


SEMBERSKI SALAS

SALASKA TRPEZA

HLADNA PREDJELA
SUPE I CORBE
TOPLA PREDJELA
JELA SA ROSTILJA
JELA PO NARUDZBI

JELA ISPOD SACA

SIREVI
RIBE
SOSEVI
SALATE
DEZERTI

==

GOLD APPETIZERS
SUPS AND THICK SOUPS
HOT APPETIZERS
GRILED FOOD

DISHES A LA CARTE

FOOD TRADITIONALLY
COOKED “SAC”

CHEESE
FISH
SAUCES
SALADS
DESSERTS




SALASKI SPECIJALITETI
OD MANGULICE

Kobasica ala mangulica | 20,00 KM
Snicla od mangulice na zaru sa gljivama | 22,00 KM

Istrazivanja kvaliteta mesa mangulice pokazala su da konzumiranje ovog mesa dovodi do
stvaranja takozvanog HDL holesterola, odnosno ,dobrog“ holesterola, koji blagotvorno
djeluje na osobe sa povisenim nivoom masnoca u krvi. Sadrzaj holesterola u mesu man-
gulice je cak do nevjerovatnih 75% nizi u odnosu na druge rase.

Njena mast po kvalitetu moze se porediti i sa maslinovim uljem, jer sadrzi samo ,dobar®
holesterol. Tajna ovakvog kvaliteta mesa mangulice lezi u tome Sto se one ne hrane kon-
centratima - njihov jelovnik identican je ishrani divlje svinje. Vec¢i dio hrane pronalaze
rijuci zemlju i jeduci Sumske plodove.

Uzivajte u specijalitetima od mangulice.
Zdravije se hranite na nasem i vasem ,Semberskom salasu*.




HLADNA PREDJELA
| COLD APPETIZERS

Prsut | Prosciutto (dry-cured ham)

Kulen| Tradicional spicy sausage
Suvi vrat | Smokeked pork neck
Govedi prsut | Beef prosciutto

Salaska zakuska 2 osobe

| “Salas” snack for 2 persons

(prsut, kulen, suvi vrat, govedi prsut, kajmak,
sir)| (prosciutto dry-cured ham, spicy sausage,
smoked pork nack, beef prosciutto, kajmak
cream, cheese)

Salata morsKi plodovi
| Mixed seafood salad

Salaska salata sa tunjevinom
| Tuna salad

Salaska salata sa piletinom
| Chicken salad

26,00

22,00
22,00
26,00

38,00

21,00

17,00

17,00

Dorucak do 11:30h

Ustipci | Traditional donuts

Jaja - kajgana | Scrambled eggs

(sir, Sunka, slanina) | (cheese, hamon, bacon)

Salaski dorucak

| “Salas” breakfast

(jaja, kajmak, domacdi sir, bareni vrat, kulen,
ajvar ) | (eggs, kajmak, cheese, smoked pork,
tradicional spicy sausage, ajvar)

Slatki dorucak

maslac, dzem, eurokerm, med

Kacamak sa kajmakom | Palenta

7,00

9,00

12,00

8,00

10,00

SUPE I CORBE | SOUPS

Goveda supa | Beef soup

Teleca ragu corba
| Veal ragout thick soup

Paradajz ¢orba
| Tomato cream soup

Domaca riblja ¢orba
| Home made fish thick soup

5,00

7,00

5,00

7,00

TJESTENINE | PASTA

Bolognese Spageti 17,00
| Spaghetti Bolognese

Carbonara Spageti | Carbonara 17,00
TOPLA PREDJELA

\ HOT APPETIZERS

Sampinjoni na Zaru 15,00
| Grilled mushrooms

Punjeni Sampinjoni 17,00
| Stuffed mushrooms

(sir, slanina) | (cheese, bacon)

Pohovani sir | Breaded cheese 15,00




JELA SA ROSTILJA
| GRILED FOOD

Cevapi | Kebabs

Cevapi mali | Small kebabs

Pljeskavica | “Pljeskavica” burger

Pljeskavica mala
| Small “Pljeskavica” burger

Pljeskavica sa kajmakom
“Pljeskavica” Burger with kajmak
cream

Ustipci leskovacki

| Leskovac traditional donuts
(sir, slanina, ljuta paprika)
| (cheese, bacon, hot pepper)

Raznjic¢i | Skewered kebabs

Bijela vjesalica

| White grilled strips pork loin
Dimljena vjesalica

| Smoked grilled strips of pork loin
Punjena vjesalica

| Filled grilled strips of pork loin

Rolovani svinjsKi file
| Rolled pork fillet

19,00

10,00
19,00

10,00

21,00

20,00

19,00

20,00

23,00

25,00

29,00

Pileca dzigerica u slanini
| Chicken liver rolled with bacon

Pileci file na zaru

| Grilled chicken fillet

Pileci raznjici u slanini

| Chicken skewered kebabs in
bacon

Pileéi batak | Chicken legs

Pile¢i punjeni batak
| Filled chicken legs

Salaska plata za 2 osobe

| “Salas” dish for 2 persons
(prilog pomfrit i carsko povrce, 4 x
¢evapi, 4x kobasica, 2x svinjski file,
2x piletina u slanini, 2x svinjski vrat,
4 x slanina na Zaru) | (4x kebabs, 4x
sausage, 2x pork fillets, 2x chicken in
bacon, 2x pork neck, grilled bacon)

Lalin tanjir prilog pomfrit

| Lala dish served with fried
potetoes

(pljeskavica, krmenadla, vrat, kobasica,
piletina, slanina) | (burger, steak, neck,
sausage, chicken, bacon)

Punjeni pile¢i medaljoni

| Filled chicken medallions
(sir, Sunka, slanina | cheese, ham,
bacon)

Svinjski vrat na zaru
| Grilled pork neck

20,00

21,00

19,00

21,00

60,00

28,00

24,00

20,00



JELA PO NARUDZBI
| DISHES A LA CARTE

Ramstek sa lukom

| Beef sirlion steak whit onions
(prilog pekarski krompir) | (served with
baked potato)

Ramstek na zaru

| Grilled beef sirloin steak
(prilog pekarski krompir) | (served with
baked potato)

Medaljoni u kajmaku

| Medallions in kajmak cream sauce
(prilog pomfrit i carsko povrée)

| (served with fried potatoes and boiled veg-
etables)

Medaljoni u sosu od gljiva

| Medallions in mushroom sauce
(prilog pomfrit i carsko povrce)

| (served with fried potatoes and boiled veg-
etables)

Biber stek

Biftek u sosu od gljiva
| Beef tenderloin steak in mushroom

sauce
(prilog pekarski krompir) | (served with
baked potato)

Biftek na zaru

| Grilled beef tenderlion steak
(prilog pekarski krompir)

| (served with baked potato)

38,00

37,00

28,00

28,00

58,00

59,00

57,00
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Biftek u sosu od gorgonzole
| Beef tenderlion steak in gor-

gonzola sauce
(prilog pekarski krompir)
| (served with baked potato)

560,00

Biftek stroganoff

| Beef tenderlion steak “stroga-
noff”

(prilog riza) | (served with rice)

45,00

Salaski specijalitet za 2 osobe ~ 05.00

| “Salas” special dish for 2 per-

SOns

(biftek, file svinjski, ¢ure¢i medaljoni,
sos, gljive, gorgonzola, pomfrit, carsko
povrée) | (beef tenderlion steak, pork
fillet, turkey medallions, sauce, mush-
rooms, gorgonzola, fried potatoes and
boiled vege.)

Karadordeva Snicla

| “Karadjordjeva” schnitzel

(prilog pomfrit, carsko povrée, punjena
gurmanskom masom) | (served with
fried potatoes and boiled vegetables)

27,00

Pileca Karadordeva Snicla

| Chicken “Karadjordjeva”
schnitzel

(prilog pomfrit, carsko povrée, punjena
gurmanskom masom) | (served with
fried potatoes and boiled vegetables)

25,00




Becka Snicla | Wiener schnitzel
(prilog pomfrit i carsko povrce)

| (served with fried potatoes and boiled
vegetables)

Pileca Becka Snicla

| Chicken Wiener schnitzel
(prilog pomfrit i carsko povrce)

| (served with fried potatoes and boiled
vegetables)

Cure¢i odrezak na zaru
| Grilled turkey steak
(prilog pomfrit i carsko povrée) | (served

with fried potatoes and boiled vegeta-
bles)

Cordon blue svinjski

| Cordon bleu pork fillet

(prilog pomfrit i carsko povrée) | (served
with fried potatoes and boiled vegeta-
bles)

Cordon blue pileé¢i

| Cordon bleu chicken
(prilog pomfrit i carsko povrée) | (served

with fried potatoes and boiled vegeta-
bles)

Curece meso sa mlincima

| Turkey meat with grinders
(zapecene curece grudi u pavlaci sa
mlincima) | (baked turkey breast in sour
cream with grinders)

21,00

27,00

23,00

23,00

25,00

Becarski (¢ureci) odrezak
(prilog pomfrit i carsko povrée) |
(served with fried potatoes and boiled
vegetables)

Svinjska natur Snicla
| Pork schnitzel

Salaska muckalica
| Diced pork with a pepper and
tomato hot sauce

Sosin tanjir | Sosa dish

(prilog pomfrit i carsko povrce, kari
s0s) | (served with fried potatoes,
boiled vegetables, curry sauce)

Dinstana junetina na salaski
nacin u sosu od gljiva

| Beef “Salas way” in mushroom
sauce

Salaski gulas | Goulash

Dimljena vjesalica sa mlincima

| Smoked hanger with grinders
(zapecena svinjska dimljena vjesalica u
pavlaci sa mlincima) | (baked smoked
pork hanger in sour cream with mince-
meat)

SEMBERSKI SALA¢

21,00

20,00

22,00

35,00

18,00

25,00



JELA ISPOD SACA

“ SAC”

FOOD TRADITIONALLY COOKED

Teletina | Veal
(prilog krompir ispod saca)

40,00

RIBE | FISH

Rijecne | River fish

Pastrmka na zaru | Grilled trout
(prilog blitva i krompir) | (served with mangel
and potatoes) / 1kg

Smud | Perch

(prilog blitva i krompir) | (served with mangel
and potatoes) / 1kg

Som | Catfish
(prilog blitva i krompir) | (served with mangel
and potatoes) / 1kg

Saran | Carp
(prilog blitva i krompir) | (served with mangel
and potatoes) / 1kg

Dimljeni Saran | Smoked carp
(prilog blitva i krompir) | (served with mangel
and potatoes) / 1kg

Som file (pangasius) | Catfish fillet
(prilog blitva i krompir) | (served with mangel
and potatoes) / porcija

Dimljeni file pastrmke | Smoked

troud filet
(prilog blitva i krompir) | (served with mangel
and potatoes) / 1kg

File smuda | Perch fillet 1kg
(prilog blitva i krompir) | (served with mangel
and potatoes) / porcija

50,00

75,00

00,00

58,00

90,00

19,00

85,00

SIREVI | CHEESE

Domaci
| Home

Feta

| Feta cheese

Uzicki kajmak

| UzZice kajmak cream

Kackavalj - trapist
Caciocavallo (stretched-curd cheese)

Dimljeni sir - karavan
| Smoked cheese

Sir plata za 2 osobe
| Cheese mix for 2 persons

Morske | Sea fish

Brancin | Seabass
(prilog dalmatinsko varivo) | (served
with dalmantian stewed vegetables)

Orada | Gilthead

(prilog dalmatinsko varivo) | (served
with dalmantian stewed vegetables) /
1kg

Lignje | Squid

Punjene lignje | Stuffed squid
(Sunka, sir, prsut + prilog dalmatins-
ko varivo) | (ham, cheese prosciutto
served with dalmantian stewed vege-
tables)

Punjene posne lignje | Stuffed
squid

(riza, Sampinjoni, paradajz + prilog
dalmatinsko varivo) | (rice, mush-
rooms, tomato ser. with dalman. ste.
vegetables)

Gambori na zaru porcija
| Griled shrimps

Gambori na buzari
| Shrimps with sauce

10,00

11,00

14,00

13,00

16,00

30,00

85,00

85,00

27,00

20,00

29,00

33,00

30,00




SALATE | SALADS

Mijesana | Mixed salad

Srpska | Serbian
Sopska | Shop salad
Grcka | Greek salad

Peéena paprika crvena | Roasted red
peppers

Zelena | Lettuce

Paradajz | Tomato
Krastavac | Cucumber
Kupus | Cabage

Kiseli kupus | Sour cabage
Basta | Garden

Ajvar | Traditional plate whit red bell
pap., garlic, eggplant and chilli pep-
pers

Ljuta papricica
Vitaminska salata | Vitamin salad

Ljuta papric¢ica pec¢ena
| Hot Roasted Peppers

Paprika u pavlaci
| Peppers in Sour Cream

6,00
6,00
7,50

8,00

6,00

5,50

5,50
5,50
5,00
5,50
6,50
5,50

4,50
6,50

6,00

7,00

SOSEVI | SAUCES
Topli | Hot

Gorgonzola | Gorgonzola 6,00
Od gljiva | Mushroom 6,00
Biber sos | Pepper sauce 0,00
Kari | Curry 6,00
PRILOZI \ SIDE DISH

Pomfrit | Fried potatues 7,00
Grilovano povrée 9,00
| Grilled vegetables

Krompir restovani 8,00
| Roasted potatoes

(slanina,luk) | (bacon and onion)

Carsko povrée kuhano 6,50
Kuvani krompir 0,00
| Boiled potatoes

Riza | Rice 5,00
Pekarski krompir 5,50

| Baked potato




DEZERTI | DESSERTS

Palacinak ¢okolada | Chocolate pancake 7,50
Palacinak eurokrem | Pancake with “Eurokrem” 7,50
Palacinak orasi | Pancake with walnuts 7,50
Palac¢inak dZem | Pancake with jam 7,50
Palac¢inak | Eurocrem / plasma biscuits 8,00
Palacinak | Eurocrem / plasma biscuits / banana 9,00
Palac¢inak | Eurocrem / plasma biscuits / (vruée visnje) hot cherry 9,00
Palacinak sladoled vruce viSnje 10,00
| Pancake with ice-cream and hot cherry

Palacinci u vinskom Satou za 2 osobe 30,00
| Pancake in wine chateau for 2 persons

Salaski voc¢ni kolac | “Salas” fruit cake 0,00
Voc¢na salata | Fruit salad 7,00
Voéni kup | Fruit cup 8,50
Banana split | Banana split 10,00
Sladoled kugla | Ice cream 3,00
Sladoled sa vruéim visnjama | Ice cream with hot sour cherry 8,50
Hurmasica 0,00

| Biscuits mede with coconut or walnut flour served in sirup

Baklava | Baklava 6,00

Cijene su izrazene u konvertibilnim markama.
Ne primamo stranu valutu.
Knjiga utisaka se nalazi kod sanka.

Prices are given in convertible marks (KM).
Other currencies are not accepted.
Our guestbook is at the bar.




KARTA PICA

TOPLI NAPITCI
VODE

SOKOVI

PIVA

RAKIJE

LIKERI

VISKI
SAMPAN]JCI
PJENUSAVA VINA
BIJELA VINA
CRVENA VINA
ROSSE VINA
DEZERTNA VINA

==

HOT BEVERAGES
WATERS

JUICES

BEERS

RAKIAS

LIQUERS
WHISKIES
CHAMPAGNES
SPARKLING WINES
WHITE WINES
RED WINES
ROSE WINES
DESSERT WINES




TOPLI NAPITCI

| HOT BEVERAGES

Espresso 3,00
Domaca | Home made coffee 2,50
Nescafe clasic 3,50
Jacobs cappuccino 3,50
Caj Sipak | Wild rose tea 3,00
Caj nana | Mint tea 3,00
Caj kamilica | Camomile 3,00
Caj voéni | Fruit tea 3,00
Caj zeleni | Green tea 2010
SOKOVI

| JUICE & REFRESHMENTS
Coca Cola | 0,25 4,50
Fanta | 0,25 4,50
Sprite | 0,25 4,50
Schweppes Biter Lemon | 0,25 4,50
Schweppes Tonic | 0,25 4,50
Orangina | 0,25 4,50
Cockta | 0,25 4,50
Dus Fructal | Juice Fructal | 0,20 4,50

Ledeni ¢aj breskva | Peach ice tea | 0,20 4,50

Breskva Fructal | Peach | 0,20 4,50
ViSnja Fructal | Sour chery | 0,20 4,50
Jagoda Fructal | Strawberry | 0,20 4,50

Borovnica Fructal | Blackberry | 0,20 4,50

Red Bull | 0,25 6,50
Guarana | 0,25 5,50
Cijedena narandza | 0,25 6,50
Limunada | 0,25 5,00
Aspall malina | jagoda | 0,25 5,00

VODE | WATERS

Vitinka gaz.
| Sparkling mineral water | 1/1

Vitinka gaz.
| Sparkling mineral water | 0,25

Vivia negaz.
| Natural mineral water | 0,70

Vivia negaz.
| Natural mineral water | 0,25

Vivia limun negaz.
| Natural mineral water | 0,25

Vitinka exotic kruska
| Natural mineral water | 0,25

Vitinka exotic limeta mar.
| Natural mineral water | 0,25

PIVA | BEERS

Veliko toéeno | Big glass | 0,50
Malo toc¢eno | Small glass | 0,30
Jelen fl. | 0,33

Stella Artois | 0,33

Bavariafl. | 0,25

Bavaria 0% alc. | 0,25

Becks | 0,33

Somersby jabuka | Apple | 0,33
Somersby kruska | Pear | 0,33
Ruski kvas | Russian | 0,33
Jelen fresh | 0,33

Nektar limun | 0,33

Niksi¢ko | 0,33

Niksic¢ko tamno | 0,33
Staropramen | 0,33
Staropramen 0% Alc. | 0,33
Corona | 0,33

Franziskaner | 0,50

7,00

3,50

4,00

4,00

4,00

5,00
4,00
4,50
5,00
5,00
4,50
5,00
5,00
5,00
4,00
4,50
4,50
4,50
4,50
5,00
5,00
6,50
7,50



RAKIJE | RAKIAS
Sljiivovica | Plum | 0,03
Kajsijevaca | Apricot | 0,03
Viljamovka | Pear | 0,03
Dunjevaca | Quince | 0,03
Sokolova sljiva | 0,03

Loza | Grape | 0,03

Lincura | Yellow gentian | 0,03

Pelinkovac | Bitter liquer based on
worm wood | 0,03

VISKI | WHISKIES

Ballantines | 0,03
Johnny Walker | 0,03
Johnny Black | 0,03
Jack Daniels | 0,03

Chivas | 0,03

Jameson | 0,03

3,00
4,00
4,00
4,00
5,50

4,00
4,00

3,00

4,50

4,50
7,50
6,50
7,50
4,50

LIKERI [LIQUERS

Jagermeister | 0,03

Gorki list| 0,03

Vlahov | 0,03

Cherry | 0,03

Rum Bacardi | 0,03

Bailey's | 0,03

Vinjak | 0,03

Stock | 0,03

Konjak Badel | Cognac | 0,03
Konjak Hennessy fine | 0,03
Martell | 0,03

Tequila | 0,03

Dzin Gordon | Gin | 0,03
Smirnoff | 0,03

Eristoff | 0,03

Martini Bianco | 0,03
Campari biter | 0,05

Courvoiseier | 0,03

4,00
3,00
3,00
3,50

4,00
4,50
3,50

4,00
3,00
7,50

6,50
4,50
4,00
4,00
4,50
4,50
5,50

6,50




GEMBERSKI SALA¢

Pavlovi¢a put bb
76300, Dvorovi, Bijeljina
info tel:

055 257 500
055 257 510
0606 944 393
066 595 817




