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SERBIAN CUISINE

TIME FOR LUNCH

NOBODY STEALS!

Mon-Fri 12 a.m. - 5 p.m.

VARIUOS CHOICES FOR LUNCH!"

© O O

SALAD OF THE DAY* SOUP OF THE DAY* SALAD OF THE DAY*
o or SALAD OF THE DAY* )
SOUP OF THE DAY* © SOUP OF THE DAY*
o HOT MAIN DISH )
BREAD © HOT MAIN DISH
o BREAD &
TEA © BREAD + TEA
TEA

Hot Main Dish of your choice:

e CHICKEN USTIPCI e CEVAPI e BURGER
o CHICKEN RAZNJICI e PLJESKAVICA
e TURKEY RAZNJICI e SHAWARMA

or Russian Hot Main dish*

CHANGE TEA TO:

Cranberry Mors 80 RUB
Coffee (Espresso, Americano or Cappuccino) 80 RUB
Orange fresh juice 90 RUB

ORDER YOUR LUNCH AND GET 50% DISCOUNT ON ANY DESSERTS!

*Ask your waiter or check our website vkusnovica.ru about current week menu, deals and special offers

Prices shown in rubles. All taxes included. .
10% Gratuity added for parties of 8 guests and more. (812) 339-88-11 vkusnovica.ru e BKyCHOBVl]J,a.p(I)




SALAD WITH SALMON
AND CURRANT 490

Kale salad dressed with currant
juice emulsion, pieces of burnt
salmon, cheese cream with green
onions and currant jelly

BISQUE WITH BACON 180/30
AND CHEDDAR BISCUIT - 590

Shrimp creamy biscqure served with
warm bacon and cheddar cheese biscuit

POLENTA WITH
SERBIAN CHEESE 360

300Polenta cooked with milk,
served with Serbian pickled cheese
and strawberry and fennel jam




PORK TENDERLOIN
WITH LENTILS

Grilled pork tenderloin marinated
in double beetroot juice, roasted
on quail, served on a pillow

of lentils and beet

AGNOLOTTI
WITH PORK
AND BEEF

Ravioli cooked in vegetable
sauce with white wine

and natural chicken broth.
Served on a Taleggio
whipped cheese pillow




CHICKEN
THIGH SKEWERS

Juicy slices of chicken thigh
cooked on a charcoal grill.
Served with somun flat
cake, adjika and red

pickled onions

160/55/30

420

SUPER-PRICE

R, 350
..

RUB .

PORK NECK
SKEWERS

Aromatic slices of pork
cooked on a charcoal grill.
Served with somun flat
cake, adjika and red
pickled onions

160,/55/30




APEROL SPRITZ
COCKTAIL

. @ -
Universally beloved combination of Italian 3 5 0 A Y ) ==
aperitif, sparkling wine and soda -\

Tk

MULLED WINE 45,

Classic mulled wine,
Serbian home-made wine
with fruits and spices

m—

NON-ALCOHOLIC
MULLED WINE

Non-alcoholic version of a cherry
juice warming drink, with fresh
fruits and spices
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MERINGUE DESSERT

Delicate meringue dessert with
butter cream, raspberries and
cherries with coconut flakes
and grated almonds
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www.vkusnovica.ru

Present perfect dinner by
a gift card and pay 20%
less for your present!*

20% cash back on any order

- Bonus accrual starts on your first order
- Pay for you next order,
using your bonus rewards!*

0999

~.oiCh Ha CaWTe:
Lausnovica.ru = BKyCHOBUUA.P

SEASON
CERTIFICATE

20 % discount certificate
for 10 mugs of beer from
Puberty brewery

It is an advantageous offer

for a live beer lovers, perfect thing

for a party and a super idea
for a present! *

* Ask waiter for details.



SERBIAN MEAT CARPACCIO

Beef chop rolls filled with salad mix, Parmesan
cheese and honey-and-mustard seasoning

BEEF TARTAR 100/30

Fine chopped beef with olive oil, 49 0
Parmesan sauce, peanuts sauce
and mango-mustard cream

ASSORTED BRUSCHETTA | spesiipes  HiIE
- with watermelon and Prshut; 400/1 50 1N (B

- with pork scratching pate and Chive oil;
- with herring and apple;
- with Mozarella and mashed avocado

All taxes iﬁfluded. _ ] |
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* APPETIZERS -

DRAGO APPETIZER

Balkan meat delicatessen: pork Prshut,
chilli home-made sausage, Pirotska
peglana kobasica. Served with firm
speciality, Kajmak and Bryndza cheese

{
|

" URNEBES 50100 |

|
special flavor made of |
cheese and baked sweet E
peppers. Served with |
Somun Flat Bread i

] 'll ! .:_1}1_1 l} | H .

FISH PLATTER

',| 110/100

T —
el |

2 ".‘ Low salted salmon, homemade 7 80

hot smoked calamari, cold smoked

butterfish and Olyutorsky herring.
Served with black and green olives,
capers and lemon

Serbian Brynza with 1 90 1 F




VEGETABLE PLATE

Juicy tomatoes, crunchy cucumbers,
sweet peppers, Iceberg salad, green
onion and Chili peppers

R Serbian national

it appetizer. Vegetable
ii condiment made from
b red bell peppers and

egg-plants. Served with
Somun flat bread
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i / Special sour-milk spread, Rl JJ.'!i-I |

similar to homemade cottage 1 60 ]fr i I[' | _l

i cheese and sour cream. |j ,r |{ I U
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|« CHEESE PLATTER 150/100
l |

b |

] l | \ ',, Parmesan, Goya, Halloumi, Cheddar, 5 90 ;
' L | Gorgonzola. Served with grapes

' i t and rose petal jam
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RAKTA SET

- Brioche bun with fish
pate and onion jam

- Rye toasts with egg salad,
sprats and green onion

- Rye toasts with smoked lard
and garlic green butter

- Lentil bread with Urnebes

- Lentil bread with Prebranac
and cold smoked tuna

- Lentil toasts with codfish liver,
garlic green butter and capers

- Bread with bacon and tomatoes
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BEER APPETIZER SET 440/90

Chilli cheese sticks, Serbian bryndza in 6 9 0 ‘
dried breadcrumbs, homemade potato .

chips, onion rings, garlic dried !
breadcrumbs with cheese, calamari in

dried breadcrumbs. Served with cheese

sauce, BBQ sauce and tomato ketchup
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WINE SET

- Peglana sausage
- Beetroot hummus

- Quiche with Brie and pork prshut
- Smoke-dried nuts

- Home-made Granola

with goergonzola cheese

- Pear, cooked with wine and spices
- Baked cracker with olives

shown i rubles':.
taxe‘s included. ‘
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NISUAZ WITH TUNA

Salad with grilled tuna, stewed green beans, boiled egg,
baby potatoes, salad mix, fresh tomatoes and olives.
Seasoned with olive oil, garlic, lemon and oregano’ sauce

GAMBAR 200

Warm salad with fried crawfish,
avocado, tomatoes, cheese and rocket.
Seasoned with spicy and flavorful
homemade light mayonnaise

SRPSKA 240/20

Traditional Serbian salad with tomatoes,
cucumbers, sweet peppers and red
onion. Tossed in vinegar dressing




GREEK “TESLA” = 230

Greek salad with addition 3 9 0
of elegant “Tesla”

DZIGERICA

Warm salad with chicken liver,
red onion, baked pear and beetroot.
Seasoned with raspberry sauce

SHRIMPS AND CALAMARI
SALAD

Fried tiger shrimps and calamari with sun-dried
tomatoes, cherry tomatoes, salad mix, olives,
artichokes and red onion. Sprinkled with olive
oil and lemon




SERBIAN NISUAZ
WITH CODFISH LIVER

Salad with codfish liver, green beans,
egg, boiled baby potatoes, red onion,
salad mix, black and green olives

CESAR SALAD
WITH SHRIMPS

Crispy Romaine and Iceberg lettuce leaves
with cherry tomatoes. Dressed by Cesar
sauce with roasted tiger shrimps. Served
with bread chips and Parmesan cheese.

CESAR SALAD
WITH CHICKEN FILLET 480

Crispy Romaine and Iceberg lettuce leaves
with cherry tomatoes. Dressed by Cesar
sauce with chicken fillet. Served with
bread chips and Parmesan cheese.




ROAST BEEF SALAD

Brand salad with roast beef, sun-dry tomatoes,
cherry tomatoes, pickled cucumbers, sliced
celery stem, carrot and onion. Seasoned with
spicy honey-mustard sauce

SHOPSKA

Fresh chopped vegetables 390
with Serbian Brynza.
Dressed with olive oil

Bwn in rubles.
taxes included.




SARMA

Balkan favorite small stuffed

homemade sour cabbage’ rolls
with a filling of mincemeat.

. Served with garlic yogurt

PREBRANAC 300

Traditional Serbian dish of white 300
beans with bacon, tomatoes, onion,

garlic, sweet and spicy paprika,

baked in oven

BANNICA

Traditional Serbian pie with beef, 4 6 O
champignons, spinach and onion.
Served with Kajmak
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VEGETABLE MUCKALICA = 250 i

Shef’s recipe of the famous Serbian dish. 3 60
Egglants, marrow, potatoes, sweet pepper, |
tomatoes and red onion baked with basil :

GIBANICA

i Traditional Balkan pastry dish of thin
| phyllo dough with Brynza and yogurt

SERBIAN EGGPLANT 170

Eggplant baked on grill with Serbian cheese, 4 50
wild garlic butter and artichoke tapenade
with basil and red onion

e

__‘ff."%ices shown in rubles.
Y ” Q All taxes included.



PILECA CHORBA

Serbian chicken soup. 2 50
Add topping of your choice:

- Egg noodles

- Boiled rice

- / - Green pea

HALASZLE 250/25

Hungarian rich fish soup with 3 50 A
pikeperch and vegetables i1

|
)
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ASPARAGUS SOUP

Summer cream soup with tasty 2 80
velvety-smooth texture
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VEAL CHORBA/
LAMB CHORBA

National soup of former countries
of Yugoslavia with plenty
of veal/lamb and vegetables

PASULJ SOUP

Spicy white bean soup with 2 50
bacon and sour cabbage

KARELTAN FISH 250/40/40 b
SOUP WITH CREAM 370

Inimitable to taste with trout and cream.
Served with sandwiches with kaymak and
salmon and soaked cranberries

Prices shown in rubles.
All taxes included.






MEAT MEGA ROSTILJ
FOR A PARTY

A combination platter of Serbian brand meat,
grilled on a Rostilj BBQ. Served with a classic Tartar
sauce, cheese sauce, Serbian Kajmak and Adjika
sauce. Recommended for a party of 4-6 pcs.

- Pleskavica "Gourmet»

- Cevapi

- Gaiduchki Chevapi

- Turkey Raznjici

- Chicken fillet Raznjici with bacon
- Chicken Kobasica

- Beef Kobasica

2900

1270/90/100 |
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CHICKEN 220/140/40/30 |1
BREASTS 480
RAZHNICI *

Mini chicken breasts —

kebabs in bacon 5 Y \v .

SERBIAN
ROSTIL] . .

-
BEEF KOBASICA  so/sdo/4030 = v o

Serbian homemade beef 4 9 0
mince sausage by old Y
traditional recipe from v
the people of Balkans

TURKEY RAZHNICI = 170/140/40/30 —
Mini chicken breasts
kebabs in bacon 5 40
-
3} %
Y
&
CHICKEN 180/140/40/30
KOBASICA AN
; Serbian homemade
: chicken mince sausage by
old traditional recipe from
\ the people of Balkans
y
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CEVAPI 160/140/40/30 B i \gﬂ',é- 7
== Famous Balkan chopped 500
beef and pork’ sausages = op—
y H fried on a grill. Served y Sl
m— with Somun flat bread

——  GAIDUCHKI 200/140/40/30
. CEVAPI 550 p .

Fried on a grill chopped —— g

7 beef and pork’ sausages B

/f ] wrapped in bacon. Served
with Somun flat bread
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LESKOVACKI 170/140/40/30 "%
USTIPAK 520 S RN

Juicy and spicy flat meat

patties made out of pork = :
and beef with cheese /' (el
and garlic

i O, * | e

3 PLESKAVICA LR o,
GOURMET 490

» Popular around the Balkans
r juicy flat pork and beef
burger with hard cheese,
bacon and onion. Served
with Somun flat bread

PLESKAVICA 160/140/40/30
WITH SMOKED 490 3
~ SLAB BACON X

Juicy flat pork and beef burger
o with smoked slab bacon. Served
L2 - with Somun flat bread

\ i g‘
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“ROSTILT

P GRILLED 250/50/60
— CORNICHON 790
' CHICKEN

Served with spicy Kajmak sauce

BEEF HEARTS | 220/140/40/30
RAZHNICI 620

Mini beef hearts
kebabs in bacon

& [ R\ SN R B - SHRIMP 110/140/40/30 s
T o V38 . il y < T ) .
—— g 508 A\ A RAZHNICI 720
D ' b | R Mini kebabs with Tiger
kR shrimp in bacon
w‘/ ’
y
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DISHES

STRIP LOIN STEAK 250/140/30

Classic premium grass-fed beef steak with 1 500
fat streak along the edge. Rich favor. Served

with grilled corn and branded sweet and

sour kvass-based sauce

BBQ PORK RIBS 370/120/30
WITH PEPPER TERAYAKI 790

Pork ribs, grilled in the ceramic grill.
Served with BBQ Sauce and Cole Slow Salad




PASTICADA WITH 2sopojzs

v POTATO NJOKI 780 i

Croatian folk dish: beef neck stewed
in a sweet and sour sauce made with
home wine, plums and garlic. Served
with roasted njoki
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& BRODET
oy ! )
f ll Montenegro seafood dish:
i shrimps with shell, two shell 7

ALY mussels, calamari tentacles,
cooked in white wine with
Croatian tomatoes, capers
and garlic

Pricés shown in rubles.
All taxes included.




CRUNCHY PIKE
PERCH AND RIZOTTO
WITH CAULIFLOWER

Pike perch baked in dough with
rizotto of grated cauliflower

120/100 |

SCHNITZLA 530

Famous Serbian rolled chicken fillet
stuffed with Kajmak. Served with
mouthwatering tomatoes, crispy
cucumbers, salad mix and Tartar sauce

KARADJORDJEVA —— 1Y



RABBIT WITH MLINCI 250/130

Traditional Croatian dish: farm rabbit 7 2 0
baked with greens, tomatoes, smoked
paprika and onion. Served with juicy Mlinci

. —_

PORK TENDERLOIN
IN'YOGURT SAUCE

Most gentle pork tenderloin
with natural yogurt sauce and carry

5

CHICKEN “COUNTRY- 170/200/60/30 . |
STYLE” BURGER 490

Chicken thin burger, stuffed with
chicken liver with fried onion. Served
with mashed potatoes and Tartar sauce

Prices shown in rubles.
All taxes included.
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MONTENEGRO BEEF
TENDERLOIN

Dish for two. Juicy beef cut with
wine oil and potato pie. Served
with baked tomato with sea salt
and beans wrapped in bacon

350/100/250

1600

SERBIAN BURGER
WITH PLESKAVICA

Favorite Serbian pleskavitsa
in the modern format "street food"
with kaymak and ayvar




CHICKEN FILLET
GENOVESE

_ A hearty baked dish of chicken fillet

f with spinach, mushrooms, tomatoes,
cream and pesto. Decorated with
smoked nuts

FRIED SALMON ' 120/20
FILLET 840

Served with Maple syrup

»

| SHAWARMA
 WITH CEVAPI

Favourite Serbian Cevapcici
with vegetables, Kajmak and
Ajvar in a thin wheat flatbread
rolled around. Served with
Tartar sauce



e

¢ TAGLIOLINI
WITH TOMATO
AND SHRIMP

Tagliolini in tomato sauce with
shrimps and fragrant basil

CARBONARA

Pasta with fried bacon,
parmesan, cream and egg sauce

FOUR CHEESE 250
PAPARDELLI 440

Papardelli pasta in a creamy
sauce of Italian cheeses




SOMUN 100

add Ajvar 90 . !
add Kajmak 80 8 0 i
add Urnebes 110

HOMEMADE
SERBIAN BREAD

Two kinds of bread choice
from below: Rye or Wheat

b2
.....

RYE CIABATTA/ 100/30
WHEAT CIABATTA 130/ &

Soft fresh baked flavoured bread 11 0

with crispy crust.

NARSHARAB 30
TARTAR 30
KVASS-BASED SAUCE 30
TOMATO SAUCE

WITH HORSERADISH 30
CHEESE SAUCE 30
KETCHUP 30
MUSTARD 30
SOUR CREAM 30

||
|

Prices shown in rubles.
All taxes included.



e DALMATINSKI
{0 AR TR GARNISH

e Traditional side dish of
1 the Balkan Peninsula:
combination of beetroot,
boiled potatoes, olive oil,
garlic and fresh greens

g

r , GRILLED
s CORN

MASH 200 i B il
POTATOES [agon | & W
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SMALL .
POTATOES 160 .

" GRILLED KUPUS a0

Coal-cooked white cabbage

GRILLED
VEGETABLES

Prices shown in rubles.
All taxes included.



STRUDLA CHESHNYA 100/40/40

Serbian cherry strudel.
Served with vanilla icecream ball 3 80

SICILIAN CANNOLI 150

Crispy wafer rolls stuffed with ricotta cheese, 2 80
chocolate and candied Serbian cherries

BROWNIES WITH ICE CREAM  100/40/25

Modern interpretation of classic dessert: 3 80
chocolate pie covered by chocolate sauce
with vanillaice cream and pecan nut




FRUIT PLATE

Assorted seasonal fruit

RASPBERRY SOUP =25 &
WITH KAJMAK 280 |
ICECREAM o

Brand refreshing dessert

<h
05 )i

TOPPINGS

SWEETENED CONDENSED MILK 3o
ROSE PETAILS JAM 30
ICE CREAM BALL 50
HONEY 30

= o

" Prices shown in rubles.
7 I_Q,IJ:&XeS'ihc_luded.
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NAPOLEON CAKE

Several layers of airy puff pastry
filled with a custard cream

1\ Q¢

ICE CREAM 100 (2 mapura)
Vanilla/chocolate/ 2 2 O

strawberry

BRIE CHEESECAKE

Served with honey and almonds

TARAMISU

Airy and tender Italian dessert
) with savoyard biscuit biscuits

< and mascarpone cream with cream




SABAYON WITH
PEAR IN WINE

Custard cream with the addition of
red wine and a fragrant drunk pear.
Decorated with crispy mint and
powdered savoyardi biscuits

TRES LECHES

Tender cake soaked with three kinds 2 6 0
of milk with milk cream and milk snow

COTTAGE CHEESE
MATCHA COTTA

Light creamy dessert with a taste of
Matcha green tea and grillage filling.
Served with Bergamot




PRE-ORDER CAKES

Get a taste of a new cake
every day at special price*:

price per pcs

HONEY CAKE 150
MANGO CHEESECAKE 150
YOGURT SPONGE CAKE 150

We are happy to offer individual
design for your special occasion cake.

*Ask waiters for more detailed information.

CHOCOLATE HONEY CAKE 1500 rub/kg

Everybody's favorite honey cake variation with chocolate overtones




Prices shown in rubles.
All taxes included.

'QLI :
NAPOLEON CAKE 1800 rub/kg

Classic Napoleon with a custard cream.
It may be served with raspberry on guest request

YOGURT SPONGE CAKE 1600 rub/kg

Made of softest sponge layers soaked
with yogurt cream and apricot syrup




PRE-ORDER CAKES

MERENGUE ROULADE CAKE 2000 rub/kg

Merenge roulade with cream and cherry

BRIE CHEESE CAKE 1900 rub/kg

Cheesecake with Brie cheese,
served with honey and almond




Prices shown in rubles.
All taxes included.

MANGO CHEESECAKE 1700 rub/kg

Cheesecake with mango and mashed mango

TARAMISU 1800 rub/kg

Airy and delicate dessert Italian dessert
with Savoiardi biscuits and Mascarpone cheese cream

J—
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AUTHOR COCKTAIL LIST

DUNJE SADOVOLJSTVO ' 39q

Quince pleasure. Our own view
on classic cocktail based on Rakia

SRCE SVAROG 480

Heart of Svarog. Spicy refreshing drink
based on rum, tinctured on Tonka beans,
herb liqueur and homemade spicy syrup

MAGICNI ZVET 490

Magic flower. Refreshing summer
cocktail based on elder-berry
liqueur and strong alcohol

ZACHINJEZVET = 3¢ r A

Cocktail based on gin, red
vermouth and fir cream




ZRNA PLANINA 450

Black mountain. Piquant cocktail on
the base of Tequila, tinctured on
jalapenos and buckthorn, with light
herb aftertaste and vanilla notes

KAJCUJA SPRITZ 420

Apricot Spritz based on Austrian
Schnapps with fine notes of mango

B
SERBIAN MULE 370 i

Serbian pear Rakia with ginger ale

\

VESHTICHKO NAPITAK  ,gq

Witch potion. On base of rum, tinctured
on beans Tonko, legendary herb liqueur
with tender peach aftertaste

DRUID GROVE

Druid Valley. Smoky drink with Austrian
pear taste and soft herb aftertaste




AUTHOR COCKTAIL LIST

ITALIAN SURFER 370

Hot combination with almond liqueur
and Caribbean rum

LIMONCHELLO SPRITZ 390

Ttalian cocktail with lemon liqueur
and sparkling wine, with a bitter aftertaste

BENEVENTO = .90

Vanilla story from the
witch city covered
with south foam

KORNETTI 420

Strict Italian cocktail
with French manners.
Based on dry vermouth,
Italian wine and sweet
French liqueur




ALCOHOL FREE COCKTAILS

SACHINENO 1000 ml /:

I SLATKO
. : 650
BOSILJAK-YABUKA | ioomi Spicy and sweet
LIMUN AD A 6 5 0 ‘t Fl_avored mango lemonade 250ml
Basil and apple lemonade Tl T . 280
Refresing lemonade based 2 4 . i CHETINARA 1000 ml
T3 i LIMUNADA 650

basil and apple 2 8 0 | |

Fir-tree lemonade
250 ml

Based on sea-buckthorn and fir,
with strong aftertaste 2 8 o

VECHNI T = -
NAPITAK | €
650 _ 7  SPRITZ

Lavanda
lemonade 250 ml

Homemade Lavanda
lemonade with mint

Alcohol free version
of classic Aperol Spritz

=" . L ol
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SERBIAN CUISINE

© DRINKS O .~

SERBIAN FRUIT WINE
Wine served in decanter
Treshnia Wine 700 900
Cherry wine
Malina Wine 700 900
Raspberry wine
Wino od kupina 700 900
Dewberry wine
ITALIAN SPARKLING WINE
WHITE SPARKLING WINE 125 750
Cava Nuviana Brut 220 1300
Spain
Tenute Arnaces Prosecco DOC 1500
Ttaly
Asti Canti 1700
Ttaly
ROSE SPARKLING WINE 750
Casa Defra Rose 1600
Dry
WHITE WINE
SERBIAN WINE 125 750
Brojanica Riesling 190 1100
Dry
Brojanica Chardonnay 190 1100
Semi-sweet
Tema / Vinarija Aleksandrovic 2800
Dry
Sauvignon Blanc Virtus 2300
Dry
Harizma Selection/
Vinarija Aleksandrovic 3500
Dry
Trijumf Selection/
Vinarija Aleksandrovic 3800
Dry
ROMANTAN WINE 0,75
Paparuda Pinot Grigio 1300
Dry
Paparuda Sauvignon Blanc 1300

Dry

AUSTRALIAN WINE

125

Butterfly Ridge Riesling/Gewurztraminer 220

Medium Dry

Camden Park Chardonnay

Medium Dry

750

1300

1500

GERMAN WINE

Urban Riesling

Medium Dry

ITALIAN WINE

750

1700

125

Pinot Grigio delle Venezie 240

Medium Dry

SPANISH WINE

750

1400

Gran Feudo Moscatel
Dry

PORTUGUESSE WINE
Gazela Vinho Verde

Medium Dry

750

1600

750

1300

ARGENTINE WINE

Torrontes La Linda
Dry

NEW ZEALAND WINE

750

1600

Paddle Creek Sauvignon Blanc (Marlborough)

Dry

750

1700

RED WINE

SERBIAN WINE

Brojanica Vranac
Semi-sweet

Brojanica Vranac
Dry

125

190

190

750

1100

1100

ROMANIAN WINE

Paparuda Pinot Noir
Dry

125

200

750

1200

Prices shown in rubles. All taxes included.
10% Gratuity added for parties of 8 guests and more.

(812) 339-88-11

vkusnovica.ru e BKycHOBULA.pG




SERBIAN CUISINE

FRENCH WINE

Le Grand Noir Winemaker's

Selection Pinot Noir
Medium Dry

Chateau Fenelon (Bordeaux)
Dry

AUSTRALTAN WINE

750

1500

1600

Carmeder Park Shiraz
Medium Dry

750

1500

ITALIAN WINE

Chianti Poggio Su Vinci

Dry

Primitivo Puglia
Medium Dry

Romio Nero d'avola
Medium Dry

Villa Rocca Valpolicella DOC

Dry

Colli Berici Reserva Casa Defra
Dry

125

220

750

1300

1500

1500

1600

1800

SPANISH WINE

Fortius Crianza (Navarra)
Dry

USA WINE

750

1600

Fetzer Zinfandel Valley Oaks

Medium Dry

750

1700

CHILEAN WINE

Pacifico Sur Carmenere Reserva
Dry

750

1500

ARGENTINE WINE

Malbec Finca La Linda

Dry

750

1700

ROSE WINE

SERBIAN WINE

Varijanta 2015/Vinarija Aleksandrovic
Dry

750

2700

ROMANIAN WINE 125 750
I AM Pinot Grigio Rose 210 1200
Dry
FRENCH WINE 750
Rose d'Anjou La Jaglerie 1600
Medium Dry
SPANISH WINE 750
Gran Feudo Rosado Navarra 1600
Dry
PORTUGUESSE WINE 750
Gazela Vinho Verde Rose 1400
Dry
FORTIFIED WINE

SHERRY VALDESPINO SPAIN 50 750
Manzanilla Deliciosa 250 3000
Dry
Pedro Ximenez El Candado 350 4200
Sweet
PORTWINE PORTUGAL 50 750
Warre's Fine White 250 3000
Sweet
Warre's Heritage Ruby 250 3000
Sweet

ALCHOHOL FREE WINE
FRENCH WINE 750
Bonne Nouvelle Blanc 1600
Sparkling White Medium Dry
Bonne Nouvelle Syrah 1500
Rose Semi-sweet
GERMAN WINE 750
Schloss Sommerau 1400
White Semi-sweet
Edition Abtei Himmerod Risling 1500
White Sweet
Schloss Sommerau 1400
Red Semi-sweet
ITALIAN WINE 750
SaGoHe Zero 2500
Red Dry

Prices shown in rubles. All taxes included.

10% Gratuity added for parties of 8 guests and more.

(812) 339-88-11
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SERBIAN CUISINE

BOTTLE DRINKS - UP TO 20% SCHNAPS

BAUER (AUSTRIA) 40 700
APERITIF APRICOT 260 3600
ITALY 0 WILLIAMS PEAR 260 3600
Giarola Spritz Aperitivo Classico 110 CHERRY 260 3600
PLUM 260 3600
Campari 200  RASPBERRY 260 3600
NUT 260 3600
DIGESTIF
ITALY 40 GRAPPA
Giarola Limoncino 160 ITALY 40 500 — 700
Amaro Montenegro 250 Prosecco Villa Dalla Rovere 240 3300
Sambuca Giarola 180 Moskato Villa Dalla Rovere 240 2400
Oro Villa Dalla Rovere 260 2600
VERMOUTH
ITALY 40 1000 CALVADOS
‘I;I/{larféini Bianco 150 3000 FRANCE 40 700
ite Sweet
Martini Rosso 150 3000 Calvados Menorval Prestige 300 4200
Red Sweet
Martini Extra Dry 150 3000
White Sweet VODKA & HOME-BREW
RAKIA RUSSIA 40 500 — 700 —1000
Carskaya Vodka 120 2400
SERBIA v o Carskaya Original 140 2800
Dunja 390 5500 arskaya tugt
quincé Onegin 280 3900
Medovina R 380 5300 Romanov 230 3200
ggjégtia GOKOLOVA® 370 5200 ggme-brew «Good Samy 180 1800
Export 360 5000 ]Igr?er;le-brew «Good Sam» 180 1800
plum
Viljamovka 350 4900
pear WHISKY
SCOTLAND BLENDED MALT 40 700
Simex Slivovica 240 3400 gigh Commissioner 7 Years Old 180 2500
Simex Dunja 240 3400
qumnce " . SCOTLAND SINGLE MALT 40 700
Eelarrnex Viljamovka 240 3400 Glenmorangie Original 10 Years Old 590 8200
) 750 Macallan Fine Oak 12 Years Old 650 9100
Aleksandrovic LOZA 280 4200
e McClelland's Islay 390 5400
700
Takovo Vﬂ_jamovka 320 4500 McClelland’s Lowland 390 5400
pear 750
Tlakovo Slivovica 260 3900 McClelland's" Highland 390 5400
plum
Prices shown in rubles. All taxes included. .
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SERBIAN CUISINE

IRELAND BLENDED 40 700
The Dubliner 270 3800
USA BOURBON 40 700 —— 1000
Jim Beam 320 6400
Bulleit Bourbon Frontier 420 5800
Bulleit Rye Frontier 440 6100
GIN
40 700
Barrister Old Tom Gin 140 2000
Russia
Source Gin 280 3900
France
POM
40 700
Doorly's 3 Years Old 300 4200
Oypnu'c 3 netr ceemnsiil, Bapbadoc
Beach House Mauritian Spiced 320 4500
Buu Xay3 Maypuumyc Criaiicen, npawbiil, Maspuxuil
Spytail Black Ginger 350 4900
Craiireitn Bnak UMO6upHsiit memubill, Hudepnanost
TEQUILA
MEXICO 40 750
Ley 925 Blanco 100% blue Agava 260 3900
Ley 925 Reposado 100% blue Agava 280 4200
BRANDY
40 700
De Pourvil Napoleon 190 2700
France
Stara Sokolova Vinjak Soko VSOP 320 4500
Serbia
COGNAC
FRANCE 40 700
Roullet VS, Grande Champagne 300 4200
Henri Mounier VSOP 350 4900

BOTTLED BEER

SCHNEIDER WEISSE
TAP 1 MEINE HELLE WEISSE 500

Germany. A bright wheat beer with the original Schneider Weise aroma, 5,5%

MORT SUBITE KRIEK LAMBIC 250

Belgium. This original Belgian beer ferments spontaneously.
Enriched with cherries, it matures soft and slowly
in oaken casks. To be served cool., 4%

RODENBACH GRAND CRU 330

Belgium. It is the archetypal Flanders red-brown beer.
Each of these beers is a unique blend, but they all share a brewing process
characteristic of the area surrounding Roeselare and Kortrijk, 6%

FULLER'S LONDON PRIDE 500

England. Brewed to 4.1%, this tawny-colored premium ale borrows
sweet raisin, biscuit and dried-fruit notes from the Crystal malt,
while fresh, piney herbs emanate from the hops

MARSTON'S OYSTER STOUT 500

Great Britain. Dark coffee color, dried fruit and mocha aroma,
medium body, smooth and well balanced, 4,5%

SIERRA NEVADA TORPEDO EXTRA IPA 355

United States. Great American beer in the style of IPA,
strong and intense taste, 7.2%

SCHNEIDER WEISSE
TAP 3 MEIN ALKOHOLFREIES 500

Germany. The slightly darker, isotonic thirst-quencher energizes with 100%
wheat beer taste at less than 0,5% alcohol. That's how a "free"
wheat beer should taste like: strong - just like Bavaria

WARSTEINER FRESH 330

Germany. 4 pale golden, non-alcoholic 0.0% alc./vol. pilsener beer
with a refreshing crisp, full-bodied Warsteinertaste —
a perfect fit for any occasio

420

330

400

420

420

420

420

390

LIVE BEER

KLASTERN
PIYOYA

« Puberty

PUBERTY

RUSSIA

St. Norbert

5,2%. Lager filtered

St. Norbert

5,6%. Temroe HedunbrpoBaHHOE

BEER TAKE AWAY | 20% DISCOUNT |
St. Norbert

5,2%. Lager filtered

St. Norbert

5,6%. Dark non-filtered

St. Norbert 400 290

Cut Beer. Light and Dark in a same glass

400

240

240

1000

606- 480

606- 480

—— ONLY AT VKUCNOVICA RESTAURANT —

Prices shown in rubles. All taxes included.
10% Gratuity added for parties of 8 guests and more.

(812) 339-88-11
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MINERAL WATER
SERBIA 250 — 750
Knjaz Milos 200 400
sparkling
ITALY 250 — 750
Aﬁqua Panna 200 420
stil
S.Pellegrino 200 420
sparkling
RUSSIA 200 — 1000
Ac[[ua Russa 150 300
still/sparkling
MORS

250 — 1000

Homemade cranberry mors 150 600
JUICE

250 — 1000
Rich ' 120 480
e e g pharelal tomato/

FRESH JUICE
200
Orange 250
Grapefruit 250
Carrot 250
Apple 250
Celery 250
SOFT DRINKS
%gcall-Cola, Coca-Cola Zero, Coca-Cola Vanilla 140
285]3131’&, Fanta (W% 140
2S;(:)I}nxllveppes Tonic 140
3B3})111;{1 Energy Drink 220
TEA STORY

BLACK TEA 600 — 1000
Assam Behora , . 280 320
Flavorful tea. Soft taste, honey aroma, light amount of astringency
Earl Grey , N . 280 320
Tea which hds been flavored with the addition of bergamot oil
ShuPuer. o 300 340
Nut and wood, citrus taste with rich flavor
GREEN TEA 600 — 1000
Sencha o 280 320
Tea with fine sweet taste holds a lot of vitamin C.
Jasmine Tea 280 320
Mixture of fresh green tea with flavorful jasmine
Long Jin 280 320

BrightTefreshing scent and light sweet aftertaste

SERBIAN CUISINE

OO0LONG 600 — 1000
Milk oolon 300 340
Deep sweet taste and bright scent of caramel with milky notes

Tieguanyin 280 320
Flowéry and inilky aroma with fruits, berries and strawberry biscuits notes

Da hong pao 280 320
Rich and thick taste with scent of Iris and caramel

HERBAL TEA 600 —— 1000
Camomile flowers 280 320
Tea full of vitamins and microelements along with flowery, grass taste

Ivan-chai 280 320
Light sweet caramel grass aroma with gentle taste

ard restorative effec

Rooibos 280 320
Combination of sweet mango and orange with fruit and citrus notes

FRUITE AND AROMA TEA 600 — 1000
Cherry Punch 280 320
Hibiscus,"apple cubes, cherry, wild rose and natural aroma oils

Quince with peach 280 320

Fine union of apple with candid fruits with sweet peach and quince notes

1000m 1 ni%]lht 320
Aroma mixture of Black and green tea with candid fruits, petals of rose and cornflower
Gummy bears 280 320
Aroma tea'with whole cranberries, cubes of strawberries,

petals of calendula and marmalade

TEA DRINKS 600
Sea buckthorn tea 320

Sunny tea from fresh sea-buckthorn berries with orange and spices

Raspberry with honey and ginger 340

Fresh raspberry warming tea withrosemary; honéy and ginger

«Drunk Cherry»

380

Ten year old puerh bréwed on cherry juice with
the addition of Caribbean rum and spices

Warminghtea

Citrus tea wi

320

honey and ginger. Healing drink to raise immunity

COFFEE STORY

Espresso

25 ml

Double espresso
50 ml

Americano

150 ml

Cappuccino
150131?

Double cappuccino
230 ml

Latte

220 ml .
Classic espressg with
a lot of hot milk

Glasse

120

illy o

180
240
200

220

220 ml i .
Classic black coffee with a scoop of ice cream

RAF coffee
280

240

ml
Thick coffee drink with vanilla syrup

Ice-coffee
28

240

m|
Invigorating cold coffee, reminiscent of a hot summer

Homemade cocoa
200 ml

180

m|
Flavored Belgian chocolate cocoa.
Cheers up both children and adults.

Served with air marshmallows

We recommend coffee toppings in assortment 20m 70

Prices shown in rubles. All taxes included.
10% Gratuity added for parties of 8 guests and more.

(812) 339-88-11
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SERBIAN CUISINE

%0 SPECIAL OFFERS O

Can't manage trip to Serbia?

S0 SERBIA
COMES TO YOU!

Place you order via our web site!

Our delivery service tel.

+7(921)339-88-11

TAKE WITH YOU!

(o)
6 &

Take away meals

15% DISCOUNT

*Details on the website or at the waiters

*Details on the website or at the waiters

5 HOURS OF PARKING
with a check from 1500 rubles

*Details on the website or at the waiters

HOLIDAYS

¥ for adults *
% and children &

ALIVE MUSIC

&l ¢ 10

EVERY FRIDAY, SATURDAY
AND HOLIDAYS!

*Details on the website or at the waiters

*Details on the website or at the waiters

If you have any food allergy, please, tell your waiter in advance.

While cooking your meal we do not use vitamins, macro- or microelements, biologically active supplements.
Food products, which we use, do not contain genetically modified components.
You can ask the hall manager about nutritional value of our dishes.

Prices shown in rubles. All taxes included.
10% Gratuity added for parties of 8 guests and more.
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