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Nasa prica seze duboko u srce
porodic¢nih trpeza.
Naslede starih vrednosti koje su se prenosile
s kolena na koleno.

U naSem restoranu, svaki obrok je prica
o Jjubavi prema tradiciji i hrani.

Sastojci su i1 dalje sveziilokalni, a svaki recept je

tajna koja se Cuva generacijama unazad.

Svaki zalogaj je putovanje u vreme
kada su jela bila jednostavna, a ukusi nezaboravni.
Nasi kulinarski majstori su posvecéeni tome da ozive te ukuse
1 da vam pruZze autenti¢no gastronomsko iskustvo.

Uz svaki obrok, prenosimo vam deo nase price,
deo nase ljubavi prema hrani.
I dok sedite za stolom, mozete osetiti toplinu
porodi¢nog okupljanja i miris domace kuhinje.

Zahvaljujemo vam Sto ste deo nase pricCe,
1 nadamo se da ¢ete uZivati u svakom zalogaju
kao da ste kod kuce.

Dobrodosli u nasu
kulinarsku avanturu!

SELA REK
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za trpezu
nezaboravnih
domacih ukusa!




DORUCAK

Dorucak se sluzi do 12:00
BREAI{FAST Breakfast is served untill 12:00

Omlet sa kozjim sirom i vrganjima
Omelet with goat cheese and forest mushrooms

Omlet od belanaca sa spana¢em i hrskavom slaninom
Egg white omelet with spinach and crispy bacon

Omlet sa prsutom i tartufima
Omelet with prosciutto and truffles

Sendvic sa prSutom, mozzarellom, paradajzom i rukolom
Sandwich - prosciutto, mozzarella, tomato, rocket

Sendvic u integralnoj kifli sa ¢uretinom,

mocarelom i salatama

Sandwich in wholegrain bun with turkey, mozzarella and salads

PrZenice sa kajmakom i ajvarom
French toast with kajmak and ajvar

Kajgana sa homoljskom kobasicom
Scrambled eggs with sausage from Homolje
Kajgana sa domacim sirom i paprikom
Scrambled eggs with domestic cheese and peppers

Popara
Popara (bread pudding)

Cicvara
Cicvara (corn flour porridge)

Kacamak sa kiselim mlekom i hrskavom pancetom
Kacamak (polenta) with sour milk and crispy pancetta

Homoljski dorucak

Breakfast Homolje style

Ustipci sa ajvarom, kajmakom i dZzemom

Ustipci (dougnuts) with ajvar, kajmak and jam

Ovsena kasa sa semenkama lana i susenim vocem
u sojinom mleku sa vanilom

Oatmeal with linen seed and dry fruit in vanilla soy milk

Virsle sa jajima

Sausages and eggs

Domaca pita od heljdinog brasna
Homemade buckwheat flour pie

540
510
570
590

620

510
640
440
460
460
460
750
520

510

510

580



PREDJELA

STARTERS

Selekcija “GRAMINA” sireva sa farme Bela Reka
Selection of “GRAMINA” cheeses from the Farm Bela Reka

Meze
Meze (selection of appetizers)

Prsut sa Homolja
Prosciutto from Homolje

Peglana kobasica sa homoljskim kackavaljem
Flat sausage with hard cheese from Homolje

Selekcija suhomesnatih proizvoda
(govedi prsut, peglana kobasica i sudzuk)
Selection of dried meat products (beef prosciutto, flat sausage, “sudzuk” sausage)

Tatar biftek sa aromatizovanim puterom

i hrskavim domadéim bagetom
Beef steak Tatar with aromatized butter 1950 and crispy home made baguette

Domaca Burrata “GRAMINA” sa mariniranom cveklom,
Ceri paradajzom i sosom od bosiljka

Homemade Burrata with marinated beets, cherry tomatoes and basil sauce
Sjenicki sir

Fresh cheese Sjenica style

Riblja pasteta sa domacim prepecenim bagetom
Fish pate with homemade baked baguette

Pasteta od jagnjece dzigerice sa slatkim od Sumskog voca
Lamb liver paté with forest fruit sweet jam

Pohovana bukovaca sa tartar sosom
Fried oyster mushrooms with sauce Tartar

1220
1380
1150
1460

1490

2150

1280

570
820
570

720




Bogat je onaj koji viSe proizvede,
nego sto pojede

“Rich is the one who produces more than he consumes” - Serbian proverb



PREDJELA

STARTERS

Black angus goveda prsuta sa farme Bela Reka 1180
Black angus beef prosciutto from the farm Bela Reka

Rolnica punjena dimljenom butkicom u sosu od vrganja 740
Roll filled with smoked pork hock in porcini mushroom sauce

Rolnica sa biftekom u sosu od semena bundeve 850

Beef steak roll in pumpkin seed sauce

Grilovani kozji sir “"GRAMINA” sa dZzemom od ljute paprike 950
Grilled goat cheese “GRAMINA” with hot pepper jam

Zapecene paprike punjene sirom, kajmakom i spanacem 970
Baked peppers stuffed with cheese, kajmak and spinach

Zapeceni patlidzan sa “GRAMINA” mocarelom i paradajzom 890
Baked eggplant with GRAMINA mozzarella and tomatoes

SUPE

SOUPS

Potaz dana 530
Pottage of the day

Teleéa corba 580
Veal broth

Jagnjeca corba 580
Lamb broth

Juneca supa sa domacim rezancima 520

Veal soup with home-made noodles




GLAVNA JELA

MAIN COURSES

Pohovana piletina sa pecenim cCerijem
i “GRAMINA” burratom
Fried chicken with baked cherry tomatoes and “GRAMINA” burrata

Pacji batak sa domacim sirupom od javora

na dve vrste pirea
Duck drumstick with home made maple syrup on two kind of mashed potato's

Svinjska rebarca sa sosom od pecene paprike i kajmaka
Pork ribs with roasted pepper and cream sauce

Vegetarijanski burger sa tofu sirom i paradajzom
Veggie burger with tofu and tomato

Stek od rolovanog svinjskog vrata punjen gaudom

i svezom paprikom na pireu od tartufa

Rolled pork neck steak stuffed with gouda and fresh paprika on truffle puree
Curedi file pohovan u korici od le$nika i oraha

sa “GRAMINA” mocarelom i sosom od mirodije

Turkey fillet in hazelnut and walnut crust with GRAMINA mozzarella and dill sauce

Karadordeva Snicla sa pomfritom
Karadorde style steak with French fries

Curetina sa mlincima
Turkey with mlinci

Seceni biftek na domaéim rezancima u sosu od tartufa
Sliced beef steak on home made noodles in truffle sauce

Black Angus burger sa nase farme
Black Angus burger from our farm

Curece grudi punjene gaudom, prSutom i tikvicama
sa sosom od susenih vrganja

Turkey breast stuffed with gouda, prosciutto and zucchini

with dried porcini mushrooms sauce

Dimljena butkica sa kajmakom na resti krompiru
sa hrskavim lukom i slaninom
Smoked ham hock with kajmak on Rosti potatoes with crispy onions and bacon

Domacdi Siroki rezanci sa mlevenim tele¢im mesom
Home made noodles with minced veal meat

Njoke sa biftekom, bukovacom i spanacem
Gnocchi with beef steak, oyster mushrooms and spinach
Glazirani fileti losos pastrmke sa rezancima
od povrca i pirincem

Glazed trout filets with vegetables and rice noodles

1650

2150

1850
980

1980

1810

1720
1620
3480
1640
1920

1880

1290
1840

1740
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m Flekice u krem sosu sa kockicama hrskave slanine 1280
i “GRAMINA” parmezanom
Home made pasta in cream sauce with crispy bacon and “GRAMINA” goat cheese
m Domaca pasta sa svezim paradajzom, raguom od povréa, 1580
bosiljkom i “GRAMINA” burratom

Home made pasta with fresh tomatoes, basil and “GRAMINA” burrata

m‘ Rizoto sa biftekom i ajvarom 1800
Risotto with steak and ajvar
Flekice sa ¢uretinom, brokolijem i leSnikom 1360
Home made pasta with turkey, broccoli and hazelnut
Grilovana pastrmka sa blitvom i krompirom 1550
Grilled trout with Swiss chard and potatoes
Fileti jadranske orade sa krompirom, 2080

maslinama i kaprom

Adriatic sea bream filetes, with potatoes, olives and capers
Rizoto sa piletinom i povréem

Risotto with chicken and vegetables




Ptica po perju,
a covjek se po besjedi poznaje

“A bird is known by its feathers, and a man is known by his words” - Serbian proverb



SPECIJALITETI SA ROSTILJA

Specialties from the Grill

Cevapi na lepiniji sa ajvarom i kajmakom
Cevapi on flat bread with ajvar and kajmak
Pljeskavica sa pecenom paprikom,

sirom iz meSine i hrskavim lukom
Pljeskavica with baked peppers, cheese from “mesina” and crispy onions

Ustipci sa Pirotskim krompirom
Ustipci with potatoes from Pirot

Gurmanska pljeskavica sa kajmakom
i krompirom ispod saca
Gourmet pljeskavica with kajmak and clay pot baked potatoes

Cureci file sa grilovanom bukovaéom
Turkey filet with grilled oyster mushrooms

Dimljeni batak sa kajmakom
Smoked chicken drumstick with kajmak

PileCi file na Zaru sa pomfritom
Grilled chicken fillet with French fries

Homoljska kobasica punjena sa kozjim sirom
Sausage from Homolje filled with goat cheese

Biftek na Zaru sa grilovanim povréem
Grilled beef steak with grilled vegetables

Rolovana punjena vesalica
Rolled stuffed pork loin

Jagnjeci ¢evapi sa pire krompirom
Lamb kebabs with mashed potatoes
Rolovana piletina u slanini, punjena rukolom

i “GRAMINA” mocarelom sa grilovanim povréem
Rolled chicken in bacon, stuffed with rocket and
Gramina mozzarella, with grilled vegetables

Kobasice od Black Angus-a (sa farme Bela Reka),

na pire krompiru sa senfom
Black Angus sausages (from Bela Reka farm),
on mashed potatoes with mustard

»

1520

1520

1520

1680

1530
1190
1050
1390
3240
1720

1680

1480
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Selekcija specijaliteta sa rostilja za dve osobe / 700g 2850
Selection of grilled specialties for two / 700g

Selekcija specijaliteta ispod saca za dve osobe / 600g 4350
Selection of clay pot roasted specialties for two / 600g

Jagnjeca plecka odlezala u komori za suvo zrenje / 1kg 4820
Lamb shoulder aged in dry aging chambers

Sarma ispod saca sa pire krompirom 970

Sour cabbage with minced meat and mashed potatoes

Specijaliteti sa raznja i saca
Spit and clay pot roasted specialties

Sa obronaka Homoljskih planina za nas restoran biramo samo najbolju jagnjad.
Hranjena senom i kukuruzom organskog porekla, nasa jagnjetina predstavlja
sve ono $to je u staroj srpskoj kuhinji bilo sinonim za zdravu ishranu.

Stari nacini spremanja uz koris¢enje modernih sredstava za cuvanje i odgoj,
stvaraju ono Sto danas predstavlja Restoran Bela Reka.

Jagnjetina sa rainja / 350g 2280
Lamb on a spit / 350g
Prasetina sa raznja / 350g 1710
Pork on a spit / 350g

Specijaliteti ispod saca se spremaju u zavisnosti od dnevne ponude sveZih namirnica.
Za informaciju o danasnjoj ponudi i nacinu serviranja molimo vas obratite se
vasem konobaru.

Teletina ispod saca 2250
Veal (claylid baked)

Jagnjetina ispod saca 2280
Lamb (claylid baked)

Jaretina ispod saca 2800

Goat (claylid baked)

Domaci proizvodi odlezali
u komorama za suvo zxrenje
Spit and clay pot roasted specialties

Jagnjeca plecka / kg 4820
Lamb shoulder / kg



SALATE I OBROK SALATE

Salads and Meal salads

Salata sa biftekom, povréem, pirincem i sosom od bosiljka 1970
Salad with steak, vegetables, rice and basil sauce

Rezanci od piletine na hrskavim salatama, sa ceri 1100

paradajzom, Cipsom od kozjeg sira i medom
Chicken noodles on crispy salads with cherry tomatoes, goat cheese chips and honey

Salata sa curetinom, kozjim sirom, jabukama 1350

semenom bundeve i dresingom od borovnice
Salad with turkey, goat cheese, apples, pumpkin seeds and blueberry dressing

Salata sa spanac¢em, kozjim sirom, jabukama 890

i dresingom od pomorandze
Salad with spinach, goat cheese, apples and orange dressing

Paradajz sa “GRAMINA” mocarelom i sosom od bosiljka 810
Tomatoes with Gramina mozzarella and basil sauce

Sopska salata 550
Shopska salad

Tarator salata 390
Tarator salad

Srpska salata 510
Serbian salad

Sveiz kupus 280
Fresh cabbage

Mesane zelene salate 390
Lettuce mix

Pecena ljuta papricica 120
Roasted hot pepper

Basta salata za dve osobe 720
Garden salad for two

Ajvar 580
Ajvar - traditional condiment made from sweet bell peppers and eggplants

Paprika cepkana ljuta 590
Hot pepper choped

Pecena paprika . 1 430
Roasted peppers

Kiseli kupus 420
Sauerkraut

Tursija 480
Pickled vegetables

Zimska basta salata za dve osobe 780
Winter edition of garden salad for two

Paprika u pavlaci 550

Peppers in sour cream



Mnogo treba vremena
da od deteta covek bude

“It takes a long time for a child to become a man” - Serbian proverb



KOLACI

Cakes
Cokoladna torta sa orasima 550
Chocolate cake with walnuts
Krempita 480
Cream pie
Koh 385
Shortcake in milk sauce
Ledene kocke 480
Icecube cake
Palacinke 480
Pancakes
Bajadera 440
Bajadera cake
Baklava 460
Baklava
Sutlijas 370
Rice pudding
Vocna torta 520
Fruit cake . =
Orasnice / komad 140
Walnut cookie / one piece
Oblande 450
Waffers
Domace vanilice 300
Homemade vanila cookies

m Palacinke sa kompotom od domacih breskvi, 620

sa mrvljenom plazmom i sladoledom od vanile
Pancakes with homemade peach compote, with crumbled Plasma cookies
and vanilla ice cream

Paladinke sa slatkom od vi$anja, domacim keksom 620

i sladoledom od cokolade
Pancakes with sweet cherry, homemade cookies and chocolate ice cream

Tanjir domadih sitnih kolaca 990
Selection of home made mini cakes

Kuver 180

Couvert

Svako jelo sprema se pazljivo i sa ljubavlju prema tradicionalnim receptima,
koris¢enjem lokalnih sastojaka iz razlic¢itih delova Srbije.

Each and every dish is prepared meticulosly, with love, according to traditional recipes,
using local ingredients from different parts od Serbia.
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