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DORUCAK

BREAKFAST/ 3ABTPAK

|Breakfast is served from 7:00" ta 12;00" / 3aerpak nogaercs ¢ 7:00" go 12:00")

HEEONE MENU

Elub sendvil [tost, pileci file, rukela, majoner, (aja, panceta, paradajz, sir, pomifril]
Club sandwich (toast, chicken fillet, rucela, mayonnaise, eggs, pancetta, tomatoes, cheese, French fries)

Kaab-cenaany [TOCT, EYPHHAA FpyaEd, pYEROAE, REE, TaHYeTTa, TOMATH, Chp, KapTofent Gp )

Tost sendvi€ [lost, Sunka, gauda, paradajz, zelena salata, pornfrit] m
Toast sandwich [toast, ham, Gouda cheese, tomatoes, lettuce, French fries)

Tocr-ceuanmy [(TOCT, BETUMHA, CLWp rayaa, 3eaeHui canat, kaprodeas Gpu)

Losos sendvic (tost, dimljeni losos, rukola, lmun, parmezan. ceri, ldresing - senl, med, maslinove ulje, m
namaz od avokadal

Salmon sandwich [toast, smoked salmon, rucola, lemon, parmesan, cherry tomatoes,
[dressing = mustard, honey, olive ail), avocado spread)

CenAnny ¢ Aococes [ TOCT, KONYeHHE R A0COCE, PYKKOASL, AHMOH, HAPME3aH, TOMATB YCppi,
[Ccove- ropuHLa, Med, OAHBKOBOE MACHO), HACTA M3 ABOKAA0)

Greki dorucak [palenta, greki jogurt, jaje, feta sir, masiing]

= @ Greek breakfast (polenta, Greek yoghurt, eges, feta cheese, olives)

' I'pesecki 3asTpak (DaneHTa, rpeseck i HorypT, cuip deTa, onnsgs)
TN AT NADTTIFCAY

Omlet - Sunka, sir 4BDE
Omelet = ham, cheese/ OMaeT © BETUHHOA W CHIPOM

Omlet sa slaninam 4L,80€
Omelet with bacon / OsMner ¢ GeROHDM

Omlet "Primavera” [jaja, 2ampinjoni, paprika, tikvica, patlidZzan, mladi luk, rukola, Ceril &,00€
Omelet “Primavera” (eggs, champignons, peppers, zucchini, eggplant, spring onions, rucola, cherry tomatoes)
Orner «llpimasepas (ARUA, WAMOHHBEOHB, TATIPHKS, UYKAHH, SAKIa8aH, CBERHR AVE, PYKKOJIA, TOMATE YeppH)
Hedone dorucak ljaja, njequika kobasica, mjeSani sir, paradajz, mix zelenih salatal 7.20€
Hedone breakfast (eggs, Njegush's sausage, mixed cheese, tomatoes, mixture of lettuce)

JapTpax eXegoHes [AHUA, HETYIICKAR K0ABaca, acCopTH CLIPOE, TOMATH, MHKC 3EN2HBIN CANATOR |
Zdrav doruéak [jaja prepelice, sjemelana, sjeme suncokreta, avokado, Sampinjoni, mangal 9.00€
Healthy breakfast [quail eges, lax seeds, sunflower seeds, avocado, champignons, mango)

[Moneansf A ATPEOK l:]ll.!]'lE‘Ji{‘;']H]IIJIl'.' A L, CeMEeHA ALHE, CEMA TOICOAHEHHED, ABOKAL0, IIAMITHHBOHB, qulll'ﬂ]
Priganice [apvar, sir, paviakal 4LB0€
Fritters {ajvar, cheese, sour cream} J [Ipuransie [Kpyribie DOHYHEH]) € ARBaPOM, CLHPOM H CMETAHON
Priganice [med, krem, diem)| _

Fritters (honey, hazenut milk and cocoa spread, jam} / [Tparansne [Kpyrasie moHTHEM ] ¢ Meaos, Kpeso, SHeMom

PRIGANILL



PREDJELA/ APPETIZERS/ 3AKYCKH

——————HEUUNE-MENU

Plata sireva

|gorgonzola sir, njeguski sir, parmezan, koziji sir, brisir, med, bademi, orasi, brusnica, kruskal
Cheese plate (gorgonzola cheese, Njegush's cheese, parmesan cheese, goat cheese, brie cheese, honey,
almonds, walnuts, cranberries, pears)

ACCOPTH CLIPOB [ FOPNOHE0ME, HErYIICHRHEH, MapMe, ko, Gpe, Meg, Mg, rpepodt opes. Bycimea, rpya)
Montenegro plata

[njeguski priut, govedi priut, budimska salama, masline, ¢varci, kajmak)

Montenegro plate (Njegush prosciutto, beef prosciutto, budimska salami, olives, greaves, kaymak)
"IL'[.UI“J!'UEJL'HLH.' -:H.L'L'li.l']'ll [ Ml ]."I.IJI!.'HHrF LERALLLY T, DERVIADYE LS OSSR b I5].'.“1! MILFGH CeldLH M, OURH RS M8l PRLLE
Kaimak)

Burata sa paradajzom i tartufima
Burrata with tomatoes and truffles

by paTTa © TOMATAME H TROgEREM

Karpaco od lososa [rukela, dresing - mastinove ulje, Umun, biber, zaginsko bilje, feri, pinjoli]
Salmon carpaccio (rucola, dressing - olive oll, lemon, pepper. herbs, cherry tomatoes, pine nuts)

|':ilr.lill'1l"l‘| o ME AOCOCH {|.'I]."ICI:LI.'.|-U.. ;-I-HIIF-EILI-HH HE OAHBEOBOND MaACHE, AHMOHEA, "iL'IJP[Ui'LI' !11.'I.'JLI;'.’I L3 T|.'I1'IH_.

TOMATHE YERPH, EeipoBsie QP KH ]

Karpaco od bifteka [biftek, rukela, dresing - senf, limun, maslinove ulje, sladica, pinjolil

Beef carpaccio (beef steak, rucola, dressing = mustard, lemon, olive oil, black mustard, pine nuts)

Kapnauso na TeAsTHHSB [TEASTHHE, PYKKOA, 3ANPaBka W3 FopHHI, AHMOHE H OAHBKOBOIO MACAd, Muélje na buzaru crvenaili bijela
ﬁfp“ﬂ 1'”““”““-'. H'?'.’l.p'.':|||-|l||."' ”‘I.'H?'“"‘l-”.] §,1 u_l;_l.H_II:.;_ I‘ILLE’.-:.’IITI.. rr_ld or Wl'l!-‘ll'.'

Tartar biftek MuaHN B TOMaTHOM HIH CIHEOYHOM COYOE

Tartar beel steak

Taprap sz rentTine

Rolnice od bifteka u sosu od bundeve
Beef rolls in the pumpkin sauce

PYAETHEH HE TEARTHHE ¢ COYCOM H3 THIKBEI

Riblja pasteta
Fish pité
NawTeT 12 paibn
Dimljeni krap
smoked carp
KonvseHs i kapn

Masline - crne, zelene
Dlives - biack; green
OAMRRKE B MACAHHE

Vegetarijanske rolnice |mix salata i BBQ sos]

Vepetarian rolls [mixture of lettuce and BB sauce)

BEreTapHaHCKHE PYIETHEH C COYCOM DAPGEKI H 3EAeHBIM CANATOM

Kinoa sa dimljenim losososom (kinoa, rukela, dimljeni losos)

Quinea with smoked salmon [quinea, rucela, smoked salmon)

KHHOA ¢ KON%EHbIM ADCOCEM [KHHON, PYEKDAD, KOMMEHBIE M0coCE)

Koziji 5ir sa €ija sjemenom [koziji sir, ¢ija sjeme, kruska, diem od lukal
Goat cheese with chia seed (goat cheese, chia seed, pear, onion jam)

Kozne L'I:I|1 CCOEMEHAMA YWHA [IH1.'-II.-!:|-1 Chip, CEMEOHA Y HA, F|'I-].-'ILIH. AT EM HA .r[:.-'Hil'

Dstrige na ledu [1.kam)
Dysters on ice
YoTpHh Ha Ly

KARPACO ON BIFTEKA ® KoziiSIR S




PASTE / PASTA / IIACTA

HEDONE MENU

Hedone pasta Ipene. njeguska kobasica, njeguski sir, neutralna paviaka, parmezan, bijeli luk, puter)
Hedone pasta (penne, Njegush's sausage, cheese of Njegush, neutral cream, parmesan, garlic, butter)
Nacra «Xeqones (MEHHE, HETVIHCKAA KOABACA, HETYINCKRIA CRIP, CAHBER, TAPMEIaH, SeCHOK, CARBOMIOE MACAD)

Taljatele sa biftekom [bittek, poriluk, biber, bijell luk, neutralna pavlaka, parmezan, puter]
Beefl tagliatelle (heel steak, leek, pepper, garlic, newtral cream, parmesan, butter)
TanuaTenne C TEAATHHON [TEAATHHA, AVE MOPEH, MePHBR MEPELL, CAHEKH, TapMETaN; COHBOYHOE Macao)

Pene sa piletinom [pileci file, puter, parmezan, neutralna paviakal
Chicken penne (chicken fillet, butter, parmesan, neutral cream)

llepnec E¥pP HI[EFI {bl].-'l’!H Hal FpyiEd, CAHBOYHOE Macho, NapsMezaH, CJIHEIR'H}

ipag ete morski plodovi

Imix morskib plodova, mustje, gambori, £eri, puter, parmezan, bijelo vino, paradajz pelat, persun}
Spaghetti with seafood (mixture of seafood, mussels, shrimp, cherry tomatoes, butter, parmesan,
white wine, peeled plum tomatoes, parsley)

CHareTT! ¢ MOpENPOAYKTAMH (MHKC MOPENPOAYETOR, MUAHH, KPEBETKH, TOMATHI HEPPH,
CAHROYHOE MACTD, TAPMERAH, HEIDE RMHO, TOMATHRA COYC, TETRYIIKA)

Taljatele sa bijelom ribom

(bijela riba, poriluk, svije2i paradajz, bijelo vino, bosiljak, puter, parmezan, persunj

Tagliatelle with white fish [white fish, leek, fresh tomatoes, white wine, basil, butter, parmesan, parsley)
Tanearesne ¢ beaoit peiboi (Genan paiba, AyK nopei, ceesne TOMaTH, feaoe BHHO, Ga3NaHE,
CAHBONHOE MACTo, NapMesaH, NeT F'F}'IITHH]

Njoke sa ceri paradajzom i bosiljkom
Grocchi with cherry tomatoes and basil
HboKKn € TOMATAMH YeppH # BA3HANKDM

Njoke sa cetiri vrste sira
Gnoochi with four types of cheese
HLOKKH YeThIpe Chipa

1800 €

|_18.00¢€ |
[ 15.00€

RIZOTO / RISOTTO / PH30TTO

HEDONE MENU

Rizoto sa morskim plodovima [mix morskih plodova, muslje, aambari, Lignje,

poriluk, €eri paradajz, bijelo vino, puter, parmezan, bijeli luk] '

Seafood risotto (seafood mix, mussels, shrimps, squikds, leek, chermy tomeato, whibe wine, Beiter, parmesan, anion]
PHIOTTO € MOPEIPOIYKTAMH [MHEC MOPETIPOIYKTOR, MEIHH, KPOBETKH, KAALMAPEL, AYIE O,

Benne BHIO, CAHBOYHOE MACAO, TAPMESaH, HeCHOK)

Crni rizoto [hebotnica, lignje, bijeli luk, bijelo vino, mastilo sipe, paradajz pelat,

poriluk, parmezan, puter]

Black risotto (octopus, squids, onion, white wine, cuttlefish ink, peeled plum tomatoes, leek, parmesan, butter)
Hepusiid pHaoTTo (OCHEMHEOT, KAALMAPLL, YECH0K, GRS BHHO, YEPHHILL KADAKITHILE, TOMITHRIA COyC,
AYE MOPei, NapMeE, CAHBOY S Maco)

Rizoto sa povréem lcrvena | zelena paprika, tikvice, Zampinjoni, Eeri, patlidZan,
parmezan, bijelo vino, puter]

Vepetable risotto [red and green pepper, zucchini, champignons, cherry tomatoes, cggplant,
parmesan, white wine, butter)

PHaoTro ¢ oBowaMe (KpacHsii 0 3 CHBLE CI3LKHE NIEPeiL LY KHHH, WAMIHHBOHE,

TOMATE "-I-I.’FIFIH. DAKTAHAH, IAPME3aH, fHEN0e BHHO, CNHAOY HOE MF.lI!“'.ﬂn:]

Forest rizoto [vrganj, S8ampinjoni, tartufi, senf, bijelo vino, parmezan, puter)
Forest risotto [cep, champignons, truffles, mustard, white wine, parmesan, butter)
Puacrro Popect [GoposHk, WAMOHHBEOHE, TPiodeas, ropy s, DeA08 BHNO, TapMEesan, CAHBOYHOE Macho)

CRNI RIZQTO

Grilevano povrce

Grilled vegetables / DBOMH-IpHmESs
Pomfrit

French fries / Kaprodwean-dbpr

Riza na puteru

Rice on butter / PHE co CAMBOUHEIM MACAOM
Pikantni krompirici

Spicy fries / MukadTHLIT KapTodgent
Diem od luka

Onibon jam |/ fxes M3 Ayea
Krompir pire od tartufa

Mashed potatoes with truffles
Kaprodeasioe Nope ¢ TRiodueiaem
Sotirana blitva

Sautéed chard / Tyirenn# lNHHAT



PUTTTITTTTTSIOTTOTTTROTTTIOTTT IO e oY
CORBE/ BROTHS/ CYTbl

HEDONE MENU

Teleca corba W

Veal broth
Cyn H3 TEAATHHBI

Riblja corba 540€
Fish broths/ Painsii cvn

Potaz dana

Pottage of the day
Kpem-cyn gHa

POTAZ DANA

RIBLIA ﬂﬂE_IHA

|'

TELECA CORBA

TARENL LAMSTEK
B L s adaaaada s e S =
MESNI MENI/ MEAT MENU/ MSICHOE MEHIO

L 3

HEDONE MENU
—— — = — HEDONE MENU ————— o —

Biftek na Zaru [grilovani &eri paradajz. fritirani celer, Sparglal 28,20 €
Grilled beef stake [grilled cherry tomatoe, [ried celery, asparagus) Peper 505
TeAaTHHA Ha rpUae [TOMATLL 9eppH HA FPHAS, Ceakiepel-dpi, cnapmwa) Pepper sauce / Coyc ua yepHoro nepua
T-bane stek 100 gr [grilovano povrée, &parglal m DiZon sos
T - bone steak (grilled vegetables, asparagus)/ Crefik Tu bou (oBomp-rpuan, cnapwa) B Dijon sauce [ Coyc gumonckiil
Jagnjeéi kotleti 27.00 € 8 Sos od tartufa

[krompir u Ljusci, kajmak, metaxa sos)
Lamb chops {potato in husk, kaymak, Metaxa sauce)
AruaTHia Ha KooTH [KapToedenb B MYHARPE, KalMak, coyc MeTakea )

Svinjski medaljoni u sosu od pecuraka sa pikantnim krompirom 18,00 €
Pork medallions in mushroom sauce with spicy potatoes
CREHLIE MEAANROHE B COVOR M3 IMPHBOR C THKARTHEIM KapTohenen

Truffle sauce / Tprodensnuii coyc

Sos od pecuraka
Mushroom sauce / FpuGHOA coyc

Sos od Sumskog voca
Forest fruit sauce / Coyc M3 AeCHBIX ATOJ

Pileci file na Zaru sa pomfritom
Grilled chicken fillet with French fries / Kypunoe dwae va rpuae ¢ kaprodenem dpn . 14,40 €
Svinjska rebra u BBQ sosu sa pikantnim krompirom

Park ribs in BBQ) sauce with spicy potatoes 18,00 €

Connie peépa & coyoe Gapoekio ¢ MTHKaHTHIM KapToenes

Suvo stareni ramstek sa miadim krompirom
Dry aped rump steak with new potatoes
PoMulTess: CYXOFD CTAPEHWH C MO RIM KHPT-:I"!‘I'M‘..I'IIZ‘.‘H




RIBLJI MENI/ FISH MENU/ PBIBHOE MEHIO

HEDONE MENL

Riba | kategorije [Brancin, Orada, San Pijer, Rmbaé, Grdobal 1 kg

Fish of 1st category (sea bass, gilthead sea bream, St Pierre, bullet tuna, anglerfish)

PoiGa nepeoi kareropuu [Crbac, Jopago, Can-Neep, Topto, Mopokoi Yepr)

Ribija plata za dvije osobe [file Brancina, lignje. gambori, muslje. hobetnica, crveni | ernl riatol
Fish plate for two [sea bass fillet, squids, shrimp, mussels, ectopus, red and black risotto)
PaiGHoe acoopTH L JB0HK

[prae CHOACH, KANbBMIPB, KPERCTEH, MHLHH, OCHMENOL, SepHEIR W TOMITHHN PHIOTTO )

Hobotnica na zaru sa pireom od blitve
Grilled octopus with chard puree
OeLMEnor Ha I'I‘.'I'II.-':H.' L ||I:'|.:I|.I1.' HZE IWMAHHATA

Lignje na Zaru sa grilovanim povrcem

Grilled squids with grilled vegetables

KafsmMapbl da FPHAS © ORoaMH-FPHAL

Gamberi na Zaru sa crvenim rizotom

Grilled prawns with red risotto

KpeseTcn ia FpHAc ¢ TOMATHbIM PHIOTTO

Tuna stek sa sparglama i grilovanim povrcem

Tuna steak with asparagus and grilled vegetables

CTEHK M3 TVHLA CO CHAPFHEH H OBOIWAMH-TPRAL

Losps u perga rmentu [tikvica, £erl, Sampinjoni, kukuruz Sederac, ruzmarin, brokull, puter, limun]
Parchment baked salmon

[zucchini, cherry tomatoes, champigonons, sweet corn, rosemany, broccoli, butter, lemon)

Jloench B neprasMenTe

{EEY B, TOMITL P, WEMTIHH B0, BO0H KYIKYPARL POSMAPHH, GPOEKOTH, CAHDOAIINE MACA0, AHMOI )
Punjene lignje sa mocarelom i prsutom uz dalmatinska varivo

Stuffed squids with mozzarella and prosciutto with Dalmatian stew

Papun poBaHnbIE KATLMADEL C MORSPEIADH B WY TOM C FapHHposM B2 WTHHETE B Kaprodsean
File brancina sa grilovanim povrcem

Sea bass fillet with grilled vepetables

Pae CHbACA C DBOWAMMH-IPHAL




SALATE/ SALADS/ CAJIATbI

AELDUNE MENLU

Grika salata
Greek zalad [/ [pedeckwil canat

Tuna salata 10.80 €
|svijeZa tuna, Zelena salata, rukola, ajzberg salata, masline, crveni luk, ceri,

limunov sak, masiinove ulje]

Tuna salad { resh tuna, lettuce, ucola, ioeberg bettuce, olnves, red onions, chemy tomatoes, lemon juice, alive atl]

Caunat ¢ TYNos [CoeHni TYHCLL, PYIERORD, AT AlCHEpr, 0AHDEY, KPAcHklH YK, TOMITI eppH,
NHMOHHBA COX, OAHBEKOROE MACAD

Mix zelenih salata
Mixture of lettuce f MHKC 2eieHni CARATORN

Capreze salata |[paradajz, mocarela, svijedi bosiljak; pesto]
Caprese salad [tomatoes, mozzarella, fresh basil, pesto sauce)

Canar Kanpeze [ToMaTH, MOBApeila, CBeEHA DasHnHE, necra)

Kalamari salata llignje, zelena salala, ajzberg salata, svijedi krastavac,
drasing = majonez, kapar, incunil
Calamari salad [squids, lettuce, iceberg lettuce, fresh cucumber, dressing - mayonnaise. caper, anchovies)

CAET C UL MADH [ HEUME [, SR CATAT, CATAT 00T, CROREIH OrYeLL, ST aER M MAROIHE, KANEPODE M AHTHE]

Cezar salata [ajzberg salala, krutoni, piledi file, parmezan, Zelena salata,
dresing - majonez, kisela paviaka, kapar, incunil

Caesar salad (iceberg bettuce, croutons, chicken fillet, parmesan, lettuce, dressing - mayonnaise, sour cream, caper, anchovies)
Canat Uesaph (cunaT alchepr, RpyToNs, KYPHARE FPyIED, NapHesan, SCACHLiH caniT, Sanpanka ul Maionesa,
CMETANL, KAMEPOOm #H Aoy eoi]

DESERT/ DESSERT/ IECEPTbI

Vitaminska salata

[rukola, zelena jabuka, celer, Sargarepa, radié, zelena salata, orasi, bademi, med, limunov sok}
Vitamin salad (rucola. green apple, celery, carrots, chicory, lettuce, walnuts, almonds, honey, lemon julce)
CANAT BHTAMHHHLIH [|1}-‘HHI‘|..'1.L I H O !-H-u'lﬂh':‘!l. CENhe |'H"i-i, MO PHOR L, COJLNT [ M i, IEAEHKM CaAAT,
FPeERA Opex, MHHIEATE, MET, AHMOHE LA COK)

HEDONE MENU

Chesse Cake
Baita =alata 780 € Cheese Cake [ Hn3KkeHk ﬁﬂﬂﬂhﬂﬂﬂﬁ -

[zelena salata, krastavac, paradajz, kupus, masline, paprika, ljuta paprika, crveni luk] Cokoladna torta
Garden salad (lettuce, cucumber, tomatoes, cabbage, olives, peppers, cayenne peppers, red onions) Chocolate cake J WokonaiHLIH TOPT
Canat Banrra (Fefedulid CanaT, oryper, TOMATEL, Kanycra, OMHEKH, CTAlKHE nepell, ocTPphelH epel, Kpaciniil ave]

Tres leches

Salata od hobotnice 16.80 € Tres leches f Tpe neue

Octopus salade Palacinke po izboru

Canar ¢ ochMHHOrOM Pancakes of choice / BanH4yuky Ha Brbop
Voéna salata

Fruit salad / ®pyxTopnii canat

Tanjir voca

Fruit plate / Tapeaka ¢pyxron

Sladoled kugla

Scoop of ice cream / LapHk MOpOXeHOTD

TUNA SALATA ALATA




TRE CANME

HOTEL TRE CANNE
Restaurant Hedone
Mediteranska bb, 85310 Budva
+382 (033 681 555, +382(0)33 473 281

hedone@trecanne.me wwwitrecanne.me
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HEDONE
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TOPLI NAPICI / HOT DRINKS MINERALNE VODE / MINERAL WATER
HEDOME DRINK MENU HEDONE DRINK MENU

Espresso Kata (Espresso Coffee) Negazirana voda 0.25 | (Still Water)
Macchlato ) . Negazirana voda 0.75 | (Still Water)
=A== H?éi;i@lﬂ%ﬁfﬁﬂ?ﬁﬁ:]ﬁ}l (small cup)) Rosa 0.33 L (Still Water)
Espresso Kafa sa mlijekom [velika oljal Aol [edhes o

(Espresso Coffee with Milk (large cup])) Knjaz Milos 0.25 | (Sparkling Water)
Cappuccino Knjaz Milos 0.75 | (Sparkling Water)
Coffee Latte Aqua Panna 0.25 | (Still Water)
Amerifka kafa (American Coffee) Agua Panna 0.75 | (Still Water) | £.00€ |
Espresso sa élagom (Espresso with Whipped Cream) San Pellegrino 0.25 | (Sparkling Water)
Espresso bez kofeina (Decaffeinated Coffee) San Pellegrino 0.75 | [Sparkling Water) | &.00€ |
Nescafeé [topliili hladni) (Nescafeé (hot or cold)) Evian 0.33 | (Still Water)
Nescafeé sa Slagom (Nescafeé with Whipped Cream) Evian 0.75 | (Still Water)
Freddo cappuccine
Topla Zokolada (Hot Chocolate) - TR IETIRrTTT TS e
Topla cokolada sa Slagom [Hot Chocolate with Whipped Cream) SOKOVI f SOFT DRINKS
AT HEDONE DRINK MENU
Kuvano Vine [Mulled Wine)
Prirodni cajevi (Leave Tea) Sok od narand#e 0.200 (Orange Juice) | 3,00C |

Sok od jabuke 0.201 (Apple Juice)

PODPPITIIPVPIIVPIDPDTIIIIIIIOV <. oo caijsije 0.201 (Apricot Juice)

3,00€

Sok od breskve 0.201 (Peach Juice)

HLADNI NAPICI ! COLD BEVERAGES Sok od jagode 0.200 (Strawberry Juice)

HEDONE DRINK MENU Sok od borovnice 0.201 (Blueberry Juice]

Ledena kafa (lce Coffee) Sok od vignje 0.201 (Sour Cherry Juice)
" TR : - a2

Ledena kafa sa Balleys (Ice Coffee with Baileys) Sok od paradajza [£asal 0.201 (Tomato Juice (by glass))

Mlijeko 0.21 Ledeni £aj 0.201 (Ice Tea)

Sﬂiinﬂ' mliiE‘kﬂ' 0.21 Cedevita 0.3751 [‘:Ed E""l’it?l]

MilkZejk Plazma 0.31 (Milkshake Plasma Biscuit)

MilkZejk Banana 0.3 (Milkshake Banana) SVIJEZE CIJEDENI SOKOVI
Milkgejk Jagoda 0.31 (Milkshake Strawberry) FRESHLY SQUEEZED JUICES

HEDONE DRINK MENU

VOPPVIIIITTPITIPPDDOTIVOIIIPIIV | uada 0301 (Natural Lemonade) 360€

. LimuMANA 0,300 (Lemonade with fresh mint)

ENERGETSKA le / ENERGETIC DR[NKS Cijedeni sok od narandZe 0,201 (Freshly Squeezed Orange Juice)
HEDONE DRINK MENU Cijedeni sok od grejpfruta 0,201 (Freshly Squeezed Grapefruit Juice)

Cijedeni sok od paradajza 0.30 (Freshly Squeezed Tomato Juice)

Red Bull 0.251 4£,80C Cijedeni sok od ananasa 0,301 [Freshly Squeezed Pineapple Juice)

Cijedeni miks 0.201 (Freshly Squeezed Mixed)



GAZIRANA PICA / SODAS

HEDONE DRINK MENL

Coca Cola 0.251
Coca Cola Zero 0.251
Cockta 0.25
Sprite 0.251
Fanta 0.251
Schweppes Bitter Lemon 0.251
Schweppes Tonic Water 0.25
Orangina 0.251

PIVA / BEERS

HEDONE DRINK MEMNU
MikSicko [flagica [ bottle) 0.331
Miksicko Tamno 0.331 (Dark Beer)
Heineken [flagica / bottle] 0.251
Carlsberg [fladica / bottle) 0.331
Corona - Mexican Beer [flagica / bottle) 0.331
Tuborg Iflagica / bettle] 0.331
Bavaria [flaica / bottle] 025
Bavaria 0 % alc. Non-Alcoholic Beer [flagica / bottle) 0.251

CIDER

HEDONE DRINK MENL

d

20€

Somersby (flasica f bottle] 0.331

A000000000000000000 0000000000
APERITIVI / APERITIFS 0.04 |

HEDONE DRINK MENU

Amaro Montenegro
Amaro Ramazzotti
Pernod Absinth
Ouzo
Campari
Ricard
Pernod

VERMUT / VERMOUTH 0.061
HEDONE DRINK MENU

Martini Bianco
Martini Rosso
Martini Extra Dry

A Aaaaaaadaaaaaaaaaaaaaa g,
RAKIJE / LOCAL BRANDY 0.04 1

HEDOMNE DRINK MENL

Lozova Rakija - Kruna Plantade Rakija Zuta Osa 3,60€
Rakija Viljamovka Rakija Dunja
Prvjenac rakija - 12. Juli Plantaie ERIE  Rakija Jabuka
Lozova Rakija - 13. juli PlantaZe Rakija Sljiva Stefan Nemanja
Loza Rakija Institut Rakija Zlatnja Dunja L00€
Rakija Kajsija

B s A aisradasasasanaa
ZESTOKA PICA / SPIRITS

HEDONE DRINK MENU

WHISKEY 0.04 1

Chivas Regal 12 YO
Chivas Regal Gold Singature 18 Y0
Chivas Royal Salute 21 YO
Jack Daniel's
Jack Daniel's Tennessee Honey
Johnnie Walker Red Label
Johnnie Walker Black Label
Ballantine's Finest
White Horse Famous Grouse
Jamesaon Teachers

SINGLE MALT WHISKIES
Scotland Single Malts are divided into three main types, categorized by the area of distillation.

HIGHLAND MALT WHISKIES
These include Spevside, all distilled north of the highland line,

They tend to be full-Navered, slightly smoky and at times robust.

LOWLAND MALT WHISKIES
Instilled smuth of the highlancd line, these whiskies hane a gentle, mild charscter with little

pronounced favors, Lowland malts are highly suitable for the base of Scotland’s fine
selection of blended whiskies.

ISLAY MALT WHISKIES 0.04 |
These “Campbelitown malts® are prodwced on the islands off the west coast of Scotland
They are characterized by their pungent, full favor which embodies a hint of sea air.

7,80€ Macallan 12 YO
/,80€ Lagavulin 156 YO
Jack Daniel's Single Barrel

Glenfiddich 12 Y0
Glenlivet 12 YO
Glenlivet 18 Y0
Glenlivet Reserve

13,20€
12,60€




BOURBON 0.04 |

HEDONE DRINK MENU
Four Roses

Woodford Reserve

Jim Beam Black

Jim Beam White

GIN 0.04 |
HEDONE DREINK MEMNL
Beefeater 4.20€ Hendrick's 7.20E
Gordon's 6. 20E Mare 7.80E
Bombay Sapphire

TEQUILA 0.04 |

HEDONE DRINK MENU

Olmeca Blanco
Olmeca Gold

RUM 0.04 1

HEDONE DRINE MENL

Havana Club 3 Anos
Havana Club 7 Aneos
Bacardi White
Bacardi Gold
Bacardi Black
Malibu

4.50C
&£.50€

5.400LC
5.L0€
5.40C

VODKA 0.04 1

HEDONE DRINK MENU .

Grey Goose
Belvedere
Finlandia

Puschkin Black Sun

Smirnoff

Beluga

D e A h A A aa s o adaa
DIZESTIVI / DIGESTIVES 0.04 |

HEDONE DRINK MENLU

Gorki List
Jiegermeister
Limoncello
Becherovka m
sambuca Ramazzotti 3.60€

FUTTIIIITTITT T T
LIKERI / LIQUEURS 0.04 |

HEDONE DRINK MENL

Passoa
Amaretto Disarono
Baileys Irish Cream
Cointreau
Arcers
Aperol Liqueur
Southern Comfort
Kahlua
Dy Kuyper

{Amaretto, Triple Sec, Blue Curacao, Melon, Créme de Cacao,
White Créme de Cacao, Créeme de Cassis, Créeme de Mente,
Wild Strawbwerry, Apricot, Rasberry, Peach Tree, Sour Apple)



TSIV TTS T T TITITT TTTT T TITT OOy
COGNAC & BRANDIES 0.04 | KOKTELI / COCTAILS

HEDONE DRINK MEMU HEDONE DRINK MENU
V.S, (Very Special) ALKOHOLNI KOKTELI / ALCOHOLIC COCTAILS
Eﬂ'gna“ and Brandies Apernl Spritz [Aperal, Sparkling Wine, Sparkling Water) 10.00€
with a V.5. distinction require an average 5-9 year of aging. . .
These cognacs and brandies are raw and powerful with a prominent floral bouguet. Kir Royal (Créme de Cassis, Prosecco) 10.00€
Hug 0 [Elderflower syrup, Sparkling Wine, Sparkling Water, 2.00€
Hennessey V.5. :: gz Lime, Mint Leaves)
Eﬂrtﬂu_"lr:s- Lo Amaretto Sour (Amaretto, Lime, Brown Sugar) 7.00€
H:::rnh:'ls;ftrin "u’ 5 Blue Lagoon (Vodka, Blue Curagao, Lemon Juice, Sprite) 11.00€
v . E— Black Star (Pasoa, Martini Roso, Puskin Black San, Vodlka, 11.00€
Red Bull, Archers, Blub ice, Lime Jui
V.S.0.P. (Very Special Old Pale) = e L A L T
These are richer, smoother cognacs and brandies with a hint of wood on the nose Black Russian (Vodka, Coffee Liqueur) 10.00€
and palate. These are average 12 years of aging. Bahama Mama (Light Rum, Apricet, Banana Liqueur, 10.00€
Hennessey Fine [IENE Courvoisier V.5.0.P. I3 Pineapple Juice, Drange Juice, Grenadine)
: T Blue HawaiianLight Rum, Dark Rum, Malibu Rum, Fimeapple Juice, 10.00€
Martell V.5.0.P. RIF{IL% Remy MartinV.5.0.P.  |[E[FNL3 Coconut Cream, Blue Curagao)
Caipirinha ([Casacha, Lime Juice, Brown Sugar) 10.00€
X.0. (Extra Old) , ) _
These cognacs and brandies are average 50 years of barrel age and are characterized Cosmopolitan (Vodka, Cointreau, Cranberry Juice] 10.00€
by the seductive aroma, a palate full of saky vanilla and a smooth long finish. Cuba Libre [Light Rum, Coca Cola, Lime Juice] 10.00€
Hennessay X.0 26.50€ Daiquiri (Light Rum, Sweet and Sour Mix) 10.00€
¥ " (5 " . r
— Remy Martin X.0. 26.50€ Long Island Ice Tea (Vodka, Light Rum, Gin, Tequila, Triple Sec, [IETINEEE
Martell X.0. Vinjak X.0. Rubin | 8.50€ | Sweet and Sour Mix, Coca Cola)
Courvoisier X.0. 26.50€ Mai - Tai (Light Rum, Dark Rum, Malibu Rum, Triple Sec, 10.00€
Amareto, Grenadine, Pineapple Juice)
PREMIUM COGNAC 0.04 1 Manhattan (Whiskies, Red Vermouth, Angostura) 10.00€
Hennessey Paradise Martell Cordon Blue [FEFIE Margarita (Tequila, Sweet and Sour Mix, Triple Sec) 10.00€
Martini Dry (Gin, Extra Dry Vermouth) 10.00€
BRANDIES 0.04 1 Mojito (Light Rum, Mint Leaves, Lime Juice, Soda Water, Brown Sugar]  [JEDIITS
Mataxa 5* MNegroni (Gin, Campari, Red Vermouth) 10.00€
Pinga Colada Light RBum, Dark Rum, Malibu Rum, 10.00€
Metaxa 7* J Pineapple Juice, Coconut Cream
7 00 E Sky Light (Vodka, Tequila, Orange Juice, Blue Curagao, 10.00€
Stock 3.00€ Ggrenadine,ﬂrange Juice)
Sex On The Beach (Vodka, Peach Liqueur, Triple Sec, 10.00€
Orange Juice, Cranberry Juice]
Tequila Sunrise (Tequila, Orange Juice, Grenadine) 10.00€
m White Russian (Vodka, Coffee Liqueur, Cream) 10.00€
WND NH CASU f WINE EY GLASS U. 1 5 ] BEZALKOHOLNI KOKTELI / NON ALCOHOLIC COCTAILS
HEDONE DRINK MENU Fruit Punch (Grenadine, Orange Juice, Pinepple Juice
Fruit Smoothie (Grenadine, Orange Juice, Pinepple Juice, 7.00€
Vino kuce BIJELO 0.151 (House Wine WHITE) 5.50€ Fresh Fruits)
Vino kuée CRVENO 0.15l (House Wine RED) | 5.50€ | Virgin Colada (Pinepple Juice, Coconut Cream)

Vino kuce ROZE 0.15| (House Wine ROSE) 5.50€ Virgin Mojito (Sada Water, Mint Leaves, Lime Juice)
Yellow Jacket [Orange Juice, Pinepple Juice, Lemon Juice)
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SAMPAN]JCI / CHAMPAGNE

Louis Roederer Cristal, 750 ml 4£10.00€
Reims, Chardonnay, Pinot Moir, Pinot Meunier
Rich and modern, lavour of lemon, oil, orange Find

Dam Perignon, 750 ml 300.00€

Epernay, Chardonnay, Pinot Moir, Pinot Meunier
Rich and modern, Taovour of leron, oil, oramge rind

Moét & Chandon Brut Imperial NV, 200 ml 30.00¢€
Epernay, Chardonnay, Pinot Noir, Pinot Meunier
Delicately vinous with a lime and vine blossom attach

Moit & Chandon Brut Imperial M.V, 375 ml 72.00€
Epernay, Chardonnay, Finot Noir, Finot Meunier
Delicately vinous with a lime and vine blossom attoch

Moét & Chandon Brut Imperial NV, 750 ml 135.00€
Epernay, Chardonnay, Pinot Noir, Pinot Meunier
Delicately vinous with a lime and vine Blossom attach

Moét & Chandon lce Imperial, 750 ml 156.00€
Epernay, Chardonnay, Pinot Noir, Pinot Meunier

Elegant, rich buttery style with hints of toasted almaonds & ripe fruit

Moét & Chandon Brut Imperial Rosé, 750 mi 170.00€
Epernay, Chardonnay, Pinot Noir, Pinot Meunier

Full bodied, zestful, accretive fruitiness

PJENUSAVA VINA / SPARKLING WINES

Blu Prosecco, Secco 750 ml 30.00€
Italy, Veneto, Glera - Aromatic profile is characterized
by white peaches, with an occasional soapy note

Prosecco Extra Dry "Galie” Astoria, 750 ml 37.00€
[taly, Veneto, Glera- Elegant, fruity and flowery
Fashion Rosé Astoria, 750 ml 34.00€

[taly, Veneto, Pinot Moir, Glera - [t has bright aromas of small
red berries and flowers with a dry and well balanced palate

Val, Plantaze, Extra Dry Sparkling Wine, 750 ml 30.00€
Krstac, Chardonnay, Podgorica, Montenegro, Local original
grapes = Hormaniois faste and discretly roumded scemt

Bottega Venetian Gold Prosecca, 750mil 75.00€
Italy, Veneto, Glera- With a fruity, floral bouguet
and fresh, elegant palate of pears and apples

Baby Lounge, Astoris, 200m!l 12.00€
Italy, Veneto, Glera 909% & Chardonnay 10% - Strow

yellow with greenish reflections. Crisp with oromas

of green melon, peach anda touch of honey

Blu Prosecco, Secco 200ml 10.00€
[taly, Veneto, Glera - Aromalic profile is characterized by white
peaches, with an accasional seapy note



BIJELA VINA / WHITE WINES

FRANCE

Chablis 1 er Cru Bovier and Fils, 750 ml
Chablis Cote de Lechet, Chardonnay, France =
Grivlchen intense colonr, powerfil, aromios and a fruity
(pimeapple, grapefruit], delicate feel in the mouth

ITALY

Chardonnay Jermann, 750 mil

Fruili Venezia Giulia, Chardonnay, Italy -

Greal depth of complex favors with good acidity
and well balanced favors

Pinot Grigio, Jermann, 750 ml
Venezia, Ribolla, Pinot Grigio, [taly - Clean and fruity

Trebbiano Riserva, Marina Cvetic, 750 ml
Abruzzn, Merlot, Cabernet Sauvignon and Chardonnay,
Trebbiano, ltaly - intense, cleon, refined and efegant aroma

Chardonnay, Marina Cveti€, 750 ml

Abruzzo, Chardonnay, Italy - Fermentation and/or maturation
inoak barrels contributes notes of vanilla, smoke and hints of
sweet spices such as clove and cinmamon Intense, clean, refined
and elegant aromy

Masciarelli, Villa Gema Bianco, 750 mil
Abruzeo, Chardonnay, Italy - The finish is persistent
with flavors of pear, fishing and dwarf

Masciarelli, Trebbiano d*Abruzzo, 750 ml
Abruzzo, Trebiano, Masciarelli, [taly - White = Green and Flinty

Gavi, La Scolca, 750 ml

Piemonte, Cortese, [taly - Well balanced aromas and
flavars af citrus and almond and very bright acidity
make it lip = smackingly refreshing

120.00 €

50.00€

&0.00€

56.00€

70.00€

36.00€

36.00€

36.00€

MONTENEGRO

Chardonnay, PlantaZe, Podgorica, 750 mil
Cemovsko Polje, Chardonnay, Montenegro
Light and discrete but clear varietal scent

Krstad, Plantaze, Podgorica, 750 ml
Cemovsko Polje, Krstad, Montenegro -
Ory, autochthonous Montenegrin variety

Sauvignon, PlantaZe, Podgorica, 750 ml
Cemovsko Polje, Sauvignon Blanc, Montenegro
Dry and subtly aromabic

Chardonnay Barrique, PlantaZe, Podgorica, 750 mil
Cemovsko Polje, Chardonnay, Montenegro -

Premium white dry wine, straws-coloured,

of the specific vartetal scent

Malvazija PlantaZe, Podgorica, 750 mil
Cemovsko Polje, Malvazija, Montenegro -
Ripe and friwity taste

Pro Anima, Pinot Blanc, PlantaZze, Podgorica, 750 ml
Cemovsko Paolje, Chardonnay&Sauvignon,

Pro Anima Pinot Blanc, Montenegro -

Fruity aromas of citrus and pineapple with ripe

spicy notes in the finish

Luéa, PlantaZe, Podgorica, 750 ml

Cemovsko Polje, Chardonnay, Sauvignon,

Pinot Blanc, Montenegro -

Peaches, citrus fruft, pineapple, horey and minerality =
make a harmonious aromatic flavor frame of this rich,
succulent and energetic

Krgovié, Arhonto Chardonnay, 750 ml

Basen Skadarskog jezera, Chardonnay, Montenegro -
Strawish yellow, citrus and medivm intensity almonds,
It tastes dry, smooth, ond pleasant acids

Plato Chardonnay Burié, 750 ml
Morinj, Chardonnay, Montenegro -
Wime with a Nght aroma of vanilla and acacia

J0,00€

30,00€

30,00€

40,00€

35,00€

35,00€

35,00€

35,00€

35,00€



SERBIA

Triumf, Podrum Aleksandrovic, Topola 750 mil
Oplenac, Strong character varietly Savignon Blan, Srbija
Full of freshness

Harizma, Aleksandrovic 750 ml
Oplenac, Chardonnay, Srbija -
Very soft, with rich hues and luxuriant citrus fruit finish

Chardennay, Kovacevic 750 ml
Kovalevic Winerry, Chardonnay, Srbija -

The taste is fruity and spicy character, full and complex,
with a good balance af sweetness and acidity

Sauvignon Blanc, Kovacevic 750 ml
Kovalevic Winerry, Sauvignon Blane, Srbija
Fresh and harmanic with neutral minerality

Temjanika Selekcija, Spasic 750 ml

Zupsko vinogorje - Triac, Tamjanika, Srbija -
The wine is a compact taste with a lot of non-invasive
sweetness, with mild acids

CROATIA

PoZip Grgic, 750ml
Koriula, Posip, Croatia = Slightly bitter tastewith fong ending

Malvazija Kozlovic 750 ml
Istra, Croatia - Ripe fruity taste with herbol freshness

Krauthaker Grasevina, 750 ml
Slavonija - Kutijevo, Welschriesling, Croatia

Malvazija Meneghetti, 750ml

Istria region, Meneghetti estate, Malvazija,

Pirroy Blame & Chordennay, Croatio. Herbal notes of the
mediteranean mixed with aromas of peach and green apple

Grasevina Kutijeve, 7T50ml
Gradevina, Croatia - Bouget is pleasant, floral and fruity,
with harmonious and full taste.

Malvazija Alba MatoSevic, 750 ml
Central and Soulitern Dalmatia, Malvasia, Croatia

This is an expressive white wine with aromeas of
Mediterranean fruits, pear and apple

50,00€

50,00€

50,00€

50,00€

40,00€

66,00€

40,00€

40,00€

48,00€

30,00€

50,00€

BOSNIA & HERCEGOVINA

Zilavka Tvrdo3, 750 ml

Herzegovina - Trebinje, Zilavka-Multi-layered flavors,
made of tones of vinevard peaches, kiwi and honey, with a
genuine mineral note, which reminiscent of wet gravel

SLOVENIA

Sivi Pinot, Simdéi¢, 750 ml
Gorika brda, Sivi Pinot, Slovenija -
Extremely complex wine, with a strong a balanced flavor

Sauvignon Blanc Selekeija, Siméi¢, 750 mil

Goriska brda, Sauvignon Blang, Slovenija

Slow ageing in the cask draws out complex notes ranging
from sage to paprika, from wild flowers to tobacco and
leather: all rounded off in a long aftertaste

MACEDONIA

Tamjanika Gedsin, Dalvina 750ml

Povardarie region, Tamjanika, Dalvina

very aromatic with rich palette of aromas such
asorange blossom, arange peel, white flowers,
dried and fresh apricots, honey and musk perfume

Sauvignon Blanc Elegija, Dalvina 750 ml
Povardarie region, Sauvignon Blanc, Dalvina

The aroma is typified with expressed herbal fruity
notes of fern and citrus tones. [t's taste ample with
harmony, softness and roundness

CHILLE

Casillero del Diablo, Concha y Toro, 750 ml
Casablanca Valley, Chardonnay, Chile -
Elegant, full bodied

50,00€

40,00€

55,00€

40,00€

40,00€

50,00€



CRVENA VINA / RED WINES

FRANCE

Chateau Lastage Simon, Haut - Médoc, 750 ml 55,00
Bordeaux, Blend Red, Medoce, France

Young-colored wine, its purple shade reflecting the dense wood

and tannin-laden flavors

ITALY

Chianti Riserva Melini, 750 ml 346,00€
Tuscany, Chianti Melini, Chianti blend, Italy

Montrepulciano d’Arbuzzo, Marina Cvetic, 750 ml 72,00€

Masciarelli, Montepulciano, [taly - Intense pleasing, refined
and elegant aromas

MONTENEGRO

Vranac, Plantaze, Podgorica, 750 mil 30,00€
Cemovsko Polje, Vranac, Montenegro
Saoft tannins and wellbalanced wine

Eabern&t Sauvignon, Plantaze, Podgorica, 750 ml 30,00€
emovsko Polje, Cabernet Sauvignon, Montenegro
Ferll oy wine with lilies aroma

Merlot, Plantaze, Podgorica, 750 ml 30,00€
Cemovsko Polje, Merlot, Montenegro
Medium to full body wine with aromas of wild roses

Vranac Pro Corde, PlantaZze, Podgorica, 750 ml 30,00€
Cemovsko Polje, Vranac, Montenegro
Strong tannins flavor with fruit aromas

Epoha, Plantaze, Podgorica, 750 ml J30,00€
Cemovsko Polje, Cabernet Sauvignon, Merlot, Montenegro

Rich tones of ripe fruits, plums and blackberries, along with

sophisticated tones of chocolate and coffee, make this wine a

real gastronomic delicacy

ladika, PlantaZe, Podgorica, 750 ml 42,00€
emovsko Polje, Vranac, Cabernet Sauvignon, Merlot, Montenegro
Deep and multi-layers flavors of the forest fruit,with mild vanilla notes,
blend on the velvety, fruity polates
Vranac Barrigue, Plantaze, Podgorica, 750 ml 45,00€
Cemovsko Polje, Vranac, Montenegro
Wine with oak flavors and caramel and smoke aromas

¥Yranac Reserve, Plantaze, Podgorica, 750 ml &40,00€
Cemovsko Polje, Vranac, Montenegro
Wine with smooth tannins and forest fruits aromas

Vranac Premier, Plantaze, Podgorica, 750 ml 132,00€
Cemovsko Polje, Vranac, Montenegro - Soft tannins and well balanced
Plato ¥ranac Buric 40,00€

Danilovgrad, Vranac, Montenegro - A very fine and balanced wine,
with a mild tone of vanilla, chocolate and forest fruits

Krgovic, Arhonto Vranac, 750 ml 40,00€
Basen Skadarskog jezera, Chardonnay, Montenegro

On the taste of dry, gentle support, medium body, character of mature
fruit with mild notes of black pepper.

Krgovic, Arhonto Cabernet Sauvignon, 750 ml 40,00€
Basen Skadarskog jezera, Cabernet Sauvignon, Montenegro

The taste is also of a fruitful character, the tachny of the gingerbread

with mature fanmning

SERBIA

Vizija Aleksandrovic, 750 ml
Oplenac, Frankovka 100 %, Serbia
Wine with ripe forest fruit and orange peel aromas

Aurelijus Kovacevic, 750 ml

Sremski reon, Cabernet Sauvignon, Merlot, Serbia

It iz recognizable by the elegant aromas of forest fruit,
ripe cherries and plum

CROATIA

Merlot, Meneghetti, 750 ml

Istria region, Meneghetti estate, Croatia

The aromas of plum, blueberry and ather berries
darminate, combined with foral notes and a gentle
spicy background

Plavac Mali Grgic, 750 ml
Coastal Region, Plavac Mali, Croatia
Full body and forest fruit aromas

Dinga¢ Matuske, 750 ml
Coastal Region, Dingat, Croatia
With orange peel and almonds aromas

Dingac Barrique Reserva, 750 ml

Coastal Region, Dingat, Croatia

With characteristic fruity araoma that reminds on dork
hervies and ageing in barrigee barrels made this wing
elegant and soft

BOSNIA & HERZEGOVINA

Blatina limited edition Carski vinogradi, 750 ml
Blatina, Alicante Bouchet, Mostar, Bosnia and Herzegovina
IE's gat a complex scent with roticable taste of berries.

SLOVENIA

Cabernet Sauvignon, Simcié, 750 mil

Gorigka Brda, Cabernet Sauvignon, Blend Merlot, Slovenia
The classic ruby colour, with its hint of violet, reveals a
compeliing nose of fresh blackeurrants, plisms amd other

dark forest fruits

Pinot Moir, Sim¢ic, 750 ml
Goritka Brda, Pinot Noir, Slovenia
The borquet is of cherry Bgueur, excellent cask and erange pesl

46,00€

45,00€

36,00€

72,00€

54,00€

75,00€

48,00€

50,00€

85,00€



MACEDONIA

Syrah Barrique, Dalvina 750 ml &40,00€
Povardarie region, Syrah Barrique, Dalvina

Fresh dried grass, chocolote and a hint of Arabic

mint are ;‘.r.nl"?clawed by rich and sweet red flavors on the palate.

Red fruits are dominant especially red currant and raspberry

CHILLE

Casillero del Diable, Merlot, Concha y Toro, 750 ml 40,00€
Central Valley, Merlot, Chile
Dark and deep red with herbs and smoke gromas

Casillero del Diablo, Cabernet Sauvignon, £2,00€

Concha y Toro, 750 ml

Maipo Valley, Cabernet Sauvignon, Chile
Medium holied with smeoth tannins, blackcurant and cherry aromas

ROSE VINA / ROSE WINES

MONTENEGRO

Rosé Plantaze, Podgorica, 750 ml 30,00€
Cemovsko polje, Podgorica, Montenegro - Light and fruity

Krgovic, Arhonto Rese, 750 mi 30,00€

Basen Skadarskog jexera, Cabernet Sauvignon Sangiovesse, Montenegro
Very fruity, with nicely compaosed notes of blackberry, strawberries
amd forest fruft

Krauthaker Cuvée Rosé, 750 ml 42,00€
Kutjevo, Merlot, Pinot Noir, Shiraz, Cabernet Sauvignon, Croatia
Plate Rose Buric, 750ml 30,00€

Vranac, Montenegro - Well balanced wine

DEZERTNA VINA / DESERT WINES

Medun, Plantaze, 500 ml 36,00€
Cemovsko polje.Vranac, Podgorica, Montenegro

Sweet taste of fruit, coffee and chocolate that gives it

a lasting enjovment of warmth and sweetness
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Pohwale | Zaibe modeie upisasi v kniigu daitl | knjgu ulisaka
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