“If it doesn't taste good

it doesn't go on the menu
Heston Blumenthal



The ritual of eating

PREDJELA | STARTERS

PAPADUM
Indijski specijalitet od brasna
od so¢iva nalik na cips. (90.00)
PAPAD )
Lentil wafer’s. (90.00)

POHOVANI LUK
Luk pohovan u brasnu od sociva
sa indijskim zacinima (290.00)
ONTON PAKORA

Onion fried with lentil flour
and Indian Spices. (290.00)

POHOVANO POVRCE &)

Sezonsko povrce
pohovano u brasnu od sociva
sa indijskim zacinima. (310.00)

MIX VEG PAKORA &)

Mix vegetable fried
with lentil flour and
Indian Spices. (310.00)

POHOVANI SIR &)
Sir pohovan u brasnu od sociva
sa indijskim zacinima (390.00)
CHEESE PAKORA &,

Cheese fried with lentil flour
and Indian Spices (390.00)

POHOVANA PILETINA

Piletina pohovana u
brasnu od sotiva sa
indijskim zacinima (420.00)

CHICKEN PAKORA

Chicken fried with lentil flour
and Indian Spices. (420.00)

POHOVANI RACICI
Racici pohovani u
brasnu od sociva sa
indijskim zacinima. (490.00)
SHRIMPS PAKORA
Shrimps fried
with gram flour and
Indian Spices. (490.00)

Vegetarijanska hrana @ Vegeterian food
Molimo da naglasite uRoliko ste alergicni na neku vrstu hrane / Please note if you have any food alleries
Odredena jela sadrZe mlecne proizvode / Certain dishes contain dairy products



The ritual of eating

PREDJELA

VEGETARIJANSKA SAMOSA &)
Punjeno testo zacinjenim
Rrompirom i graskom sa
indijskim zacinima. (310.00)

VEG SAMOSA
Deep fried dough stuffed

with spicy potato, green peas
with Indian Spices. (310.00)

CILI PILECA SAMOSA

Punjeno testo sa piletinom,
sveZim Rupusom, [ukom sa
Indo-Kineskim zacinima. (430.00)

CHILLI CHICKEN SAMOSA

Fried stuffed pastry
with a savory filling
chicken, capsicum, onion
and Indo-Chinese spices. (430.00)

STARTERS

PILECA SAMOSA

Samosa punjena zacinjenom
mlevenom piletinom i graskom
sa indijskim zacinima. (390.00)

CHICKEN SAMOSA
Stuffed with minced

chicken and green peas
with Indian Spices. (390.00)

CILI-SIR SAMOSA &)

Punjeno testo sa sirom,
sveZim Rupusom, belim i
crnim [ukom, dumbirom sa
Indo-Kineskim zacinima. (410.00)

CHILLY PANEER SAMOSA &)

Fried stuffed pastry with
a savory filling paneer
(cottage cheese) capsicum,
onion, ginger, garlic and
Indo-Chinese spices. (410.00)

Vegetarijanska hrana @ Vegeterian food
Molimo da naglasite uRoliko ste alergicni na neku vrstu hrane / Please note if you have any food alleries
Odredena jela sadrZe mlecne proizvode / Certain dishes contain dairy products



The ritual of eating

SUPE

CORBA SA PECURKAMA &

Dinstane pecurke
u Kremastom sosu. (280.00)

MUSHROOMS SOUP &)

Stewed mushrooms
in creamy sauce. (280.00)

CORBA SA SPANACEM
I PRAZILUKOM &

Kombinacija praziluka i
spanaca u Rremastoj corbi
sa zacinima. (280.00)

SPINACH AND LEEK SOUP
Mix of leeR and spinach
in creamy soup with
spices. (280.00)

PARADAJZ CORBA
SA KUKURUZOM &)
Dinstani Rukuruz Secerac
sa lukom i zacinima u
paradajz sosu. (290.00)

TOMATO AND CORN SOUP &)

Stewed sweet corn
with onion and spices in
tomato saouce. (290.00)

PILECA SUPA

Domaca supa sa zacinima
i Romadicima piletine. (310.00)

CHICKEN SOUP

Homemade soup with spices
and pieces of chicken. (310.00)

Vegetarijanska hrana @ Vegeterian food
Molimo da naglasite uRoliko ste alergicni na neku vrstu hrane / Please note if you have any food alleries
Odredena jela sadrZe mlecne proizvode / Certain dishes contain dairy products



The ritual of eating

SALATE | SALADS

RAITA &)

Seckano povrée (Rrastavac,
N [uk ili paradajz) u Riselom

KUPUS SALATA mleRu sa blagim indijskim
CABBAGE SALAD oy
zacinima. (290.00)
(180.00)
RAITA &)
Grated vegetable (onion,
cucumber or tomato)
in sour milk with
§ P lightly spices. (290.00)
MESANA SEZONSKA SATLATA @
Zelena salata, paradajz, |
Sargarepa, Rrastavac, maslinovo C
ulje i pecene semenke. (340.00) = MIX RAITA )
MIX GREEN SALAD & Mesano sveze

povrce u Riselom mleku sa

reen salad, fresh tomato, .
Green salad, fresh tomato indijskim zacinima. (320.00)

carrots, cucumber, oltve oil

and roasted seeds. (340.00) MIX RAITA &)

Fresh vegetables in sour milk,
and Indian Spices. (320.00)

Vegetarijanska hrana @ Vegeterian food
Molimo da naglasite uRoliko ste alergicni na neku vrstu hrane / Please note if you have any food alleries
Odredena jela sadrZe mlecne proizvode / Certain dishes contain dairy products



The ritual of eating

SALATE

KACUMBER SALATA &
IsecRani sveZi Rrastavac, paradajz
i luk u marinadi od indijskih zacina

i limunovog soka. (320.00)

KACHUMBER SALAD &)
Chopped fresh cucumber,

tomato, onion with Indian
Spices and lime juice. (320.00)

SPICE SPECIAJAL SALATA &

Kupus, kukuruz, maslinovo
ulje, Sargarepa, pavlaka, senf
i med sa pecenim mesanim
semenkama. (360.00)

SPICE SPECIAL SALAD &)

Cabbage, corn, carrots, olive oil,
mustard and honey with cream
and roasted mix seeds. (360.00)

S

m

SALADS

SALATA OD LEBLEBIJA &9)
Kuvane leblebije,

sveZi paradajz, Rrastavac,
sok od limuna i bibera. (350.00)

CHICKPEA SALAD

Boil chickpeas, fresh tomato,
oninon, cucumber, peper
and lemon juice . (350.00)

Vegetarijanska hrana QQ) Vegeterian food
Molimo da naglasite uRoliko ste alergicni na neku vrstu hrane / Please note if you have any food alleries
Odredena jela sadrZe mlecne proizvode / Certain dishes contain dairy products



The ritual of eating

GLAVNA JELA

JAGNJECT KARI
Jagnjetina Ruvana u sosu

od sveZeq paradajza i [uka sa

indijskim zacinima. (1380.00)

LAMB CURRY
Lamb cooked with
fresh tomato, onion and
Indian Spices. (1380.00)

BUNA MASALA ~o
JAGNJETINA
Jagnjetina u sosu od sveZeg
paradajza, paste od crnog
luka, cilija i Riselog mleRa sa
indijskim zacinima. (1440.00)

LAAL LAMB =~
BHUNA MASALA

Lamb made with fresh
tomato, red chilli-garlic paste,
onion gravy, sour cream and

Indian Spices. (1440.00)

| MAIN
SA JAGNJETINOM LAMB COURSE

P
I

E

LAHORI PUDINA
JAGNJETINA
Komadici jagnjetine u sosu
od paradajza, [uka i sveZe nane
sa indijskim zacinima. (1390.00)

LAMB LAHORI PUDINA

Lamb made with fresh tomato,
onion gravy, fresh mint sauce
and Indian Spices. (1390.00)

KADAI JAGNJETINA
Jagnjetina Ruvana u
masala sosu sa dinstanom
sveZom paprikom i [ukom sa
indijskim zacinima. (1450.00)

KADAI LAMB

Lamb cooked with pan
toasted fresh capsicum,
onion masala gravy and
Indian Spices. (1450.00)

Vegetarijanska hrana @ Vegeterian food
Molimo da naglasite uRoliko ste alergicni na neku vrstu hrane / Please note if you have any food alleries

Odredena jela sadrZe mlecne proizvode / Certain dishes contain dairy products



The ritual of eating

GLAVNA JELA | MAIN
SA JAGNJETINOM LAMB COURSE

KORMA JAGNJETINA

Komadici jagnjetine Ruvani u ROGAN JOSH JAGNJETINA
Rremastom sosu od indijskog

oraha, RoRosovog brasna, semenKi
suncokreta i masala sosu. (1460.00)

Komadici jagnjetine Ruvani
sa Kasmiri paprikom, u sosu
od sveZeq paradajza i [uka sa
indijskim zacinima. (1440.00)

SHAHI LAMB KORMA
Lamb made with onion gravy, ROGAN JOSH LAMB
fresh tomato, cashew nut, S Lamb cooked with
coconut flour, sunflower seeds, P Fresh tomato, Kashmiri
cream and Indian Spices. (1460.00) chilli, onion, curry and
I Indian Spices. (1440.00)
C
E

Vegetarijanska hrana @ Vegeterian food
Molimo da naglasite uRoliko ste alergicni na neku vrstu hrane / Please note if you have any food alleries
Odredena jela sadrZe mlecne proizvode / Certain dishes contain dairy products



The ritual of eating

GLAVNA JELA

MAIN SHRIMPS

SA RACICIMA | COURSE

RACICI U KARI SOSU
Radiéi u tradicionalnom

kari sosu od [uka sa
indijskim zacinima (1210.00)

SHRIMPS CURRY

Shrimps made with
onion gravy and
Indian Spices. (1210.00)

KADAT RACICI
Racici prZeni sa sveZom paprikom
i lukom u sosu od paradajza
sa indijskim zacinima. (1340.00)

SHRIMPS KADAI

Shrimps made in pan with toasted
capiscum, onion gravy, fresh tomato
and Indian Spices. (1340.00)

KORMA RACICI

Radici kuvani u Rremastom sosu
od indijskog oraha, koRosovog
brasna, semenki suncokreta
i masala sosu. (1420.00)

SHRIMPS KORMA

Shrimps made with
cashew nut, coconut flour,
sunflower seeds, cream and

Indian Spices. (1420.00)

Vegetarijanska hrana @ Vegeterian food
Molimo da naglasite uRoliko ste alergicni na neku vrstu hrane / Please note if you have any food alleries
Odredena jela sadrZe mlecne proizvode / Certain dishes contain dairy products



The ritual of eating

ROSTILJIZTANDURIPECI

VEGETARIJANSKI KEBAB &
Mesavina svezeg povria
sa indijskim zacinima iz
tanduri peci. (650.00)
VEG KEBAB ¥
Minced mix veggies

with Indian Spices,
roasted in tandoor. (650.00)

BARA BATAK I KARABATAK =~

Batak i karabarak marinirani
u kiselom mleku, dumbiru i
belom [uku sa indijskim zacinima
zapeceni u tanduri peci. (690.00)

CHICKEN BARRA ~@
Chicken leg marinated

in sour cream, ginger and
garlic with Indian Spices,
roasted on tandoor. (690.00)

| ROASTED TANDOOR

MASALA PILECA KRILCA

Pileti Rrilca marinirana u
Kiselom mleku, dumbiru i belom
luku sa indijskim zacinima
iz tanduri peci. (660.00)

MASALA CHICKEN WINGS

Chicken wings marinated
in sour cream, ginger and

S garlic with Indian Spices,
P roasted on tandoor. (660.00)
I

C

E PILECI KEBAB (CEVAP)

Pilece mleveno meso pomesano
sa odabranim indijskim zacinima
iz tanduri peci. 4kom. (680.00)

CHICKEN KEBAB

Chicken minced with
Indian Spices, roasted
on tandoor. 4pcs (680.00)

Vegetarijanska hrana @ Vegeterian food
Molimo da naglasite uRoliko ste alergicni na neku vrstu hrane / Please note if you have any food alleries
Odredena jela sadrZe mlecne proizvode / Certain dishes contain dairy products



The ritual of eating

ROSTILJIZTANDURIPECI

PILECA TIKA
Pileci medaljoni bez Rostiju u
marinadi od Riselog mleRa, dumbira
i belog [uka sa indijskim zacinima
peceni u tanduri peci. (790.00)

CHICKEN TIKKA

Boneless chicken marinated
in sour milk, ginger and
garlic with Indian Spices,

roasted on tandoor. (790.00)

ORIGANO BOSILJAK PILETINA

Medaljoni piletine marinirani
u sveZem bosiljRu, Riselom
mleku sa indijskim zacinima
iz tanduri peci. (840.00)

BASIL OREGANO CHICKEN TIKKA

Bonless chicken marinated
in fresh basil, oregano, sour
milk with Indian Spices,
roasted on tandoor. (840.00)

ROASTED TANDOOR

AFGANI PILETINA
Pileci medaljoni marinirani
u sosu od indijskog oraha,

sucokreta, pavlake i sira sa
indijskim zacinima. (840.00)

CHICKEN AFGHANI

Boneless chicken marinated
with cashew nut paste, fresh
cream and cheese, sunflower
seeds with Indian Spices,
roasted on tandoor. (840.00)

HARIJALI PILECA TIKA
Pileci medaljoni marinirani
u Kiselom mleRy, sveZoj nani i
indijskim zacinima zapeceni
u tanduri peci. (790.00)

HARIYALI CHICKEN TIKKA

Bonless chicken marinated in
sour cream, fresh mint with
Indian Spices, roasted
on tandoor. (790.00)

Vegetarijanska hrana @ Vegeterian food
Molimo da naglasite uRoliko ste alergicni na neku vrstu hrane / Please note if you have any food alleries
Odredena jela sadrZe mlecne proizvode / Certain dishes contain dairy products



The ritual of eating

ROSTILJIZTANDURIPECI | ROASTED TANDOOR

INDO-THAI PILETINA TANDURI PILE
Pileci medaljoni Pile marinirano u Kislelom
marinirani u Kiselom mleRu mleRu sa dumbirom, belim
i meSavini Indo-Thai zacina lukom i indijskim zacinima
iz tanduri peci. (850.00) peceno u tanduri peci.

(p0la/690.00, celo/1250.00)
THAI RED CHICKEN TIKKA

Bonless chicken marinated TANDOORI CHICKEN
in sour milk, Thai red curry S Chicken marinated in
paste with Indian Spices and sour milk, ginger, gatlic,
roasted on tandoor. (850.00) P with Indian Spices,
I roasted on tandoor.
. (hal¥/690.00, full/1250.00)
E

Vegetarijanska hrana @ Vegeterian food
Molimo da naglasite uRoliko ste alergicni na neku vrstu hrane / Please note if you have any food alleries
Odredena jela sadrZe mlecne proizvode / Certain dishes contain dairy products



The ritual of eating

GLAVNA
JELASAPILETINOM

KARI PILETINA
Komadici piletine u
tradicionalnom Rari sosu od
paradajza i luka. (840.00)

CHICKEN CURRY

Boneless chicken made with
basics Indian Spices and
tomato onion gravy. (840.00)

BUTER PILETINA

Pecena piletina u Kremastom sosu
od putera i paradajza. (970.00)

BUTTER CHICKEN

Chicken made with fresh tomato,
butter and creamy gravy. (970.00)

MA
CH

IN
ICKEN COURSE

KADAI MASALA PILETINA
Pecena piletina u sosu od
paprike, paradajza i [uka

sa indijskim zacinima. (930.00)

KADAI MASALA CHICKEN
Chicken made with pan toasted
capsicum, onion, Indian Spices and
tomato onion gravy. (930.00)

SPICE SPECIJAL
MALAI PILETINA
Piletina u Kremastom sosu

od badema, sira, putera
i indijskih zacina. (920.00)

SPICE SPECIAL
MALAI CHICKEN

Chicken made with fresh cream,
almond paste, cheese, butter
and Indian Spices. (920.00)

Vegetarijanska hrana @ Vegeterian food
Molimo da naglasite uRoliko ste alergicni na neku vrstu hrane / Please note if you have any food alleries
Odredena jela sadrZe mlecne proizvode / Certain dishes contain dairy products



The ritual of eating

GLAVNA
JELASAPILETINOM

KORMA PILETINA

Komadici Ruvane piletine u
masala sosu od koRosovog brasna,

indijskog oraha, semenki suncokreta

sa indijskim zacinima. (960.00)

KORMA CHICKEN

Chicken made with cashew nut,
coconut flour, sunflower seeds
and Indian Spices. (960.00)

SPICE SPECIJAL
HANDI PILETINA
Komadici piletine i kebaba u
sosu od paradajza, pavlake,
[uka i putera sa indijskim
zacinima. (950.00)

SPICE SPECIAL
CHICKEN HANDI
Chicken made with chicken
Rebab, fresh tomato, onion

gravy, cream and butter
with Indian Spices. (950.00)

m

0oz

KEN COURSE

SPICE SPECIJAL
BUTER MASALA
Piletina u Kremastom sosu od
paradajza, luka, putera, semenki
suncokreta 1 indijskog oraha sa
indijskim zacinima. (950.00)

SPICE SPECIAL
BUTTER MASALA
Butter chicken masala made
with tomato, sunflower seeds,
onion gravy, cashew nut paste,
butter and fresh cream with
Indian Spices. (950.00)

PALAK PILETINA

Piletina u kKremastom

sosu od spanaca i putera sa
indijskim zacinima. (950.00)

PALAK CHICKEN

Ckicken made with fresh
smooth spinach gravy and butter

with Indian Spices. (950.00)

Vegetarijanska hrana @ Vegeterian food
Molimo da naglasite uRoliko ste alergicni na neku vrstu hrane / Please note if you have any food alleries
Odredena jela sadrZe mlecne proizvode / Certain dishes contain dairy products



The ritual of eating

GLAVNA
JELASAPILETINOM

KEMA LABADAR PILETINA

Komadici piletine u sosu od
mlevene piletine, paradajza,
putera i indijskog oraha sa
indijskim zacinima. (960.00)

CHICKEN KEEMA LABABDAR

Chicken made with minced
chicken, tomato onion gravy,

cashew nut paste, butter
and Indian Spices. (960.00)

BUNA MATER PILETINA

Piletina kuvana sa
graskom u masala sosu sa
indijskim zacinima. (910.00)

BHUNA MATER CHICKEN
Chicken cooked with

green peas, masala gravy
and Indian Spices. (910.00)

0oz

KEN COURSE

KOLAPURI PILETINA

Piletina Ruvana u sosu od
paradajza i [uka, Rokosovog
brasna, maka i semenki susama
sa indijskim zacinima. (950.00)

CHICKEN KOLHAPURI

Chicken cooked with poppy
seed, tomato onion gravy, dry
roast coconut, sesame seed
and Indian Spices. (950.00)

Vegetarijanska hrana @ Vegeterian food
Molimo da naglasite uRoliko ste alergicni na neku vrstu hrane / Please note if you have any food alleries
Odredena jela sadrZe mlecne proizvode / Certain dishes contain dairy products



The ritual of eating

GLAVNA MAIN
VEGETARIJANSKA JELA | COURSE VEGETARIAN

/ C S by \0
70TO SOCIVO Q’) MASALA PASULJ &)

Pasulj u gustom
masala sosu sa indijskim
zacinima. (490.00)

Socivo kuvano u sosu
od sveZeq paradajza i [uka
sa indijskim zacinima. (480.00)

YELLOW DAL TADKA & RAJMA MASAL{* o
Yellow lentil made with ({{ec[@c[ney beans m
. thick masala gravy with
fresh tomato, onion gravy Indiam Spices. (490,00
and Indian Spices. (480.00) S ndian Spices. (490.00)
P
I
MASALA POVRCE &) KADATSIR
(SUVO ILI U SOSU) E Komadici sira u masala sosu
Mesano povrée u od sveZe paprike, [uka 1
masala sosu sa indijskim pamc'{a].za sa indijsRim
zacinima. (690.00) zacinima. (690.00)
MIX VEG (DRY OR GRAVY) & KADAI PANEER o
Mix vegetables made Cottage cheese made with
with masala onion gravy pan toasted capsicum, onion,
and Indian Spices. (690.00) tomato onion gravy with
Indian Spices. (690.00)

Vegetarijanska hrana @ Vegeterian food
Molimo da naglasite uRoliko ste alergicni na neku vrstu hrane / Please note if you have any food alleries
Odredena jela sadrZe mlecne proizvode / Certain dishes contain dairy products



The ritual of eating

GLAVNA MAIN
VEGETARIJANSKA JELA | COURSE VEGETARIAN

MASALA PECURKE o)
VEGETARIJANSKA KORMA &)

Pecurke u sosu od sveleg
paradajza i sosu od [uka
i indijskih zacina. (610.00)

Mesano povrée u sosu od
pavlake, indijskog oraha,

semenki suncokreta, RoRosovog

MASHROOM MASALA @ brasna ipcl?’cldhjZ sosd. (7] 0. 00)
Musﬁroonz{ maf[e with fresf{ VEG KORMA &
tomato and onion gravy an

gy S Mix vegetables made with

Indian Spices. (610.00
P ( ) p cashew nut paste, coconut

flour, sunflower seeds, cream,
and tomato sauce. (710.00)

MASALA BATER SIR ¥, |

Komadici sira sa puterom u
Rremastom sosu od indijskog oraha,
semenKi suncokreta, paradajz sosa  E
sa indijskim zacinima. (710.00)

PALAK SIR &)
Komadidi sira u
Rremastom sosu od spanaca
PANEER BUTTER MASATA &) sa indijskim zacinima. (690.00)

Cottage cheese made with butter,
cashew nut paste, sunflower
seeds, cream, tomato onion gravy
and Indian Spices. (710.00)

PALAK PANEER &)

Cottage cheese made with
smooth spinach gravy and
Indian Spices. (690.00)

Vegetarijanska hrana @ Vegeterian food
Molimo da naglasite uRoliko ste alergicni na neku vrstu hrane / Please note if you have any food alleries
Odredena jela sadrZe mlecne proizvode / Certain dishes contain dairy products



The ritual of eating

GLAVNA
VEGETARIJANSKA JELA

MASALA LEBLEBLJE &)

Leblebije Ruvane u sosu od
sveZeg paradajza i [uka sa
indijskim zacinima. (590.00)

CHOLE MASALA &)

Chole (Chickpeas) cooked in
onion, tomato based thick gravy
with Indian Spices. (590.00)

MATER SIR )
Grasak i Romadi
mladog sira Ruvani u

sosu od paradajza i [uRka sa
indijskim zacinima. (690.00)

MATER PANEER &

Green peas and cottage
cheese cooked with
tomato, onion gravy and
Indian Spices. (690.00)

MAIN
COURSE VEGETARIAN

SOYA CURRY &

Komadici soje Ruvani u sosu
od sveZeq paradajza i [uka
sa indijskim zacinima. (570.00)

SOJA KARI &
Soya chunks cooked fresh

tomato, onion gravy with
Indian Spices. (570.00)

LABABDAR SIR &

Komadi mladog sira u
Rremastom sosu od paradajza,
[uka, Rupusa, indijskog oraha
sa indijskim zacinima. (720.00)

PANEER LABABDAR &

Cottage cheese cooked
with creamy tomato, cashew
nut, capsicum based gravy
and Indian Spices. (720.00)

Vegetarijanska hrana @ Vegeterian food
Molimo da naglasite uRoliko ste alergicni na neku vrstu hrane / Please note if you have any food alleries
Odredena jela sadrZe mlecne proizvode / Certain dishes contain dairy products



The ritual of eating

BIRJANI - PIRINAC

OBICAN PIRINAC V)
PLAIN RICE &)

(260.00)

PIRINAC SA KUMINOM &)
JEERA RICE &)

(280.00)

PIRINAC SA POVRCEM &)
MIX VEGETABLES RICE )

(320.00)

BIRJANI SA POVRCEM &
VEGETABLES BIRYANT &)

(710.00)

BIRJANI SA SKAMPIMA
PRAWN BIRYANI

(970.00)

| BIRYANI - RICE

PIRINAC SA BELIM LUKOM &)
GARLIC RICE &

(340.00)

PIRINAC SA JAJIMAY)
EGG FRIED RICE &Y

(380.00)

PIRINAC SA LIMUNOM
I KIKIRIKLJEM &)
LEMON PEANUT RICE &

P (310.00)

BIRJANI SA PILETINOM
E CHICKEN BIRYANI

(820.00)

BIRJANI SA JAGNJETINOM
LAMB BIRYANI

(960.00)

BIRJANI JE PIRINAC PRZEN U PUTERU SA ZACINIMA
BIRYANI IS A MIXED RICE DISH WITH INDIAN SPICES

Vegetarijanska hrana @ Vegeterian food
Molimo da naglasite uRoliko ste alergicni na neku vrstu hrane / Please note if you have any food alleries
Odredena jela sadrZe mlecne proizvode / Certain dishes contain dairy products



The ritual of eating

NAAN-INDIAN BREAD | NAAN-INDIJSKIHLEB

)
UVIJENI NAAN
N v LANCCHA NAAN
OBICAN NAAN  NAAN SA STROM (90.00)
PLAIN NAAN CHEESE NAAN 0
(80.00) (95.00) NAAN SA NANOM
N v MINT NAAN
NAAN OD NAAN SA (90.00)
CRNOG BRASNA PUTEROM 0
ROTI BUTTER NAAN SA
(80.00) NAAN S BELIM LUKOM
(90.00) b GARLIC NAAN
(90.00)
| v
C NAAN SA BELIM
LUKOM I CILIJEM
/ E GARLIC CHILLI
© NAAN
ALOO PARATHA (95.00)
Naan punjen zacinjenim Rrompirom J
i graskom, premazan puterom. NAAN SA KIKIRIKLTEM
Naan stuffed with potato, green PEANUT NAAN
pees and Indian Spices. (90.00)
(160.00)
NAAN SA PILETINOM
CHICKEN NAAN
(100.00)

Vegetarijanska hrana @ Vegeterian food
Molimo da naglasite uRoliko ste alergicni na neku vrstu hrane / Please note if you have any food alleries
Odredena jela sadrZe mlecne proizvode / Certain dishes contain dairy products



