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& Njeguski pjat

omestic mix plate

200gr

Njeguéki priut, Njeguéki sir, domade masline, d¥em od luka

Domestic prosciutto, domestic cheese, olives, onion jam

& Selekcija domadih sireva
Domestic cheese selection

4 vrste domadih sireva, med, d¥em od luka
4 types of domestic cheeses, honey, onion jam

0 Mix maslina
Olive mix

domacde tulene, crne, zelene
domestic olives, black, green

% Mix incuna
Mix of anchovies

slani, marinirani
salted, marinated

% Riblja pasteta
Fish pate

% Pasteta od gambora
Shrimp pate

0 Carpaccio od cvekle sa gorgonzolom i orasima
Beetroot carpaccio with blue cheese

and wa’nuts

200gr

120gr

100gr

100gr

100gr

150gr

14.50€

13150€

5.00€

750€

7345} 0L

9.00€

12.00€

% Riblji carpaccio
Fish carpaccio [catch of the day

limun, esan, cherry pamidora
/emon, gar/ic, c/')erry tomatoes

& Salata od hobotnice
Octopus salad

(hobotnica, pamidora, cesan, |u|<)
(octo,ous, tomatoes, gar/ic, onion)

& Kamenice
Oysters

(po narudzbi)
(only by order)

% Meza Scala Santa
w, Snack Scala Santa

100gr 14.00€

150gr 16.50€

6.00€

1kom /1 pes

300gr 38.00€

"k za dvije osobe riblja paZteta, pasteta gambori, mix in¢una,

0 ri|o|ji carpaccio, salata od hobotnice, masline, d¥em od luka

for two fish pate, shrimp pate, mix of anchovies, fish carpaccio,

octopus salad, olives, onion jam

Kuver (po osobi)
Cuver (for one person)

1.00€
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Buakele | Brusehelln Supe  Soups

{8 Brusketi sa pamidorom i bosiljkom N Riblja supa
Bruschetta with tomatoes and basil 180; 6.00€ Fish soup 25d|
% Brusketi sa dimljenim lososom i sirnim namazom 00 Potaz dana
Bruschetta with smoked Pottage of the day 25dl
salmon and cream cheese 200g 8.80€
faples piestjelss |, jasrim appelizess Glole Salaots
® San Zak [ Scallops Tkom /1 pc 6.50€ 00 Gréka salata
: 7 L P Greek salad 200
maslinovo ulje, gesan, petrusin [ olive oil, garlic, parsley ; : : i
pam|o|ora, krastavac, luk, papr||<a, masline, feta sir
t’f‘ Gamborl u tempurl sa sweet CI‘\I"I sosom tomatoes, cucumber, onion, papri/<a, olives, feta cheese
Shrimp tempura with
sweet chilli sauce 200+ 14.50€ 00 Caprese salata a la Montenegro
: : : ; f @ Caprese salad a la Montenegro 250gr
t‘.’f‘ pll(.antnl gamb?" u.mas.||novom u.lju pamidora, domadi mladi sir, pesto Genovese
b Spicy shrimps in olive oil and garlic 200, 1550€ ooy e I e e
maslinovo ulje, Zesan, chilli, ruzmarin
olive oil, gar/ic, chilli flakes, rosemary 6 Cezar sa|a’t2’
X Pikantna hobotnica u maslinovom u|ju € Caesar sala : 2 4 250gr
Iy Sp,-cy octopus A PR andgar’,'c 200y 18.00€ zelena salata, cherry pamidora, panceta, piletina, begkot, parmezan

maslinovo u|je, Zesan, chilli, ruzmarin, cherry pamidora
olive oil, gar/ic, chili flakes, rosemary, cherry tomatoes

@ Vongole na buzaru
Clams in traditional Buzara sauce  400s 17.00€

crvena ili bijela po izboru | by choice: red or white

@ Musulje na buzaru
Mussels in traditional Buzara sauce 500, 15.00€

crvena ili bijela po izboru [ by choice: red or white

@ Buzara mix
@ Traditional Buzara sauce mix 600gr 25.50€ Kuver (po osobi)

‘-, s A ;
;’_'fn musuhe, vongo|e, gamborl / mussels, clams and s/’mmps Cuver (for one person)

5.00€

5.00€

8.00€

9.80€

12.50€

/ettuce, c/’]erry tomatoes, bacon, Chicken, croutons, parmesan cheese

1.00€






Lyilre
Lyalz

0 Svjeza pasta sa tartufima i kozicama
w, Fresh pasta with

* truffles and baby shrimps

krema od tartufa, kozice, bije|i tod

300gr
truffle cream, small shrimps, white sauce

® Pikantna pasta sa biftekom i vrganjima

90 Spicy pasta with beefsteak
o, and dried porcini

biftek, sugeni vrganji,|u|<, &ili

300gr
beefsteak, dried porcini mushroom, onion, chili
™ Spageti sa gamborima

Spaghetti with shrimps

gambori, cherry pamidora , Cesan, bije|o vino, bosi|ja|<

300gr
shrimps, cherry tomatoes, garlic, white wine, bas

@ Lingvini sa vongolama
Linguine in white clam sauce 300gr

vongo|e, |oije|o vino, ¢esan, petrusin
clams, white wine, gar/ic, pars/ey

18.00€

19.00€

18.00€

16.50€

% Crni riZoto sa sipom
Black cuttlefish risotto

300gr
riza, sipino crnilo, luk, gesan, bije|o Vvino
rice, cuttlefish, cuttlefish ink, onion, gar/ic, white wine
® Crveni rizoto sa plodovima mora
w, Red seafood risotto 300gr

Biza p|odovi mora, to¢ od pamidore, luk, Eesan, bije|o vino
rice, mix of seafood, tomato sauce, onion, gar/ic, white wine

17.00€

18.00€

‘=, v 4 . .
» RiZoto sa $afranom, parmezanom i gambonma

Risotto with saffron,

parmesan cheese and shrimps 300gr

riza, gafran, gambori, parmezan, ¢esan, bije|o vino
rice, saffron, shrimps, parmesan cheese, gar/ic, white wine

0 RiZoto sa mixom i|jiva
Risotto with mushroom mix 300gr

riza, mix g|jiva, luk, esan, bije|o vino, parmezan

rice, mushroom mix, onion, gar/ic, white wine, parmesan cheese

Kuver (po osobi)
Cuver (for one person)

19.00€

TEBOE

1.00€






' #* Lignje na Zaru
%VM i Grilled squids 350gr 17.00€

Y /, % lignje, marinada, blitva, krompir
%M W%a siuJid, marinade, Swiss chardpano/ boiled potatoes
i * Przene |i5n'e
4/7@ Fried squ'cfs 350gr 17.00€
2 lignje, tartar sos, blitva, krompir
f“% squid, tartar sauce, Swiss chard and boiled potatoes
™ Gambori na zaru
3 Riba extra klase na grilu Grilled Prawns 350gr 20.00€
F'Sh extra CategO"Y 1|<g 70.00€ gambori, marinada, blitva i krompir
San Pjer, rumbad, zubatac... prawns, marinade, Swiss chard and boiled potatoes

John Dory, turbot, common dentex.. %
™ Gambori na buzaru

3 'F_E!b’?; klase na grilu Prawns in Buzara sauce 300g 19.50€
Is st category “‘g 65.00€ gambori, toé od pamidore, luk, Cesan
brancin, orada.. prawns, tomato sauce, onion, gar/ic
sea bass, sea bream..

#& Hobotnica na Zaru sa blitvom i krompirom

3 File ribe Grilled octopus with Swiss chard 350gr 27.00€
Fish fillet 350g 21.50€ and boiled potatoes
file ribe 1.klase, marinada, blitva, krompir hobotnica, blitva i krompir
Ist category fish fillet, marinade, Swiss chard and boiled potatoes octopus, swiss chard, potatoes

¥ Tuna stek na sotiranom povréu ¥ Riblja plata za dvije osobe
Tuna steak with sautée vegetab’es 350gr 25.50€ ™ Fish plate for two persons 800gr  66.00€
tuna, mix povréa l:)‘\:,f riba/file ribe, gambori na zaru, |ignje na Zaru, hobotnica,
tuna, vegetable mix @ crveni rizoto sa plodovima mora, mugulje ili vongole, blitva i krompir

fis/')/fish fillet, gri//ed s/’)rimps, gri//ed squids, gri//ed octopus,
red seafood risotto, mussels or clams, Swiss chard and boiled potatoes

Kuver (po osobi)
Cuver (for one person) 1.00€






Pfess
Dot

& Piletina u umaku od gorgonzole
sa pekarskim krompirom

Chicken fillet with blue cheese
sauce and potato wedges 350gr

¥ Biftek sa sotiranim povréem

Bee‘Fstea’( With saute'ed vegetables 350gr
to¢ po izboru: gorgonzola, sugeni vrganiji

sauce selection: gorgonzo/a, dried porcini sauce

¥ Tagliata ramstek na salati od rukole i cherry

pamidora sa prelivom od vrganja 3004r
Rump steak tagliata on rocket and cherry

tomatoes salad with dried porcini sauce
ramstek, rukola, cherry pamiclora, suseni vrganji

rump steak, rocket salad, Cherry tomatoes, dried porcini

Rostirani svinjski vrat sa karamelizovanim
lukom |5e|(ars im krompirom

Roasted pork neck with caramelized
onions and potato wedges 350gr

Svinjski vrat, luk, tabasco, barbeque sos
pork neck, onion, tabasco, barbeque sauce

Dodatni prilozi
Extra side dishes 150gr

Dodatni sos
Extra sauce 50gr

16.50€

2750€

23.00€

18.00€

4.00€

2.50€

Dezesk
Dest

& Kotorska krempita
Traditional Kotor cream cake

& Kolaé dana
Cake of the day

Kuver (po osobi)
Cuver (for one person)

130gr

130gr

5.00€

6.20€

1.00€



sl picee [uink menu

KAFE | TOPLI NAPITCI
COFFEE AND WARM BEVERAGES

Espresso 1.70€
: Espresso sa mlijekom [Espresso with milk 190€
'~ Produzeni espresso sa I'(nhjekom :
- Longespresso wit 2.20€
. Americano 2.00€
L . \
- Cappuccino 2.50€
e
: Nescafé 2.80€
' Caj [ Tea 2.50€
N &"':1 H i/
. VODA IWATER
L At ] :
\ ~__ Negazirana mala/ Small still water o251 1 2.20€
N e Negazirana velika/ Big still water 0751 5.00€
- [ ; q*f"l‘i - Gazirana mala/ Small spar|(|ing water R P PA0ES
- ~ Gazirana velika/ Big sparkling water o751 5.00€
1 i W r
:}'ﬁl i _ .._"r\ 'BEZALKOHOLNA PICA | NON-ALCOHOLIC DRINKS
.':« ¢ N i ‘y 4 Cijedena narandza [ Fresh orange juice 0201 4.00€
) N« ) E
it :l l,-‘q;{ _i‘; __,',__ L|munac|a | Lemonade 0201 3.30€
) "I' E‘;t:j ok Coca Cola 0251 3.30€
1 ¢ A X Schweppes Bitter Lemon 0251 3.30€
S A
- Schweppes Tonic Water o251 3.30€
: Thomas Henry Tonic Water 0201 5.30€
. Sprite o2l 3.30€
Fanta P 0251 3.30€
Séﬂ(foa jabuke [ Apple juice 0201 3.00€
T 'So'li' od narandze [ Orange juice 0201 3.00€
~ Sok od borovnlce/ B|ueberry1unce o201 3.00€
Soag bres | Peach juice 0201 3.00€
~ Sok od jagode [ Strawberry juice 0201 3.00€
lce tea e 0201 3.00€
Recl Bu" 0201 4.50€

Thomas Henry Ginger Beer 0201 5.50€



PIVO | BEER
Niksi¢ko pivo [ Domestic(Niksi¢ko)

Niksi¢ko pivo Nefiltrirano /| Domestic unfiltered (Niksi¢ko)
Niksi¢ko pivo Tamno [ Domestic dark (Niksi¢ko)

Niksi¢ko pivo toéeno [ Domestic draft beer (Niksic¢ko)
Niksi¢ko pivo toéeno [ Domestic draft beer (Niksi¢ko)

Heineken

Somersby

DOMACA ZESTOKA PICA | LIKERI
DOMESTIC LIQUERS AND SHOTS

Loza “Institut”’l / Grape brandy “Institut”

Loza “Zar - Ra¥natovi¢” [ Grape brandy “Zar”

Dunja “Radevi¢” [ Quince brandy “Radevi¢”

gljiva “Arambasa” [ Plum brandy “Arambasa”
Travarica ‘Piperka - Radevié ‘[ Herb brandy ‘Piperka’ - Radevi¢

Liker od nara ‘Radevi¢’ [ Pomegranate liqueur ‘Radevi¢’

ZESTOKA PICA | LIKERI IZ REGIONA
LIQUERS AND SHOTS FROM THE REGION

Zuta dunja “Pevac” [ Quince brandy “Pevac”

Kajsija “Zari¢ - Magija” [ Apricot brandy “Zari¢”

Kajsija Premium “Branko” [ Apricot brandy Premium “Branko”
Sljiva “Stara Sokolova” [ Plum brandy “Stara Sokolova”

Sljiva Premium “Branko” [ Plum brandy Premium “Branko”
Viljamovka “Zari¢ - Nirvana” [ Pear brandy “Zari¢”

Liker od visnje ‘Branko’ / Cherry liqueur ‘Branko’

Liker od maline ‘Branko’ [ Raspberry liqueur ‘Branko’

Teranino “Aura” liker od grozda [ Teranino “Aura” grape liqueur

STRANA ZESTOKA PICA | LIKERI
FOREIGN LIQUORS AND SHOTS

Limoncello
Ramazzotti

Amaro Montenegro

0331

0331

0.331

0331

0501

0251

0.331

0.031

0031

0.031

0.031

0.031

0031

0.031

0.031

0031

0.031

0.031

0.031

0.031

0.031

0.031

0.031

0.031

0.031

390€
3906
390€
390€
5.00€
4.50€
4.50€

B150E!
350&
5.00€
6.00€
450€
4.00€

450€
4.00€
6.00€
450€
6.00€
4.00€
4.00€
4.00€
4.00€

4.00€
320€
5.20€

STRANA ZESTOKA PICA | LIKERI
FOREIGN LIQUORS AND SHOTS
Baileys

Campari

Aperol

Martini Bianco

Stock

Jagermeister

Gorki list

Maraska Pelinkovac

VOTKA I VODKA
Absolut

Grey Goose

DZIN | GIN
Hendrick’s Gin
Beefeater

Gordon’s Pink Gin
TEKILA | TEQUILA

Olmeca Blanco

RUM
Havana Club 3YO
Havana Club 7YO

VISKI | WHISKEY
Ballantine’s Finest

Chivas Regal 12YO
Jameson

Johnnie Walker Red Label
Johnnie Walker Black Label
Jack Daniel’s

BURBON | BOURBON ¥

Four Roses

KONJAK | COGNAC
Martell V.S

0.031
0.031
0031
0.031
0.031
0.031
0.031
0031

0031

0.031

0031

0.031

0.031

0.03]1

0031
0.031

0031
0.031
0.031
0.031
0.031
0031

0.031

0.031

SI50E
SO
BRPEE
SH0E
3.00€
3.20€
3.00€
3.00€

3.80€
6.00€

6.00€
SI50€
4.00€

3.80€

3.80€
5.50€

3.80€
4.00€
4.00€
3.80€
450€
480€

4.80€

650€



natasa.prorocic@gmail.com

Loklels (rekladd

BELLINI

(Peach puree, Prosecco)

ROSSINI

(Strawberry puree, Prosecco)

CUBA LIBRE
(Havana Club 3YO, lime juice, Coca Cola)

PEPPER GIN TONIC
(Hendrick’s Gin, Thomas Henry Tonic Water,
black pepper, cucumber slices)

SPRITZ
APEROL SPRITZ

(Aperol, Prosecco, soda water)

CAMPARI SPRITZ

(Campari, Prosecco, soda water)

LIMONCELLO SPRITZ

(Limoncello, Prosecco, soda water)

HUGO SPRITZ

(Elderflower syrup, Prosecco, soda water, mint leaves)

MULE

MOSCOW MULE
(Vodka, lime juice, Thomas Henry Ginger Beer)

LONDON MULE
(Beefeater Gin, lime juice, Thomas Henry Ginger Beer)

CUBAN MULE
(Rum Havana Club 3YO, lime juice,
Thomas Henry Ginger Beer)

MEXICAN MULE

(Tequila Olmeca Blanco, lime juice, Thomas

Henry Ginger Beer)

0201

0201

0201

0.201

0201

0201

0201

0201

0201

0201

0201

0201

8.00€

8.00€

9.50€

11.50€

8.00€

8.00€

8.50€

8.50€

10.50€

10.50€

10.50€

10.50€
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