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MEHW / MENU

CYIWN /7 Soups

Cyna oa nococ / Salmon soup - 390 aeH.
Cyna of CBeX n0coc, MOpKoB, npas (1,4)
Fresh salmon soup, carrots, leeks (1,4)

Cyna oa anBu nevypkm / Wild mushroom soup - 390 ageH.

Kpem cyna of AvBY Nevypkun (nncuyapka, Bprak, CMpUKa, LWamnikboHm) (7)
Cream soup of wild mushroom (porcini, morel, chanterelle and button mushrooms) (7)

Tenewka 4yop6ba / Beef stew - 290 geH.

Yopba 0/ YMCT TeneLkn Myckyn co 3eMeH4yK, MOpPKoB, komnup (1)
Stew from cleaned beef shank, carrots, potato (1)

CAJIATW / Salads

Llesap canaTta / Caesar Salad - 350 geH.

Ajcbepr, KybeTu, NNeLLKn CTeK, Lie3ap APEeCcuHr, napMmesaH uunc, wepu gomatu (1,4,7,10)

Iceberg salad, croutons, chicken steak, caesar dressing, parmesan chips, sherry tomatoes (1,4,7,10)
Llesap canaTta co pakuuma / Caesar Salad with prawns - 350 geH.
Ajc6epr canara, Ky6eTu, pakuntba, Lesap APeCcuHr, Yinc o napmesa, wepun gomatu (1,2,4,7,10)

Iceberg salad, bread croutons, crab, caesar dressing, parmesan chips, sherry tomatoes (1,2,4,7,10)
CanaTta oA uBeKkno n KnHoa / Beetroot and quinoa salad - 290 geH.
Pykona, mapyna, cnakak, ne4yeHo LIBEeK/0, MUKC 0ff ceme, KMHoa, napMesaH unnc, apecuHr (1,8,11)
Letuce, rocket, spinach salad, roasted beets, mix of seeds, quinoa, parmesan chips, dressing (1,8,11)
Aponcton canaTta / Dropstop salad - 260 geH.

Pykona, 3e/1eH0 jab0s1Ko, APONCTON APECUHT, LLepK, UHANCKM OPeBU, MUKC 0 cemumba (1,8,11)
Rocket, green apples, sherry tomatoes, mix of seeds, cashews, dressing (1,8,11)
MakeaoHcka canaTta / Macedonian Salad - 220 peH.

[leyeHn nunepku, cBex aomar, Kpomua, margoHoc (1,8,11)
Baked peppers, tomato, onion, parsley (1,8,11)
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NAAHW NPEAJAAEHA / Cold Starters
NMunewko nate / Chicken pate (120g) - 260 geH.

[TneLLKo nate 0/ YMCTO NUIELLIKO MECO 3a4MHETO CO NUMELLIKK yurep v bpuol nenye (1,7)

Chicken pate made from pure chicken meat seasoned with chicken liver and brioche pastry (1,7)
Cuiperse Bo Kopa / Cheese in filopastry (1009g) - 260 aeH.

BreHo cuperbe NpXeHo BO Kopa Ha nyTep CO 3e/1eHn cMokBK 1 bademu (1,7,8)

“Beaten” cheese fried in butter with green figs and almonds (1,7,8)

N360p Ha cyBomecHaTun / Selection of dried meat (200g) - 590 aeH.
1360p Ha npeMnym cyBomecHat of Ledor (1,8)

A selection of premium cured meats from the Chef (1,8)

N360p Ha cupema / Selection of cheeses (200g) - 590 aeH.

1360p Ha npemuym cupera of wedot (1,7)

A selection of premium cheeses from the Chef (1,7)

Aponcton Me3e aacka / Dropstop meze platter (500g) - 1190 aeH.
bpyckeTu, npeMuym cuperba 1 cysomecHatu (1,7,8)

Bruschetta, premium cheeses and cured meats (1,7,8)

Aponcton oBYo cupere / Dropstop Sheep cheese (1509) - 290 aeH.
OBYO CHpeHe 3aMeCceH0 CO OPEeBY 1 Komnap, BO 6/1aHLIMpaHa TUKBuMLLA Co Macso of HaHe (7,8)

Sheep cheese blended with walnuts, dill, served in blanched zuchinni and mint oil (7,8)

Tukeunum n 6pycketn / Zucchini and Bruschetta (200g) - 290 geH.
[leyeHn TUKBMLY CO NecTo 1 6pyckeTu co Katkasan (1,7,8)

Roasted zucchini with pesto and bruschetta topped with cheese (1,7,8)

ba6a raHyw / Baba ghanoush (300qg) - 290 ageH.

MeneHa cpLeByHa of LipH floMarT co CycaMoB TaaH, cymak 1 HaaH ned (1,11)

Ground black tomato heart with sesame tahini paste, sumac and naan bread (1,11)

'paBnakc co mactuka / Gravlax with mastika (100g) - 420 aeH.
[lomMalLHO 3peeH 10coC BO COM M CTPYMUYKA MacTuKa

Cured salmon in salt and Strumica mastika

MaTe oA pakunwa / Prawn pate (120g) - 350 geH.

[lomallHo naTe o/l AMBK Pak4Ktba NoCyXeHo co bpuoll nenye (1,7)
Homemade wild prawn pate served with brioche (1,7)
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NAAHW CNEUWNJANTNTETWA / Cold Specialties

Kapnauo / Carpaccio - 790 geH.

JINCTOBM 0f, CBEX roBEACKN budpTek Co pykona u napmesaH u [poncrton gpecuHr (1,4,7,10)
Slices of fresh beef steak with arugula, parmesan and Dropstop dressing (1,4,7,10)

TapTap 6udTek / Beef Tartare - 690 geH.

TeneLukn 6UdoTek CUTHO CeLkaH Co kanepu, peH, ceHd, upBeH kpomua 1 nenye (1,4,7,10)
Veal steak finely chopped with capers, horseradish, mustard, red onions and bread (1,4,7,10)

BYPIEPW / Burgers
dneT-AjpoH 6yprep / Flat Iron Burger - 390 geH.

dnieT-ajpoH nneckasmua, bpuoLl, byprep coc, ajcbepr canara, gomatleH nomdpur (1,3,7,10)
Flat iron beef patty, brioche bun, burger sauce, iceberg lettuce, homemade fries (1,3,7,10)

bnek AHryc byprep / Black Angus Burger - 490 geH.

Bnek AHryc cnieT-ajpoH nneckasuua, bpuoLl, byprep coc, ajcoepr canarta, nomdpur (1,3,7,10)
Black Angus flat iron patty, brioche bun, burger sauce, iceberg lettuce, homemade fries (1,3,7,10)
Pn6éaj byprep / Ribeye Burger - 490 geH.

Pnbaj nneckasuua, bpuoLl, Yeaap. byprep coc, ajcbepr canarta, nomdput (1,3,7,10)

Ribeye patty, brioche bun, cheddar, burger sauce, iceberg lettuce, homemade fries (1,3,7,10)

Aopatok - Yepgap / Add-on - Cheddar - 40 geH.

Aopatok - CnaHuHa / Add-on - Bacon - 60 aeH.
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F'MABHW JAAEHA / Main Dishes
NMunewkn ctek / Chicken Steak (2009g) - 390 geH.

COBpLLEHO COYEH CpefiHO NEeYeH NueLlKkn CTek Co nekapcku komnup (9)
Perfectly juicy, medium-cooked chicken steak served with oven-roasted potatoes (9)

3peeHa cBUHCKa KpemMeHapgJsa / Aged Pork Chop (250g) - 370 geH.

15 ieHa 3peeHa CBIHCKa KpeMeHa1a, MoC/Ty)XeHa CPe/jHO neyeHa co nekapckn KoMnup

15-day aged pork chop, served medium with oven-roasted potatoes

dune oag nactpmka / Trout Fillet (200g) - 450 aeH.

ObeckocTeHa nacTpMKa Co KpLikaBa Koxa noc/y»eHa co nekapcku komnup (2,10)

Boneless trout with crispy skin, served with oven-roasted potatoes (2,10)

Aponcton CBuHcKo dune / Dropstop Pork Fillet (200g) - 490 aeH.
CpefiHO NeYeHo CBMHCKO (hrne BO CNaHWHa Co Nupe Of Lenep, npas 1 CyBu CIBY

Medium-cooked pork fillet wrapped in bacon, served with celery puree, leek, and dried plums
Pr>koTo co neuypku/ Wild Mushroom Risotto (300g) - 390 geH.
PuxoTo o Apbopro opu3 co NPEMUYM ANBK NEYYPKM (CMPUKa. Bprakb, UCHMYapka)

Arborio rice risotto with premium wild mushrooms (morel, porcini, chanterelle)

Pr>xoTo co pakuuma / Shrimp Risotto (300g) - 440 aeH.

PuxoTo o Apbopuro opu3, BUCK 1 AMBK apreHTUHCKM pakinmba (2,3)

Arborio rice risotto with bisque and wild Argentinian shrimp (2,3)

dune op nococ / Salmon Fillet (200g) - 890 aeH.

ObecKocTeHO e 0f, 10COC CO KpLiKaBa Koxa, Co nipe o[ cnarak 6pokyna n 6ewwamven (1,7)
Boneless salmon fillet with crispy skin, served with spinach-broccoli purée and béchamel (1,7)

MeneH punbaj 6udpTek / Minced Ribeye Steak (3009g) - 690 aeH.

KpynHo MeneH pubaj GuTek NocayxeH co gomatleH nomdgput u 6yprep coc (3,7,10)
Coarsely minced ribeye steak served with homemade fries and burger sauce (3,7,10)

MneueH Tenewkun 6udTtek / Milk-Fed Veal Chop (200g) - 690 aeH.
O6eckKocTeHa MieyHa Teflellka KpeMeHazna, NOCNYXeHa CO MeLLaH 3e/IeHUyK Ha ckapa

Boneless milk-fed veal chop, served with grilled mixed vegetables

dneT-ajpoH budTtek / Flat Iron Beef Steak (200g) - 740 geH.

®/IeT ajpoH JyHELLIK CTEeK NOCNY)XeH CO MeLlaH 3e/leHuyK Ha ckapa 1 gemurnac coc (1,9)
Medium-cooked flat iron beef steak served with grilled mixed vegetables and demi-glace sauce (1,9)

bnek AHryc bu¢Tek / Black Angus Beef Steak (200g) - 890 geH.

et ajpoH cTek 04 bnek AHryc, NocnyxeH Co MellaH 3eNeHYyK Ha ckapa v aemurnac coc (1,9)

Flat iron steak from Black Angus, with grilled mixed vegetables and demi-glace sauce (1,9)

Nlnctata Ha anepreHn MoXeTe Aa HajaeTe Ha kpajoT Ha MeHuTo. Cekoja CTaBKa 04 MEHUTO COLPXM pefeH 6poj Ha anepreHnTe Kou ce Aen of jafereTo
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NMukawa budTtek / Picanha Beef Steak (3009g) - 1190 ageH.

[Mukarba o bnek AHryc unu Caruy rosefio co MellaH 3eneHuyk Ha ckapa u gemurnac coc (1,9)
Picanha from Black Angus or Sagyt beef, grilled mixed vegetables and demi-glace sauce (1,9)

Pnébaj budtek / Ribeye Beef Steak (300g) - 1990 aeH.

Pnbaj uptek og Carvy roeo, CpeaHo NeYeH co MeLaH 3efieHuyK Ha ckapa 1 gemurnac coc (1,9)
Medium-cooked ribeye steak from Sagyt beef grilled mixed vegetables and demi-glace sauce (1,9)

flopatToun

Aemu-rnac / Demi-glace sauce - 100 geH.

Mom¢puTt / Potato Fries - 150 geH.

Nekapckm komnup / Oven-roasted potatoes - 150 geH.

3eneH4yyk Ha ckapa / Grilled vegetables - 150 geH.

OECEPTWU / Desserts
YokonapgHo cydne / Chocolate Souffle - 260 peH.

CoBplLLEeHa TOMMO flagHa KoMouHaLuja ol cnagone u pacteyeHo vyokonaaHo cydne (1,3,7,8)
A perfect hot-and-cold combination of melting chocolate soufflé and ice cream (1,3,7,8)
AponcTon aecepT oA jabonko / Dropstop Apple Dessert - 260 geH.
OpurnHaneH Aecept Of 3e/1eH0 jabosKo CO BaHMMa KpeM, Wwnar u nuctosm of 6agem (1,3,7,8)
Our original green apple dessert with vanilla cream, whipped cream and almond flakes (1,3,7,8)
dpaHuycku NManaumHku / French Crépes - 260 geH.
[ManaunHku BO copbe oA nopTokan v cnagonem oa saxunna (1,3,7)

Crépes in orange sorbet served with vanilla ice cream (1,3,7)

MoxuTto Ynskejk / Mojito Cheesecake - 260 geH.

Un3kejk co MHYy3Mja ol HaHe u numeTa (3,7)

Cheesecake infused with mint and lime (3,7)

Cnaponep no ns6éop / Ice Cream of Choice - 190 aeH.

Scoop npemuym cnagoneq (3,7)

“Scoop” premium artisan ice cream (3,7)
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KA®DE / COFFEE

Ecnpeco / Espresso 90 peH.

Makujato (mano) / Macchiato (small) 100 geH.
KanyuunHo / Cappuccino 130 peH.
Aynno ecnpeco / Double Espresso 150 pgeH.
AonnaTta 3a npemnym Kade / Premium Coffee Addon 30 pgeH.
Npcko CuHrn ManTt kade / Irish Single Malt Coffee 240 peH.
Ecnpeco MapTuHu / Espresso Martini 220 fAeH.
Tonsno yokonago / Hot Chocolate 150 geH.
Yaj / Tea 100 geH.
dpepno ecnpeco / Freddo Espresso 120 peH.
dpeno kanyumHo / Freddo Cappuccino 150 pgeH.
Heckade / Instant Coffee 130 geH.

BESAJIKOXOJIH MNJANOLUW / NON-ALCOHOLIC DRINKS

FasmpaHm cokoBwm (0,25n) / Soft Drinks (0.25L) 120 peH.
HerasupaHu cokoswm (0,2n) / Still Juices (0.2L) 140 peH.
Bopa (0,75n) / Water (0.75L) 130 pgeH.
Bopa (0,33n) / Water (0.33L) 90 peH.

LleaeH noptokan (0,25n) / Squeezed Orange Juice (0.25L) 160 geH.

NMANBO / BEER
Kpa¢T nmneo - Craft Beer (0.33L) 200 peH.
Kpom6axep (0,5n) / Krombacher (0.5L) 220 peH.
MNaynaHep (0,51) / Paulaner (0.5L) 250 peH.
XajHekeH (0,5n) / Heineken (0.4L) 200 peH.
Ckoncko (0,551) / Skopsko (0.33L) 170 peH.
Ckoncko CmyT (0,5n) / Skopsko Smooth (0.33L) 170 peH.
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BUCKW / WHISKEY (4cl)

Knob Creek, Straight bourbon (50 % alc, 92 pts) 330
Tamnavulin, Double Cask (40 % alc, 91 pts) 250
Jack Daniels (40 % alc) 250
Bushmills, 10 years Single Malt (40 % alc, 90 pts) 260
Laphroaig, 10 years (40 % alc, 92 pts) 350
Glenfiddich, 12 yo (40 % alc) 310
Macallan, Double cask 12 yo (40 % alc, 90 pts) 490
Highland Park, 18 years old (43 % alc, 94 pts) 890

LVNH/BOAKA/KOHKBAK (4cl)

Bombay saphhire gin 180
Smidgin 200
Hendricks 260
Ruski Standardt 200
Absolut 180
Grey Goose 350
Courvoisier v.s 300
Hennessy v.s 300
Traykoffsky Brandy 220
Jagermeister 200
PAKJA/RAKIJA (5cl)

NMpemnym MakeaoHCKa pakuvja

Premium Macedonian Rakija 180
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Jlncta Ha anepreHu / Allergen List

1. )XuTapku Kou coapxar ryTeH: N4YeHnla, ‘px, jJaumeH, oBec, cnenta (nupej), kKamyT U HUBHW
xnopuaHu coptu / 1. Gluten-containing cereals: wheat, rye, barley, oats, spelt, kamut, or their hybrid
strains

2. PakoBu 1 npon3soamn of pakosu / 2. Crustaceans and crustacean products
3. Jajua 1 npounssoay o4 jajua / 3. Eggs and egg products

4. Pnéu n pnouumn nponssoan / 4. Fish and fish products

5. Knknputkn 1 nponssoam of HuB / 5. Peanuts and peanut products

6. 3pHa oA coja 1 npon3Boaun of HMB / 6. Soybeans and soybean products

7. Mneko 1 npoussoau og mneko (Bknydysajku nakrosa) / 7. Milk and milk products (including
lactose)

8. JaTKkacTo oBoLLje: 6agemu, NELLHUL, OPEBK, UHANCKM OPeBYKHba, amepukaHcku opesun / 8. Tree
nuts: almonds, hazelnuts, walnuts, cashews, pecans

9. Llenep v nponssoan of uenep / 9. Celery and celery products
10. CeHdp 1 nponssoau oa ceHdy / 10. Mustard and mustard products
11. Ceme of cycam 1 npon3soau og Hero / 11. Sesame seeds and sesame products

12. Cyndpyp anokeua 1 cynduTi Ha koHueHTpauuu noronemun og 10 mg/kg unm 10 mg/nutap / 12.
Sulphur dioxide and sulphites (>10 mg/kg or >10 mg/l)

13. lynuHa n npoussoay oa nynuHa / 13. Lupin and lupin products
14. MekoTenu n nponssoaun og mekotenm / 14. Molluscs and mollusc products
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	МЕНИ / MENU
	СУПИ / Soups
	Супа од лосос / Salmon soup – 390 ден.
	Супа од свеж лосос, морков, праз (1,4)
	Fresh salmon soup, carrots, leeks (1,4)

	Супа од диви печурки / Wild mushroom soup – 390 ден.
	Крем супа од диви печурки (лисичарка, вргањ, смрчка, шампињони) (7)
	Cream soup of wild mushroom (porcini, morel, chanterelle and button mushrooms) (7)

	Телешка чорба / Beef stew – 290 ден.
	Чорба од чист телешки мускул со зеленчук, морков, компир (1)
	Stew from cleaned beef shank, carrots, potato (1)


	САЛАТИ / Salads
	Цезар салата / Caesar Salad – 350 ден.
	Ајсберг, кубети, пилешки стек, цезар дресинг, пармезан чипс, шери домати (1,4,7,10)
	Iceberg salad, croutons, chicken steak, caesar dressing, parmesan chips, sherry tomatoes (1,4,7,10)

	Цезар салата со ракчиња / Caesar Salad with prawns – 350 ден.
	Ајсберг салата, кубети, ракчиња, цезар дресинг, чипс од пармезан, шери домати (1,2,4,7,10)
	Iceberg salad, bread croutons, crab, caesar dressing, parmesan chips, sherry tomatoes (1,2,4,7,10)

	Салата од цвекло и киноа / Beetroot and quinoa salad – 290 ден.
	Рукола, марула, спањак, печено цвекло, микс од семе, киноа, пармезан чипс, дресинг (1,8,11)
	Letuce, rocket, spinach salad, roasted beets, mix of seeds, quinoa, parmesan chips, dressing (1,8,11)

	Дропстоп салата / Dropstop salad – 260 ден.
	Рукола, зелено јаболко, дропстоп дресинг, шери, индиски ореви, микс од семиња (1,8,11)
	Rocket, green apples, sherry tomatoes, mix of seeds, cashews, dressing (1,8,11)

	Македонска салата / Macedonian Salad – 220 ден.
	Печени пиперки, свеж домат, кромид, магдонос (1,8,11)
	Baked peppers, tomato, onion, parsley (1,8,11)


	ЛАДНИ ПРЕДЈАДЕЊА / Cold Starters
	Пилешко пате / Chicken pate (120g) – 260 ден.
	Пилешко пате од чисто пилешко месо зачинето со пилешки џигер и бриош лепче (1,7)
	Chicken pate made from pure chicken meat seasoned with chicken liver and brioche pastry (1,7)

	Сирење во кора / Cheese in filopastry (100g) – 260 ден.
	Биено сирење пржено во кора на путер со зелени смокви и бадеми (1,7,8)
	“Beaten” cheese fried in butter with green figs and almonds (1,7,8)

	Избор на сувомеснати / Selection of dried meat (200g) – 590 ден.
	Избор на премиум сувомеснати од шефот (1,8)
	A selection of premium cured meats from the Chef (1,8)

	Избор на сирења / Selection of cheeses (200g) – 590 ден.
	Избор на премиум сирења од шефот (1,7)
	A selection of premium cheeses from the Chef (1,7)

	Дропстоп мезе даска / Dropstop meze platter (500g) – 1190 ден.
	Брускети, премиум сирења и сувомеснати (1,7,8)
	Bruschetta, premium cheeses and cured meats (1,7,8)

	Дропстоп oвчо сирење / Dropstop Sheep cheese (150g) – 290 ден.
	Овчо сирење замесено со ореви и копар, во бланширана тиквица со масло од нане (7,8)
	Sheep cheese blended with walnuts, dill, served in blanched zuchinni and mint oil (7,8)

	Тиквици и брускети / Zucchini and Bruschetta (200g) – 290 ден.
	Печени тиквици со песто и брускети со кашкавал (1,7,8)
	Roasted zucchini with pesto and bruschetta topped with cheese (1,7,8)

	Баба гануш / Baba ghanoush (300g) – 290 ден.
	Мелена срцевина од црн домат со сусамов таан, сумак и наан леб (1,11)
	Ground black tomato heart with sesame tahini paste, sumac and naan bread (1,11)

	Гравлакс со мастика / Gravlax with mastika (100g) – 420 ден.
	Домашно зреен лосос во сол и струмичка мастика
	Cured salmon in salt and Strumica mastika

	Пате од ракчиња / Prawn pate (120g) – 350 ден.
	Домашно пате од диви ракчиња послужено со бриош лепче (1,7)
	Homemade wild prawn pate served with brioche (1,7)


	ЛАДНИ СПЕЦИЈАЛИТЕТИ / Cold Specialties
	Карпачо / Carpaccio – 790 ден.
	Листови од свеж говедски бифтек со рукола и пармезан и Дропстоп дресинг (1,4,7,10)
	Slices of fresh beef steak with arugula, parmesan and Dropstop dressing (1,4,7,10)

	Тартар бифтек / Beef Tartare – 690 ден.
	Телешки бифтек ситно сецкан со капери, рен, сенф, црвен кромид и лепче (1,4,7,10)
	Veal steak finely chopped with capers, horseradish, mustard, red onions and bread (1,4,7,10)


	БУРГЕРИ / Burgers
	Флет-Ајрон бургер / Flat Iron Burger – 390 ден.
	Флет-ајрон плескавица, бриош, бургер сос, ајсберг салата, домашен помфрит (1,3,7,10)
	Flat iron beef patty, brioche bun, burger sauce, iceberg lettuce, homemade fries (1,3,7,10)

	Блек Ангус Бургер / Black Angus Burger – 490 ден.
	Блек Ангус флет-ајрон плескавица, бриош, бургер сос, ајсберг салата, помфрит (1,3,7,10)
	Black Angus flat iron patty, brioche bun, burger sauce, iceberg lettuce, homemade fries (1,3,7,10)

	Рибај Бургер / Ribeye Burger – 490 ден.
	Рибај плескавица, бриош, чедар. бургер сос, ајсберг салата, помфрит (1,3,7,10)
	Ribeye patty, brioche bun, cheddar, burger sauce, iceberg lettuce, homemade fries (1,3,7,10)

	Додаток – Чедар / Add-on – Cheddar – 40 ден.
	Додаток – Сланина / Add-on – Bacon – 60 ден.
	ГЛАВНИ ЈАДЕЊА / Main Dishes
	Пилешки стек / Chicken Steak (200g) – 390 ден.
	Совршено сочен средно печен пилешки стек со пекарски компир (9)
	Perfectly juicy, medium-cooked chicken steak served with oven-roasted potatoes (9)

	Зреена свинска кременадла / Aged Pork Chop (250g) – 370 ден.
	15 дена зреена свинска кременадла, послужена средно печена со пекарски компир
	15-day aged pork chop, served medium with oven-roasted potatoes

	Филе од пастрмка / Trout Fillet (200g) – 450 ден.
	Обескостена пастрмка со крцкава кожа послужена со пекарски компир (2,10)
	Boneless trout with crispy skin, served with oven-roasted potatoes (2,10)

	Дропстоп Свинско филе / Dropstop Pork Fillet (200g) – 490 ден.
	Средно печено свинско филе во сланина со пире од целер, праз и суви сливи
	Medium-cooked pork fillet wrapped in bacon, served with celery purée, leek, and dried plums

	Рижото со печурки/ Wild Mushroom Risotto (300g) – 390 ден.
	Рижото од Арборио ориз со премиум диви печурки (смрчка. вргањ, лисичарка)
	Arborio rice risotto with premium wild mushrooms (morel, porcini, chanterelle)

	Рижото со ракчиња / Shrimp Risotto (300g) – 440 ден.
	Рижото од Арборио ориз, биск и диви аргентински ракчиња (2,3)
	Arborio rice risotto with bisque and wild Argentinian shrimp (2,3)

	Филе од лосос / Salmon Fillet (200g) – 890 ден.
	Обескостено филе од лосос со крцкава кожа, со пире од спањак брокула и бешамел (1,7)
	Boneless salmon fillet with crispy skin, served with spinach-broccoli purée and béchamel (1,7)

	Мелен рибај бифтек / Minced Ribeye Steak (300g) – 690 ден.
	Крупно мелен рибај бифтек послужен со домашен помфрит и бургер сос (3,7,10)
	Coarsely minced ribeye steak served with homemade fries and burger sauce (3,7,10)

	Млечeн Телешки бифтек / Milk-Fed Veal Chop (200g) – 690 ден.
	Обескостена млечна телешка кременадла, послужена со мешан зеленчук на скара
	Boneless milk-fed veal chop, served with grilled mixed vegetables

	Флет-ајрон Бифтек / Flat Iron Beef Steak (200g) – 740 ден.
	Флет ајрон јунешки стек послужен со мешан зеленчук на скара и демиглас сос (1,9)
	Medium-cooked flat iron beef steak served with grilled mixed vegetables and demi-glace sauce (1,9)

	Блек Ангус Бифтек / Black Angus Beef Steak (200g) – 890 ден.
	Флет ајрон стек од Блек Ангус, послужен со мешан зеленчук на скара и демиглас сос (1,9)
	Flat iron steak from Black Angus, with grilled mixed vegetables and demi-glace sauce (1,9)

	Пикања Бифтек / Picanha Beef Steak (300g) – 1190 ден.
	Пикања од Блек Ангус или Сагиу говедо со мешан зеленчук на скара и демиглас сос (1,9)
	Picanha from Black Angus or Sagyū beef, grilled mixed vegetables and demi-glace sauce (1,9)

	Рибај Бифтек / Ribeye Beef Steak (300g) – 1990 ден.
	Рибај бифтек од Сагиу говедо, средно печен со мешан зеленчук на скара и демиглас сос (1,9)
	Medium-cooked ribeye steak from Sagyū beef grilled mixed vegetables and demi-glace sauce (1,9)
	Додатоци
	Деми-глас / Demi-glace sauce – 100 ден.
	Помфрит / Potato Fries – 150 ден.
	Пекарски компир / Oven-roasted potatoes – 150 ден.
	Зеленчук на скара / Grilled vegetables – 150 ден.


	ДЕСЕРТИ / Desserts
	Чоколадно суфле / Chocolate Soufflé – 260 ден.
	Совршена топло ладна комбинација од сладолед и растечено чоколадно суфле (1,3,7,8)
	A perfect hot-and-cold combination of melting chocolate soufflé and ice cream (1,3,7,8)

	Дропстоп десерт од јаболко / Dropstop Apple Dessert – 260 ден.
	Оригинален десерт од зелено јаболко со ванила крем, шлаг и листови од бадем (1,3,7,8)
	Our original green apple dessert with vanilla cream, whipped cream and almond flakes (1,3,7,8)

	Француски Палачинки / French Crêpes – 260 ден.
	Палачинки во сорбе од портокал и сладолед од ванила (1,3,7)
	Crêpes in orange sorbet served with vanilla ice cream (1,3,7)

	Мохито Чизкејк / Mojito Cheesecake – 260 ден.
	Чизкејк со инфузија од нане и лимета (3,7)
	Cheesecake infused with mint and lime (3,7)

	Сладолед по избор / Ice Cream of Choice – 190 ден.
	Scoop премиум сладолед (3,7)
	“Scoop” premium artisan ice cream (3,7)


	КАФЕ / COFFEE
	Еспресо / Espresso 90 ден.
	Макијато (мало) / Macchiato (small) 100 ден.
	Капучино / Cappuccino 130 ден.
	Дупло еспресо / Double Espresso 150 ден.
	Доплата за премиум кафе / Premium Coffee Addon 30 ден.
	Ирско Сингл Малт кафе / Irish Single Malt Coffee 240 ден.
	Еспресо Мартини / Espresso Martini 220 ден.
	Топло чоколадо / Hot Chocolate 150 ден.
	Чај / Tea 100 ден.
	Фредо еспресо / Freddo Espresso 120 ден.
	Фредо капучино / Freddo Cappuccino 150 ден.
	Нескафе / Instant Coffee 130 ден.

	БЕЗАЛКОХОЛНИ ПИЈАЛОЦИ / NON-ALCOHOLIC DRINKS
	Газирани сокови (0,25л) / Soft Drinks (0.25L) 120 ден.
	Негазирани сокови (0,2л) / Still Juices (0.2L) 140 ден.
	Вода (0,75л) / Water (0.75L) 130 ден.
	Вода (0,33л) / Water (0.33L) 90 ден.
	Цеден портокал (0,25л) / Squeezed Orange Juice (0.25L) 160 ден.

	ПИВО / BEER
	Крафт пиво – Craft Beer (0.33L) 200 ден.
	Кромбахер (0,5л) / Krombacher (0.5L) 220 ден.
	Пауланер (0,5л) / Paulaner (0.5L) 250 ден.
	Хајнекен (0,5л) / Heineken (0.4L) 200 ден.
	Скопско (0,5л) / Skopsko (0.33L) 170 ден.
	Скопско Смут (0,5л) / Skopsko Smooth (0.33L) 170 ден.

	ВИСКИ / WHISKEY (4cl)
	Knob Creek, Straight bourbon (50 % alc, 92 pts) 330
	Tamnavulin, Double Cask (40 % alc, 91 pts) 250
	Jack Daniels (40 % alc) 250
	Bushmills, 10 years Single Malt (40 % alc, 90 pts) 260
	Laphroaig, 10 years (40 % alc, 92 pts) 350
	Glenfiddich, 12 yo (40 % alc) 310
	Macallan, Double cask 12 yo (40 % alc, 90 pts) 490
	Highland Park, 18 years old (43 % alc, 94 pts) 890

	ЏИН/ВОДКА/КОЊАК (4cl)
	Bombay saphhire gin 180
	Smidgin 200
	Hendricks 260
	Ruski Standardt 200
	Absolut 180
	Grey Goose 350
	Courvoisier v.s 300
	Hennessy v.s 300
	Traykoffsky Brandy 220
	Jagermeister 200

	РАКИЈА/RAKIJA (5cl)
	Премиум македонска ракија
	Premium Macedonian Rakija 180

	Листа на алергени / Allergen List
	1. Житарки кои содржат глутен: пченица, ‘рж, јачмен, овес, спелта (пиреј), камут или нивни хибридни сорти / 1. Gluten-containing cereals: wheat, rye, barley, oats, spelt, kamut, or their hybrid strains
	2. Ракови и производи од ракови / 2. Crustaceans and crustacean products
	3. Јајца и производи од јајца / 3. Eggs and egg products
	4. Риби и рибини производи / 4. Fish and fish products
	5. Кикиритки и производи од нив / 5. Peanuts and peanut products
	6. Зрна од соја и производи од нив / 6. Soybeans and soybean products
	7. Млеко и производи од млеко (вклучувајќи лактоза) / 7. Milk and milk products (including lactose)
	8. Јаткасто овошје: бадеми, лешници, ореви, индиски оревчиња, американски ореви / 8. Tree nuts: almonds, hazelnuts, walnuts, cashews, pecans
	9. Целер и производи од целер / 9. Celery and celery products
	10. Сенф и производи од сенф / 10. Mustard and mustard products
	11. Семе од сусам и производи од него / 11. Sesame seeds and sesame products
	12. Сулфур диоксид и сулфити на концентрации поголеми од 10 mg/kg или 10 mg/литар / 12. Sulphur dioxide and sulphites (>10 mg/kg or >10 mg/l)
	13. Лупина и производи од лупина / 13. Lupin and lupin products
	14. Мекотели и производи од мекотели / 14. Molluscs and mollusc products


