
Burgers & Sandwiches	
Cheese Sandwich | 220g                                             		                                 20.00 €
Rye bread toast | Cheddar | smoked cheese | onion jam with red wine and veal jus | 
sautéed mushrooms | onion rings	

Croque Monsieur | 220g                                                           		                  20.00 €
Brioche toast | pork ham | cheese béchamel | Gouda | mixed green salad

Vegan Burger  | 350g                                                              		                 22.00 €
The vegan meat patty | vegan brioche bun | tomato | iceberg | vegan mayonnaise | onion 
rings | fried baby potatoes with Mediterranean herbs	

The Regent Burger | 450g                                                          		                 25.00 €
Ground beef patty | caramelized onions | Cheddar cheese | pancetta | tomato |	   
gherkins | lettuce | potato fries	

Tuna Burger | 450g                                                                 		                 26.00 €
Tuna steak | black brioche bun | avocado | fresh cucumber | potato fries | spicy egg 
mayonnaise

Main Dishes	
Pumpkin Risotto | 250g            					                     18.00 €
Pumpkin risotto | crispy halloumi | spicy honey mustard | pumpkin seed crumble

Gnudi | 260g     		                      	                         		                  25.00 €
Ricotta and Parmesan gnudi | porcini mushroom ragout | smoked cheese

Steak Frites | 300g                    	      	                        		                 26.00 €
Grilled veal flank steak | potato fries | poached egg | pepper and bourbon sauce

Beef Cheek | 270g                                                 	                    	                28.00 €
Braised beef cheek | baked celeriac purée | beetroot | Périgord sauce	

Lamb | 250g                    	      	                        		                 33.00 €
Slow-cooked lamb shoulder | glazed vegetables | aromatic lamb jus

Montenegrin Surf & Turf  | 280g                            	                        	                35.00 €
Filet mignon tagliata | prawns in creamy sauce | crushed potatoes | glazed carrots

Sea Bass | 260g                                                       	     		                  36.00 €
Crispy butterfly sea bass | fresh vegetable salad | Mediterranean salsa

Prices in Euro, inclusive of VAT, subject to 10% service charge

 Locally sourced    Gluten free    Pescatarian    Vegan    Vegetarian    Nut free

Sweet Time

Petit Gâteau
Vegan Apple Tart  | 120g 					          6.00 €
Simple vegan frangipane tart

Carameltastic  | 120g 					          6.00 €
Infused caramel popcorn mousse | soft caramel | crunchy pearls | milk 
chocolate sponge

Maple Cake | 110g  						           6.00 €
Marzipan tea cake batter | gianduja crunch | vanilla maple sauce

Tort Medovik | 100g 	 	                  			        6.00 €
Honey-infused layered sponge | creamy sour milk frosting | crushed walnut 
topping

Peanut Butter & Banana | 110g  					          7.00 €
Crunchy peanut mousse | light caramel | banana sponge | banana vanilla gel

Green Essence  | 140g 					          7.00 €
Light matcha mousse | citrus confit | coconut speculoos crunch

Hazelnut Exotic | 120g				     		        7.00 €
White chocolate hazelnut mousse | homemade hazelnut praline | hazelnut 
sponge

Tart Coffee 100% | 160g			    		        7.00 €
Creamy coffee | coffee caramel | coffee whipped ganache | almond coffee 
praline

Pear and Thyme | 160g	 			    		       7.00 €
Pear confit | white chocolate whipped cream | thyme ganache

Gateau Voyage  | 110g  		   			        7.00 €
Soft almond gluten-free biscuit | tender ganache | almond crunch 

Ginger Noir | 180g 						           8.00 €
Delicate chocolate ganache infused with ginger | chocolate namelaka | citrus 
ginger marmalade

Cake Slices
Carrot Cake | 140g                                                               		        9.00 €
Tender carrot sponge | cream cheese frosting

Flourless Orange Chocolate Cake | 140g            		      10.00 €
Smooth chocolate mousse | orange jelly | flourless cocoa sponge

Rocher Gâteau | 110g	                  	                 			       11.00 €
Toasted hazelnut and chocolate tender cake | silky chocolate ganache | 
crunchy hazelnut topping

Cookies & Treats 

Macarons (pistachio, chocolate or red velvet) | 30g  		        1.85 €
Lemon & Coconut Cookie  | 80g 		   		       3.00 €
Choco Chips Hazelnut Cookie  | 80g  	  			        5.50 €

Custom-made cakes are available upon request.
A surcharge will apply based on requirements.

Salad & Appetizers	
Crunchy Greens & Creamy Pesto | 170g              	                                                   15.00 €
Iceberg salad steak | fresh apple | arugula | cucumber | sun-dried tomato pesto	

Special Gourmet Treat | 270g     	                                		                  20.00 €
Goat cheese mousse | fresh pear | mixed greens | pickled carrots | pomegranate | pine 
nuts | honey vinaigrette	
	
Burrata | 200g                                                    	  		         22.00 € 
Roasted cherry tomato sauce | balsamic gel | pickled cherry tomatoes | almond slices | 
toasted brioche | basil oil

Calamari & Prosciutto Salad | 200g                                                       	           23.00 € 
Hazelnut spread | mixed green salad | Lovćen prosciutto | cherry tomatoes | melon | 
crispy calamari	

Tuna Salad | 200g                                                     			           24.00 € 
Homemade confit tuna | potato salad | fresh radish | quail eggs	

Montenegro Platter For Two | 350g                                                                                 25.00 €
Selection of cold cuts | cheese | pickles | grapes | olives | crackers | honey | almonds | 
garlic and herb butter

Soups	
Comforting Autumn Bowl |  250g                                                          	                   8.00 €
Roasted sweet potato soup | spicy rye bread | crispy pancetta	

Chicken & Corn Chowder |  250g                                                                  	                  11.00 €
Creamy corn & chicken soup with vegetables	

Chicken Fillet | 250g						      22.00 €

Salmon Fillet  | 180g						      25.00 €

Octopus | 160g							       32.00 €

Sea Bream Fillet  | 180g						      34.00 €

Filet Mignon  | 180g						      47.00 €

Side Dishes | 120g						        8.00 €
Potato fries
Fried baby potatoes
Mediterranean polenta
Grilled vegetables
Potato purée
Potato purée with truffle flavor

Grilled & Smoked
Choose your favorite cut of meat or fish and combine it with one side dish 
included in the price.	


