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SOUPS SALADS
Veal soup 680 Mix of green salads 680
Chicken soup with homemade dumplings 580 Moravska salad 630
Tomato soup 510 Serbian salad 600
Pumpkin potage 510 Roasted Peppers (Sweet | Hot) 560
Cabbage Salad | Sweet Cabbage 460
WARM APPETIZERS Sauerkraut (Seasonal) 550
Pickled Vegetables (Seasonal) 550
Shtrukle 1090 Sopska Salad 720
traditional steamed cheese pie with thick mileram cream
Steak rolls 1400 COLD APPETIZERS
Pork belly 1200
Kale rolls with veggies(lenten) 1000 Aspic with pork meat 820
Grilled Miroc Cheese Salad 830 Cold Cuts and Cheese Platter (for Two): 2010
Roasted Goat Cheese and Pear Salad 1290 Mangalica Bacon, Srem Kulen, Ham, Smoked Beef
Breaded Kashkaval Cheese 900 (Ramstek), Krstas Sausage, Pirot Cheese, Goat Cheese,
Breaded Peppers Stuffed with Cheese 850 Ajvar, Duvan Pork Cracklings, Kajmak, Garlic Breadsticks
Cheese platter (for two) 2000
Selection of dips - “Two Kings spreads” 750
Clotted cream 530
I_________________________________________,: Home- made "Ajvar” 440
: TWO KINGS RECOMMENDATION : Baked Beans (Prebranac) 600
:Smoked pork knuckle in horseradish sauce 2240 :
I Veal Liver 1650 |
ETWO .K‘ings "Sarmja” 1200 i SIDE DISHES
j Traditional wedding-style cabbage stew 1690 |
: Beef Rump in Broth with Vegetables and Horseradish 1830 : Mached P 440
:Cbef’s “pljeskavica” 1750 : ?S € otatoes
1 "Cevapcici” 1600 1 Grilled Vegetables 440
: tavern-style grilled meat fingers : Rice 440
:_ ________________________________________ J' French Fries 440
Cover Charge 200
MAIN COURSES Bread 150
Freshly Baked Breadsticks 300
Turkey Fillet with Grilled Vegetables 1650
A la le le / Stuffed peppers (lenten) 1140
“"Kafanska pljeskavica” 1300
Beef fillet in oil, tagliata style 4200
Grilled Chicken Fillet with Grilled Vegetables 1350 DESSERTS WITH VALRHONA CHOCOLATE
Chicken Drumstick with Roasted Potatoes 1150
Mixed Grill (for Two) 4200 Cake reform 740
Bean Stew with Smoked Ribs 1100 Chocolate cake 740
Dish of the Day (Please Ask Your Server) 1680 Kadaif 890
Baklava with walnuts 360
Triple pleasure 740
SAUCES Hazelnut cake 750
Vegan blueberry cake 550
Mushroom Sauce 440 Light cake with raspberry and sour cream 600
Cheese Sauce 440 Cake with strawberry and passion fruit 800
Truffle Sauce 440

*Please inform the staff if you have any dietary restrictions or allergies to certain
ingredients.

*All prices are displayed in Dinars, including VAT.

*RV 09/03/26
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	SOUPS
	Veal soup Chicken soup with homemade dumplings Tomato soup Pumpkin potage
	680 580 510 510

	WARM APPETIZERS
	1090
	Shtrukle  traditional steamed cheese pie with thick mileram cream Steak rolls Pork belly Kale rolls with veggies(lenten) Grilled Miroč Cheese Salad Roasted Goat Cheese and Pear Salad Breaded Kashkaval Cheese Breaded Peppers Stuffed with Cheese

	1400 1200 1000 890 1290 900 850

	TWO KINGS RECOMMENDATION
	Smoked pork knuckle in horseradish sauce Veal Liver Two Kings ‘’Sarma’’ Traditional wedding-style cabbage stew Beef Rump in Broth with Vegetables and Horseradish Chef’s ‘’pljeskavica’’ ‘’Ćevapčići’’ tavern-style grilled meat fingers
	2240 1650 1200 1690 1830 1750 1600

	MAIN COURSES
	Turkey Fillet with Grilled Vegetables A la le le / Stuffed peppers (lenten) ‘’Kafanska pljeskavica’’ Beef fillet in oil, tagliata style Grilled Chicken Fillet  with Grilled Vegetables Chicken Drumstick with Roasted Potatoes Mixed Grill (for Two) Bean Stew with Smoked Ribs Dish of the Day (Please Ask Your Server)
	1650 1140 1300 4200 1350 1150 4200 1100 1680

	SAUCES
	Mushroom Sauce Cheese Sauce Truffle Sauce
	440 440440

	SALADS
	Mix of green salads Moravska salad Serbian salad Roasted Peppers (Sweet | Hot) Cabbage Salad | Sweet Cabbage Sauerkraut (Seasonal) Pickled Vegetables (Seasonal) Šopska Salad
	680 630 600 560 460 550 550 720

	COLD APPETIZERS
	Aspic with pork meat Cold Cuts and Cheese Platter (for Two):  Mangalica Bacon, Srem Kulen, Ham, Smoked Beef (Ramstek), Krstaš Sausage, Pirot Cheese, Goat Cheese, Ajvar, Duvan Pork Cracklings, Kajmak, Garlic Breadsticks Cheese platter (for two) Selection of dips - ‘’Two Kings spreads’’ Clotted cream  Home- made ‘’Ajvar’’ Baked Beans (Prebranac)
	820 2010
	2000 750 580 440 600

	SIDE DISHES
	Mashed Potatoes Grilled Vegetables Rice French Fries
	440 440 440 440
	Cover Charge Bread Freshly Baked Breadsticks
	200 150 300

	DESSERTS WITH
	CHOCOLATE
	Cake reform Chocolate cake Kadaif Baklava with walnuts Triple pleasure Hazelnut cake Vegan blueberry cake Light cake with raspberry and sour cream Cake with strawberry and passion fruit
	740 740 890 360 740 750 550 600 800


