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Six-Course Menu Paired with Macedonian Wines
Tasting of local Macedonian wine varieties. Wine is served in 0.1L
glasses. Food pairings: 100g starters and 200g main portions

Tasting Menu

1. Zhilavka with cheese in phyllo

A fresh indigenous Balkan variety, paired with Macedonian
"beaten" cheese wrapped in phyllo pastry and fig jam.

2. Smederevka Barrel with homemade chicken paté
A unique local variety fermented in oak barrels, paired with our
homemade chicken paté.

3. Stanushina Rosé with wild mushroom risotto
An indigenous Macedonian variety, paired with creamy risotto
made from wild forest mushrooms (morel, porcini, chanterelle).

4. Prokupec with in-house artisanal charcuterrie
The favourite Balkan light bodied spicy red wine paired with our
delicate charcutterie like coppa, bresaola, pancetta

5. Vranec Reserva with pork fillet and leeks
The most iconic Macedonian red wine, Vranec Reserva, served
with a modern interpretation of the traditional pork and leek dish.

6. Temjanika with apple dessert

An aromatic variety, a relative of Muscat, served with our signature

apple dessert, vanilla cream, and almond flakes.

Price: 2590 MKD
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MeHun oA WwecCT jagera cnapeHn co MakeOHCKU BUHA
[leryctaymja Ha NoKasiHM MakeAoHCKM COpPTU Ha BUHO. HopmaTuB:
B1HO — 0.1/1; 100g npegjagersa; 200g rnaBHO jageme.

MeHn 3a gerycrayuja

1. )KunaBKa co cuper-€e BO Kopa

CBexa aBTOXTOHa 6asikaHCcKa copTa, cnapeHa co MakefoHCKO
"OUEHO" cnpere BO Kopa Co C1iaTKo Of CMOKBW.

2. CmepgepeBKa bapuk co gomallHO naTte o NuieLKo
YHVKaTHa nokasiHa copTa pepmeHTpaHa Bo [abosu 6ypuba,
crnapeHa co AoMallHO naTte of, NUIELLKO.

3. CtaHywnHa Po3e co pMXoTo o4 ANBU NeYypKu
ABTOXTOHa Make[oHCKa copTa, CnapeHa Cco KpeMacTo PUXoTo Of
AVBU LUYMCKM NneYvypku (CMpUKa, Bprawb, iMcuyapka).

4. MNMpokyney, co AOMALLHO 3peeHo Meco
BanikaHCKOTO OMW/IEHO IECHO U MUKAHTHO LiPBEHO, CMapeHo co
HaluMTe JoMallHU cyBOMecHaTu: byliona, 6pecaona v naHyeTa.

5. BpaHeL, Pe3epBa cO CBUHCKO doune u npas
Hajno3HaToTo Make[oHCKO LpBEHO BUHO, BpaHeu, Pe3sepsa,
CcepBMpaHo Co aBaHrapiHa Bep3unja Ha CBUHCKO CO npas.

6. TemjaHuKa co gecepTt op jabosika
ApomaTunyHa copTa, PoAHMHA Ha MYCKaToT, CepBMpaHa co HallnoT
fecept of jabosika, BaHUMNa KpeM 1 JIMCTOBY 0f, 6aaem.

LleHa: 2590 neHapu
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Five-Course Menu Paired with Macedonian Wines
Tasting of local Macedonian wine varieties. Each wine is served in
0.1L glasses. Food pairings include 100g starters and 200g main
course portions

Tasting Menu

1. Zhilavka with cheese in phyllo

A fresh indigenous Balkan variety, paired with Macedonian
"beaten” cheese wrapped in phyllo pastry and fig jam.

2. Smederevka Barrel with homemade chicken paté
A unique local variety fermented in oak barrels, paired with our
homemade chicken paté.

3. Stanushina Rosé with wild mushroom risotto
An indigenous Macedonian variety, paired with creamy risotto
made from wild forest mushrooms (morel, porcini, chanterelle).

4. Vranec Reserva with pork fillet and leeks
The most iconic Macedonian red wine, Vranec Reserva, served
with a modern interpretation of the traditional pork and leek dish.

5. Temjanika with apple dessert
An aromatic variety, a relative of Muscat, served with our signature
apple dessert, vanilla cream, and almond flakes.

Price: 1990 MKD
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MeHun o neT jagerwa cnapeHu co MakegOHCKN BUHA
[erycTtauuja Ha /loKa/THA MakeloOHCKM COpTU Ha BUHO. Cekoe BUHO
ce cnyxu no 0.1n - XpaHarta Bkiydysa 100g npegjagersa n 200g
rNaBHO jafiere

MeHn 3a geryctayuja

1. )KunaBkKa co cuper-e BO Kopa

CBexa aBTOXTOHa bGasikaHCcKa copTa, cnapeHa co MakeoHCKO
"GMeH0" cnpere BO Kopa Co CnaTKo of, CMOKBW.

2. CmepepeBKa bapuk co aomallHO nate oA NuieLkKo
YHuKaTHa NnokasiHa copTa pepmeHTpaHa Bo fabosu 6ypukba,
crnapeHa co AoMaLlHO nate of, NUIeLLKo.

3. CTtaHywmnHa Po3e co pWXOTO oA, ANBU NMeYypKu
ABTOXTOHa Make[0oHCKa copTa, cnapeHa Co KpemMacTo pUXoTO oA
AVBU LUYMCKM Nneyvypkun (CMpUkKa, Bprawb, iMcudapka).

4. BpaHel, Pe3epBa co CBUHCKO chune n npas
Hajno3HaTtoTo Make[oHCKO LpBEeHO BMHO, BpaHey, Pe3epBa,
cepBMpaHo Co aBaHrapiHa Bep3uja Ha CBUHCKO CO npas.

5. TemjaHuKa co gecepTt op jabosika
ApomatunyHa copTa, poAHMHA Ha MyCcKaTOoT, cepBupaHa co HalmoT
AecepT of jabosika, BaHWa Kpem 1 INCTOBU of, bagem.

LleHa: 1990 aeHapu
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Jeryctayuja Ha MaKkefOHCKO BUHO N me3e
[JerycTtayuja Ha YeTMpu aBTOXTOHU Make[oHCKN BUHA
100 mn of cekoe - Bo nap co aBTEHTMYHO Me3e

CraHywuHa - MNapayuk (Po3se)

[enunkaTtHo po3e co CBeT/1a 10COoC HujaHca. [1penosiHo co apomMu
Ha jarofa 1 MaJiuHa, efleraHTHO N OCBEXWUTESTHO CO A0/ (PUHMILL.
MnosguHa — Capuka (Po3e)

Bneno po3oBoO BMHO CO HOTU Ha MPOJIETHU LBETOBWY, jaroan u
MaJsIMHW. JIECHO 1 CBEXO Ha HEerueTo.

Mpokyney - NonoBa Kyna

>K1BOMUCHO pyOoUH LUpPBEHO BUHO CO apoMK Ha LpeLua, BULLHA 1
CMOKBa. JIeCHO 1 XapMOHMYHO CO 3aBpLUHULA Of, CYBO OBOLLje,
NELHUK 1N HOTa Ha Kopka of neb.

BpaHel - lanBuHa Xepmec

MosiHoupBEHO BMHO CO A1aboka BroseToBa 60ja, 3peeHo Bo Aab.
[JoMUHMpaar BKyCOBM Ha LpeLua, KanmHa u TEMHO 4Y0oKosazo,
3a0KpY>XeHN CO BaHWNa U 3a4nHN.

Me3se

OBYO cupeH€e CO 3a4NHU, 3aBUTKAHO BO TUKBUYKUN
JlecHo n 6unHo. CospLueHo ce cnapysa co CTaHyLUMHa K
MnosguHa.

HaweTto curHartyp nuneiwuko nare

KpemacT n BKyceH Hamas. iaeaneH co lNpokyney, 1 BpaHel,

LleHa: 1290 aeHapu
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Macedonian Wine & Meze Tasting
Taste four Macedonian Indigenous Wines 100ml each - Paired with

Artisanal Meze

Stanushina - Paradzik (Rosé)

A delicate rosé with a light salmon hue. Bursting with aromas of
strawberry and raspberry, this wine is elegant with refreshing
finish.

Plovdina - Sarika (Rosé)

Pale pink in color, this rosé presents notes of spring flowers,
strawberries, and raspberries. Light and fresh on the palate.
Prokupec - Popova Kula

A vibrant ruby red wine offering aromas of cherry, sour cherry, and
fig. Light and harmonious with a finish of dried fruit, hazelnut, and
a hint of bread crust.

Vranec - Dalvina Hermes

Full-bodied and deep purple, aged in oak. Dominated by cherry,
blackberry, and dark chocolate flavors, rounded with vanilla and
spice.

Meze

Sheep Cheese Infused with Herbs, Wrapped in Zucchini
Light and herbaceous. Perfectly paired with Stanushina &
Plovdina.

Our Signature Chicken Paté

Creamy, savory spread. Ideal with Prokupec & Vranec.

Price: 1290 den.
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