGETARIAN, (%) LOCALLY SOURCED

1 prices are in Euro and subject to 10% service charge



DORUCAK

PRILOZI
SVINJSKA SLANINA | (GF),(P) 70G EUR7 %
NJEGUSKE SVINJSKE KOBASICE | (GF),(P) 70G EURS8 *
TELECE, PILECE KOBASICE | (GF),(P) 70G EURS8
DIMLJENI LOSOS, LUK, KAPAR, LIMUN, KREM SIR | (GF),(S) 120G EUR12
PECENI PARADAJZ | (GF),(VV) 80G EUR7
SOTIRANE PECURKE | (GF), (VV) 80G EUR?7Y

MRVLJENI AVOKADO | (GF),(VV) 80G EUR7Y

(A) ALKOHOL, (DF) BEZ MLIJECNIH PROIZVODA, (GF) BEZ GLUTENA, (N) ORASASTI PLODOVI,
(P) SVINJETINA, (S) MORSKI PLODOVI, (VV) VEGANSKO, (V) VEGETERIJANSKO, (%) LOKALNO

Sve cijene su izrazene u Eurima i podlijetu naknadi za uslugu u iznosu od 10%



BREAKFAST

WELLNESS

AVO ON TOAST | (VV) 200G EUR16
multigrain sourdough, crushed avocado,
chimichurri, cherry tomatoes, chili

BERRY SMOOTHIE BOWL | (GF), (N), (V) 360G EUR 21
toasted coconut granola, yogurt, berries, chia seeds

HOUSE SALAD WITH PICKLES | (GF),(VV) 80G EURI10
lemon and olive oil dressing

(A) ALCOHOL, (DF) DAIRY FREE, (GF) GLUTEN FREE, (N) NUTS, (P) PORK, (S) SEAFOOD OR SHELLFISH,
(VV) VEGAN, (V) VEGETARIAN, (%) LOCALLY SOURCED

1 prices are in Euro and subject to 10% service charge

10



DORUCAK

ZDRAVE OPCIJE

AVOKADO TOST | (VV) 200G EURI16
bezkvasni hleb sa sjemenkama, mrvljeni avokado,
chimichuri sos, ¢eri paradajz, cili

SMUTI U CINIJI SA MIJESANIM BOBICASTIM VOCEM
[ (GF), (N), (V) 360G EUR21
tostirani kokos, jogurt, Sumsko voce, chia sjemenke, granola

MIKS SALATA SA KISJELIM POVRCEM | (GF), (VV) 80G EURI10
preliv od limuna i maslinovog ulja

(A) ALKOHOL, (DF) BEZ MLIJECNIH PROIZVODA, (GF) BEZ GLUTENA, (N) ORASASTI PLODOVI,
(P) SVINJETINA, (S) MORSKI PLODOVI, (VV) VEGANSKO, (V) VEGETERIJANSKO, (%) LOKALNO

Sve cijene su izrazene u Eurima i podlijetu naknadi za uslugu u iznosu od 10%

m



BREAKFAST

SOMETHING SWEET

BELGIAN WAFLE | 250G EURI15
fig honey, seasonal fruit salsa

FRENCH TOAST | 220G EURI15
brioche, forest berries, maple syrup

SMOOTHIES

BANANA, ALMOND MILK AND PEANUT BUTTER
I (GF), (N), (VV) 200ML EURI10

BLUEBERRY AND GREEK YOGURT | (GF), (V) 200ML EURI10

(A) ALCOHOL, (DF) DAIRY FREE, (GF) GLUTEN FREE, (N) NUTS, (P) PORK, (S) SEAFOOD OR SHELLFISH,
(VV) VEGAN, (V) VEGETARIAN, (%) LOCALLY SOURCED

1 prices are in Euro and subject to 10% service charge
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DORUCAK

NESTO SLATKO

BELGIJSKI VAFLI | 250G EURI15
med sa smokvama, salsa od sezonskog voca

FRANCUSKI TOST | 220G EURI15
brios, Sumsko voce, javorov sirup

SMUTI

BANANA, MLIJEKO OD BADEMA | PUTER OD KIKIRIKIJA
[ (GF), (N), (VV) 200ML EURI10

BLUEBERRY AND GREEK YOGURT | (GF), (V) 200ML EUR10

(A) ALKOHOL, (DF) BEZ MLIJECNIH PROIZVODA, (GF) BEZ GLUTENA, (N) ORASASTI PLODOVI,
(P) SVINJETINA, (S) MORSKI PLODOVI, (VV) VEGANSKO, (V) VEGETERIJANSKO, (%) LOKALNO

Sve cijene su izrazene u Eurima i podlijetu naknadi za uslugu u iznosu od 10%
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BREAKFAST

KIDS MENU

COCO POPS, CORN FLAKES | 50G EURS

KIDS FRUIT PLATE | 100G EUR 8

PANCAKE WITH NUTELLA AND BANANA | 150G EURS8

ONE EGG YOUR WAY | (DF),(GF) 90G EURS
(omelette | fried | poached | scrambled | boiled)

(A) ALCOHOL, (DF) DAIRY FREE, (GF) GLUTEN FREE, (N) NUTS, (P) PORK, (S) SEAFOOD OR SHELLFISH,
(VV) VEGAN, (V) VEGETARIAN, (%) LOCALLY SOURCED

1 prices are in Euro and subject to 10% service charge
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DORUCAK

DJECJI MENI
COKO POPS, KORNFLEKS | 50G EURS8
VOCNITANJIR | 100G EURS8
AMERICKA PALACINKA SA NUTELOM | BANANOM | 150G EUR 8

JAJE PO ZELJI | (DF), (GF) 90G EURS8
(omelet | przeno | posirano | kajgana | kuvano)

(A) ALKOHOL, (DF) BEZ MLIJECNIH PROIZVODA, (GF) BEZ GLUTENA, (N) ORASASTI PLODOVI,
(P) SVINJETINA, (S) MORSKI PLODOVI, (VV) VEGANSKO, (V) VEGETERIJANSKO, (%) LOKALNO

Sve cijene su izrazene u Eurima i podlijetu naknadi za uslugu u iznosu od 10%
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BREAKFAST

COFFEE

AMERICANO | 130ML EURS

ESPRESSO / DOUBLE ESPRESSO | 30ML/60ML EURS

LATTE | 190ML EURS

CAPPUCCINO | 190ML EURS

DECAFFEINATED COFFEE | 130ML EURS

HOT CHOCOLATE | 130ML EURS

ICED LATTE | 190ML EUR®6

ICED AMERICANO | 130ML EUR6

(A) ALCOHOL, (DF) DAIRY FREE, (GF) GLUTEN FREE, (N) NUTS, (P) PORK, (S) SEAFOOD OR SHELLFISH,
(VV) VEGAN, (V) VEGETARIAN, (%) LOCALLY SOURCED

All prices are in Euro and subject o 10% service charge
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DORUCAK

KAFE
AMERICANO | 130ML EURS
ESPRESSO / DUPLI ESPRESSO | 30ML/60ML EURS
LATE | 190ML EURS

KAPUCINO | 190ML EURS
KAFA BEZ KOFEINA | 130ML EURS
TOPLA COKOLADA | 130ML EURS

HLADNI LATTE | 190ML EURG®6

HLADNI AMERICANO | 130ML EURG®G

(A) ALKOHOL, (DF) BEZ MLIJECNIH PROIZVODA, (GF) BEZ GLUTENA, (N) ORASASTI PLODOVI,
(P) SVINJETINA, (S) MORSKI PLODOVI, (VV) VEGANSKO, (V) VEGETERIJANSKO, (%) LOKALNO

Sve cijene su izrazene u Eurima i podlijetu naknadi za uslugu u iznosu od 10%
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BREAKFAST

TEA

ENGLISH BREAKFAST | 190ML EUR6

EARL GRAY | 190ML EURG6

LOCAL CHAMOMILE | 190ML EUR6

LOCAL PEPPERMINT | 190ML EURG6

(A) ALCOHOL, (DF) DAIRY FREE, (GF) GLUTEN FREE, (N) NUTS, (P) PORK, (S) SEAFOOD OR SHELLFISH,
(VV) VEGAN, (V) VEGETARIAN, (%) LOCALLY SOURCED

1 prices are in Euro and subject to 10% service charge
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DORUCAK

CAJ

ENGLISH BREAKFAST | 190ML 6 EUR

EARL GRAY | 190ML EURG6

LOKALNA KAMILICA | 190ML EUR®6

LOKALNA NANA | 190ML EURG

(A) ALKOHOL, (DF) BEZ MLIJECNIH PROIZVODA, (GF) BEZ GLUTENA, (N) ORASASTI PLODOVI,
(P) SVINJETINA, (S) MORSKI PLODOVI, (VV) VEGANSKO, (V) VEGETERIJANSKO, (%) LOKALNO

Sve cijene su izrazene u Eurima i podlijetu naknadi za uslugu u iznosu od 10%
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BREAKFAST

1T00%FRESHJUICE

ORANGE | 250ML EURS8

GRAPEFRUIT | 250ML EURS8

GREEN MIX | 250ML EURS8

RED MIX | 250ML EURS8

(A) ALCOHOL, (DF) DAIRY FREE, (GF) GLUTEN FREE, (N) NUTS, (P) PORK, (S) SEAFOOD OR SHELLFISH,
(VV) VEGAN, (V) VEGETARIAN, (%) LOCALLY SOURCED

1 prices are in Euro and subject to 10% service charge

20



DORUCAK

100 % SVIJEZE CIJEDENI SOK

NARANDZA | 250ML EURS
GREJPFRUT | 250ML EURS8
ZELENIMIKS | 250ML EURS8

CRVENIMIX | 250ML EURS8

(A) ALKOHOL, (DF) BEZ MLIJECNIH PROIZVODA, (GF) BEZ GLUTENA, (N) ORASASTI PLODOVI,
(P) SVINJETINA, (S) MORSKI PLODOVI, (VV) VEGANSKO, (V) VEGETERIJANSKO, (%) LOKALNO

Sve cijene su izrazene u Eurima i podlijetu naknadi za uslugu u iznosu od 10%
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IN-ROOM DINING MENU

1MTAM - T1PM




JELOVNIK U SOBI
11:00 - 23:00




IN-ROOM DINING MENU

SOUPS

CREAMY CHICKEN SOUP | 220G EUR?22
garlic bread, sour cream

TOMATO SOUP | (DF), (V) 220G EURI18
confit tomato, balsamic dressing, garlic bread

APPETISERS

VILLAGE SALAD | (GF), (V) 250G EUR24 =
cucumber, capsicum, cherry tomatoes, tomatoes, olives, red onion,
local feta cheese

NICOISE SALAD | (DF), (GF), (S) 250G EUR 28
tuna, olives, baby potato, green beans, quail eggs

CEASAR SALAD | (P),(S) 250G EUR 28
romaine lettuce, crispy bacon, anchovy, parme-
san, poached egg, Caesar dressing, bread croutons
add PRAWNS | EUR18
add CHICKEN | EUR15

ASIAN SALAD | (GF), (VV) 250G EUR20
seasonal vegetables, glass noodles, soy and jalapeno dressing,
sesame seeds, tofu

VEGETABLE SPRING ROLLS | (VV) 200G EUR 22
sweet-chili sauce, lime wedges

LOCAL CHARCUTERIE BOARD | (P) 220G EUR 44
local cold cuts and farmhouse cheese, ajvar and kajmak spread,
olives lavash and grissini bread

(A) ALCOHOL, (DF) DAIRY FREE, (GF) GLUTEN FREE, (N) NUTS, (P) PORK, (S) SEAFOOD OR SHELLFISH,
(VV) VEGAN, (V) VEGETARIAN, (%) LOCALLY SOURCED

All prices are in Euro and subject o 10% service charge
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JELOVNIK U SOBI

SUPE

KREMASTA PILECA SUPA | 220G EUR 22
hleb sa bijelim lukom | kisjela pavlaka

SUPA OD PARADAJZA | (DF), (V) 220G EUR18
konfitovani Seri paradajz, dresing od balzamik siréeta,
tostirani hleb sa bijelim lukom

PREDJELA

SEOSKA SALATA | (GF), (V) 250G EUR24 =
krastavac, paprika, ¢eri paradajz, paradajz, masline,
crveni luk, lokalni feta sir

NICOISE SALATA | (DF), (GF), (S) 250G EUR 28
tuna, masline, mladi krompir, boranija, jaje od prepelice

CEZAR SALATA | (P),(S) 250G EUR28
romano salata, hrskava slanina, in¢uni, par-
mezan, posirano jaje, Cezar preliv, krutoni
dodaj GAMBORE | EUR18
dodaj PILETINU | EURI15

AZIJSKA SALATA | (GF),(VV) 250G EUR20
sezonsko povrce, pirin¢ani rezanci, soja sos i halapenjo sos,
susam, tofu

PROLJECNE ROLNICE SA POVRCEM | (VV) 200G EUR 22
slatko ljuti sos, limeta

MEZA | (P) 220G EUR 44
lokalni crnogorski suhomesnati proizvodi i sirevi, ajvar, kajmak,
masline, lavas i grisini hleb

(A) ALKOHOL, (DF) BEZ MLIJECNIH PROIZVODA, (GF) BEZ GLUTENA, (N) ORASASTI PLODOVI,
(P) SVINJETINA, (S) MORSKI PLODOVI, (VV) VEGANSKO, (V) VEGETERIJANSKO, (%) LOKALNO

Sve cijene su izrazene u Eurima i podlijetu naknadi za uslugu u iznosu od 10%
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IN-ROOM DINING MENU

COMFORT FOOD

ANGUS BURGER | 300G EUR 40
onion jam, cheddar cheese, lettuce, tomato, pickled cucumber, fries

CLUB SANDWICH | (P) 300G EUR 30
toasted bread, grilled chicken, Romaine lettuce, tomato, crispy bacon,
egg, fries

PIZZA FUNGHI | (V) 250G EUR 33
local mushrooms mix, truffle and parmesan

PIZZA MARGHERITA | (V) 250G EUR 33
san marzano tomato sauce, mozzarella, fresh basil

PIZZA PRAWNS | (S) 270G EUR 40
san marzano sauce, garlic, chili, fresh spinach, parmesan shavings

PIZZA VERDE | (N), (V) 250G EUR 33
basil pesto, mozzarella, roasted pistachio

VEGETABLE CURRY | (GF), (VV) 300G EUR 31
seasonal vegetables, coconut milk, steamed rice, lime

(A) ALCOHOL, (DF) DAIRY FREE, (GF) GLUTEN FREE, (N) NUTS, (P) PORK, (S) SEAFOOD OR SHELLFISH,
(VV) VEGAN, (V) VEGETARIAN, (%) LOCALLY SOURCED

All prices are in Euro and subject o 10% service charge
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JELOVNIK U SOBI

GURMANSKA HRANA

JUNECI BURGER | 300G EUR 40
dZzem od luka, ¢edar sir, ajsberg salata, paradajz, kisjeli krastavci, pomfrit

KLUB SENDVIC | (P) 300G EUR30
tostirani hleb, grilovana piletina, romano salata, paradajz, hrskava slanina,
jaje,pomfrit

PIZZA SA PECURKAMA | (V) 250G EUR 33
mix lokalnih pecuraka, tartufi i parmezan

PIZZA MARGARITA | (V) 250G EUR 33
san marzano paradajz, mocarela sir, svjezi bosiljak

PIZZA SA GAMBORIMA | (S) 270G EUR 40
san marzano paradajz, bijeli luk, svjeza ¢ili papricica, spanac¢, parmezan

PIZZA PESTO | (N),(V) 250G EUR 33
pesto od bosiljka, mocarela sir, pistaci

KARI SA POVRCEM | (GF), (VV) 300G EUR 31
sezonsko povrée, kokosovo mlijeko, kuvana riza, limeta

(A) ALKOHOL, (DF) BEZ MLIJECNIH PROIZVODA, (GF) BEZ GLUTENA, (N) ORASASTI PLODOVI,
(P) SVINJETINA, (S) MORSKI PLODOVI, (VV) VEGANSKO, (V) VEGETERIJANSKO, (%) LOKALNO

Sve cijene su izrazene u Eurima i podlijetu naknadi za uslugu u iznosu od 10%
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IN-ROOM DINING MENU

PASTA

MAKE YOUR OWN PASTA

PASTA CHOICE | 120G EUR14
SPAGHETTI | PENNE

YOUR CHOICE OF SAUCE | 120G
TOMATO | EUR18
BOLOGNESE | EUR?22
HOMEMADE BASIL PESTO | (V) EUR23

(A) ALCOHOL, (DF) DAIRY FREE, (GF) GLUTEN FREE, (N) NUTS, (P) PORK, (S) SEAFOOD OR SHELLFISH,
(VV) VEGAN, (V) VEGETARIAN, (%) LOCALLY SOURCED

All prices are in Euro and subject o 10% service charge
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JELOVNIK U SOBI

PASTA
NAPRAVI SVOJU PASTU

PASTA OPCIJE | 120G EUR14
SPAGETE | PENE

SOS OPCIJE | 120G
PARADAJZ | EUR18
BOLONJEZ | EURZ22
DOMACI PESTO OD BOSILJKA | (V) EUR 23

(A) ALKOHOL, (DF) BEZ MLIJECNIH PROIZVODA, (GF) BEZ GLUTENA, (N) ORASASTI PLODOVI,
(P) SVINJETINA, (S) MORSKI PLODOVI, (VV) VEGANSKO, (V) VEGETERIJANSKO, (%) LOKALNO

Sve cijene su izrazene u Eurima i podlijetu naknadi za uslugu u iznosu od 10%
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IN-ROOM DINING MENU

FROM THE GRILL

BLACK ANGUS RIBEYE | (GF) 400G EUR130
truffle mashed potato, grilled mushrooms with garlic, natural jus

LOCAL TENDERLOIN | (GF) 400G EURI100 %
potato aligoté, asparagus, braised shallots jus

CHICKEN SUPREME | (GF) 300G EURS5O
sautéed spinach, roasted tomatoes, garlic fries, caramelised lemon

SEABASS FILLET | (DF), (GF), (S) 300G EUR 75
grilled mixed vegetables, salsa verde

SESAME CRUSTED TUNA STEAK | (GF), (S) 300G EURG66
Greek salad, preserved lemon

(A) ALCOHOL, (DF) DAIRY FREE, (GF) GLUTEN FREE, (N) NUTS, (P) PORK, (S) SEAFOOD OR SHELLFISH,
(VV) VEGAN, (V) VEGETARIAN, (%) LOCALLY SOURCED

All prices are in Euro and subject o 10% service charge
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JELOVNIK U SOBI

SA ROSTILJA

BLACK ANGUS RIBEYE | (GF) 400G EUR130
pire krompir sa tartufima, grilovani sampinjoni sa bijelim lukom,
demiglas sos

DOMACI BIFTEK | (GF) 400G EUR100 *
krompir aligot, Spargle, sotirani Salot u sosu

PILETINA SUPREME | (GF) 300G EURS5O0
sotirani spanad¢, peceni paradajz, pomfrit, karamelizovani limun

FILE BRANCINA | (DF), (GF), (S) 300G EUR75
grilovano povrce, salsa verde

TUNA STEJK U SUSAMU | (GF), (S) 300G EURG66
Grcka salata, limun sos

(A) ALKOHOL, (DF) BEZ MLIJECNIH PROIZVODA, (GF) BEZ GLUTENA, (N) ORASASTI PLODOVI,
(P) SVINJETINA, (S) MORSKI PLODOVI, (VV) VEGANSKO, (V) VEGETERIJANSKO, (%) LOKALNO

Sve cijene su izrazene u Eurima i podlijetu naknadi za uslugu u iznosu od 10%
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IN-ROOM DINING MENU

SIDES | 150G

MASHED POTATO | (GF), (V) EURI13
FRENCH FRIES | (GF),(VV) EUR12
STEAMED VEGETABLES | (GF),(VV) EURI12
STEAMED RICE | (GF),(VV) EURS8
GRILLED VEGETABLES | (GF),(VV) EUR14

SAUCE | 100G

DEMI - GLACE | (GF) EURI12
MUSHROOM | (GF) EUR14
PEPPERCORN | (GF) EURI12

(A) ALCOHOL, (DF) DAIRY FREE, (GF) GLUTEN FREE, (N) NUTS, (P) PORK, (S) SEAFOOD OR SHELLFISH,
(VV) VEGAN, (V) VEGETARIAN, (%) LOCALLY SOURCED

All prices are in Euro and subject o 10% service charge
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JELOVNIK U SOBI

PRILOZI | 150G

PIRE KROMPIR | (GF), (V) EUR13
POMFRIT | (GF),(VV) EUR12
POVRCE KUVANO NA PARI | (GF),(VV) EUR12
STEAMED RICE | (GF),(VV) EURS8
GRILLED VEGETABLES | (GF),(VV) EUR14

SOSEVI | 100G

DEMIGLAS | (GF) EURI12
PECURKE | (GF) EUR14
BIBER | (GF) EUR12

(A) ALKOHOL, (DF) BEZ MLIJECNIH PROIZVODA, (GF) BEZ GLUTENA, (N) ORASASTI PLODOVI,
(P) SVINJETINA, (S) MORSKI PLODOVI, (VV) VEGANSKO, (V) VEGETERIJANSKO, (%) LOKALNO

Sve cijene su izrazene u Eurima i podlijetu naknadi za uslugu u iznosu od 10%
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KIDSONLY




SAMO ZA DJECU




KIDS ONLY

CLEAR CHICKEN SOUP | (DF) 150G EUR10
chopped vegetables

CHICKEN NUGGETS | (DF) 120G EUR13
homemade chicken nuggets with crispy fries

CRUDITE | (GF), (V) 100G EURI13
carrot, cucumber, fennel, cherry tomato, sour cream dip

PIZZA MARGHERITA | (V) 200G EUR16
tomato sauce, mozzarella and basil

PENNE WITH TOMATO SAUCE | 200G EUR16
choice of bolognese or butter sauce

GRILLED FISH FILLET | (DF), (GF), (V) 180G EUR16
white rice

BEEF SLIDERS & FRENCH FRIES | 120G EUR 16

CHICKEN BREAST WITH STEAMED VEGETABLES
| (DF), (GF) 180G EUR16

SWEET

GELATO SCOOPS | (GF), (V) 60G EURG®6
freshly made gelato and sorbets

INFANTS

COMPLIMENTARY BABY PUREE | (DF), (GF), (V) 100G
carrot | broccoli | spinach

ADD PROTEIN | 50G EURI10
fish | beef | chicken

(A) ALCOHOL, (DF) DAIRY FREE, (GF) GLUTEN FREE, (N) NUTS, (P) PORK, (S) SEAFOOD OR SHELLFISH,
(VV) VEGAN, (V) VEGETARIAN, (%) LOCALLY SOURCED

All prices are in Euro and subject o 10% service charge
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DJECJI MENI

PILECA BISTRA SUPA | (DF) 150G EURI10
sjeckano povrdée

PILECI STAPICI | (DF) 120G EURI13
domaci pileci stapici sa pomfritom

SVJEZE POVRCE | (GF), (V) 100G EUR13
Sargarepa, krastavac, komorac, ¢eri paradajz, kisjela pavlaka

PIZZA MARGHERITA | (V) 200G EUR16
paradajz sos, mocarela i bosiljak

MAKARONE PARADAJZ SOS | 200G EUR16
po izboru, bolonjez ili puter sos

GRILOVANI RIBLJI FILET | (DF), (GF), (V) 180G EUR16 *
riza

SENDVICI SA GOVEDINOM | POMFRITOM | 180G EUR16

GRILOVANI PILECI FILE SA BARENIM POVRCEM
| (DF), (GF) 180G EUR16

SLATKO

SLADOLED KUGLA | (GF), (V) 60G EURG®6
svjeze napravljeni sladoledi i sorbei

PIREI ZA BEBE

BESPLATNI PIREI ZA BEBE | (DF), (GF), (V) 100G
sargarepa | brokoli | spanac¢

DODAJ PROTEIN | 50G EURI10
riba | junetina | piletina

(A) ALKOHOL, (DF) BEZ MLIJECNIH PROIZVODA, (GF) BEZ GLUTENA, (N) ORASASTI PLODOVI,
(P) SVINJETINA, (S) MORSKI PLODOVI, (VV) VEGANSKO, (V) VEGETERIJANSKO, (%) LOKALNO

Sve cijene su izrazene u Eurima i podlijetu naknadi za uslugu u iznosu od 10%
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OVERNIGHT MENU
11PM - 6AM




NOCNI MENI
23:00 - 6:00




OVERNIGHT MENU

CREAMY CHICKEN SOUP | 220G EUR22
garlic bread and sour cream

VILLAGE SALAD | (GF), (V) 250G EUR24
cucumber, capsicum, cherry tomatoes, tomatoes, olives, red onion,
local feta cheese

CEASAR SALAD | 250G EUR?28
romaine lettuce, crispy bacon, anchovy, parmesan,
poached egg, Caesar dressing, bread croutons
add PRAWNS | EUR 18
add CHICKEN | EURI15

LOCAL CHARCUTERIE BOARD | (P) 220G EUR 44
local cold cuts and farmhouse cheese, ajvar and kajmak spread, olives,
lavash and grissini bread

ANGUS BURGER | 300G EUR 40
onion jam, cheddar cheese, lettuce, tomato, pickled cucumber

CLUB SANDWICH | (P) 300G EUR 30
toasted bread, grilled chicken, Romain lettuce, tomato, crispy bacon, egg

PIZZA MARGARITA | (V) 250G EUR 33
san marzano tomato sauce, mozzarella, fresh basil

(A) ALCOHOL, (DF) DAIRY FREE, (GF) GLUTEN FREE, (N) NUTS, (P) PORK, (S) SEAFOOD OR SHELLFISH,
(VV) VEGAN, (V) VEGETARIAN, (%) LOCALLY SOURCED

All prices are in Euro and subject o 10% service charge
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NOCNI MENI

KREMASTA PILECA SUPA | 220G EUR?22
hleb sa bijelim lukom | kisjela pavlaka

SEOSKA SALATA | (GF), (V) 250G EUR?24
krastavac, paprika, ¢eri paradajz, paradajz, masline, crveni luk, lokalni feta sir

CEZAR SALATA | 250G EUR 28
romano salata, hrskava slanina, in¢uni,
parmezan, posirano jaje, Cezar preliv, krutoni
dodaj GAMBORE | EUR 18
dodaj PILETINU | EUR15

MEZA | (P) 220G EUR 44
lokalni crnogorski suhomesnati proizvodi i sirevi, ajvar, kajmak, masline,
lavas i grisini hleb

ANGUS BURGER | 300G EUR 40
dzem od luka, ¢edar sir, ajsberg salata, paradajz, kisjeli krastavci

KLUB SENDVIC | (P) 300G EUR 30
tostirani hleb, grilovana piletina,romano salata, paradajz, hrskava slanina, jaje

PIZZA MARGARITA | (V) 250G EUR33
san marzano paradajz, mocarela sir, svjezi bosiljak

(A) ALKOHOL, (DF) BEZ MLIJECNIH PROIZVODA, (GF) BEZ GLUTENA, (N) ORASASTI PLODOVI,
(P) SVINJETINA, (S) MORSKI PLODOVI, (VV) VEGANSKO, (V) VEGETERIJANSKO, (%) LOKALNO

Sve cijene su izrazene u Eurima i podlijetu naknadi za uslugu u iznosu od 10%
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OVERNIGHT MENU

PASTA

MAKE YOUR OWN PASTA

PASTA CHOICE | 120G EUR14
SPAGHETTI | PENNE

YOUR CHOICE OF SAUCE | 120G
TOMATO | EUR18
BOLOGNESE | EUR?22
HOMEMADE BASIL PESTO | (V) EUR23

SIDES | 150G

MASHED POTATO | (GF), (V) EURI13
POTATO FRIES | (GF), (VV) EUR12
STEAMED VEGETABLES | (GF), (VV) EURI12
STEAMED RICE | (GF),(VV) EURS8

(A) ALCOHOL, (DF) DAIRY FREE, (GF) GLUTEN FREE, (N) NUTS, (P) PORK, (S) SEAFOOD OR SHELLFISH,
(VV) VEGAN, (V) VEGETARIAN, (%) LOCALLY SOURCED

All prices are in Euro and subject o 10% service charge
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NOCNI MENI

PASTA
NAPRAVI SVOJU PASTU

PASTA OPCIJE | 120G EUR14
SPAGETE | PENE

SOS OPCIJE | 120G
PARADAJZ | 18 EUR
BOLONJEZ | 22 EUR
DOMACI PESTO OD BOSILJKA | (V) 23 EUR

PRILOZI | 150G

PIRE KROMPIR | (GF), (V) EUR13
POMFRIT | (GF), (VV) EURI12
POVRCE KUVANO NA PARI | (GF),(VV) EUR12
STEAMED RICE | (GF),(VV) EURS8

(A) ALKOHOL, (DF) BEZ MLIJECNIH PROIZVODA, (GF) BEZ GLUTENA, (N) ORASASTI PLODOVI,
(P) SVINJETINA, (S) MORSKI PLODOVI, (VV) VEGANSKO, (V) VEGETERIJANSKO, (%) LOKALNO

Sve cijene su izrazene u Eurima i podlijetu naknadi za uslugu u iznosu od 10%
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DESSERT
24/7




DEZERT
24/7




DESSERT MENU

REFORMA CAKE | 150G EUR17
dark chocolate 70%, Chantilly cream

VEGAN BLACK FOREST GATEAUX | (GF), (N), (VV) 150G EUR17
70% dark chocolate mousse, cherry, sponge

RASPBERRY TRIFLE | (N) 180G EUR17
Mascarpone cream, almond blondie

(A) ALCOHOL, (DF) DAIRY FREE, (GF) GLUTEN FREE, (N) NUTS, (P) PORK, (S) SEAFOOD OR SHELLFISH,
(VV) VEGAN, (V) VEGETARIAN, (%) LOCALLY SOURCED

All prices are in Euro and subject o 10% service charge
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DEZERT MENI

REFORMA TORTA | 150G EUR17
crna ¢okolada 70%, chantily krem

VEGANSKI BLACK FOREST TORTA | (GF), (N), (VV) 150G EUR17
mus od 70% tamne ¢okolade, visnja, patispanj

MALINA TRIFLE | (N) 180G EUR17
Maskarpone krem, badem blondi

(A) ALKOHOL, (DF) BEZ MLIJECNIH PROIZVODA, (GF) BEZ GLUTENA, (N) ORASASTI PLODOVI,
(P) SVINJETINA, (S) MORSKI PLODOVI, (VV) VEGANSKO, (V) VEGETERIJANSKO, (%) LOKALNO

Sve cijene su izrazene u Eurima i podlijetu naknadi za uslugu u iznosu od 10%
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BEVERAGES

7AM - 12AM




KARTA PICA
07:00 - 00:00




WINE LIST

LOCAL & REGIONAL WINES
By the Glass 150ml, or By the Botile 7.50ml

WHITE WINE

Suton Cuvee, Patrimonio (Chardonnay - Sauvignon Blanc - Pinot
Blanc), Podgorica, Montenegro 2023

Edition S, Kovacevic¢

(Chardonnay), Fruska Gora, Serbia 2022

ROSE WINE

Heroina, Storia di Pietra (Cabernet Franc - Syrah),
Kotor, Montenegro 2023

RED WINE

Virtus (Pinot Noir), Svilajnac, Serbia 2021

Aurelius Edition “S”, Kovacevi¢ (Cabernet Sauvignon-Merlot),
Fruska Gora, Serbia 2021

EUR

15

20

23

1 prices are in Euro and subject to 10% service charge
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VINSKA KARTA

LOKALNA & REGIONALNA VINA
Po casi 150ml, ili flasa 750ml

BIJELO VINO

Suton Cuvee, Patrimonio (Chardonnay - Sauvignon Blanc - Pinot
Blanc), Podgorica, Montenegro 2023

Edition S, Kovacevic¢

(Chardonnay), Fruska Gora, Srbija 2022

ROSE VINO

Heroina, Storia di Pietra (Cabernet Franc - Syrah),
Kotor, Montenegro 2023

CRNO VINO

Virtus (Pinot Noir), Svilajnac, Srbija 2021

Aurelius Edition “S”, Kovacevi¢ (Cabernet Sauvignon-Merlot),
Fruska Gora, Srbija 2021

EUR

15

20

23

Sve cijene su izrazene u Eurima i podlijetu naknadi za uslugu u iznosu od 10%
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WINE LIST

LOCAL, REGIONAL & OLD WORLD WINES
By the Bottle 750ml

SPARKLING - CHAMPAGNE

Kovacevi¢ Brut (Chardonnay - Riesling)
Fruskogorsko, Serbia 2011

Billecart-Salmon, Brut Réserve
(Pinot Noir - Chardonnay - Pinot Meunier),
AY, Champagne, France NV

Billecart-Salmon, Brut Rosé

(Pinot Noir - Chardonnay - Pinot Meunier),
Ay, Champagne, France NV

WHITE WINE

Valerius, Imperator (Riesling), Fruska Gora, Serbia 2021

Carsko Vino Grand Cru, Vukoje (Zilavka - Bena)
Trebinje, Bosnia and Hercegovina 2020

Sancerre Blanc, Domaine Vacheron (Sauvignon Blanc)
Loire, France 2023

Rossj-Bass, Gaja (Chardonnay - Sauvignon Blanc)
Piedmont, Italy 2022

ROSE WINE

Whispering Angel, Chateau d’Esclans (Grenache - Cinsault -
Syrah - Mourveédre), Provence, France, 2024

RED WINE

Savina (Merlot), Boka, Montenegro 2019

Fabula Lagum, Chichateau (Cabernet Sauvignon - Cabernet
Franc - Merlot), Fruska Gora, Serbia 2019

Imperial, CVNE (Tempranillo - Graciano - Mazuelo)
Rioja, Spain 2017

Gevrey-Chambertin Vieilles Vignes,
Domaine Faiveley (Pinot Noir)
Burgundy, France 2021

Chéateau Batailley, 5th Grand Cru Classé
(Cabernet Sauvignon - Merlot - Petit Verdot - Cabernet Franc)
Pauillac, Bordeaux, France 2016

Tignanello, Antinori
(Sangiovese - Cabernet Sauvignon - Cabernet Franc)
Tuscany, Italy 2021

SWEET WINE

Savina, Late Harvest (Zizak), Boka, Montenegro 2017

All prices are in Euro and subject o 10% service charge
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VINSKA KARTA

LOKALNA, REGIONALNA & STARA VINA
Flasa 750ml

PJENUSCI - SAMPANJCI

Kovacevi¢ Brut (Chardonnay - Riesling)
Fruskogorsko, Srbija 2011

Billecart-Salmon, Brut Réserve
(Pinot Noir - Chardonnay - Pinot Meunier),
Ay, Champagne, Francuska NV

Billecart-Salmon, Brut Rosé

(Pinot Noir - Chardonnay - Pinot Meunier),

Ay, Champagne, Francuska NV

BIJELO VINO

Valerius, Imperator (Riesling), Fruska Gora, Srbija 2021

Carsko Vino Grand Cru, Vukoje (Zilavka - Bena)
Trebinje, Bosna i Hercegovina 2020

Sancerre Blanc, Domaine Vacheron (Sauvignon Blanc)
Loire, Francuska 2023

Rossj - Bass, Gaja (Chardonnay - Sauvignon Blanc)
Piedmont, Italija 2022

ROSE VINO

Whispering Angel, Chateau d’Esclans (Grenache - Cinsault -
Syrah - Mourvedre), Provence, France, 2024

CRVENO VINO

Savina (Merlot), Boka, Crna Gora 2019

Fabula Lagum, Chichateau (Cabernet Sauvignon - Cabernet
Franc - Merlot), Fruska Gora, Serbia 2019

Imperial, CVNE (Tempranillo - Graciano - Mazuelo)
Rioja, Spanija 2017

Gevrey-Chambertin Vieilles Vignes,
Domaine Faiveley (Pinot Noir)
Burgundy, Francuska 2021

Chéateau Batailley, 5th Grand Cru Classé
(Cabernet Sauvignon - Merlot - Petit Verdot - Cabernet Franc)
Pauillac, Bordeaux, Francuska 2016

Tignanello, Antinori

(Sangiovese - Cabernet Sauvignon - Cabernet Franc)
Toskana, Italija 2021

SLATKO VINO

Savina, Late Harvest (Zizak), Boka, Crna Gora 2017

Sve cijene su izrazene u Eurima i podlijetu naknadi za uslugu u iznosu od 10%
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COCKTAILS & BEERS

CLASSIC COCKTAIL

OLD FASHION | 70ml
Bourbon, Angostura Bitters,
Orange Bitters, Sugar

MARGARITA | T00mlI
Tequila, Cointreau, Agave, Fresh Lime, Salt

APEROL SPRITZ | 150ml
Aperol, Prosecco, Orange
BEER | 330ml

Stella Artois
Mammut

1 prices are in Euro and subject to 10% service charge
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KOKTELI & PIVA

KOKTEL EUR

OLD FASHION | 70ml 18
Burbon, Angostura Bitters,
Orange Bitters, Secer

MARGARITA | 100ml 18
Tekila, Cointreau, Agava, Limeta, So

APEROL SPRITZ | 150ml 18
Aperol, Prosecco, Narandza
PIVO | 330ml

Stella Artois
Mammut

NN

Sve cijene su izrazene u Eurima i podlijetu naknadi za uslugu u iznosu od 10%
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MOCKTAILS & SOFT DRINKS

MOCKTAIL | 150ml

ROSELLA PALMER
Rosella tea, Fresh Lemonade

MORNING MOTIVATION

Grapefruit Juice, Fresh Mint, Lime, Ginger, Soda

BERRY COOL
Raspberry, Pineapple, Vanilla, Lemon, Soda

SOFT DRINK | 220ml

Coca-Cola

Coca-Cola Zero

Sprite

Orangina

Thomas Henry Tonic
Thomas Henry Ginger Ale

100% FRESH JUICES | 250ml

Orange

Grapefruit

Green Mix - Spinach, Celery, Green Apple
Seasonal Mix

COFFEE

Café Latte | 190ml
Cappuccino | 190ml
Macchiato | 55ml
Espresso | 35ml
Americano | 130ml
Ice Latte | 190ml

Ice Americano | 130ml

TEA | 190ml

Local Peppermint
Local Chamomile
Flowery Earl Grey
English Breakfast
Green

All prices are in Euro and subject o 10% service charge
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MOKTELI & BEZALKOHOLNA PICA

MOKTEL | 150ml EUR

ROSELLA PALMER 9
Rosella ¢aj, Limunada

MORNING MOTIVATION 9
Sok od grejpfruta, Menta, Limeta, Bumbir, Soda

BERRY COOL 9
Malina, Ananas, Vanilija, Limun, Soda

BEZALKOHOLNA PICA | 220ml

Coca-Cola

Coca-Cola Zero

Sprite

Orangina

Thomas Henry Tonic
Thomas Henry Ginger Ale

© O u;uu

100% SVIJEZE CIJEDENI SOKOVI | 250ml

Narandza

Grejpfrut

Zeleni miks - spanac, celer, zelena jabuka
Sezonski mix

0 00 00 00

KAFA

Café Latte | 190ml
Cappuccino | 190ml
Macchiato | 55ml
Espresso | 35ml
Americano | 130ml
Ice Latte | 190ml

Ice Americano | 130ml

(o) ) @, @2 G2 IO NG, |

CAJ|190ml

Lokalna Menta
Lokalna Kamilica
Flowery Earl Grey
Engleski dorucak
Zeleni

[QNoNONo Nl

Sve cijene su izrazene u Eurima i podlijetu naknadi za uslugu u iznosu od 10%
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