220 FINCANDIA 330 -

270 ultra 340 - GREY G&OSE' 630,
280.- 460,-
230
330
250,- 390,-
430
AT 30,
530.-
590-
470
rosa 390 - 510,- wixDivg; 39 -
rosa 220,- 630, 590 -
rosa 390,- e 320 590 -
052220 einsien 360, 810-

2240 - ~ 350-

550,-

1290 - 320
B8 200

= 4450,

290 - 490 -
4990 -

- 990~ o

- 290, 3250, 590, F Al
24220 - 410;

24220 - 670,

241220 - 2550 - 490- 410;

< 290-
490
490-

370

2100- 560,-

NASA PRICA

In Smoke We Trust koncept karakterise spori In Smoke We Trust concept is characterized by a slow
smoking proces pripreme vrhunskih katova smoking process that takes up to 15 hours to prepare
mesa, koji traje i do &ak 15 sati! Sa svakim premium cuts of meat (beef brisket, pork, and turkey)!
prolaznim satom, meso upija $apate bukovog With each passing hour, the meat absorbs the

drveta, transformisuéi se u nezno remek-delo whispers of beechwood (bukva), transforming into a
puno ukusa. Smokovanje mesa u offset tender masterpiece full of flavor. Smoking meat in an
smokeru nije samo proces pripreme hrane - to offset smoker is not just a cooking process - it's a
je ritual koji traje od jutarnje tisSine do sumraka, ritval that lasts from the quiet of morning to dusk,
gde svaki sat donosi novi sloj ukusa i teksture where each hour brings a new layer of flavor and
savrieno spremljenog mesa. texture to perfectly prepared meat.
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JELOVNIK / MENU

~

BRISKET 0BROK PRASE 0BROK GURETINA OBROK
Juneée meso Beef Svinjsko meso Pork meat Curece meso Turkey meat
[grudi] [breast] [pork but cut] [pork but cut] 2209 [grudi] 2209 [breast]
220g = 2209 220g = 2209
1830, 1750,- 1750,-
\ i
N~
— Coleslaw salata,
= crveni pasulj u BBQ_ sosu,
2 domadi hleb,
=) marinirani luk i
=) kiseli krastavci,
S domadi BBQ_ sos
=T
d Coleslaw salad,
== red beans in BBQ.sauce, - poeyim oBROK BRISKET BURNT
=T ACITER D SR 3006 ENDS OBROK
— marinated onions Junede, svinjsko Beef, pork & Juneée meso Beef
— and pickles, i durece meso turkey meat 220g 220g
=T homemade BBQ sauce
= 1950, 1850,
vm lw
fr
"|n fqiﬂllhqlt 2
BRISKET BURGER PRASE BURGER
f\ Junede meso Beef Svinjsko meso Pork meat
‘ ﬂé 140g | 1409 140g | 1409
- i W2 =
1B00- S 1200,
Coleslaw salata,
dZem od luka,
domadi BBQ _sos,
~ kiseli krastavci e
~ .
—_— CURETINA MONSTER
o0 el " BURGER BURGER 2006
Ll onion marmalade, Cureée meso Turkey meat Svinjetina 100g Pork 100g
r) homemade BBQ sauce, 140g 140g junetina 100g Beef 100g
pickles
= 1200 1600,
(= a]

SENDVIC SA SENDVIC SA SENDVIC SA
S'\II'NJETINUM JUN,ETINUM _GURETINOM
Svinjsko T:gg E’ggl;meat Junede T()eosg ‘IBS(()E; Curece Toeg; :II'(L’JBI;ey meat
830, 900, 830.-
NS
= 4
E Somun, Coleslaw salata, domadi BBQ sos, burger sos, marinirani luk, kiseli krastavci
E Flatbread, Coleslaw salad, homemade BBQ sauce, burger sauce, marinated onions, pickles
(J e
& ZACINJENI LD
i KROMPIR/ R BATAT / SWEET [REERPRUS
SPICY WEDGES POTATOFRIES S
SPICY WEDGES « CHEDDAR 2008
BATAT / SWEET u; By KOLUTIC COLESLAW
POTATO FRIES : "r 0D LUKA / SALATA /
+ CHEDDAR ONION RINGS SALAD
2506 2006 1506
SPECIJALNI DOMACI
L BURGER S0S / BB0 SOS /
1806 SPECIAL BURGER HOMEMADE
SAUCE 160-  BBOSAUCE 170.-
N -
™= MARINIRANI HALIPENJO / 120.- MARINIRANI CRVENI LUK / 110.- DZEM 0D LUKA / 180 -
i~a  MARINATED JALAPENOS ’ MARINATED RED ONIONS ’ ONION MARMALADE ’
D
A Ve
== DOMACI HLEB / - TOPLJENI CHEDDAR / -
E HOMEMADE BREAD 100, MELTED CHEDDAR 706 150'
—  BRISKET 1k6- 5500, x
N -
VINJETINA / PORK 1K6- 91 , - .
[ S 0 6-9 10 000 i "&’ MAK KOLAC SA SLADOLEDOM 0D VANILE
<3 CURETINA/ TURKEY ke 9100, = POPPY SEED CAKE WITH VANILLA ICE CREAM
=  BRISKETBURNT ENDS 1k6 - 5700,- = b510-

Ukoliko imate problem sa alergenima, molimo vas da se konsultujete sa nasim osobljem / If you have a problem with allergens, please consult with our staff.



