


Money spent in the 
restaurant is an investment 

in the memories 
(TOMA ZDRAVKOVIĆ)

* All prices are expressed in Dinars (RSD), including VAT.



SOUPS 

SALADS 

KINGS VEAL SOUP   [ 680 ]
Creamy veal soup with 

vegetables and kaymak

CHICKEN SOUP WITH  
SEMOLINA DUMPLINGS    [ 580 ]
Chicken soup, vegetables, 

homemade semolina dumplings

TOMATO SOUP     [ 510 ]
Tomato soup with tarana (homemade pasta) 
and goat cheese / lent option /

MIX OF GREEN SALADS    [ 680 ]
Mixed greens, cherry tomatoes, 
white balsamic dressing

MORAVSKA SALAD    [ 550 ]
Roasted bell and chilly peppers,

tomatoes and garlic oil

SERBIAN SALAD    [ 550 ]
Tomatoes, onion, cucumber, bell 
peppers and white cheese mousse

TRADITIONAL SERBIAN ROASTED 
BELL PEPPERS WITH GARLIC OIL    [ 560 ]

TRADITIONAL SERBIAN ROASTED 
CHILLY PEPPERS WITH GARLIC OIL [ 380 ]

TARATOR SALAD   [ 410 ]
Freshly sliced cucumber with sour cream

/ Please consult with your waiter about seasonal salads /



TWO KINGS MEZZE PLATER        [ 3.000 ]
(for two) 
Local prosciutto and sausages, mix of cheeses, 

olives, pickles and ajvar

CHICKEN LIVER PATE     [ 680 ]
With toast bread and red onions jam

GRILLED CHEESE SALAD  [ 890 ]
Mix salad with grilled paprika 
cheese, nuts, dried raspberries 
and raisins sauce 

CHEESE SELECTION  [ 1.700 ]
(for two)
Goat cheese, smoked cheese 
with spices, cheese with 
paprika, fig jam

4 SEEDS SALAD [ 840 ]
Barley, wild rice, quinoa,  
red beans, bell pepper, cucumber,  
yogurt, dressing

STARTERS
COLD 



STARTERS
WARM

RUMEX SARMA    [ 950 ]
Baked sarma, wrapped into rumex  
with sour milk dressing

BEAN SOUP WITH SMOKED RIBS    [ 680 ]
Beans with homemade smoked ribs
/ lent options /

BAKED GOAT CHEESE SALAD   [ 1.290 ]
Baked goat cheese, pear, honey and 
poppy sauce, caramelized hazelnut ,
rucola and baby spinach mix

TWO KINGS SPREADS    [ 680 ]
Homemade spreads made of ajvar 
(traditional roasted bell pepper relish) and čvarci 
(traditional pork cracklings), urnebes (cheese, 
garlic and paprika spread), marinated cheese, 
served with fresh breadsticks

STEAK ROLLS  [ 1.150 ]
Serbian steak spring rolls 
with pumpkin seed sauce

DEEP-FRIED OYSTER MUSHROOMS 
WITH TARTAR SAUCE              [ 880 ]
Breaded oyster mushrooms 
served with tartar sauce

 



BEEF LIVER      [ 1.500 ]
Mix of grilled meat, served with potato 
wedges, grilled vegetables and kaymak

SERBIAN MIX GRILL        [ 4.200 ]
(for two)
Mix of grilled meat, served with potato 
wedges, grilled vegetables and kaymak

TRADITIONAL PLJESKAVICA      [ 1.210 ]
Traditional pljeskavica with onions

BEEF SHANK IN SOUP   [ 1.590 ]
Beef shank in soup with vegetables 
and horseradish

ĆEVAPČIĆI     [ 1.550 ]
Grilled ćevapčići with tomato salsa, 
kaymak and potato wedges

TRADITIONAL CABBAGE     [ 1.690 ]
Three-day cooked traditional cabbage, 
served with smoked meat and veal

CHEF’S PLJESKAVICA            [ 1.650 ]
Cheese-stuffed Pljeskavica on a bun served 
with roasted paprika, urnebes, and onion chips

SARMA     [ 920 ]
Baked meat-stuffed cabbage rolls 
with mashed potatoes

PORK CHEEKS  [ 1.490 ]
Slowly baked pork cheeks in nature sauce,  
served with mashed potatoes

TRADITIONAL 
SERBIAN DISHES  



RAKIJA & BEER  
RECOMMENDATION 

SIDE DISHES   

• mashed potatoes  [ 440 ]

• french fries  [ 440 ]

• potato wedges  [ 440 ]

• grilled vegetables  [ 440 ]

• sautéed mushrooms  [ 440 ]

• creamed spinach  [ 650 ]

• kaymak  [ 500 ]

• homemade ajvar  [ 440 ]

• extra ham  [ 440 ]

• extra avocado  [ 440 ]

• extra cheese  [ 440 ]

• extra rice  [ 440 ]

SIDE DISHES   

• fresh breadsticks    [ 150 ]

• sourdough bread    [ 150 ]

SAUCES [ 440 ]

• mushroom sauce

• wine & mustard sauce 

• cheese sauce

• demi-glace sauce

• truffle sauce

BOSILJČIĆ 
EKSELENCIJA 

[ 1.500 ]

BOJKOVČANKA 
QUINCE 

[ 760 ]

BOJKOVČANKA 
PLUM 
[ 760 ]

JEZDIĆ 
CHERRY 

[ 840 ] 

HEINEKEN 
DRAFT 0.25 

[ 450 ] 

ZAJEČARSKO 
DRAFT 0.3 

[ 380 ] 

KABINET BRKA 
APA 0.33 

[ 510 ] 

SALTO BELGRADE 
IPA 0.33 

[ 580 ] 



TWO KINGS 
RESTAURANT 
SPECIALTIES  

ROASTED LAMB AND 
SPRING POTATOES   100 gr      [ 390 ]
(for two) 
Served with homemade 
sourdough bread

BEEF TAGLIATA IN 
AROMATIC OLIVE OIL   [ 3.900 ]
Marinated beef tenderloin, 
grilled vegetables

ROASTED VEAL BREASTS     [ 2.400 ]
Slow roasted veal breasts with 
mashed potatoes and spring onions 

CRISPY PORK BELLY   [ 1.590 ]
Crispy pork belly with mashed potato 
and seasonal vegetables

SLOW-BAKED DUCK DRUM   [ 2.400 ] 
With blueberry sauce and 
mashed cauliflower   

ROLLED CHICKEN BREASTS     [ 1.550 ]
Marinated chicken breast, stuffed with 
spinach and cheese, served with mashed 
potatoes, sautéed vegetables and smoked 
bacon  / option without bacon /



WINE  
RECOMMENDATION 

TRI MORAVE 
RESERVE BELO

[ 10.000 ]

TRI MORAVE 
RESERVE CRVENO

[ 11.500 ]

VLADIMIR
1HEKTAR
[ 10.500 ]

BJELICA
BABAROGA

[ 9.600 ] 

CILIĆ
MANIFEST

[ 27.500 ] 

SIDE DISHES   

• mashed potatoes  [ 440 ]

• french fries  [ 440 ]

• potato wedges  [ 440 ]

• grilled vegetables  [ 440 ]

• sautéed mushrooms  [ 440 ]

• creamed spinach  [ 650 ]

• kaymak  [ 500 ]

• homemade ajvar  [ 440 ]

• extra ham  [ 440 ]

• extra avocado  [ 440 ]

• extra cheese  [ 440 ]

• extra rice  [ 440 ]

SIDE DISHES   

• fresh breadsticks    [ 150 ]

• sourdough bread    [ 150 ]

SAUCES [ 440 ]

• mushroom sauce

• wine & mustard sauce 

• cheese sauce

• demi-glace sauce

• truffle sauce



URMASICE [ 520 ]
Traditional cake with sugar syrup

REFORM CAKE [ 720 ]
Chocolate cake with walnuts

CHOCOLATE CAKE  [ 720 ]
Delicious choco cake with fruit dressing

TRADITIONAL CAKE [ 570 ]
A mix of traditional cakes

CREAM SCHNITTE WITH SEASONAL 
FRUIT AND VANILLA CREAM [ 720 ]
Homemade puff pastry with butter, vanilla cream, fruit

FRUITCAKE WITH RASPBERRIES/STRAWBERRIES [ 720 ]
Seasonal cake with fresh fruits

VEGE CAKE WITH BLUEBERRIES [ 970 ]
A healthy cake without sugar

DESSERTS



* All prices are expressed in Dinars (RSD), including VAT.

There is no city like Belgrade. 
Here, every day is historic! 

(MOMO KAPOR)

Allow yourself  to live a bit. 
Break some rules, lie a bit. 

People are not meant to hold
 that level of  principles.

(DUŠKO RADOVIĆ)

Those who went to the 
restaurants instead of  schools 
have graduated here as well!

(DRAGAN NIKOLIĆ)


