BREAKFAST

APPETIZERS

MEAT

PASTA

HOMEMADE

SNACK

Cheese omelet () 500rsd

omeletwith 3 eggs, cheese, feta cheese, tomato-550kcal

Ka¢amak () 530rsd
cornporridge with creanmy dairy spread
and prosciutto —550kcal

Eggs Benedict (O)

3 poached eggs, hollandlaise sauce, ham,
parmesan—580kcal

790rsd

Croque madam () 79014

Toasted bread, ham, cheese, béchamel sauce,
[ried eqg, French firies—610kcal
Fontana Breakfast (0) 650rsg
2eggs, sausages, cheese, pancetta,

red pepper paste, creamy dairy spread—870kcal
Hummus (&) 500rsd

Chickpea spread served with crusty bread —250kcal

[ BREAKFAST IS SERVED UNTIL 12:00h <

Selection of

Carpaccio steak 1.550rs
roasted red pepper gel, horseradish cream, parmesan,
arugula, olive, caper— 560kcal

Focaccia () 480rsq

red pepper paste/ creamy dairy spread-380kcal

Beetroot tartare 1100

beetroot and avocado tartare,
Jorestfruitdressing —350kcal
Grilled Miro¢ cheese (0)
arugula base, dried fruit— 450kcal
Selection of

homemade cheeses (©) 135010
Goc cheese with hot pepper, homemace cow cheese, goat

cheese, paprikain sour cream, parmesan - 600kcal

850rsd

880rsd

Melanzana ()

eggplant, napoli sauce, yellow cheese—350kcal
Je Pe

Melanzana 800rsd
eggplant, zucchini, napoli sauce—300kcal
Charcuterie selection 1.550rsq

Njegusi prosciutto, beef prosciutto, smoked pork neck,
porti tenderloin, kulen sausage, pork cracklings,

CHEF'S RECOMMENDATION

Osso buco (0 3.850rs0/kg

veal shank on lemon risotto with gremolata
110keal /100g

Sous-vide duck breast () 2.350rsd
creamy carrol purée, orange sauce, vegetables —
920kcal

CHEF'S RECOMMENDATION

Veal cheeks ()(0) 2.790rsq

inredwine and dark chocolate sauce, with celeriac
purée —850kcal

Sous-vide chicken fillet (“)(0) 1.190rsd

baby spinach, lemon sauce, mashed potatoes — 650kcal

Veal ribbs © 1.850rsd
slow-braised vealribs, vegetables, demi-glace sauce:
1.100kcal

Beef tenderloin confit (V) () 2.800rsq

with potatoes and green peppercorn sauce— 850kcal

Amatriciana 1.3001sq
homemacde pastawith pancetta, onion, garlic, chili
pepper; napoli sauce, and parmesan —710kcal
Tagliatelle with

1.550rsd

beef tenderloin
beeftenderloin, garlic, cherry tomatoes, parmesan, chili
pepper— 830kcal
Francescana 1.2801s
homemade pastawith sage, rosemary, butter, and
parmesan—650kcal

Wok noodles 1.450rsd
garlic, carrot, ginger; red pepper, zucchini, chickenfillet,
beeftenderloin, soy sauce, sweet chili, sesame oil, egg —
810kcal

Shrimp risotto (V/(0)(®) 1.580rsq

Risotto with salmon, saffion, and white wine—1.010kcal

Risotto with
ve etables and chicken

chicken, vegetables, red sauce—780kcal

@ 1.370rsd

MEAL SALADS

walnuts, almonds—720keal Filet mignon @ 2.800rsd
hom.emade breads > 290rsc Tempura Shrimp 1.390sd polatoes, sa?lcef%()l;cal
Bavarian-style pretzel, homemacde soft bun, whole o
. g . . o, sweet chili sos, crusty bread-1.010kcal
grainand classicwhite Kaiser rolls-320kcal New York steak @ 12.000;s4 / kg
black angus, steakhouse potatoes, grilled vegetables,
dijon mustard sauce—120keal /100g
BROTH/POTAGE FISH GRILL
Creamy veal broth (7)) 480rsq King salmon  (0) 1.890rsd Paradise Burger Patty 1.050rsq
250kcal salmontfillet on lemon risotto, with hollandaise minced meat, onion, bell pepper, french frries— 850kcal
sauce and baby vegetables—730kcal ;
Potage 420154 Cevapi (V) 1.050rsd
croutons—80kcal Grilled tuna steak 1.990rsq traditional Balkan grilled minced meat sausages served
served over sautéed vegetables with in homemade flatbread with creamy cheese spread and
French Onion Sou P @ 650rsd tertyalisauce — 750kcal firesh onion—900kcal
Brie cheese and toast breacd—350kcal Sea bass fillet @ 1.350rsd GLUTE
ratatouille-style vegetables with potatoes — 420kcal
Brodet (0)(¢) 2.190¢s4 - \\ ,/ -
traditional fish and shrimp brodet, served with ;\*’
aromatic polenta— 380kcal HOTEL
Couvert* 390rsd F O N TA.NA

Dip madewith pancetta, aged Goc cheese, and
walnuts. Served with roasted garlicin olive oil and
rosemary, balsamic glaze, homemacde ajvar
(pepper relish), and freshly baked focaccia bread.—
580kcal

*Couvertisrequired for every order

FRIDAY

— SPECIAL —

Fresh sea fish 6.500rs¢/kg

VRNJAGCGKA BANIJA

Mixed green salads 690rsd

sweet corn, almond, hazelnut, pineapple, citrus
dressing— 400kcal

Tuna salad 115054
Jreshtuna, mixed green salad, capers,
teriyakidressing— 390kcal

Caesar salad () 115054

iceberg lettuce, pancetta, chickenfillet, parmesan,
dressing—1.040kcal

Salad with

beef tenderloin ©®1.3801s4
beeftenderloin, arugula, iceberg lettuce, carrot,
honey-mustard dressing, nuts, pickles —1.040kcal

SALADS

SEE THE WINE OFFER
FROM OUR WINE LIST

© ® ®

LACTOSE NUTS

FASTING-FRIENDLY

Sopska 420rsd
tomato, cucumber, cheese, onion, bell pepper— 130kcal
Serbian 420rsg
Tomato, cucumber, onion, bell pepper, hot

chili pepper— 110kcal

Calg(bage 320rsd
50keal

Greek 420rsq

tomato, cucumber; olives, onion,
cheese, bell pepper—110kcal

Burger classic 1.350rsd
beef, BBQ sauce, sous-vide onions, icebery lettuce,
tomato, french firies, onion rings - 1.050kcal

Double cheeseburger 1.460rs4
beef, BBQ sauce, sous-vide onions, iceberg lettuce,
tomato, french firies, onion rings - 1.150kcal
Fontana sandwich (©) 880154
homemade sescume bun, sour cream, kackavalj

cheese, njegusi prosciutto, tomato, green salad,
french/fries-1.090kcal

Caesar wrap (V)(0) 1.250rsd
icebery lettuce, bacon, dressing, chicken, parmesan,
[firench fiies - 450kcal

Crispy chicken 1.1501sq
tempuracrispy chicken on a bed of mixed greens, with
sweet chili sauce andfrench firies - 550kcal

KIDS' MENU

Crispy chicken sticks 680rsd

Sesame-crusted, served with french fries and ketchup

Cevapi 680rsq

traditional Balkan grilled minced meat sausages served
with firench frries and ketchup
Spaghetti Bolognese 680rsd

Beef; red sauce

WELLNESS MENU

Oatmeal 510rsd

blueberries, soy milk, banana, hazelnut - 400kcal

Chrono pancake 460rsq

banana, chia seeds, soy milk, filled with apples and
cinnamon - 110kcal

Guacamole 790¢sd
ith poached quail eggs, seed bread, avocado, sun-dlried
tomatoes - 630kcal

B~ At

Courtesy of Restaurant Fontana’s Chef




