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APPETISERS

ROAST BEEF | 100g | GF, DF %

Pickled Onion, Confit Cherry Tomatoes

Wine Pairing: Virtus (Prokupac), Svilajnac, Serbia 2017 [ 125ml

OR

SALMON GRAVLAX | 100g | GF

Fermented Lemon Dressing, Chilli Oil, Fennel and Orange Salad

Wine Pairing: Raznatovic¢ (Sauvignon Blanc), Danilovgrad, Montenegro 2025 [ 125m/

MAIN COURSE

BEEF CHEEK | 200g | A%

Yoghurt, Mint and Coriander Salsa, Lentils and Spinach, Beef Jus

Wine Pairing: Sjekloc¢a (Vranac), Crmnica, Montenegro 2009 [ 125m/

OR

BAKED MUSSEL POT | 200g | GF, DF

Organic Tomato Ragu, Fresh Herbs, Garlic Bread, Lemon Wedges

Wine Pairing: Edition “S”, Kovacevic¢ (Chardonnay), Fruska Gora, Serbia 2023 [ 125m/

DESSERT

KREMPITA | 100g | GF, DF

Pastry Cream, Mascarpone Chantilly, Mixed Berries

Wine Pairing: Medun, Plantaze (Vranac), Podgorica, Montenegro 2020 | 90ml
OR

Savina, Late Harvest (Zizak), Herceg Novi, Montenegro 2018 | 90m/

ALCOHOL (A), DAIRY FREE (DF),
GLUTEN FREE (GF), LOCALLY SOURCED (%)
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