{
A %0
DORUCAK

Q

© )

KRALJEVSKI DORUCAK

Posirana jaja sa dimljenim lososom na domacem
hrskavom hlebu sa holandez sosom

ENGLESKI DORUCAK

Kajgana, paradajz, pecurke, tost sa maslacem,
panceta, kobasica, zapeceni pasulj

SRPSKI DORUCAK

Jaja na oko, kobasica, domadi sir, Njeguska prsuta,
goveda prsuta, kulen, kajmak, urnebes, domaci ustipci

AVOKADO TOST

Posirana jaja sa gvakamole sosom na tost hlebu

PROTEINSKI OMLET

Omlet od belanaca sa spanacem i mocarelom

PESTO SENDVIC

Zapecena ¢abata sa mocarelom, pestom i Njeguskom
prsutom

PUNJENE PRZENICE

Przenice sa kiselom pavlakom, pecenicom i
kackavaljem

BRUSKETI SA DIMLJENIM LOSOSOM

OVSENA KASA SA SVEZIM VOCEM I
BADEMOVIM MLEKOM

DOMACA GRANOLA SA GRCKIM JOGURTOM

MINI KROASANI SA KREMOM OD VANILE I
COKOLADE I DOMACIM DZEMOM

SEZONSKO VOCE

DORUCAK SE SLUZI OD 07:00 - 10:00
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BREAKFAST
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ROYAL BREAKFAST

Poached eggs with smoked salmon on homemade crusty
bread with hollandaise sauce

ENGLISH BREAKFAST

Scrambled eggs, toast with butter, tomato, mushrooms,
baked beans, panchetta, sausage

SERBIAN BREAKFAST

Sunny side up eggs, sausage, cottage cheeese, Njegus proscuitto,
beef proscuitto, kulen, kajmak, spicy urnebes sauce

AVOCADO TOAST

Poached eggs on toast with guacamole sauce

PROTEIN OMELETTE

Egg white omelette with spinach and mozzarella

PESTO SANDWICH

Baked ciabatta with mozzarella, pesto and
Njegus proscuitto

STUFFED FRENCH TOAST

Stuffed french toast with sour cream,
roast beef and cheese

BRUSCETTI WITH SMOKED SALMON
OATMEAL WITH FRESH FRUIT AND
ALMOND MILK

HOMEMADE GRANOLA WITH GREEK
YOGURT

MINI CROISSANS WITH VANILLA AND
CHOCOLATE CREAM AND HOMEMADE JAM

FRESH SEASONAL FRUIT

BREAKFAST SERVICE 07:00 - 10:00
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KRALJEVSKA PLATA — 3.000

Premium selekcija suhomesnatih delikatesa i plemenitih
sireva sa susenim vocem

ROYAL PLATA — 2.500
Selekcija francuskih i italijanskih sireva sa susenim
vocem, orasastim plodovima i domaéim medom
PREZIDENT CARPACCIO — 2.450

Carpaccio od bifteka na salati od rukole i cherry
paradajza sa listovima Parmigiano Reggiano sira
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GAZPACHO — 950

Hladna corba od organskog paradajza i povréa

TELECA KREM CORBA — 890

Tradicionalna ¢orba od teletine i povréa

POTAZ OD POVRCA — 790

Potaz od sezonskog povréa
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KRALJEVSKO PLAVO
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NIPON TERYAKI — 1.750
Organska piletina marinirana u dumbiru i ojster sosu
na podlozi od rizota sa Safranom i paprikom
BLACK & WHITE FUSILI — 2.400
Domaca pasta sa mariniranim junecim biftekom,
kremom od tartufa i zelenim biberom
SVINJSKA REBARCA — 2.600
Marinirana svinjska rebra na pireu od aromaticnog
krompira, servirano sa kruskom
PREZIDENT STEAK — 4.500
June(i biftek odlezao 30 dana u kontrolisanim uslovima
sa guscijom dzigericom i pecurkama
POPECI — 1.750

Tradicionalni popeci sa dimljenim vratom
i Sjenickim sirom
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JAGNJECI KOTLET — 5.900

Obradeno na tradicionalni francuski nacin,
servirano sa grilovanim povréem

BLACK ANGUS BURGER — 2.300

Black Angus govedina, servirano sa topljenim cedar
sirom i karamelizovanim lukom

RIZOTO A LA SICILIANA — 1.950

Gambori u sosu od organskog paradajza

ROYAL TUNA — 3.500
Tuna sa dzemom od pomorandze,
svezim spanalem i dehidriranim kajsijama
PACIJI BATAK KONFI — 2.100

Konfitirani paciji batak na podlozi od podvarka sa
suvim sljivama i pekan orasima
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KING PLATE — 3.000
Premium selection of cured meat delicacies and nobl
cheeses with dried fruit

ROYAL PLATE — 2.500
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A selection of French and Italian cheeses with dried

fruits, nuts and homemade honey

PREZIDENT CARPACCIO — 2.450

Carpaccio on rocket and cherry tomato salad with
leaves of Parmigiano Reggiano cheese
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GAZPACHO — 950

Cold soup of organic tomatoes and vegetables

VEAL CREAM SOUP — 890

Traditional veal and vegetable soup

VEGETABLE POTTAGE — 790

Pottage from seasonal vegetables

ROYAL BLUE

NIPON TERYAKI — 1.750
Organic chicken marinated in ginger and oyster sauce

on a bed of saffron and paprika risotto

BLACK & WHITE FUSILI — 2.400
Homemade pasta with marinated beef steak, truffle
cream and green pepper
PORK RIBS — 2.600
Marinated pork ribs on aromatic potato puree,
served with pear
PREZIDENT STEAK — 4.500
Veal steak aged for 30 days in controlled conditions

with goose liver and mushrooms

POPECI — 1.750

Traditional popeci with smoked ham and
“Sjenicki” cheese
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LAMB CUTLET — 5.900

Traditional French style, served
with grilled vegetables

BLACK ANGUS BURGER — 2.300

Black Angus beef, served with melted cheddar cheese
and caramelized onions

RISOTTO A LA SICILIANA — 1.950

Shrimps in organic tomato sauce

ROYAL TUNA — 3.500

Tuna with orange jam, fresh spinach
and dehydrated apricots
DUCK LEG CONFIT — 2.100

Confit duck leg served on sour cabbage
with plums and pecan nut
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CEZAR TARTUF SALATA— 1.890 HALUMI SALATA — 1.700
Salata sa organskom piletinom iz slobodnog uzgoja, Grilovani halumi sir, posluzeno sa hladnim
tartufima, radicem i svezim pecurkama sosom od suvih Sljiva
N7
— KRALJEVSKI VRT —
G ‘_c-/o\-v* 2
CHERRY & RUKOLA SALATA— 790 HERB MIX SALATA — 700
Salata sa cherry paradajzom, rukolom i parmigiano Mesavina organskih zelenih salata sa dresingom
reggiano sirom preliven balzamikom dresingom od limete i pinjola
SHIRAZO SALATA — 700 SOPSKA SALATA — 750
Tradicionalna Persijska salata Salata od sveZeg povréa i sira
'—W_’
— DEZERTI —
G {_%.\'ﬁ o}
BAKLAVA SA ORASIMA CREPES SUZETTE — 850
I PISTACIMA — 850
PREZIDENT KRUNA — 980 RED VELVET — 890
RAW CAKE — 890 LIMONCINO— 890

sve cene su prikazane u lokalnoj valuti RSD i ukljucuju PDV
radno vreme a la carte restorana 13:00 - 23:00
o svim potencijalnim alergenima, molimo Vas konsultujte Vaseg konobara
usluga Room servisa se naplac¢uje 1000 RSD
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CAESAR TRUFFLE SALAD — 1.890 HALLOUMI SALAD — 1.700
Salad with organic chicken, truffies, Grilled halloumi cheese, served with cold
radish and fresh mushrooms prune sauce
N7
— ROYAL GARDEN —
G ‘_c-/o\-v* 2
CHERRY & ROCKET SALAD — 790 MIXED HERB SALATA — 700
Cherry tomato, rocket and parmigiano reggiano cheese Selection of organic lettuce with pine nuts
with balsamic vinaigrette and lime dressing
SHIRAZI SALAD — 700 SOPSKA SALAD — 750
Traditional Persian salad Salad with fresh vegetables and cheese
l—rv._)
— DESSERTS —
G {_%.\'ﬁ o}
WALNUT AND PISTACHIO CREPES SUZETTE — 850
BAKLAVA — 850
PREZIDENT CROWN — 980 RED VELVET — 890
RAW CAKE — 890 LIMONCINO— 890

all prices are in local currency RSD and include VAT
working hours 13:00 - 23:00h
for all potential allergens, please consult your waiter
room service is charged 1000 RSD
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KRALJEVSKA PLATA — 3.000

Premium selekcija suhomesnatih delikatesa i plemenitih
sireva sa susenim vocem

HALUMI SALATA — 1.700

Grilovani halumi sir, posluzeno sa hladnim
sosom od suvih sljiva

BURATA SA PISTACIMA— 2.100

Kravlja burata sa domacim medom i pistacima, rukolom
i hladno cedjenim ekstra devicanskim maslinovim uljem

CEZAR TARTUF SALATA — 1.890

Salata sa organskom piletinom iz slobodnog uzgoja,
tartufima, radicem i svezim pecurkama

HERB MIX SALATA — 700

Selekcija organskih salata sa pinjolima i
dresingom od limete

RIGATONI PACCHERI — 1.890

Pasta Rigatoni sa kremom od Njeguske prsute,
Parmigiano Reggiano i maka

VEGE BURGER — 1.700

Burgeri od mahunarki sa tofu sirom, herb mixom
organskih salata i namazom od paprike

5y

FLATBREAD — 1.890

Losos mariniran sa votkom serviran na podlozi od spelte
sa dresingom od meda i senfa sa semenkama slacice

SHIRAZO SALATA — 700

Tradicionalna Persijska salata sa organskim povréem,
zacinjena Grund dresingom na bazi dijon senfa

GAZPACHO — 950

Hladna corba od paradajza sa prahom od maslina i
dodatkom mikro klica

CLUB SENDVIC — 1.800

Grilovani pileci file, panceta, paradajz - prilog pomfrit

BLACK ANGUS BURGER — 2.300

Black Angus govedina, servirano sa topljenim cedar
sirom i karamelizovanim lukom

VERDURA VENEZIANA — 1.890

RiZoto sa Basmati pirincem, organskom piletinom,
povréem i kremom od dimljene Pimento paprike

MIX APETISANA — 990
Indijski orah, lesnik, badem, kikiriki
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DEZERTI

BAKLAVA SA ORASIMA
I PISTACIMA — 850

RED VELVET — 890

RAW CAKE — 890

A

PREZIDENT KRUNA — 980

LIMONCINO — 890

SEZONSKO VOCE — 1.100
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Sve cene su izrazene u RSD i ukljucuju PDV
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KING PLATE — 3.000

Premium selection of cured meat delicacies and noble
cheeses with dried fruit

HALLOUMI SALAD — 1.700

Grilled halloumi cheese, served with cold
prune sauce

BURRATA WITH PISTACHIOS — 2.100

Burrata di bufala with homemade honey and pistachios,
cold-pressed extra virgin olive oil

CAESAR TRUFFLE SALAD — 1.890

Salad with organic chicken, truffles,
radish and fresh mushrooms

MIXED HERB SALATA — 700

Selection of organic lettuce with pine nuts
and lime dressing

RIGATONI PACCHERI — 1.890

Pasta rigatoni with cream made of Njegus ham,
Parmigiano Reggiano and poppy

VEGE BURGER — 1.700

Burgers made of legumes with tofu cheese, mixed herb
organic lettuce and pepper spread
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FLATBREAD — 1.890

Salmon marinated with vodka served on a layer of spelt
with honey and mustard dressing with mustard seeds

SHIRAZO SALAD — 700

Traditional Persian salad with organic vegetables,
seasoned with Ground dressing

GAZPACHO — 950

Cold soup of organic tomatoes and vegetables

CLUB SANDWICH — 1.800

Grilled chicken fillet, pancetta, tomato -
served with fries

BLACK ANGUS BURGER — 2.300

Black Angus beef, served with melted cheddar cheese
and caramelized onions

VERDURA VENEZIANA — 1.890

Risotto with basmati rice, organic chicken, vegetables
and cream made of smoked pimiento pepper

MIX APETISANA — 990

Cashews, walnuts, almonds, peanuts
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— DESSERTS —

WALNUT AND PISTACHIO
BAKLAVA — 850

RED VELVET — 890

RAW CAKE — 890

A

PREZIDENT CROWN — 980

LIMONCINO — 890

FRESH SEASONAL FRUIT — 1.100

)

©

s

All prices are shown in local currency RSD and with VAT included
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KOPOJIEBCKASA TAPEJIKA — 3.000

TIpemuansHolli 66100p 0eUKAMECO8 U3 BSNEHO20 MSCA
U 611az0poOHBIX CbIPOB C CYyXOPpyKmamu

CAJIAT C XAJIJIYMMU — 1.700

Colp xannymu, 06xcapeHHslll Ha epuie, Nodaemcs c
XO0JIOOHBIM COYC U3 UePHOCUBA

BYPPATA C ®ICTAIIKAMH — 2.100

Byppama ou 6ygana ¢ domawHum medom u
ucmawkamu, 01UBK080e MACJIOM X0J00H020 OMHCUMA

CAJIAT «IE3APDb» C TPIODEJIAIMU — 1.890

Canam c opzanuueckoli Kypuueti, mprogenamu,
peouc u csexcue 2pubvl

CAJIATA 13 CMEITAHHBIX TPAB — 700

Bbi60p opeanuieckux canamos ¢ KedposvimMu opexamu
U 1atimosoltl 3anpaskoti

RIGATONI PACCHERI — 1.890

Ilacma pueamonu ¢ kpemom u3 semuuHst Hoezyc,
napmuoxcaro Pedxcano u makom

BETETAPUAHCKUI BYPTEP — 1.700

Bypzeput u3z 60608b1X ¢ Colpom mody, cMewaHHoll
3eJ1eHbI0 0P2aHUUecK020 Caiama u nepeuHsivm cnpedom
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FLATBREAD — 1.890

Jlococb, MapuHosauHolii 8 600Ke, N0daemcs Ha cioe nojbbl
€ Med080-20PULUUHOLL 3aNPAsKOLl ¢ 3ePHAMU 20PUULbL

CAJIAT HIMPA30 — 700

TpaduyuoHHbli nepcudckuti canam ¢ op2aHuueckumu
osoujamu, npunNpasJieHHslll 2pyHmMoeoli 3anpasoli

T'A3ITAYO — 950

X0100HbLIl cyn U3 0pzaHuueckux nomMudopos u osoujetl

KJIVB CEHJIBNY — 1.800

Kypuroe Qune Ha epune, naHuemma, nomuoopsl -
nodaemcs ¢ kapmodgenem ¢pu

BYPI'EP 13 YEPHOI'O AHI'YCA — 2.300

T'ossiduna Black Angus, nodaemcs ¢ pacniasneHHsim
colpom ueddep U Kapamenu308aHHbIM JIyKOM

VERDURA VENEZIANA — 1.890

Puzommo c pucom 6acmamu, opzaHuyeckoti Kypuyetl,
060WAMU U KDEMOM U3 KONUEHO020 Nepya NUMUEHMO

MUKC AIIETHCAHA — 990

Keuwivio, zpeykue opexu, MUHOAIb, Apaxuc
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OECCEPTDbI

BAKJIABA C OPEXAMU U
OUCTAIIKAMU — 850

RED VELVET — 890

NOUGAT RAW — 890

A

IMPE3UJIEHTA KOPOHA — 980

LIMONCINO — 890

CBEJKHME CE30HHBIE ®PYKTHBI — 1.100
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