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% |n Balkan tradition, the hajduk (hajduci or haiduci in the plural) is a romanticised
hero figure who steals from, and leads his fighters into battle against, the Ottoman
or Habsburg authorities. They are comparable to the English legend of Robin Hood

and his merry men, who stole from the rich and gave to the poor, while defying
seemingly unjust laws and authority.
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- - e " - Bacon 50 g, 3 eqgs, kaymak 50 g, Blatnica cheese Sﬂg
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HAM"N EGGS
Jeggs, ham 70 g
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* SCRAMBLED EGGS
WITH CHEESE AND HAM

3 eqgs, cheese 50 g, 50 g ham
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- SWEET BREAKFAST

Butter 50 g, jam 50 g

N S

—

0 MENUsasovexevooe 3




e

\
! COLD
§ APPETIZERS

MIXED COLD ™
APPETIZERS

Beef smoked ham 50 g, pork smoked ham 50 g,
prosciutto 50 g, kaymak 50 g, Blatnica cheese
50 g, kulen 50, salty doughnuts 50 g.
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A DOMESTIC
" PROSCIUTTO

PORK
SMOKED HAM
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SALTY DOUGHNUTS
WITH KAYMAK

Wheat flour, kaymak

- BREADED CHEESE
WITH HOME MADE

»* TARTAR SAUCE
/ ‘.'ﬁ“ Trapist cheese 100g, eggs, bread crumb,
> . Tartar sauce, Franch fries
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SALTY

DOUGHNUTS 7
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STUFFED &
CHAMPIGNONS
WITH KAYMAK

Champignons 200 g, kaymak 70 g
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{ GRILLED
CHAMPIGHONS

Champignons Eﬂﬂg

KLJUKUSA

Wheat flour, sour cream,
garlic. Netto: 250 g
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SERAD
DISHES [

‘ GREEK SAI.A[I

Cucumber, tamato, paprika, onion, olive,

Blatnica cheese - N ""““‘M:‘@?{
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CAESAR SALAD

Grilled chicken 200 ?] . green salad 50 g,

bacon 150 g, toast 50 g, mustard
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Y SOUPS|BROTHS
Q |[POTTAGES

HAJDUK SOUP

Beef, vegetables, spinach, garlic, spices

£ '} % NN N\
& - BEEF SOUP

Beef broth, noodles, carrot,
parsley
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CHICKEN SOUP

Chicken broth, noodles, carrat, parsley

AJDUK
RAGOUT SOUP

J Beef, paprika, onion, spinach, tomato,
potato, cabbage, peas J

VEAL
RAGOUT SOUP

Veal, carrot, onion, peas

FISH SOUP

Hake, peas, carrot, onion,
. potata, celery, spices j
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“TOMATO SOUP

Tomato puree, rice, spices
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& SPECIALTIES @
| OF THE HOUSE [
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" HAJDUK PLATE
MIXED GRILLED MEAT
FOR TWO PERSON

2 pork t-bones steak 200 g, 2 smoked pork
chops 150 g, cevagi 200 g, 2 sausages 100 g,
chicken skewers 200 g, KsradPrdjev_a
steak 300 g, grilled vegetables, French fries

e - ' i .
T \
LR =
\

HAJDUK
STEAK

Veal steak 200 g, smoked pork
chops 50 g, Trapist cheese 50 g,
champignon sauce, fried egg

..,. \. \r R ‘.‘:‘F \

<. HAJDUK SABER

o - } Beefsteak 50 g, rump steak 50 g, veal 50 g,

* F o pork chops 50 g, bacon 50 g, cheese 50 g,
g k! sausages 50 g, grilled vegetables
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BEY"S PLATE

MIXED GRILLED MEAT

FOR TWO PERSON

2 beef t-bones steak 200 g, beefsteak 200 g,
cevapi 200 g, chicken skewers 200 g,

2 Karadjordjeva steak 300 g, grilled
vegetables, French fries

' HAJDUK
GRILLED PATTY

Minced meat 200 g, bacon 40 g,
Trapist cheese 20 g, French fries 200 g
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DISH ON
DEMAND

Yo

 CHICKEN MEDALLIONS
IN KAYMAK WITH et
GRILLED POLENTA ¥ LL SRR -
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TURKEY @
STEAK IN o
CURRY SAUCE

Turkey fillet 250 g, curry sauce
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KARADJORD.JE \ |
STEAK S

Pork/veal fillet 200 g, w*&’\’qx&\\‘g\ N

kaymak 100 g, French fries B
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" VEALSTEAKIN ™
CHAMPIGNON SAUCE

" NATURE
~ STEAK

Vieal 200 g, natur sauce,
French fries200g

" MEDALLIONS IN
CHAMPIGNON SAUCE

Veal medallians 200 g, ch n&nsaae&, SO
grilled vegetables, French fr &




BREADED™

N
b i STEN \
LESKOVAC PORK
& PEPPER STEW \
Pork fillet 200 g, paprika, onion, N

pepperoni, tomatoes

e

BOILED VEAL

Vieal 300 g, vegetables 200 g ﬂ
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GRILLED MEAT

T-bone steak 100 g, chicken fillet 100 g,
patty 100 g, pork skewers 100 g, bacon 50 g,
sausages 50 g, cevapi 100 g, French fries
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SMOKED
STEAK w=

Smoked prime lean steak 200 g,
French fries 100 g, grilled
vegetables 240 g

~ DOMESTIC
SAUSAGES

Grilled sausages 300 p WS
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GRILLED
VEAL
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CHICKEN SKEWERS =
KEBABS INBACON & =

Chicken fillet 200 g, bacon 200 g, ’
French fries, grilled vegetables
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STUFFED PRIME
LEAN CHICKEN

Chicken fillet 200 g, Trapist cheese 50 g,
proscivtto 50 g, French fries
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. : GRILLED ¥
NN A . %7 CHICKEN FILLET
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NATIONAL
C e o DISHCEVAPI

- .' - 5 Minced Beef, bun, onion, French fries
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BEEFSTEAK
Beef 200 g, grilled vegetables and
French fries. Choose your favorite sauce:

champignon sauce, pepper sauce (sauce
with four type of pepper), cheese sauce
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RUMP STEAK

Rump steak 50 g, pepper,
mustard, toast

FLAMBED
TURKEY STEAK

Turkey fillet 250 g, rum,
brandy, pineapple, orange sauce.
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FISH
DISHES

GRILLED TROUT

Trout Lkg.
Side dish is not included in price

“ % Carp 300 g. Side dish
© .. isnotincluded in price
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FRIED
HAKE g
Hake 300 g. Side dish :
is not included in price = _; 4
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GRILLED -
SQUID =
-

Squid 250 g. Side dish -
is not included in price
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" ORADAFISH &8

1 piece orada fish. Side dish
is not included in price
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SIDE
DISHES

SII]E DISHE _U" N
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FRENCHIRIES 25| 0 [
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BACKED
POTATOES

SSSPIHAD

MIXED
 VEGETABLES

“SALTEDR
‘\ POTATOE 5

GRILLED
BHAMPIGHDI‘IS

BICE <

“KETCHUP.

SSMAVONNAYSE
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SPAGHETT
BOLOGNESE

Minced meat 100 g,
noodles 100 g,

Chicken 150 g, smoked park chops,
pasta 100 g, cream 50 g, Parmesan 50 g,
turmeric, eqg, basil, olive oil
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SALADS AND
DESSERTS

l:m:umhnr. tomato, yellow dmka,
nheese. vinegar, oil, salt. 3

cucumber.tumm. ellow paprika,
vmegar oil, salt. 3[&1 a5 L
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| GFIEEI'I SALAI] mnm-ug
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SIUFFEL

FRIED PAPRIKA.  fed paprika200g, gari

PANCAKES (upisce) Esrm iocis b,
AN CARESHPPIESES)
SWEET PIE Apple or charry pie 200 g




e, NN AN NN N Liplje monestory
- b R N liplie Monastery is \ocated o the foot of the
N mouniain Borip next t the figirica Nver, 2o km
“3'“\“\( water RN west from Testc. ¢ dates batk 1o the tireeth
Hajgutka voda (Water) s A SHNG1EAT by P l;ﬁntum and i is the endowment of Vemnanjeh. N
- ~ . £ was huilt with quarry stone, fioored with |
Hmd_ucke\_mdg andthe egend 28 ’}‘nat - s } processed stone tiles, and has haratieristies \
spring hajduc! washed themselves in believe \ of Ratka school of l et A
that the mountain would ge e strength Sca seool of arcReuTe: | S
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Visitors can sleepover in the Monastery %
ient \egends. %

hefare the clash with e Turks. b
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\ \\ _Water is 3 common, inherited good whose value R
a2\ we must all be aware of. The task of 23Ch person \
D is to masters it and that carefully use it T e— N
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Following the ancestral fips, we use water from
a natural spring wihile preparing our food.




'i Hotel Hajducke Vode
hajducke_vode
B info@hajduckevode.biz

hajduckevode.biz_
D
053 441 001 N
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