HOTEL
CLUBA

KOPAONIK
* ek

RESTORAN / RESTAURANT
a la carte jelovnik / a la carte menu






DORUCAK / BREAKFAST

Sluzi se do 12h / Served until 12pm

SPECIJAL OMLETI / SPECIAL OMELETTES

Omlet sa livanjskim sirom i crnim tartufima /
Ommelette with Livno cheese and black truffles 940

3 jaja, ovdiji livanjski sir, crni tartufi, salsa od 3 vrste paradajza i zacinskog bilja /
3 eggs, Livno sheep milk cheese, black truffles, salsa of 3 types of tomatoes and herbs

Omlet sa dimljenim lososom i spanacem, sveZi krastavac i paradajz /

Omelette with smoked salmon and spinach, fresh cucumber and tomato .................. 1.050
3 jaja, dimljeni losos, salsa od svezeg krastavca i zacinskog bilja /
3 eggs, smoked salmon, salsa from fresh cucumber and herbs

Omlet sa njeguSkom prSutom, salata od mlade rukole,
ceri paradajz i mladi sir / Omelette with Njegusi prosciutto,

young rocket salad, cherry tomato and young cheese 850
3 jaja, suseni paradajz, njeguska priuta, rukola, ceri paradajz, mladi kravlji sir /
3 eggs, dried tomatoes, Njegusi prosciutto, rocket salad, cherry tomato, young cheese from cow’s milk

SENDVICI / SANDWICHES

Livanjski sendvi¢ / Livno sandwich 1.100

Livanjska pr3uta, kackavalj, krem sir sa maslinama, kajmak, sveZi krastavac, zelena salata, BBQ sos /
Livno prosciutto, kashkaval, cream cheese with olives, kajmak, fresh cucumber, lettuce, BBQ sauce

Kopaonicki sendvic / Kopaonik sandwich 120
Domace pecivo, Sunka, senf, kackavalj, kiseli krastavac, zacinjeni krompir, BBQ sos /
homemade pastry, ham, mustard, kashkaval, pickles, seasoned potatoes, BBQ sauce

SPECIJAL DORUCAK / SPECIAL BREAKFAST
Srpski dorucak / Serbian breakfast 840

2 jaja, domaca kobasica, slanina, kozji sir, ajvar, grilovani Geri paradajz /
2 eggs, local homemade sausage, bacon, goat cheese, ajvar, grilled cherry tomatoes

Kacamak sa kajmakom / Kacamak with kajmak 150

Tradicionalni katamak od belog projinog brasna sa mladim kajmakom i kravljim sirom /
traditional polenta made from white corn flour with young kajmak and cow cheese

HLADNA PREDJELA / COLD STARTERS

Selekcija sireva iz Srbije / Selection of cheeses from Serbia 1590
Dimljeni sir, ovéiji tvrdi sir, staroplaninski kozji sir, zlatarski sir, vojvodjanski mladi sir /
smoked cheese, cheese from sheep milk, Stara Planina goat cheese, young cheese from Vojvodina

Predjelo Klub A / Cold starter Klub A 2400

Selekcija suhomestanih prizvoda iz Srbije, mladi sir, zlatarski sir, urnebes, kajmak, ajvar,
nase pecivo / selection of dried meet products from Serbia, young cheese, Zlatar cheese, urnebes,
kajmak, ajvar, domestic breads/pastry

PrSuta i masline / Prosciutto and olives 1.360
Livanjska prSuta, maslinovo ulje i masline / prosciutto from Livno, olive oil and olives

Karpaco od dimljenog lososa / Smoked salmon carpaccio 2150
Dimljeni losos, kapar, rukola, Geri paradajz / smoked salmon, capers, rocket salad, cherry tomatoes



TOPLA PREDJELA / WARM STARTERS

Grilovani rtanjski sir na hrskavom hlebu /

Grilled cheese from Rtanj on crusty bread 1.250

Grilovani rtanjski sir na mladoj rukoli, zainjena dresingom od borovnice /
grilled cheese from Rtanj on young rocket, seasoned with blueberry dressing

Pohovane paprike / Fried peppers 930

pohovane crvene paprike punjene mladim kozjim sirom / fried red peppers stuffed with young goat cheese

Pita savijaca sa kozjim sirom i kiselim mlekom /

Pie with goat cheese and sour milk 890
Pita od ruéno radjenih kora, posluzena sa kiselim mlekom / pie from homemade crust, served with sour milk

Grilovano sezonsko povrée / Grilled season vegetables 650
Tikvica, patlidzan, paprika, peurke / zucchini, eggplant, pepper, mushrooms

SUPE & CORBE / SOUPS AND CHOWDERS

Krem teleca Gorba sa mladim spanacem / Veal Chowder with baby spinach.............. 560

Corba dana / Soup of the day 490

SPECIJALITETI / SPECIALTIES

Srneci gulas / Roe deer stew 2.350

komadi ¢istog srneceg mesa dugo kuvanog u crvenom vinu, prilog pire krompir sa parmezanom /
pieces of roe deer meat, slow cooked in red wine, served with mashed potatoes with parmesan

Kopaonicki razanj pored kamina / Kopaonik skewer by the fireplace ... 5.200
Dimljena vesalica, aromaticni pileci file, kobasica sa sirom, gurmanski ustipci /
smoked sliced pork loin, aromatic chicken fillet, sausage with cheese, gourmet chops

*porudzbina kopaonickog raznja se vrsi min 3 sata pre obroka /
* the order of Kopaonik skewer must be made at least 3 hours hefore meal

GLAVNA JELA / MAIN COURSE

Dimljeni pileci batak u porto sosu /

Smoked chicken drumstick in port wine sauce 1590

Dimljeni pileci batak preliven sosom od porto vina, posluzen sa pireom od krompira i parmezana /
smoked chicken drumstick topped with port wine sauce, served with mashed potatoes and parmesan cheese

Cureca becka $nicla / Vienna turkey steak 1.350
Becka $nicla od cureceg filea, pomfrit, tartar sos / Vienna steak from turkey fillet, French fries, tartar sauce




Dve vrste vesalica / Two types of sliced pork loin 1.150

Bela dimljena vesalica, dimljeni vrat, kajmak sos, hrskavi pikantni krompir /
sliced pork loin, smoked neck, cream (kajmak) sauce, crispy spicy potatoes

Domaca fruSkogorska kobasica sa sirom /

Domestic sausage from Fruska gora with cheese 1.550
Kobasica od svinjskog mesa punjena kremastom gaudom, prilog dijon pire /
pork sausage stuffed with creamy gouda, side dish Dijon puree

Dimljena svinjska rebra na kajmaku /
Smoked pork ribs with kajmak 1.850

Marinirana svinjska rebra zapetena sa domacim slatko-ljutim sosom, kajmakom, prilog aromatiéni krompir /
pork ribs marinated and baked with homemade sweet chili sauce, kajmak, served with aromatic potatoes

Gevapi / Cevapi 1.550
Cevapi od juneceg mesa sa domacim kajmakom i aromaticnim krompirom i peréenom paprikom /
beef cevapi with kajmak, aromatic potatoes and roasted pepper

Gurmanska pljeskavica / Gourmet Burger 1.650
Junece meso u kombinaciji sa govedjom prutom i dimljenim sirom, servirana sa miksom

zelenih salata i pecivom iz nase pekare / beef meat combined with beef prosciutto and

smoked cheese, served with mixed green salad and selection of homemade bread

Planinski Burger / Mountain burger 1490
Junecée meso, majonez sa $afranom, hrskava slanina, livanjski sir, marinirani Sampinjoni,

sveZi krastavac, rukola / beef, mayonnaise with saffron, crispy bacon, Livno cheese,

marinated mushrooms, fresh cucumber, rocket salad

SELEKCIJA CRVENIH MESA/

RED MEAT SELECTION

Preporuka je uvek na$ biftek koji pazljivo biramo, mariniran na poseban nacin.
Preporucujemo da se konzumira srednje pecen /

Our recommendation is carefully selected steak, marinated in a special way.
We recommend to consume it medium done.

STARENA MESA VISE OD 32 DANA /
BEEF AGED FOR MORE THAN 32 DAYS

T-Bone Steak / T-Bone steak 8.500 / 1kg
Ribeye Steak / Ribeye steak 9.000/ 1kg
Flank steak / Flank steak 9.000 / 1kg
Juneci biftek / Beefsteak 12.000 / 1kg

Juneci file u aromatiénom bilju odlezao viSe od 20 dana, serviran sa aromatiénim puterima i
hrskavim krompirom / beef fillet in aromatic herbs, aged more than 20 days, served with
aromatic butters and crispy potato

Sosevi / Sauces

Sos od 5 vrsta pecuraka / Five types of mushroom sauce 460

Sos od Sarenog bibera / Peppercorn sauce 420




Sos od crvenog Porto vina / Red Porto wine sauce 460

Sos od crnih tartufa / Black truffle sauce 580

JELA OD RIBE / FISH DISHES

Steak Losos / Salmon steak 2.200

Losos na Zaru posluzen sa sotiranim povréem i sosom od limuna /
grilled salmon steak served with sautéed vegetables and lemon sauce

Brancin - Orada / Sea bass - Sea bream 2.250

U komadima ili filetima, hladno cedeno maslinovo ulje, krompir, blitva /
fish fillets or pieces, cold pressed olive oil, potatoes and chard

Dimljena pastrmka / Smoked trout 1.850

Dimljeni fileti pastrmke i dalmatinsko varivo / smoked trout fillets and mixed vegetables

PASTE | RIZOTA / PASTA AND RISOTTO

Papardele sa livanjskim sirom i crnim tartufom /
Papardelle with Livno cheese and black truffle 1.890

Domace papardele u krem sosu od livanjskog sira i crnog tartufa /
homemade papardelle in a creamy Livno cheese and black truffle sauce

Aromaticni rizoto sa biftekom / Aromatic risotto with beefsteak 1.950

Aromaticni rizoto sa mariniranim junecim biftekom, Sumskim pecurkama, majéinom dusicom i parmezanom /
aromatic risotto with marinated beefsteak, wild mushrooms, thyme and parmesan cheese

RiZoto sa Sarenim povréem / Risotto with colorful vegetables 1.250
Kremasti rizoto sa Sarenim sezonskim povréem / creamy risotto with colorful seasonal vegetables

DECIJI MENI / KIDS MENU

Patrik Zvezda / Patric Star (120 g) 650

5 devapa, pomfrit / 5 traditional minced beef meet fingers “Cevapi” , French fries

Bejbi slane palacinke / Baby savory pancakes (120g) 650

Pohovane bejbi palatinke sa sirom i Sunkom / fried baby pancakes with cheese and ham

Hamburger Keba Kraba / Mr. Krabs Burger patty (120 g) 650

Hamburger, pomfrit / beef burger patty, French fries

Carobni $tapici / Magic sticks (120 g) 650

Cureci panirani $tapici, pomfrit / breaded turkey meat fingers, French fries)




PRILOZI / SIDES

Pikantni krompir / Herb potatoes 390
Pomfrit / French fries 390
Dalmatinsko varivo / Potatoes and bock choy, garlic 420
Kajmak dodatak / Traditional cream cheese “kajmak” 400
Pavlaka dodatak / Sour cream 180
Kecap dodatak / Ketchup 180
Majonez dodatak / Mayo 180
Masline dodatak / Olives 300
Parmezan dodatak / Parmesan cheese 250
Tartar sos / Tartar sauce 250

OBROK SALATE / MEAL SALADS
Cezar salata / Caesar salad 1.590
Svefi ajzherg, grilovana piletina, aromaticni krutoni, parmezan, cezar dresing /
fresh Iceberg, grilled chicken, aromatic croutons, parmesan, Caesar dressing
Salata sa dimljenim lososom / Smoked salmon salad 2.150
Dimljen losos, miks zelenih salata, miks semenk, eri paradajz, limun dresing, mocarela /
smoked salmon, lettuce mix, seed mix, cherry tomato, lemon dressing, mozzarella
Biftek salata / Biftek salata 1.150
Idrava salata sa mariniranim biftekom, rukola, eri paradajz, mladi sir, aromatiéni krompir /
healthy salad with marinated beefsteak, rocket salad, cherry tomato, young cheese, aromatic potato

SALATE / SALADS

Sopska salata / Shopska salad 540
Moravska salata / Moravian salad 510
Paradajz sa domacim sirom / Tomato with local cheese 520
Srpska salata / Serbian salad 520
Miks zelenih salata / Lettuce mix 460




Rukola Eeri sa pinjolima / Rocket and cherry salad with pine nuts .................. 620

Tarator salata / Tarator salad 520
Kupus salata / Cabbage salad 460
Pecena ljuta paprika / Roasted pepper 120
Pecena crvena paprika / Roasted red pepper 480
TurSija / Pickled vegetables 520
Kiseli kupus / Pickled cabbage 520

KUVER / COUVERT

Zemicke (2 kom) / Brioche (2 pieces) 210

DEZERTI / DESERTS

Palaginke Club A (za dve osobe) / Club A pancakes (fit for tWo) ..........cccccooeeressne 150
Palaginke sa Nutelom i plazmom (2 kom) /

Crepes with Nutella and grounded biscuits (2 pieces) 550
Palaginke sa dzemom (2 kom) / Crepes with fruit jam (2 pieces) .........couereersseee 500
Baklava sa borovnicom / Traditional baklava with blueberries 550
Torta /Cake 550
Vocéni kup / Fruit sundae 600
Vocna salata / Fruit salad 550
Vocni tanjir / Fresh fruit platter 650

Kugla sladoleda / Scoop of ice-cream (50 g) 160




