M{ORZO

GSMASTRO BAR

Dobrodo3li u nas svet ukusa.

Vodeni idejom da vrhunska gastronomija pofiva na ravnoteZi
izmedu tradicije i inovacije, kreirali smo jelovnik koji objedinjuje
najbolje iz oba sveta. Domacée naslede oblikujemo kroz savremeni
pristup, uz pazljiv odabir namirnica i posve¢enost svakom detalju.

Korzo je oduvek bio mesto susreta, $etnje i razmene — prostor gde
se ljudi okupljaju, dele trenutke i stvaraju uspomene. Upravo tom
idejom smo se vodili, stvarajué¢i ambijent i ukuse koji povezuju
poznato sa novim, tradiciju sa savremenim.

Nas cilj nije samo da zadovoljimo ocekivanja
- vec da ih nadmasimo.

Welcome to our world of flavors.

Guided by the idea that top gastronomy rests on the balance
between tradition and innovation, we have created a menu that
brings together the best of both worlds. We shape local heritage
through a contemporary approach, with careful selection of
ingredients and dedication to every detail.

Korzo has always been a place of meeting, strolling and exchange

- a space where people gather, share moments and create
memories. It is precisely this idea that guided us in creating an
ambiance and flavors that connect the familiar with the new,
tradition with the contemporary.

Our goal is not only to meet expectations
- but to exceed them.
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PALENTA

POLENTA

kasa od belog domaceg projinog brasna

sa feta sirom,kajmakom i hrskavom pancetom
porridge made from white homemade cornbread
flour with feta cheese, kajmak and crispy pancetta

ZAPECENA JAJA

BAKED EGGS

jaja u krem sosu od kajmaka sa domacim
kulenom i gaudom,zapecena u mibrasi

eqgs in a creamy kaymak sauce with homemade
kulen and gouda, baked in the Mibrasa oven

ITALIJANSKE PRZENICE
ITALIAN FRENCH TOAST

tost hleb sa nadevom od sira,
paprike, paradajza i luka

toast bread with a filling of cheese,
peppers, tomato and onion

ZDRAV DORUCAK

HEALTHY BREAKFAST BOWL

domaca granola sa grékim jogurtom i sezonskim vocem
homemade granola with greek yogurt and seasonal fruit

JAJA BEZ OKA

EGG WHITE OMLETTE

belanca sa brokolijem i sveZom sezonskom salatom
egg whites with broccoli and fresh seasonal salad

DOMACA POPARA

HOMEMADE POPARA

popara od domaceg hleba sa kajmakom i starim sirom
popara made from homemade bread with

kaymak and aged cheese

USTIPCI

FRITTERS

slani domaci ustipci sa prSutom,
kajmakom, ajvarom i sirom

savory homemade fritters with prosciutto,
kajmak, ajvar and cheese

KARPACO SA POSIRANIM JAJIMA
CARPACCIO WITH POACHED EGGS

biftek karpaco na tostu i rukoli sa majo dresingom,
posiranim jajetom i parmezanom

beef carpaccio on toast and rucola with mayo dressing,
poached egg and parmesan

BENEDIKT JAJA

BENEDICT EGGS

posirana jaja na hrskavom bagetu sa
pancetom i holandez sosom

poached eggs on a crispy baguette with
pancetta and hollandaise sauce

680

780

620

510

610

680

920

780

SENDVIC DIMLJENA TUNA NA NAS NACIN*
SMOKED TUNA SANDWICH (OUR WAY)*

lepinja sa pesto sosom, rukolom,

kaprom, paradajzom i pomfritom

flatbread with pesto sauce, rucola,
capers, tormato and fries

SENDVIC SA PRSUTOM

PROSCIUTTO SANDWICH

svinjska prSuta u domacoj lepinji sa

mix salatom paradajz, pavlaka, majonez i pomfrit

pork prosciutto in homemade flatbread with

mixed salad, tomato, sour cream, mayonnaise and fries

KROASAN SUNKA

HAM CROISSANT

Sunka, majo-senf, mix salata, paradajz, feta sir

ham, mayo-mustard, mixed salad, tomato, feta cheese

KROASAN SA DIMLJENOM CURETINOM
SMOKED TURKEY CROISSANT

dimljen cureci file, kisela pavlaka,

rukola, ¢edar sir, paprika u senfu

smoked turkey fillet, sour cream,

rucola, cheddar cheese, peppers in mustard

SLATKI KROASAN
SWEET CROISSANT
nutela, pista¢ krem
nutella, pistachio cream

SASTAVI SAM
MAKE YOUR OWN COMBINATION

jaja po Zelji 3 kom (kajgana, omlet, jaja na oko)

eggs as desired 3 pcs [scrambled eggs, omelette, fried eggs)

PRILOG PO ZELJI

SIDE DISHES

kobasica sa sirom / sausage with cheese 120-150gr
prsuta / prosciutto 50gr
mix povréa / mixed vegetables 100gr
goveda prsuta / beef prosciutto 50gr
suvi svinjski vrat / dry-cured pork neck 50gr
feta sir / feta cheese 50gr
panceta / pancetta 50gr
Sunka / ham 50qr
kozji sir / goat cheese 50gr
¢edar sir / cheddar cheese 50gr
gauda sir / gauda cheese 50gr
stari sir / aged cheese 50gr
pomfrit / french fries 150gr
ajvar [ ajvar 50gr
kajmak / kaymak 50gr

Cene su izraZene u dinarima
All prices are in RSD
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( HLADNA PREDJELA
COLD APPETIZERS

......................................

KARPACO BIFTEK 1900
BEEF CARPACCIO

govedi file na mix salati sa aceto dresingom i parmezanom
beef fillet on mixed salad with balsamic vinaigrette and parmesan

SREMSKI TANJIR ZA 2 0SOBE 2380
SREM PLATTER FOR TWO

svinjska prsuta, goveda prSuta, kulen u kati, panceta,

suvi svivnjski vrat, ajvar, kajmak, stari sir

pork prosciutto, beef prosciutto, kulen in casing, pancetta,

dry pork neck, ajvar, kaymak, aged sir

SELEKCIJA SIREVA 1690
CHEESE SELECTION

mozzarella sir, gauda, stari sir, parmezan,
gorgonzola, kajmak, orah, suve 5ljive, masline
mozzarella cheese, gouda, aged cheese, parmesan,
gorgonzola, kaymak, walnut, dried plums, olives

TARTAR TUNA* 1400
TUNA TARTARE*

rucno usitnjen file tune blago zacinjen

gvakamolijem i hrskavim tostom

hand-chopped tuna fillet lightly seasoned

with guacamole and crispy toast

TARTAR BIFTEK

BEEF TARTARE

rucno usitenjen govedi file i zacinjen
sa puterom i hrskavim tostom
hand-chopped beef fillet seasoned
with butter and crispy toast

2400

( TOPLA PREDJELA
HOT APPETIZERS

......................................

BIFTEK ROLNICA 1800
BEEF ROLL

rolnica od bifteka sa prelivom od semenki bundeve
beef roll with pumpkin seed topping

SLJIVE PUNJENE KOZJIM SIROM U PANCETI 890
PLUMS STUFFED WITH GOAT CHEESE IN PANCETTA

suve 5ljive punjene kozjim sirom rolovane u panceti

dried plums stuffed with goat cheese and rolled in pancetta

BRUSKETI SA PARADAJZOM | PRSUTOM 860
BRUSCHETTA WITH TOMATO AND PROSCIUTTO
BRUSKETI SA GORGONZOLOM 780
| SUSENIM PARADAJZOM

BRUSCHETTA WITH GORGONZOLA
AND SUN-DRIED TOMATOES

( SUPE, CORBE
SOUPS, BROTHS,

SUPA SA DOMACIM REZANCIMA | SARGAREPOM 480
SOUP WITH HOMEMADE NOODLES AND CARRQOT

TELECA CORBA 540
VEAL BROTH
POTAZ DANA (PITAJ KONOBARA)* 520

SOUP OF THE DAY (ASK THE WAITER]*

( OBROK SALATE
MAIN SALADS

CEZAR SALATA 1120
CAESAR SALAD

iceberg salata, grilovana piletina, domaci krutoni, cezar
dresing, parmezan, hrskava slaninica, €eri paradajz
iceberg lettuce, grilled chicken, homemade croutons, caesar
dressing, parmesan, crispy bacon, cherry fomato

SALATA SA GRILOVANOM TUNOM* 1360
GRILLED TUNA SALAD*

mix zelenih salata, limun dresing,

sa balkanskom salsom i grilovanom tunom

mixed green salads, lemon dressing,

with Balkan salsa and grilled tuna

BIFTEK SALATA 1440
BEEF SALAD

mix zelenih salata u aceto dresingu sa grilovanim
biftekom, mozarellom, ceri paradajzom i rukolom
mixed green salads in balsamic vinaigrette with

grilled beef, mozzarella, cherry tomato and rucola

SALATA SA DIMLJENOM CURETINOM 1180
SMOKED TURKEY SALAD

mix zelenih salata sa rukolom, ¢eri paradajz,

aceto dresing, pecena paprika, kozji sir, dimljena ¢uretina

mixed green salads with rucola, cherry tomato, balsamic
vinaigrette, roasted pepper, goat cheese, smoked turkey

LOSOS SALATA* 1320
SMOKED SALMON SALAD*

mix zelenih salata, krasatavac, paradajz, limun dresing,

posirano jaje, seme golice i grilovan losos

mixed green salads, cucumber, tomato, lemon dressing,

poached eqq, pumpkin seeds and grilled salmon

KAPREZE SA BURATOM 1080
BURRATA CAPRESE

paradajz na rukoli sa pesto sosom i buratom

tomato on rucola with pesto sauce and burrata

Cene su izraZene u dinarima
All prices are in RSD
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( PASTE, RIZOTA | MLINCI

PASTA, RISOTTOS AND MLINCI

...............................

RIZOTO VERDURE*
RISOTTO VERDURE*

kremasti rizoto sa povréem
creamy risotto with vegetables

RIZOTO SA LOSOSOM*
RISOTTO WITH SALMON*
kremasti rizoto sa lososom,
kaprom, maslinama i paradajzom
creamy risotto with salmon,
capers, olives and tomato

RIZOTO SA PILETINOM | POVRCEM
RISOTTO WITH CHICKEN AND VEGETABLES

kremasti riZoto sa piletinom i mix povréem
creamy risotto with chicken and mixed vegetables

ZAPECENE NJOKE

BAKED GNOCCHI

njoke sa prSutom, pancetom,
feta sirom i gaudom

gnocchi with prosciutto, pancetta,
feta cheese and gouda

PASTA KARBONARA
PASTA CARBONARA

pene u sosu od pancete
penne in pancetta sauce

PASTA BOLONJEZ

PASTA BOLOGNESE

taljatele u paradajz sosu sa dinstanom junetinom
tagliatelle in tomato sauce with stewed beef

CURETINA SA MLINCIMA
TURKEY WITH MLINCI

zapecen curedi file sa mlincima i gorgonzolom
baked turkey fillet with mlinci and gorgonzola

LAZANJE

LASAGNA

tradicionalne sa domacim korama
traditional, with homemade pasta sheets

TALJATELE SA BIFTEKOM
TAGLIATELLE WITH BEEF

taljatele sa biftekom i Sumskim pecurkama
tagliatelle with beef and wild mushrooms

TORTELINE SA PILETINOM
U SOSU OD TARTUFA
TORTELLINI WITH CHICKEN
IN TRUFFLE SAUCE

1380

1180

1290

1220

1180

1480

1360

1440

1340

domace torteline u sosu od tartufa sa grilovanom piletinom

homemade tartellini in truffle sauce with grilled chicken

ORZ

GASTRO BAR—

( GLAVNA JELA
MAIN DISHES

BBQ REBARCA
BBQ PORKRIBS

rebarca lagano kuvana u bbqg sosu sa pire krompirom
ribs slowly cooked in bbg sauce with mashed potatoes

BIFTEK TALJATA

BEEF TAGLIATA

govedi file iz mibrase secen na taljatu,
serviran na rukoli sa grilovanim povréem

beef fillet from the Mibrasa sliced tagliata-style,
served on rucola with grilled vegetables

BIFTEK U ULJU
BEEF IN OIL

medaljoni od bifteka u zacinskom
maslinovom ulju sa grilovanim povréem
beef medallions in seasoned olive oil
with grilled vegetables

BIFTEK NA ZARU

GRILLED BEEF

govedi file iz mibrase sa zacinjenim
krompirom i sosom po zelji

beef fillet from the Mibrasa with seasoned
potatoes and sauce of your choice

TELECI KOTLET

VEAL CHOP

teleci kotlet iz mibrase

sa njokamai Sumskim pecurkama
veal chop from the Mibrasa

with gnocchi and wild mushrooms

BUTKICA IZ RERNE

ROASTED PORK KNUCKLE

dimljena butkica zapecena sa pekarskim krompirom
smoked pork knuckle baked with oven potatoes

KORZO FILE
KORZO FILLET

bardirani svinjski file punjen Sunkom

i gaudom sa pomfritom i sosom od sira
larded pork fillet stuffed with ham

and gouda, with fries and cheese sauce

TELECA BAJADERA

VEAL BAJADERA

telece grudi bez kosti u senfu sa pire krompirom
boneless veal breast in mustard with mashed potatoes

Cene su izraZzene u dinarima
All prices are in RSD

3290

3120

2980

1930

1380

1580

2320
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PUNJENI PILECI FILE 1390
STUFFED CHICKEN FILLET

pileci file punjen sa mozzarellom,
paprikom i tikvicom u slanini, sa pomfritom
chicken fillet stuffed with mozzarella,
peppers and zucchini in bacon, with fries

GRILOVANA CURETINA 1170
GRILLED TURKEY

€ureci file iz mibrase sa grilovanim povréem

turkey fillet from the Mibrasa with grilled vegetables

CURECA ROLNICA 1560
TURKEY ROLL

cureca rolnica punjena gaudom i paprikom,
rolovana u priuto sa zacinjenim krompirom
turkey roll stuffed with gouda and peppers,
rolled in prosciutto with seasened potatoes

(( TRADICIONALNI ROSTILJ
TRADITIONAL SERBIAN GRILL

oooooooooooooooooooooooooooooooooooooo

CEVAPI NA KAJMAKU 1270
CEVAPI WITH KAYMAK

domaci cevapi na somunu, kajmak i pomfrit

homemade cevapi on flatbread, kaymak and fries

GURMANSKA PLJESKAVICA 1380
GOURMET PLJESKAVICA

pljeskavica Sefa na somunu

sa kajmakom i zacinjenim krompirom
the chef's burger on flatbread

with kaymak and seasoned potatoes

MIX KOBASICA 1390
MIXED SAUSAGES

tri vrste kobasica sa zaCinjenim

krompirom i senfom

three types of sausages with seasoned

potatoes and mustard

PILECI FILE SA HRSKAVOM KOZOM 1160
CHICKEN FILLET WITH CRISPY SKIN

pilece grudi sa grilovanim povréem

chicken breast with grilled vegetables

MESANO MESO ZA 2 0SOBE 2840
MIXED GRILL FOR TWO

cevapi, kobasice, rebra, ustipci, pileci file,

urnebes, kajmak, bbq sos, zacinjeni krompir

cevapl, sausages, ribs, fritters, chicken fillet,

urnebes, kaymak, bbq sauce, seasoned potatoes

(( NESTO OD RIBE
SOMETHING FROM THE SEA

......................................

LIGNJE NA ZARU* 1620
GRILLED sQUID*

lignje iz mibrase sa dalmatinskim varivom

squid from the Mibrasa with Dalmatian-style stew

LOSOS NA KREMI OD SARGAREPE* 1920
SALMON ON CARROT PUREE*

grilovan losos sa Sargarepom i krompirom

grilled salmon with carrot and potato

TUNA STEK* 2090
TUNA STEAK*

grilovan stek tune sa grilovanim povréem
grilled tuna steak with grilled vegetables

MORSKI RAZNJIC ZA DVOJE* 2980
SEAFOOD SKEWER FOR TWO*

losos, lignje, pirinac, grilovano povrée
salmon, squid, rice, grilled vegetables

( HLEB | PECIVA
BREAD AND PASTRIES

oooooooooooooooooooooooooooooooooooooo

SLANISTAPICI SA BELIM LUKOM (3KOM)* 180
SALTY STICKS WITH GARLIC (3 PCS)*

DOMACA PROJA (2KOM) 480
HOMEMADE CORNBREAD (2 PCS)

FOKACA* 460
FOCACCIA *

SOMUN (1 KOM)* 160

HOMEMADE BREAD (1 PCS}*

Cene su izraZene u dinarima
All prices are in RSD



( STREET FOOD

CIZBURGER

CHEESEBURGER

juneci burger u lepinji sa cedar sirom,
pancetom, icebergom, kiselim krastavcima,
burger dresingom i pomfritom

beef burger in flatbread with cheddar cheese,

pancetta, iceberg lettuce, pickles,
burger dressing and fries

POHOVANI PILECI STAPICI
BREADED CHICKEN STICKS

Stapici od pileceg filea u panko prezlama
sa pomfritom i majo dresingom

chicken fillet sticks in panko breadcrumbs
with fries . and mayo dressing

TORTILJA SA PILETINOM
CHICKEN TORTILLA WRAP

[C(ORZ

grilovana piletina sa mix salatom, mozzarellom,
hrskavom slaninom, majo dresingom i pomfritom

grilled chicken with mixed salad, mozzarella,
crispy bacon, mayo dressing and fries

TORTILJA SA

CEPKANOM BUTKICOM
PULLED PORK WRAP

cepkana butkica sa bbq sosom,
miksom salata, gaudom i pomfritom
pulled pork knuckle with bbg sauce,
mixed salad, gouda and fries

KLUB SENDVIC

CLUB SANDWICH

tost hleb, piletina, jaje, panceta,
cedar sir, majo dresing, pomfrit
toasted bread, chicken, egg, pancetta,
cheddar cheese, mayo dressing, fries

1280

1120

1240

840

GASTRO BAR—

( PICA (32cm)

PICA MARGARITA

PIZZA MARGHERITA

napolitana testo, pelat, gauda
neapolitan dough, tomato sauce, gouda

PICA KAPRICOZA

PIZZA CAPRICCIOSA

pelat, gauda, Sunka, Sampinjoni
tornato sauce, gouda, ham, mushrooms

PICA PRSUTA
PIZZA PROSCIUTTO

pelat, gauda, prsuta, rukola,
parmesan, Ceri paradajz

tormato sauce, gouda, prosciutto, rucola,
parmesan, cherry tomato

PICA VEGETARIJANA
VEGETARIAN PIZZA

pelat, gauda, Sampinjoni,

tikvica, paprika, kukuruz, crveni luk
tomato sauce, gouda, mushrooms,
zucchini, peppers, corn, red onion

PICA 4 SIRA

PIZZA 4 CHEESES

pavlaka, gorgonzola,

mozzarella, gauda, cedar sir

sour cream, gorgonzola,
mozzarella, gouda, cheddar cheese

PICASA PILETINOM

PIZZAWITH CHICKEN

napolitana, pelat bbq, piletina,

mix salata, hrskava salata, parmesan
neapolitan dough, bbq tomato sauce,
chicken, mixed salad, crispy salad, parmesan

PICA PEPERONI
PIZZA PEPPERONI

pelat, gauda, Sunka,
kulen, stracatela od sira
tomato sauce, gouda, ham,
kulen, stracciatella cheese

Cene su izraZene u dinarima
All prices are in RSD

1080

1180

1280

1140

1220

1260

1280



SALATE
SALADS
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SOPSKA SALATA
SHOPSKA SALAD

PARADAJZ SALATA SA SIROM
TOMATO SALAD WITH CHEESE

MIX ZELENIH SALATA*
MIXED GREEN SALAD*

RUKOLA CERI PARADAJZ SALATA*
ROCKET AND CHERRY TOMATO SALAD*

PECENA PAPRIKA SA BELIM LUKOM*
ROASTED PEPPERS WITH GARLIC*

PECENA LJUTA PAPRICICA U ULJU*
ROASTED HOT PEPPERS IN OIL*

GRCKA SALATA
GREEK SALAD

430

540

440

180

480

POSLASTICE
DESSERTS

K

----------------------------------

TOPLI KOLAC OD MAKA SA BELOM
COKOLADOM | VANILA KREMOM
WARM POPPY SEED CAKE WITH WHITE
CHOCOLATE AND VANILLA CREAM

NEW YORK CHEESECAKE SA JAGODAMA
NEW YORK CHEESECAKE WITH STRAWBERRIES

TART ARONIJA
TART ARONIA

PITA SA VISNJAMA

I SLADOLEDOM 0D VANILE
CHERRY PIE

WITH VANILLA ICE CREAM

PALACINKE SA NUTELOM | PLAZMOM
PANCAKES WITH NUTELLA AND PLAZMA

PALACINKE SA MEDOM | ORASIMA
PANCAKES WITH HONEY AND WALNUTS

TIRAMISU
TIRAMISU

SUFLE 0D COKOLADE

SA SLADOLEDOM 0D VANILE
CHOCOLATE SOUFFLE

WITH VANILLA ICE CREAM

PISTAC SUFLE

SA SLADOLEDOM 0D VANILE
PISTACHIO SOUFFLE

WITH VANILLA ICE CREAM

Napomena: Jela oznaéena zvezdicom (*) su posna.
Ako biste voleli manju porciju, rado éemo pripremiti

pola — cena pola porcije iznosi 70% od pune.

Prijatno i dobrodosli!

Note: Dishes marked with an asterisk [*] are fasting.
If you would like a smaller portion, we can prepare a
half portion — priced at 70% of the full portion.

Pleasant and welcome!

Cene su izraZzene u dinarima
All prices are in RSD

R

590

520

480

480

490

520

560

660



Na osnovu Pravilnika o deklarisanju,
ozna&avanju i reklamiranju hrane SI.GI. RS br. 85/2013, 101/2013

Sastojci koji mogu izazvati alergije ili intolerancije su: Kikiriki i proizvodi koji ga sadrze, Jaja i proizvodi koji ga
sadrze, KoStunjavo voée i proizvodi koji ga sadrze, Mleko i proizvodi koji ga sadrze [ukljucujuéi Laktozu],
Soja i proizvodi koji ga sadrze, Zitarice koje sadrze gluten i proizvodi koji ga sadrze, Susam i proizvodi koji ga sadrze,
Slacdica i proizvedi koji ga sadrze, Lupin i proizvodi koji ga sadrze, Mahunarke i proizvodi koji ga sadrze.

Napomena
Ukoliko Vam je poznata alergijska reakcija, odnosno intolerantnost na hranu ili sastojke hrane koji su u sastavu proizvoda.
Molimo vas da prilikom porudzbine naglasite eventualne alergije ili intolerancije
kako bismo vam preporucili adekvatne proizvode | obezbedili bezbednu konzumaciju.

Alergija ili preosetljivost na hranu je reakcija organizma na neki od sastojaka hrane, smatrajuci ga stranom supstancom
sa reakcijom organizma na promenu imunoloSkog odgovora. Namirnice koje izazivaju alergijske reakcije nazivaju se alergeni.
Izdvojeno je 13 namirnica koje uz proizvode Ciji su sastojak, uzrokuju alergije ili intolerancije.
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CELER ukljucuje list, stabljiku, seme
i koren. moZe se naci u salati, zainima,
supama i pojedinim mesnim jelima,

JAJA uobicajeni sastojak majoneza,
kolaca, krema, mesnih proizvoda, umaka,
testenine, proizvoda glaziranih sa jajima.

KIKIRIKI se obicno koristi kao stastojak
kolaca, niskvita, umaka, deserta, brasna
i ulja kikirikija.

BRASNO | SEME LUPINA se koriste kako
bi se postigla zuckasto zlatkasta boja
peciva, testenina, poslastica i sli¢no.

SUSAM najcesce se koristi kao posip
za peciva, za pripremu humusa, tahini
paste i susamovog ulja.

SO0JA najcesce se nalazi u vegetarijanskoj
hrani, tofu, sojinom braénu i sojinim
belanéevinama, desertima i mesu.

GLUTEN p3enica, raz, jecam, zob,
pir, kamut i ostali njihovi srodnici
sadrie gluten.

@

©
©

RAKOVI u ovu grupu alergena
spadaju rakovice, jastozi,
skampi i kozice.

SUMPOR DIOKSID | SULFATI nalazi se u
suvom vocu, u pripremi mesnih proizvoda,
bezalkohonih pica, piva i vina.

SLACICA najpoznatiji proizvod od slatice
je senf koji se Cesto koristi kao dodatak
jelu, u pripremi mesnih jela i umaka.

RIBA sveza i konzervirana, ribase moze
naci i u obliku umaka (worchester], kao
sastojak u pizzi, salatnim dresinzima.

MEKUSCI Skoljke, puzevi, morski puZevi,
lignje, mogu se naci kao sastojak u
umacima i kuvanim ribljim jelima.

ORASASTO VOCE u grupu spadaju bademi,
lesnici, orasi, indijski orasc¢ici, brazilski
i pekan orasi, pistaéi, makadamije.

Pre Codanovic¢a 16a, Stari Banovci
Rezervacije + 381 66 66 000 13

www.korzogastrobar.rs
@© korzogastrobar



