LANGOUSTE

RESTAURANT



FISH TASTING MENU

14500 RSD

Tasting menu based on fish
consisting of 5 courses, including dessert,

prepared according to the season.

Please inform your waiter about your allergies and diets

All prices are in dinars with VAT included



MEAT TASTING MENU

14500 RrRSD

Tasting menu based on meat
consisting of 5 courses, including dessert,

prepared according to the season.

Please inform your waiter about your allergies and diets

All prices are in dinars with VAT included



LANGOUSTE MENU

19900 RSD

A characteristic tasting menu of our restaurant
consisting of 8 courses, including dessert,
featuring dishes based on meat and fish prepared seasonally,

best reflecting the ideology of our restaurant and our chef’s cuisine.

Please inform your waiter about your allergies and diets

All prices are in dinars with VAT included



A LA CARTE

Foie gras 3600 RSD
(,,Banat”Goose liver paté, fruit representation of one market stand on the

famouse Belgrade market called ,,Kalenic¢”)

Fish tartare 3900 RSD
(Fresh Adriatic fish, fermented ramson, from the Botanical garden

,, Jevremovac”, cucumber and celery)

Beef carpaccio 3500 RSD
(Beef ribeye aged for 45 days from Golija mountain, pickled shitake cream,

wild mushrooms ragu from Central Serbia forest ragu,

oyster mushroom chips and marsala consome)

,Raviolo in brodo” 4200 RSD
(Vegeterian dish representing the season in our garden, different types
of zucchini, miso eggplant and celeriac dashi)

Truffle/no truffle 4200 RSD
(Carob cracker, forest mushrooms, ,,Djubek” cheese, from south Serbia,

seasonal Rajac truffle and caramelized onion)

Scampi 6500 RSD
(Adriatic scampi, lemon and horseradish buttermilk sauce, almond and

garden sauce)

Adriatic fish fillet 8500 RSD
(Fillet of fresh Adriatic fish with indigeneus beans from our garden,

first Serbian artichoke beurre blanc sauce)

Langouste Lobster 12900 RSD
(Fresh Adriatic lobster from our aquarium prepared in 3 services with

seasonal vegetables from our garden)

Denube pike perch 5500 RSD
(Line caught, dry aged for 5 days, poached with fig leaves and swisschard from

our garden, beurre blanc sauce and herbs from the restaurants own “Herb garden”)

Smoked veal chop 5500 RSD

(Pester veal rack, slow-cooked and lightly smoked with Rajac truffles
and port wine sauce)

Pig 6500 RSD
(Pig from our farm prepared in 3 services through our family experience)
Lamb triptych 6500 RSD

(Sjenica Lamb, prepared in 3 different ways following the traditions of

preparing lamb in different parts of Serbia, South, Center and North Serbia)

Duck 6500 RSD
(Dry aged Banat duck, local raspberry, broccoli from the garden glazed in

,mangulitza” fat, duck jus)

All prices are in dinars with VAT included
If ordering a half portion from our A la cart menu,

70% of the price will be charged



DESSERT

Black sesame 1200 RSD
(black cherries, dark chocolate, sesame mousse, black tea)

Rhubarb 1200 RSD
(rhubarb, rose, strawberries and local cows cheese)

Childhood banana 1200 RSD
(banana bread, lemon cream, marshmellow and “banana roti”)

or

Selection of French cheeses 2200 RSD

COUVERT

550 RSD



