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CAJIATU

MewaHa canara
(momatu, KpacTaBuLm, NNEPKK, 3€N1Ka,
MOPKOB (CBEX CE30HCKI 3e1eHUYK))

MewaHa 3eneHa canara
(mapyna, pykona, KpacTaBuum,
[PECUHT, CEMKW, KPOMUA, CNaHaK)

MakepoHcka canata
(MeyeHw nunepku, JoMatu, YK, MargoHoC)

LLoncka canara
(Bomatn, KpacTaBuLm, Kpomug,
nunepKa, peHaaHo cupere)

'pyka canata
(momatm, KpacTaBuLY, KPOMIAZ, NUNEPKa,
CUpetbe, MACTNHKN, OPUraHo)

Munepku
(MMnepKun neyeHn, MacNnHKK)

Mouapena canara
(Mouanepa, Mapyna, Aomatu, 60CMnoK)

Canara Heanon
(Mapyna, aomart, cemkm,
pyKona, napme3aH)

SALADS

Mixed salad
(tomatoes, cucumbers, peppers, cabbage,
carrots (fresh season vegetables))

Mixed green salad
(lettuce, rucola, cucumbers,
dressing, seeds, onions, spinach)

Macedonian salad
(roast peppers, tomatoes, garlic, parsley)

Shopska salad
(tomatoes, cucumbers, onions,
peppers, grated cheese)

Greek salad
(tomatoes, cucumbers, onions, peppers,
cheese, olives, oregano)

Roasted peppers salad
(roasted peppers, olives)

Mozzarella salad
(mozzarella cheese,lettuce,tomatoes,basil)

Naples salad
(lettuce, tomatoes, seeds, arugula,
parmesan cheese)




CAJIATU

Mpwyra canara
(npwyTa, Mapyna, pykona,
napme3aH, nenyH,(aHaHac))

Canara og MOpPCKU NnoaoBu
(mapyna, pykona, MOpCKI NN0A0BK,
NYK, KpoMng, Aomart (npenus))

Canara oa TyHa
(mapyna, aomatu, pykona,
KPOMMA, NUEHKa, TyHa, NPeNnuB)

Llesap canara
(Mapyna, nuneLLKo, pykona,cnaHak,
Ky0eTu, ;OMaT, npenB)

INlococ canarta
(uaneH nonoc, Mapyna, pykona, KpoMug,
OMaTV, KpacTaBuLiy, NPenue)

CHexaHka (Tapatyp)
(naBnaka, nyK, KpacTaBuLa, opeBu)

MuHyyp
(munepku, somartu, nyk -
NPUrOTBEHM HA TPAAULINOHANEH HAUMH)

Ajsap
(I'II/II'IepKI/I MeJieHU nevyeHu -
MPUroTBEHN Ha TPAAULIMOHANEH HallI/IH)

Makano
(coc op nyk)

MpxeHn TMKBULN
(TukBMLN)

MeyeH UpH naTnuyaH

(LLpH NaTMyaH, AOMAT, NUNEpKa, NyK, Cupetbe)

MpxeH LpH naTnuyaH
(upH naTnuyan)

MacnuHku
(MacnuHKm)
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SALADS

Prosciutto salad
(prosciutto, lettuce, arugula,
parmesan, melon, (pineapple))

Seafood salad
(lettuce, rucola, seafood,
garlic, onion, tomatoes (dressing))

Tuna salad
(lettuce, tomatoes,arugula,
onions, tuna, dressing)

Caesar salad
(lettuce, chicken, arugula, spinach,
croutons, tomatoes, dressing)

Salmon salad
(smoked salmon, lettuce, arugula, onions,
tomatoes, cucumbers, dressing)

“Snezanka salad (Taratur sauce)
(sour cream, garlic, cucumbers, walnuts)

“Pindjur”
(peppers, tomatoes, garlic -
traditionally prepared)

“Ajvar”
(roasted minced peppers -
traditionally prepared)

Garlic sauce
(makalo)

Fried zucchini
(zucchini)

Baked eggplant
(eggplant, tomatoes, peppers, garlic, cheese)

Fried eggplant
(eggplant)

Olives
(olives)
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JIAQHU NMPELJALEHA

MewaHo cupetbe

(0BUM KaLLKaBaf, emeHTanep, pokPopT,
bueHo cupetbe, 6eno cupetbe)
MpwyTa 200 rp.

KawkaBan oBun 250 rp.
Cupetbe 6eno oB4o 250 rp.

BueHo oBYOo cupetrse 200 rp.

PubHa canata 200 rp.
(macTpmka, Kpomuza, MaraoHoC)

Canata op nurtsu 200 rp.
(BapeHu nurtou, Tatap oc)

Mopcka canara 200 rp.
(MOpCKM NN0A0BYM, KPOMUA, MOPKOB)

Kokten oa pakuutba
(pakumtba, 3eneHa canata, IMMOH,
Keuan, MajoHe3, BUHO)

Canara op wkonku 200 rp.
(LLUKONKM, MOPKOB, Kpomia)

COLD SIDE DISHES

Mixed cheese
(sheep cheese, emmental cheese, roquefort cheese,
beaten cheese, white cheese)

Prosciutto 200 gr.

Goat cheese 250 gr.

White sheep cheese 250 gr.
Beaten sheep cheese 200 gr.

Fish salad 200 gr.
(trout, onions, parsley)

Squid salad 200 gr.
(squids, tartar sauce)

Seafood salad 200 gr.
(seafood, onions, carrots)

Prawns cocktail
(prawns, lettuce, lemon,
ketchup, mayonaisse, vine)

Mussel salad 200 gr.
(mussels, carrots, onion)




TOIJIN NPEAJALEHA

MoxoBaH kawkasan 220 rp.
(KalwkaBan efamep NoxoBaH

BO Npe3na u jajue)

MoxoBaHo cuperse 220 rp.
(beta cupere noxoBaHo

BO Npe3na u jajue, cycam, Mef)
Mupowkn 220 rp.
(nanaunHka nonHeTa Co KaliKkasan,
LUYHKA, KOPHULLIOHW-MOXOBAHN)
ConeHu nanaunHku 220 rp.
(manaumHku, WyHKa, Kawkasan,
naBMaka-3aneyexu)

Meuypku Ha ckapa 220 rp.
Omnert no xenba

Cencka KajraHa
(jajua, momat, nunepka, cuperbe)

Jajua Ha oko
Jajua co cnaHuHa
Jajua co wyHka
Toct XaBau
(3aneue neo, WyHka,

KallKkaBaJ, aHaHac)

Wkonku 300 rp.
(LWKoMKM, COC Of fOMATH, NYK)

Wkamnu Ha ckapa 300 rp.

HOT SIDE DISHES

Breaded yellow cheese 220 gr.
(edamer yellow cheese breaded in
bread crumbs and eggs)

Breaded cheese 220 gr.
(feta cheese breaded in bread
chumbs and eggs, sesame, honey)
Piroshki 220 gr.

(pancake stuffed with yellow cheese,
ham, pickles - breaded)

Salty pancakes 220 gr.
(pancakes, ham, yellow cheese,
sour cream baked in oven)
Grilled mushrooms 220 gr.
Various omelettes

Country style omlette
(eggs, tomato, pepper, cheese)

Fried eggs
Bacon and eggs
Ham and eggs
Hawaii toast
(baked bread, ham,

yellow cheese, pineapple)

Mussels 300 gr.
(mussels, tomato sauce, garlic)

Grilled scampi 300 gr.

Al
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CYIn 1 HorpbH

Yopba of nacTpmka
Tenewka Yopba
Cyna op 3eneHuyK

rnPuiio3u

Momcpput

MeyeH komnup
BapeH komnup
Opu3

MewaHo BapuBo

SOUPS AND BROTHS

Throut broth
Veal broth
Vegetable soup

ADDITIONAL DISHES

French fries

Baked potatoes

Boiled potatoes

Rice

Mixed boiled vegatables stews
(Varivo)
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JALEHA Of NMAJIELLIKO

Munewxkwu ctek 220 rp.
(nunewxo ¢une)

Mune Ha knuHecku 220 rp.
(nunewxo ¢pune, 6en coC, KOPHNULLOHM,
MOPKOB, KpOMIAZ, NUMEpKa, Kaph)

Munewxkun npctu 220 rp.
(napuutba NUNeLLKo NOXOBAHN
BO jajuie v npe3na)

Munewko Bo 6en coc 220 rp.
(Munewkm cTek, KpOMMA,
naBnaka, nunepka)

Munewko kanpese
(Mouapena, fomar, bocune)

CHICKEN SPECIALITIES

Chicken steak 220 gr.
(chicken fillet)

Chicken alla Chinese 220 gr.
(chicken fillet, white sauce, pickles,
carrots, onions, peppers, curry)

Chicken fingers 220 gr.
(chicken fillet chops breaded in eggs
and bread crumbs)

Chicken in white sauce 220 gr.
(chicken fillet, onion,
sour cream, peppers)

Chicken caprese
(mozzarella, tomato, basil)
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JALOEHA 0f PUBA

Oxpuacka nacTpMKa Ha ckapa 1 Kr.

(nacTpmMKa neyeHa Ha nioTHa)

Oxpuacka nacTpmka npxeHa 1 Kr.

(nacTpmKa npxxeHa BO TUraH)

Mactpmka Ha ckapa 400 r.
(macTpmka neyeHa Ha NNoTHA)

Mactpmka npxxeHa 400 r.
(nacTpmKa npxxeHa BO TUraH)

Bensuua npxeHa 1 kr.
(6enBuua npXkeHa BO TUraH)

FISH SPECIALITIES

Grilled Ohrid trout 1 kg.
(grilled trout)

Fried Ohrid trout 1 kg.
(trout fried)

Grilled trout 400 g.
(grilled trout)

Fried trout 400 g.
(trout fried)

Fried belvica 1 kg.
(belvica fried in a pan)




JALIEHA Of] PUBA

Kpan npxeH 1 kr.
(KpemeHan o Kpan NpXKeHu BO TUraH)

Jaryna Bo TaBa 1 kr.
(jaryna, Kpomug, NyK, [OMAT, MaraoHoC,
BWUHO, NEYEH BO TaBa)

Mnawwuym 300 rp.
(Mnawwmum np>keHu BO TUraH)

Nursm npxeHn
(MUrHb1 NPXKEHU BO TUTaH)

Jlurten neveHu
(NUrtby NeYeHn Ha NNOTHA)

Lkamnu Ha ckapa

LLikamnu BO coc
(LKamnu BO COC CO BUHO,
JOMATeH CoC, NyK)

FISH SPECIALITIES

Fried carp 1 kg.
(carp fried)

Eel in a pan 1 kg.
(eel, onions, garlic, tomato, parsley,
wine - roasted in a pan)

Plashica 300 gr.
(plashica fried)

Fried squids
(squids fried)

Grilled squids
(grilled squids)

Grilled scampi

Scampi in sauce
(scampi in white wine sauce,
tomato sauce, garlic)
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JALEHA O CBUHCKO

CeuHcku ctek “CB. Cochuja” 220 rp.

(cBUHCKO pune, CnaHmHa,
KOPHWLLOHY, NANepKa, coc)

Bena sewanuua 220 rp.
(CBUHCKO Kape)

CBuHcko 60H chune 220 rp.
(60H pune)

®une CtporaHod 250 rp.
(cBUHCKO 6OH une, ben coc,
KOPHWLLIOHMU, KpOMI)

CBHMHCKM MeaanjoHu
(cBMHCKO 60H dune, coc, neuypkn)

CBuWHCKa KpemeHagna 250 rp.
(CBUHCKa KpeMeHaana)

MneckaBuua co kawkasan 220 rp.
(MeneHo Meco MOJHETO CO KallikaBan)

OomawHn konbacu 220 rp.
Beuka wHuyna 220 rp.

(CBUHCKO Kape MOX0BaHO
BO jajuie 1 npe3na)

PORK SPECIALITIES

Pork steak “St. Sophia” 220 gr.
(pork fillets, bacon,
pickles, peppers, sauce)

Grilled pork loin 220 gr.
(pork loin)

Pork bon fillet 220 gr.
(pork bon fillet)

Filet Stroganoff 250 gr.
(pork bon fillet, white sauce,
pickles, onion)

Pork medallions
(pork bon fillet, sauce, mushrooms)

Pork chop 250 gr.
(pork chop)

Pleskavica with yellow cheese 220 g
(minced pork and veal meat with yellow cheese)

Homemade sausages 220 gr.
Vienna Schnitzel 220 gr.

(pork loin breaded
in eggs and bread crumbs)
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JALEHA O[] TEJIELLIKO

Budtek co jajue 250 rp.
(Tenewko 6oH dune, jajue)

Budtek Bo coc og nevypku 250 rp.
(Tenewwko 60H une, coC 0f NeuypKu)

Budtek Bo pam coc 250 rp.
(Tenewwko 6oH dune, bewwamen coc)

budtek co npxeH kpomug 250 rp.
(Tenewko 6oH dune, Kpomuna)

®edrep ctek 250 rp.
(Tenewwko 6oH dune, coc, 3ekeH bubep)

Crek “Cdp. Cochuja” 250 rp.
(neuypKku, NUNepKa, KOPHULLOHHM, COC)

®une CtporaHod 250 rp.
(napuutba on 6oH dune, coc,
KOPHULLIOHM, Kpomia)

Tenewxku meganjonu 250 rp.
(Tenewwko 60H dune, coc, neuypkun)

Tenewku yurep 220 rp.
(Tenewku yurep,nyk)

VEAL SPECIALITIES

Beef steak with egg 250 gr.
(veal bon fillet, egq)

Beef steak in mushroom sauce 250 g
(veal bon fillet, mushroom sauce)

Beef steak in ram sauce 250 gr.
(veal bon fillet, bechamel sauce)

Beef steak with fried onions 250 gr.
(veal bon fillet, onions)

Pfeffersteak 250 gr.
(veal bon fillet, sauce, green biber)

Beef steak “St. Sophia” 250 gr.
(mushrooms, peppers, pickles, sauce)

Fillet Stroganoff 250 gr.
(veal bon fillet chops, sauce,
pickles, onion)

Veal medallions 250 gr.
(veal bon fillet, sauce, mushrooms)

Veal liver 220 gr.
(veal liver,garlic)




HAUNOHAJIHUN JALOEHA

TaBuye NpaBye
(meueH ben rpas co nunepka)

TypnutaBa
(MeLLaH 3eneHuyK 1 CBUHCKO MeCo NeyeH
BO TpaANLMOHaNHA KepamiuKa YuHIja (TaBa))

Capmu
(meneHo meco 1 opu3
BO NINCTOBY 0/ 1103a)

MonHeTn nunepku
(MMnepku, MeLIaHo MeNeHo Meco, 0pu3)

Tenewka TaBa 250 rp.
(Tenewwko, neuypku, Kpomug, CyBa nunepka)

Tenewxu yurep Bo TaBa 220 rp.
(TGHELIJKVI Lurep, kpomua, cyBa nvmepKa)

CBuHcKo BO TaBa 220 rp.
(napumkba CBMHCKO, KpOMME, CyBa NuNepKa)

Oxpuacka nactpmka Bo Tasa 300 rp.
(nacTpmKa, Kpomug, cyBa nunepka,
neyeHu BO TaBa)

Mactpmka Bo TaBa 300 gr.
(macTpmKa, Kpomna, CyBa nunepka,
MeyeHu BO TaBa)

Bensuua Bo Ttasa 300 gr.
(6enBuua, opu3, cyBa nunepka, npas)

Kpan Bo TaBa 300 gr.
(KpemeHap o4 Kpan, KpomMug, [OMATH,
CyBa nunepka, ne4yeHn so TaBa)
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NATIONAL DISHES

“Tavche Gravche”
(baked white beans with pepper)

“Turlitava”
(mixed vegetable and pork meat stew baked
in traditional pottery dish (tava))

“Sarma”
(vine leaves rolled around minced
meat and rice)

“Stuffed peppers”
(peppers, mixed minced meat, rice)

Veal “tava” (pan) 250 gr.
(veal, mushrooms, onions, dried peppers)

Veal liver prepared in pan 220 gr.
(veal liver, onions, dried peppers)

Pork “tava” (pan) 220 gr.
(pork chops, onions, dried peppers)

Ohrid trout “tava” (pan) 300 g.
(trout, onions, dried peppers,
baked in a pan)

Trout “tava” (pan) 300 g.
(trout, onions, dried peppers,
baked in a pan)

Belvica in pan 300 g.
(belvica, rice, pepper, leek)

Carp in a pan 300 g.
(carp fillets, onions, tomatoes, dried
peppers - roasted in a pan)
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HAECEPTU

NanaunHkm no xenba
Oxpupacka Topta
OBoLLeH Konay
Cnaponep

OBoLwHa canara
baknaBa

Kapau¢

Cekcu canata

banaHa cnaut

AlIETUCAHHU

Newnuym
bapemu
O'craum

Opesu
Knkuputku

DESSERTS

Various pancakes
Ohrid cake

Fruit cake

Ice cream

Fruit salad
Baklava

Kadaif

Sexy salad
Banana split

APPETIZERS

Hazelnuts
Almonds
Pistachios
Walnuts
Peanuts




