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BREAKFAST IS SERVED UNTIL 12:00

BUREK MORTADELA

Homemade burek with mortadella,
stracciatella cheese and crush pistaccio

870
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OMLET SA SUSENIM PARADAJZOM

Layered omelette with sun-dried
tomatoes, pancetta, and mozzarella
cheese, served with young cheese
mousse, arugula, and parmesan

KROASANI PRSUT MOCARELA

Homemade croissants filled with
prosciutto, mozzarella, and salad

680

PALENTA
Palenta with feta cheese, kajmak
and panceta

540

OMLET SA PANCETOM

Traditional omelette with pancetta,
served with salad, feta cheese,
and tomatoes

580

SRPSKI BRUSKETI

Traditional breakfast of homemade
somun bread baked with young cream,
eggs, and white cheese with homemade
smoked pork loin

580

ST. MARKS DORUCAK

Our signature breakfast with three
sunny-side-up eggs, cheddar cheese,
gouda cheese, beef prosciutto, hot dogs,
and mustard

690

ENGLESKI DORUCAK

Breakfast with sausage, 'frilled bacon,
fried mushrooms, grﬁle tomatoes,
baked beans, and sunny-side-up eggs

SLATKI KROASANI

Homemade croissants with
Nutella and jam

560

AVORKADO TOST

Toasted rye bread with avocado spread ,
and boiled quail eggs

640 ).
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ST M A RK S PLA C E KAJGANA SA MLADIM SPAC‘EM

I DIMLJENOM KOBASICOM
BREAKFAST IS SERVED UNTIL 12:00 Creamy scrambled eggs with spicy sausage,

baby spinach, young cheese mousse, marinated

cherry tomatoes, and toasted baguette

620

POPARA KONTINENTALNI DORUCAK PROTEINSKI DORUCAK

Homemade bread cooked in whole Our version of a continental breakfast Egg white omelette with broccoli,

milk with young cream and feta with quinoa, avocado bruschetta, mushrooms, and zucchini served with

cheese, topped with crispy bacon crispy bacon, feta cheese, salad, quinoa, cho Eed a]monds young cheese
a and sunny-side-up eggs mousse, and baby spinach

570 740 570

MUSLI SA SEZONSKIM VOCEM POSIRANA JAJA PRSUTA POSIRANA JAJA DIMLJENI LOSOS

A mix of cereals and fresh fruit served  Croissant with prosciutto, poached Croissant with smoked salmon,
with a choice of milk, yogurt, or orange  eggs, topped with hollandaise sauce poached eggs, topped with
juice with honey hollandaise sauce

555 680 680

PUNJENE PRZENICE ZAPECENA JAJA TOST SA PUTEROM OD KIKIRIKIJA
Toast filled with ham and gouda Pizza oven beaked eggs in spicy Homemade whole grain toast with
cheese, served with a mayo-mustard ~ tomato sauce with cheese muss peanut butter, bananas, raspberry,
sauce almon flakes and coconut milk

660 570 630
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KOKTELI % COCKTAILS o > PRED JELA**”*
OLD FASHION 900 A% ' C]prHZQrS
(Jack Daniel’s, angostura bitter, brown sugar)
T a GAMBORI SA BELIM LUKOM 1240
(Tequila Dos Mexicanos, Limeta, angostura bitter, med) Erawns/ini Syt carliclancieee ol e
PAELLA 1180
ygig:lzfglfr?%iple sae, et e Paella with chicken, shrimps and calamari baked in owen
GODFATHER 880 GRILOVANI MIROCKI SIR 880
(Chivas, Amaretto disaronno) B U R G E R Grilled Mirocki cheese
TEQUILA SUNRISE 840 BRUSKETE SA PARADAJZOM I MOCARELOM 680
(Tequila Dos Mexicanos, Orange juice, Grenadine) JUNECI BURGER Bruschetta with tomato and mozzarella
beef b 2
PRGN . . 4 “ ol BRUSKETE SA PRSUTOM I MOCARELOM 680
(Torres Cognac, Cointreau, limun) 1560 .
’ ’ S 0 U P S Prosciutto and mozzarella bruschetta
(Elderflower liqueur, Carpe Noctem prosecco, soda, mint leaves) BURGER BRUSKETE SA DIMLJENIM LOSOSOM 720
APEROL SPRITZ 880 beef cheeseburger Bruschetta with smoked salmon and cream cheese
: GOVEDA SUPA 380
(Aperol liqueur, Carpe Noctem prosecco, soda) S5 Beof consame with mudles SELEKCIJA SUHOMESNATIH PROIZVODA 2340
MOJITO 860 & I SIREVA / za dve osobe
(Bacardi Carta Blanca, lime, mint leaves, brown sugar) goArE;ﬁ(P S‘%ﬂg e Charcuterie and cheese selection / for two people
NEGRONI 880 TELECA RAGU CORBA 560 -
(Sinner gin, Campari, Martini Rosso) Creamy veal ragout soup S EN DVI CI
THE BLUE NEW YORK 880 POTAZ OD SARGAREPE 480 awich
(Sinner gin, lemon juce, blue curacao, simple sirup, red wine) I PUMBIRA . SsaNawi &S 5
LIMONCELLO GIN FRIZZ 860 Creamy carrot soup with ginger =~ BURITO SA BIFTEKOM I CEDAR SIROM 1540
(Sinner gin, Limoncello, lemon juce, egg white, soda) vk F1l‘1et mignon burrito with cheddar cheese,
-~ grilled vegetables and burger sauce
LIMONCELLO SPRITZ 880 GURMANSKA
(Limoncello liquer, Carpe Noctem prosecco, soda) PLJESKAVICA : CUBAN SANDWICH 980
traditional Serbian minced W - Sandwich with pork meat, ham, cheddar mustard and pickles
meat with onions,
pancetta and gouda TORTILJA PUNJENA PILETINOM, 980

with chilli Flakes s
erved on rustic bread

POVRCEM I ICEBERG SALATOM
Chicken tortilla with vegetables, iceberg salad

1650 and burger sauce served with french fries
CEVAPI SA KAJMAKOM ST MARK’S CLUB SANDWICH 1260
NA Chicken with crispy bacon, ham, gauda cheese,
PITA HLEBU tomato, mayo, served on a toast with sunny side up egg

grilled traditional Serbian
minced beef with kajmak

STEAK SANDWICH 1300

_ Q served on pita bread Smoked rumpsteak with onion jam, gauda cheese, lettuce,
\F/’\QZIS _S;;nr:g:lfg]lqce ST MARK S PLA C E and house fries tomato and mustard dressing in homemade bread,
1480 served with house made fried potatoes




PORTERHOUSE
100g/ 510 o

T-BONE  _
DRY AGED
100g/ 510

RIBEYE &&F)
DRY AGED *
100g/ 510

TOMAHAWK 3,
100g/ 610

JOSPER GRILL 'f:‘:iff;‘;z*‘
RIBA Fish

TUNA STEAK NA RIZOTU SA LIMUNOM 2100

Grilled tuna steak served on lemon risotto

LIGNJE NA DALMATINSKOJ GARNITURI 1780
Squid with potatos and chard

LOSOS RATATOUILLE 2100
Grilled salmon fillet on ratatouille base

PRZENA RIBA SA KROMPIRICIMA 1190
Fish & Chips

SMUDP U KORI PISTACA 2100

Griled perch in pistachio crust served with new potatoes
with olive oil, lemon and crushed pistachio

RAMSTEAK
100g/ 590

SVINJSKA REBRA 1580
Grilled marinated pork ribs with BBQ souce

GRILL DIMLJENI VRAT 1500
Grilled smoked pork neck

SVINJSKI PAUMFLEK 1440
Grilled marinated pork belly

DRY AGED 1kg 3900

> BEEF FILET 4 4
) 1005/ 1150 JAGNJECA PLECKA

Lamb shoulder

PACIJE GRUDI 1950
Grilled duck breast

TANDORI PILETINA 1150
Grilled marinated chicken drumstick
with indian spices and jogurt

CURETINA turkey

CURETINA SA MLINCIMA U 1480

GORGONZOLA SOSU
Baked turkey breast with homemade pasta in a gorgonzola sauce

ROLOVANA CURETINA SA SOTIRANOM 1620
BORANIJOM I BADEMOM

Prosciutto wrapped cheese stuffed turkey breast
served with sauteed green beans and almond

CURETINA CAYENNE 1450

Cayenne spiced turkey breast served with creamy gnocchi
with spicy nduja sousage and pesto dressing

PILETINA chicken

PILECI BATAK (pire od Sargarepe) 980
Chicken drumstick ganot puree)

ZAPECENA PILETINA SA PRSUTOM, 1400
PARADAJZOM I MOCARELOM

Baked chicken breast with prosciutto, tomato and mozzarella

PILETINA U KORICI OD SLANINE PUNJENA 1420
MOCARELOM, PRSUTOM I CRVENOM PAPRIKOM

Chicken breast wrapped in bacon filled with mozzarella,
prosciutto and red pepper

PILECI FILE U CORN FLEKSU, 1200

SOSU OD PUTERA I KIKIRIKIJA
Fried chicken breast breaded in corn flakes topped
with peanut butter sauce

PILETINA ALLA PARMEGIANA 1400

Breaded chicken breast beaked with tomato sauce,
mozzarella fior de latte and basilico served on spagetti
in tomato sauce

PILETINA HOLLANDAISE 1420

Grilled chicken breast served on creamy spinach
with hollandaise sauce

JAGNJETINA tamb

JAGNJECE KOCKE 2100

Deboned lamb meat slowly roasted in bone reduction
sauce served with young roasted potatoes with
garlic, rosemary and lemon

JAGNJECI BUT U KORI OD PARMEZANA 2100
Fried lamb top round, breaded in parmigiano reggiano

SVINJETINA pork

DRPANA BUTKICA 1480

Pulled pork but on tortila with potatos, corn,
tomato and salat with crema fresca

BECKA SNICLA 1250
Wiener schnitzel

KARAPORDEVA 1440
Pork escalope filled with kaymak served with tartar sauce
GRILOVANI RAZNJIC 1440

Grilled marinated pork neck, pork loin and pork belly
with leek served with fried potatoes

TELETINA beer

GRATINIRANI CEVAPI U SOSU KAJMAKA 1530
I DIMLJENOG SIRA

Traditional minced beef gratinated with kaymak sauce
and smoked cheese on potatoes

TELECI ODREZAK SA CRNIM TARTUFIMA 2680

I RIZOTOM OD BUNDEVE
Grilled veal steak with black truffles
served with pumpkin risotto

GURMANSKI USTIPCI 1530
Tradicional minced beef with bacon cheddar cheese rosted
red pappers and onion

Sos po izboru / Sauce selection:

- sos tartufi / truffle sauce 265
- sos gorgonzola / gorgonzola sauce 265
- peper sos / pepper sauce 265

DRINIK/ 20265

stmarksplace_belgrade @ | Bulevar Kralja Aleksandra 17, Belgrade 11000, Serbia | www.st-marksplace.com

LIQUORS 0.04
ABSINTH GREEN 515
AMARETTO DISARONNO 515
BAILEYS 515
KAHLUA 515
SOUTHERN COMFORT 515
COINTREAU 565
DRAMBUIE 565
PITU 565
SAMBUCA 565
VISNJA PALIC 515
VERMOUTH 0.04I
MARTINI 520

Bianco | Rosso | Extra Dry

0.04l

HAVANA CLUB 7 ANEJOS 710
BACARDI RESERVA 8YO 830
BACARDI GRAN RESERVA 10YO 1020
PLANTATION XAYMACA 765
PLANTATION PINEAPPLE 850

PLANTATION XO 1750
DIPLOMATICO 795
DIPLOMACTICO PLANS 720
DIPLOMACTICO 1450
SELECCION DE FAMILIA

DIPLOMACTICO VINTAGE 2008 2800
DIPLOMACTICO AMBASADOR 5750

GIN 0.04

SINER GIN 595
BOMBAY SAPHIRE 595
GUNPOWDER 630
HENDRICK’S GIN 630
TANQUERAY TEN GIN 765
MONKEY 47 720
GIN SUL 775
GIN MARE 775
SCAPEGRACE 780
JUNI 93 595
THE BOTANIST 780
NIKKA COFFEY GIN 1240

RON ZACAPA 23 YO 1190
RON ZACAPA XO 2350
PYRAT 1210
MATUSALEM 15 1090
TEQUILA 0.04
JOSE CUERVO SILVER 640

JOSE CUERVO ESPECIAL 640
JOSE CUERVO EXTRA ANEJO 3500

PATRON XO CAFE 840
PATRON SILVER 865
PATRON ANEJO 985
DON JULIO BLANCO 1140
DON JULIO REPOSADO 1140
CLASE AZUL PLATA 2190

CLASE AZUL REPOSADO 3390
CLASE AZUL MEZCAL 5230

VODKA 0.04|
RUSKI STANDARD 525
ERISTOFF 525
STOLICNAYA 620
STOLICHNAYA ELITE 960
IMPERIA 760
CIROC 840
ABSOLUT ELYX 955
BELUGA 750
GREY GOOSE 960
KETEL ONE 760
NIKKA COFFEY VODKA 1130
VUK 450
NEFT 700

BITTERS 0.04|

GORSHTAK BITTER PALIC 455

UNICUM HERB 490
UNICUM BARISTA 490
UNICUM PLUM 630
UNICUM RISERVA 1095
BOTANIC GARDEN PALIC 590
CAMPARI 520
RAMAZZOTTI 590
AMARO MONTENEGRO 500
FERNET BRANCA 590
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beers GRAP PA 0.04
FLASIRANO / BOTTLED BEERS 5
ETTRRTE o o NONINO CHARDONNAY BARRIQUE 780
STAROPRAMEN 033 460 NONINO IL MUSCATO 780
TOCENO / DRAFT STELLA ARTOIS 033 480
GUINNESS 0251 510 CORONA e G
MADRI 0251 380 NIKSICKO bz Al
: NIKSICKO TAMNO 033 440
ASPALL 530 HOEGAARDEN 033 580
gbullga,rgslagggr DOGMA HOPTOPOD 033 610
ppie, raspbetty JELEN 033 380
CHIVAS REGAL 12YO 760 B R A N D Y 004
CHIVAS REGAL 18YO 1360 )
CHIVAS ROYAL SALUTE 21YO 2350 VINJAKPODRUM PALC 520
JAMESON 590 BARABADUNJA 520
JOHNNIE WALKER RED 590 BARABA SLJIVA 520
JOHNNIE WALKER BLACK 710 BARABAKAJSIJA 520
JOHNNIE WALKER 18 1480 BARABA VILJAMOVKA 520
JOHNNIE WALKER BLUE 2190 BARABA LOZA 520
NIK& i . 1090  BUDILICA SLJIVA ZLATNA TRUBA 520
NIKKA TAKETSURU PURE MALT 1985 &
SRPSKA TROJKA SLJIVA 520
NIKKA TAILORED BLENDED 3100
AT 1410 SRPSKATROJKA MEDOVINA 520
RITTENHOUSE RYE 999 METAXA 520
MONOGAM ARHIVDUNJA12YO 1310
MONOGAM ARHIV SLJIVA 12 YO 1310
AMERICAN WHISKEY 0.04) zwucxea
. ZARIC KRALJICA 14 YO 1250

FOUR ROSES

JIM BEAM BLACK
JACK DANIEL'S

JACK DANIEL'S HONEY
GENTLEMAN JACK
SINGLE BARREL JACK
BUFFALO TRACE
WOODFORD RESERVE

690
690
665
710
745
875
770
710

SINGLE MALTS

THE GLENLIVET FOUNDER'S RESERVE
THE GLENLIVET 18YO.

THE GLENLIVET 21YO

GLENFIDDICH 12YO

GLENFIDDICH 15YO

MACALLAN 12YO

DALWHINNIE 15YO

GLENMORANGIE ORIGINAL

MONKEY SHOULDER

YAMAZAKI

0.04

1310
2070
605
835
2590
835
655
605
2840

BARABA

KONJAK

cognac 0.04|

HENNESSY VS 670
HENNESSY XO 2240
REMY MARTIN VSOP 830
REMY MARTIN XO 2240
PIERRE FERRAND 1080
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PASTA AND RISOTTO

PASTA I RIZOTO

TALJATELE SICILIJANA

Homemade tagliatelle with chicken, garlic
sun-dried tomatoes and pepperoncino in
white wine cream sauce

DOMACE TALJATELE SA PILETINOM

U SOSU SPANACA

Homemade tagliatelle with chicken spinach
and garlic in cream sauce

NJOKE SA CURETINOM
Gnocchi with turkey and white button
mushrooms in cream sauce

PENE SA DIMLJENIM LOSOSOM I TIKVICAMA 1180
Penne with smoked salmon and zucchini

NJOKE SA BIFTEKOM I VRGANJIMA 1980
Gnocchi with fillet mignon in creamy sauce with
porcini mushrooms and onion

CRNI RIZOTO SA LIGNJAMA
Black risotto with squid ink and calamari

RIZOTO SA PILETINOM, TIKVICAMA,
PECURKAMA IPANCETOM

Rissoto with chlcken zucchini, mushrooms,
and pancetta

RIZOTO SA SAFRANOM, GAMBOIMA
1 TIKVICAMA
Risotto with saffron, shrimp, and zucchini

PENE PILETINA PESTO
Penne with chicken in pesto sauce

TALJATELE BOLONJEZ
Tagliatelle with bolognese ragu

SPAGETTI ALLA CARBONARA
Spagetti with guanciale, egg yolk, black pepper =

1220

1180

1260

1420

1240

1440

and parmegiano cheese o
LAZANJE N\ /1380
Lasagna with bolognese ragu \ ol

NJOKE 4 VRSTE SIRA @4 1160

Gnocchi with 4 types of cheese

PICE =

FOCACCIA 280
maslinovo ulje, beli luk / olive oli, garlic
MARGHERITA 1100

pelat, mocarela, bosiljak
tomato sauce, mozzarella, cherry tomato, basil

CAPRICCIOSA

pelat, mocarela, $unka, $ampinjoni, crne masline
tomato sauce, mozzarella, ham, mushrooms, black olives
FUNGHI E TARTUFO 1340

mocarela, vrganji, $ampinjoni, krema od tartufa
mozzarella, porcini white button mushrooms, truffle cream

1380

DIAVOLA 1450
pelat, ljuta kobasica, mocarela

tomato sauce, spicy sausage, mozzarella

QUATTRO FORMAGGI 1450

pelat, mocarela, dimljeni sir, gorgonzola, parmezan
tomato souce, mozzarella, smoked cheese, gorgonzola, parmesan

PRSUTA I RUKOLA 1540

pelat, mocarela, rukola, priuta, ¢eri paradajz, parmezan
tomato sauce, mozzarella, arugula, proscutto,
cherry tomato, parmesan

’NDUJA

pelat, mocarela, nduja kobasica, bosiljak
tomato sauce, mozzarella, nduja sausage, basilico

ROSSA 1230

mocarela, priuta, pe¢ena crvena paprika, balzamiko krema
mozzarella, prsciutto, rosted red peppers, balsamico glaze

CAPOCOLLO 1260

mocarela, gorgonzola, dimljeni svinjski vrat,
Ceri paradan osiljak

mozzarella, gorgonzola cured pork neck cherry
tomato, basilico

MORTADELLA

mocarela, stracatela sir, mortadela, pista¢é
mozzarella, stracciatella cheese, mortadella, crush pistachio

1380

1540

Caprese 850
N < Mozzarella fior de latte, marinated cherry tomatoes and fresh basil
Salami 940
Ajvar, mozzarella fior de latte, spicy salami and jalapeno
Bresaola 990
Tomato sauce, mozzarella fior de latte, arugula, bresaola, asiago cheese
4 Mesa 990
Mozzarella fior de latte, spicy sausage, smoked pancheta, smoked pork neck,
cooked ham and p1ckled onions
& Panchetta 950

Cream fresh, mozzarella fior de latte, panchetta, onions
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SALATE # scioos

KUPUS SALATA 380
Cabbage salad served with red wine vinaigrette
SRPSKA SALATA 540
Traditional Serbian salad with tomato, cucumber,
green hot pepper, and onion
J E l- 0 v N ! K SOPSKA SALATA 580
) Tomato, cucumber, onion with feta cheese
vegeterian menu RUKOLA SA CERI PARADAJZOM 720
I PARMEZANOM
POHOVANA PAPRIKA PUNJENA SIROM 750  Arugula with cherry tomatoes and parmesan cheese
Breaded red pepper stuffed with cheese =
GRCKA SALATA 620
PIZZA VEGETERIANA Tomato, cucumber, feta cheese, black and
,Pfelat,tmocarela, patlidéﬁn, tikviia, Faprikﬁ, teri 1200  green olives, and réd onion
peppers, cherty tomato  oor T AHcEH MORAVSKA SALATA 610
Tomato, rosted red pepper, leeks, feta cheese
PENNE ARRABIATA 840
Penne in spicy tomato sauce with garlic MIX ZELENIH SALATA A 620
Mixed green salad served with balsamic vinaigrette
MELANZANA 860
Oven roasted eggplant with tomato sauce, mozzarella AJVAR 620
and parmigiano cheese
OBRUK SALATE PRH.UZleerqs
HLEB 150
meal salads U
SALATA SA PACETINOM 1480 POMERIT 320
Salad with duck breast French fries
CEZAR SALATA 1200 pOMACI KROMPIR 320
Caesar salad Fried potato
SALATA SA HRSKAVOM PILETINOM 1050 GRILOVANO POVRCE 620
Salad with crispy chicken Grilled vegetables
STEAK SALATA 1600
Grilled rumpsteak salad %%lgggdrg ‘,}Sl}ll PIRE 450
SALATA SA FILETOM TUNE 1390 KROMPIR PIRE SA TARTUFINA 560
Mixed greens salad served with fillet of tuna D el e o e g
LOSOS PANIRAN U GOLICI NA 1390 BORANIJA SA BADEMOM 520
SVEZIM SALATAMA Sauteed green beans with almonds
Pumpkin-seeded encrusted salmon .
served with mixed green salad KREMASTI SPANAC 520
kh inach
CAPRESE SALATA 940 Steakhouse cream spinac )
Tomato with mozzarella fior de latte, fresh basil MLADI KROMPIR SA PANCETOM 610

and pesto sauce

Sauteed new potato with panceta, garlic and rossmary
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TOPLI NAPICInotarinks YODE water

ESPRESSO 245 ROSA NEGAZIRANA 0,33/0,75 275/ 455
MACCHIATTO 260 ROSA GAZIRANA 0,33/0,75 275/ 455
ESPRESSO SA MLEKOM 275 EVIAN NEGAZIRANA 0,25/0,75 390/ 650
CAPPUCCINO 290 EVIAN GAZIRANA 0,25/0,75 390/ 650
ESPRESSO SA SLAGOM 290 ROMERQUELLE LIMUNSKA TRAVA 0,33 350
ESPRESSO DUPLI 360 a0
NES KAFA 290 SO0KOVI Juices
NES KAFA SA SLAGOM 320 COCA COLA 025 330
CAJ 5 250 COCA COLA ZERO 0,25 330
TOPLA COKOLADA 320 SCHWEPPES - (Bitter Lemon, Tonic) 025 330
FANTA ORANGE 025 330
MACCHIATTO SA SOJINIM MLEKOM 295 COCKTA 025 330
ESPRESSO SA SOJINIM MLEKOM 305 ORANGINA 0,25 335
CAPPUCCINO SA SOJINIM MLEKOM 320 LIMONA 025 365
CAFFE LATTE SA SOJINIM MLEKOM 360 SPEZL UEEL S
NES KAFA SA SOJINIM MLEKOM 345 THREE CENTS (Tonic Water, Aegean Tonic) 0,20 390
NES KAFA SA SOJ. MLEKOM I SLAGOM 385 ~FEVER-TREE (Mediteran Tonic Water) 020 390
SAN PELEGRINO (Citrus Tonic, Ginger Beer, Oakwood Tonic) 0,20 390
KAFA BEZ KOFEINA FENTIMAS (Tonic Water, Rose Lemonade) 0,20 390
ESPRESSO BEZ KOFEINA 240 THOMAS HENRY TONIC 020 390
MACCHIATTO BEZ KOFEINA 255 pED BULL 600
ESPRESSO SA MLEKOM BEZ KOFEINA 260
ESPRESSO SA SLAGOM BEZ KOFEINA 305 NEXT (br?skva, jabuka, jagoda, pomorandza, umsko voce) 0,20 365
CAPPUCCINO BEZ KOFEINA 290 EDENICANBRESKYA 0.20 S
MACCHIATTO BEZ KOFEINA-SOJA 295 -
ESPRESSO BEZ KOFEINA - SOJA 305
CAPPUCCINO BEZ KOFEINA - SOJA 320 0.31
CAFFE LATTE BEZ KOFEINA - SOJA 345 - ) .
MOCCA BEZ KOFEINA - SOJA 405 SVEZE CEDENO VOCE
FRESH SQUEEZED FRUITS
SPECIJALITETI 0D KAFE | Looneoa .
MM POMORANDZA 465
MOCCA 380 LATTE COKO-KEKS 345 GREJP 475
MOCCA WHITE 380 LATTE KOKOS monin 345 CLASSIC MIX 465
MOCCA - SOYAMLEKO 395  \iyTTY CAFFEE 440 pomorandza, grejp, limun
LATTE CAFFE . 315 (espresso, frangelico liquer, DETOKS I 510
LATTE LESNIK monin 345 nugat krem) jabuka, sargarepa, dumbir
DETOKS I 510
F R AP P E jabuka, cvekla, Sargarepa
: IMUNO MIX 510
COKOLADA - CHOCOLATE 425 celer, $argarepa, jabuka, dumbir, limun
JAGODA - STRAWBERRY 425 C MIX 510
grejp, pomorandza, celer
SHAKE GREEN MIX 510
PLAZMA 425 jabuka, krastavac, celer, limun
PLAZMA COKO 460 PINEAPPLE APLLE GINGER MIX 540
ICE CAFFE 395 ananas, dumbir, limun, jabuka
ICE MOCCA 425 DOuMIX ICE TEA 365
ICE MOCCA WHITE 425
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ZITS SA SILAGCM| MIALINA CRIEESECAKE g -
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Kremasti kolac od sira, biskvit od
keksa i zeleom od maline

Posna poslastica od mlevenih zrna pSenice sa orasima
cimetom i muskatnim orahom A R

ST MARK'’S PLACE




AIKE VASIINA

Peceni kolac od sira i nutela krema preliven
cokoladom i seckanim leSnikom

- ““-\\_- .
'_"'-.‘ =

Fina kora od oraha prelivena sokom od naradze,
fil od zumanaca i crne cokolade ,

. STMARK'S PLACE ™ - — dekorisana snleom od belanaca ST MARK’S PLA




Savrsen spoj piskota i kafe sa kremastim filom
od mascarponea

ST MARK’S PLACE

TIRA

MISU

CRAMIBL Ch JABUKE S
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Kolac sa pecenim jabukama i hrskavim testom sa
karamel prelivom i sladoledom od vanile

posut bademovim Llisticima
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Biskvit od Zokolade i lenika sa teénim jezgrom
od cokolade, posluzen sa sladoledom

Kuglice od kestena aromatizovane vanilom i rumom, 3
servirane sa sosom od maline




\

SNENOKLE  KOLAC MAK ™

i

Kuvana belanca u mleku prelivena vanil kremom
i posuta listicima badema

ST MARK’S PLACE SRR = & So. o~ ST MARK’S PLACE




KIREMIRITA REFCRIMIA

Kolac¢ od karamelizovanih kora

sa kremom od vanile ) S r
Tradicionalna reforma torta sa domacim puter

kremom od crne cokolade i biskvitom od oraha

ARK'S PLACE




SUELE @D RISTACA

VazduSasto testo od pistaca i putera sa tecnim jezgrom

od pistaca, posluzen sa sladoledom od malina ananasom, breskvama i badem listicima

4

ST MARK’S PLACE ST MARK'’S PLACE
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RPALACINIKE SA PDZEMCM

520

Palacinke sa domacim dzemom i orasima

ST MARK'’S PLACE




