BREAKFAST served until 15h

CROQUE MADAM

(brioche toast bread, ham, cheese, parmesan, bechamel, fried egg and

mixed green salad)

GREG SANDWICH
(french bread, mixed mushrooms (ragu), arugula and parmesan)

AVOCADO TOAST

(french bread, avocado cream, poached eggs and mix of green salads)

CLUB SANDWICH

(brioche toast bread, juicy chicken fillet, gouda, mixed salad, tomato,

crispy bacon, fried egg and creamy herb spread)

BRICKLAYERS LOVE
(french bread, gostiljski cream cheese, roasted red pepper, ham,
poached egg and mix of green salads)

BENEDICT
(brioche bun, ham, poached eggs, homemade hollandaise and
mix of green salads)

NORWEGIAN EGGS
(brioche bun, sautéed spinach, poached eggs, smoked salmon
and mixed green salads)

CREAMY SCRAMBLED EGGS

STUFFED CROISSANT (option1or 2)
(with creamy scrambled eggs)

TURMERIC TOFU
(red pepper and walnut spread, turmeric, tofu, coconut milk,
crunchy vegetables, unleavened bread)

MORTADELLA & STRACCIATELLA BAGUETTE
(fresh baguette, mortadella, stracciatella cheese, pistachio pesto)

PROSCIUTTO & STRACCIATELLA BAGUETTE
(fresh baguette, prosciutto, stracciatella cheese, dried plums)

CROISSANT (jam or choco cream on a side)

1390rsd

1390rsd

1290rsd

1590rsd

1590rsd

1190rsd

1990rsd

890rsd

690rsd /1300rsd

1190rsd

1490rsd

1490rsd

340rsd



LJUBICA'S SWEET BREAKFAST

HOT OATMEAL PORRIDGE
(almond milk, fresh apple, red fruits, hazelnut, almond)

HOMEMADE GRANOLA
(greek yogurt, blueberry, red fruits, linen seeds)

SMOOTHIE BOWL
(cocoa, banana, hazelnut butter, coconut milk, thinly sliced almond,
black chocolate, mango)

PEACH TOAST
(french brioche toast, greek yogurt, peach, aceto cream, honey,

roasted hazelnut)

SWEET CROISSANT
(butter croissant filled with diplomat cream)

MAIN COURSES served from 13h

STARTERS

APPETIZERS
CRISPY FRIED OLIVES

CRISPY MUSHROOM CHIPS
(crispy mushroom chips with yogurt and herb dip)

HOMEMADE CRISPY ROLLS
(homemade crispy rolls stuffed with asparagus and cheddar cheese)

BLINI WITH SMOKED SALMON AND SOUR CREAM

650rsd

890rsd

990rsd

1290rsd

690rsd

490rsd

490rsd

1350rsd

1090rsd

790rsd



COLD APPETIZER

TARTARE DE BOEUF
(beef tartare made from 100% local beef, served with toasted brioche)

TUNA TARTARE
(tuna, avocado cream, and tomato gazpacho)

SPICY RUMP CARPACCIO
(spicy rump carpaccio with aged farmhouse cheese)

MIDDLE EAST
(spicy hummus, baba ganoush, lebni, muhammara, tortilla)

PRIMO PIATTO

BLACK RISOTTO WITH OCTOPUS
(creamy risotto with cuttlefish ink, octopus tentacles, and mango puree)

BEETROOT RISOTTO
(creamy risotto with beetroot pieces, white truffle oil, and parmesan
mousse)

PASTA

CARBONARA
(rummo rigatoni, egg yolk, Pecorino cheese, and guanciale)

TAGLIATELLE IN MILK
(milk, butter, truffle paste, white truffle oil, parmesan)

BAO BUNS

BAO BUNS
(soft airy buns stuffed with chicken and veggies)

2890rsd

1980rsd

1490rsd

1590rsd

2520rsd

1450rsd

1980rsd

1290rsd

1490rsd



MAIN COURSES

SOUP OF THE DAY
GRILLED LION'S MANE MUSHROOM ON A CREAMY PARSNIP PUREE
(depending on the season could be substituted with chanterelle or

penny bun)

PHILLY SANDWICH LIKE PASTRAMI

(unleavened bread, labneh, marinated red onion, rump steak- medium rare)

VEGCAN BURGER (no bread)
(edamame, beetroot spread, vegan tzaziki, hummus, salad)

BEEF RIBS IN HOISIN SAUCE WITH HUMUS

FILLET MIGNON
(beef steak on parsnip cream with grilled brussels sprouts and pear in
red wine)

CHICKEN FILLET ON CARROT PURE
(juicy chicken fillet, carrot cream, apple salad, fennel and walnut kernels)

SALMON FILLET
(salmon fillet and thinly sliced vegetables, sesame oil and tobico)

TUNA STEAK
(tuna steak served with mixed grilled vegetables)

DUCK FILLET
(sous-vide duck fillet and homemade tagliatelle in orange sauce)

FRESH SALADS

MIXED GREEN SALAD

SEASONAL SALAD

550rsd

2390rsd

2190rsd

1690rsd

2390rsd

3890rsd

1990rsd

2790rsd

2490rsd

2690rsd

680rsd

680rsd



MEAL SALADS

LJUBICA'S SALAD
(iceberg lettuce, our caesar dressing, croutons, parmesan, chicken fillet,
pine nuts and parmesan chips)

FALAFEL SALAD
(fried falafel balls made from chickpeas and all sorts of spices)

WALDORF SALAD
(mix salad, herb dressing, gorgonzola, walnut kernels and roast beef)

COBB SALAD
(chicken,avocadoegg,pancetta,tomato, mixed salad, lemon dressing)

RAMEN

RAMEN TO CRY FOR
(beef, miso, mushrooms, spring onion, corn, egg)

TOM YUM
(coconut milk, shrimps, veggies and cilantro)

VEGAN

(mango and jalapeno soup, with asparagus, broccoll, tofu, ginger, spring
onion, lettuce and sesame oil)

HINA

(curry coconut soup, chicken, fennel, oyster mushrooms, cilantro, lime
and lettuce)

EXTRAS

THIN BREAD
HOT SAUCE

OLIVES

1980rsd

1390rsd

1870rsd

2090rsd

2090rsd

2450rsd

1690rsd

1720rsd

210rsd

210rsd

210rsd



DESSERT Hand made

LEMON TART
(creamy french style lemon tart)

BAKED CHEESECAKE
(with homemade apricot sauce , white belgian chocolate and
mascarpone cream)

BROWNIE
(dark belgium chocolate cake with handmade salted caramel)
*available with scoop of vanilla ice cream

CRUMBLE WITH RASPBERRY, TAHINI AND HALVAH
(crunchy butter dough with raspberries, tahini sauce, halvah and
rose water)

CARROT TART
(vegan,creamy tart based on carrots huzelnut, date, and
pumpkin seeds)

WINTER APPLE CAKE
(warm cake topped with vanilla ice cream ,salted caramel and
hazelnuts)

VELVETY CHOCOLATE TART MOUSSE
(vegan cake made for true lovers of dark Belgian chocolate)

690rsd

890rsd

690rsd

690rsd

690rsd

590rsd

890rsd



