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3‘;%’ PARADAJZ ( paradajz, ulje, so, perSun )

o¥a PARADAJZ SA SIROM ( paradajz, sir, ulje, so,suvi persun )

LY KRASTAVAC (krastavac, ulje, sirce, so, Suvi persun )

e KUPUS ( svezi kupus, ulje, sirée, so, persun )

2% ZELENA SALATA ( zelena salata, ulie, sirce, so, )

NG SRPSKA SALATA ( paradajz, krastavac,crveni luk, ljuta paprika, ulje, so)

] SOPSKA SALATA ( paradajz, krastavac, crveni luk, sir, ulje, so)

2;"',2? GRCKA SALATA ( feta sir, paradajz, krastavac, crveni luk, masline, oregano, maslinovo ulje )
& MESANA SALATA ( paradajz, krastavac, kupus, ulje, sirée, so )
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s PALACINKE — 2kom ( krem, plazma, med, orasi, dzem )
W& PALACINKE SA NUTELOM — 2kom

NE ORASNICA ( belance od jaja, orasi, Secer u prahu, limun)
o~ KOLAC

L BAKLAVA - 2kom
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e MOCA ( zape&ena lepinja na roétilju )

o¥a MOCA SIR ( zapedena lepinja na roitilju sa rendanim belim sirom )
NG POMFRIT ( krompir, ulje, so)
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oV REN ( ren, pavlaka, ulje, sirée, so )
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Py KECAP

NR MAJONEZ

a CRNI LUK
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