ISTRIA IN
BELGRADE

10. FEBRUARY - 22. FEBRUARY 26

ISTRIAN MENU

There is cover charge of 250,00 dinars per person
BREAD BASKET - for 1 person 110,00 dinars
BREAD BASKET - for 2 persons 190,00 dinars




COLD STARTERS SOuUP
= sea fish with dumplings 670.00
Istrian delights 3350.00 Soup:
(domestic starter for 2 persons) * asparagus 860.00
bacon, Istrian prosciutto crudo, homemade istrian
beef sausage, homemade sausage with truffles,
istrian cheese,istrian cheese with truffles, RISOTTO
zucchini carpaccio * saffron 1650.00
* truffles 2350.00
Fish starter " istrian riviera" 3350.00 hri
(for 2 persons) * shrimps 2450.00
tuna tartare,codfish pate "Istrian style”, Risotto « shrimps and 2350.00
marinated baby shrimps with potatoe, fish pate with: porcini mushrooms
» pulled istrian beef 2350.00
with red wine
+istrian beef 2100.00 .
* shrimps and safron 2350.00
xistrian beef with truffles 2350.00
Assorted . . .
C;I‘SI? a c?:i o: | *2zucchini with pumpkin seed oil 760.00 PASTA
*beet root 760.00 + saffron 1650.00
with crumbled goat cheese * truffles 2650.00
- * shrimps 2450.00
Istrian beef tartare 2300.00 + shrimps and safron 9350.00
“Fuzi" or
You can order separately : "pljukanci” | * @sparagus 1850.00
with: asparagus and shrimps 2400.00
Codfish pate "istrian style” 1520.00 * asparas P 4
» green herbs and fried bacon1720.00
Sea bass pate "istrian style” 1260.00 spulled istrian beef 2450.00
with red wine

Istrian prosciutto crudo 1620.00
) ENTREES
Istrian cheese plate 2100.00
MEAT
HOT STARTERS Istrians}[):;lf « truffle sauce 3520.00
.. ‘ot with- | * asparagus sauce 20.00
Porcini « shrimps and 2150.00 tagliat with: pats 3
mushrooms parmesan cheese D dxib y y
1. * - t .
with: arugula and 1530.00 ry aged rib-eye stea 1kg 7200.00
parmesan cheese
Grilled beef steak 250gr 4100.00
Mediterranean |* with truffles 1820.00 « with truffle sauce +620.00
scallops: + istrian style 1350.00 * vﬁth asparagus sauce  + 470.00
* with green pepper sauce + 470.00
) ) * truffles 1950.00
Frittata with:
* asparagus 1050.00
At the request of At the request of
the guest it can be the guest it can be
T —— Black truffle 2gr 1200.00 P Black truffle 2gr 1200.00
at the table at the table




FISH
Grilled sea bass and turbot fish 1kg 9600.00
* baked in salt + 250.00
* oven baked + 520.00
vegetables
Sea fish fillet « truffle sauce 3300.00
with your choice:| , shrimps and 3620.00

asparagus sauce

SIDE DISHES

Potatoes istrian style

Sauteed vegetable in butter

SALADS

Istrian mixed salad

DESSERTS
Fried dough balls

Chocolate cake with fresh olive oil

Homemade " baklava " with plums

Aunty mira's quince mille-feuille

. . * quince
Tiramisu:
= forest fruits
.. | = forest fruits
Panna Cotta with:

Warm istrian cheese with honey,
walnuts and olive oil

Apples with honey, parmesan cheese,
walnuts and olive oil

“8tasi podrum

Yo

Lobster with homemade tagliatelle 1kg 20,500.00

+ honey and truffles 1050.00
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Burseé
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WINES OF THE HOUSE OF SARAN
RESTAURANTIN THE ISTRIA DAYS

Vinarija Kozlovi¢

KOZLOVIC

Malvazija 0.151/ 920.00 0.751 / 4600.00

Malvazija Selekcija o.151 / 1600.00 o0.751 / 8000.00

Valle 0.751 / 4850.00
Santa Lucia 0.751 / 13000.00
Muskat 011/ 1280.00 o0.51/ 6400.00




pECTOPAY

orapA

SELECTION OF FRESH WATER FISHSPECIALITES

Freshwater fish chowder

Pike perch fillets breaded in "orly" mix

Grilled Perch fillets (portion)

Boneless Carp fillets (portion)

Restoran “Saran”

+381 11 2618 235
+381 69 2618 235

saranzemun
3 saranrestoran

1120.00

2750.00

2850.00

2650.00

office@saran.co.rs
WWWw.saran.co.rs




