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Hladna predjela / Cold Starters / XonoAHble 3aKyCKW

Tagliere di Antipasti 2800°°

Selekcija suhomesnatih proizvoda i premium sireva, domac¢i dzem / A selection of
cured meats and cheeses, served with homemade jam / AccopTu u3 BANEHbIX MACHbIX
M34enun 1 CbipoB, JOMalHee (PyKTOBOE BapeHbe

Terrina di fegato d’anatra 110020

Terin od pacCije dzigerice, brioS hleb, Zele od borovnice / Duck liver terrine,
brioche bread, blueberry jelly / TeppuH u3 yTuHOW neveHu, O6puowb, UYEpPHUUHOE Xene

Tagliere di Prosciutto 145000

PrSuta / Prosciutto / MpowyTTO

Una selezione di formaggi con marmellata falta in casa 2350

Selekcija premium sireva sa domac¢im dzemom / A selection of premium cheeses with
homemade jam / Bbibop npemMuanbHbIX CbIpOB C AOMAWHUM JXEMOM

©

Burrata di Bufala 245020

Servirana sa bundevom / Served with pumpkin / MNoaaércs C TbIKBOW

©
Salsa di Bisteeea 992()-90

Salsa od juneceg bifteka, pecorina i kreme od badema / Beef-tenderloin sauce with
pecorino cheese and almond cream / CoycC M3 roBsiXbel Bblpe3KW C MNEKOPWHO W MUHZAAMbHbIM
Kpemom

Salsadi Wagyu 4.880°°

Salsa od vrhunskog wagyu govedeg mesa / Premium wagyu-beef sauce / Canbca w3
nydwero B MuUpe Msica Bario

Broceoli e cavolfiore 9900

Stablo od brokolija sa karpacom od karfiola, jabuka i krema od celera i miso paste /
Broccoli stem with cauliflower carpaccio, apple, and celeriac-miso cream / Ctebenb
6pOKKOMM C Kapnayyo M3 LBETHOW KanycTbl, SA6MOKOM W KpemMoM M3 cenbiepes W MUCO NacCThl

Tartaredi Tonno 1950-°°

Tartar od tune, serviran sa jabukom i citrusima u tartaleti / Tuna tartare served
in a crisp tartlet with apple and citrus / TapTap u3 TyHua, nolaérca c S6nMoKOM K
UMTPYCOBbIMM B TapTaneTke




Zuppe e Veflufafe

Supe i potaZzi / Soups & pottages / Cynbl U Kpem-Cynbl

Consommeé di manzo 1050°°

Bistra supa od busSa govedine / Busha beef consommé / KoHcome Bbywa u3 roBsAuHbI

Zuppa di Sedano e Tartufo 95020

Potaz od celera i tartufa / Celeriac and truffle velouté / Kpem-cyn n3 cenbaepes u
Tpodens

©
Zuppa di Castagne 95000

Potaz od kestena / Chestnut velouté / Kpem-cyn 13 KawTaHOB

©

7Ardpasfe cald:

Topla predjela / Hot Starters / lopsume 3aKycCKwu

Arancini de Pista 110020

Arancini sa suSenim paradajzom, taledo sirom i majonezom od paradajza / Aranci-
ni with sun-dried tomatoes, Taleggio cheese and tomato mayonnaise / ApaHuuHu C
BANEHbIMW TOMaTaMu, CbipOM Taneaxumo W TOMATHLIM MalOHEe30M

©

Melanzane al forno 1150°°

PeCeni patlidzan, krema od avokada, celera i miso paste, krema od paradajza /
Roasted eggplant with avocado cream, celerjac-miso cream, and tomato cream /
3aneyéHHbll BaknaxaH C KpeMoOM M3 aBOKaO, cCenbjepes W MUCO MacCTbl, U TOMATHbLIM KPeMOM

O

Capesanti 23850

Kapesanti servirani sa kremom od karfiola, penom od limuna i sosom od pomorandze
/ Scallops served with cauliflower cream, lemon foam, and orange sauce / Muauun-
KKAMUCaHTbLI» C KPeMOM W3 LUBETHOW KanycCTbl, JIMMOHHOW MEHOW U anenbCUHOBBLIM COYCOM




Def vnoslre forune

Iz nasSe pec¢i / From our oven / W3 Hawen neun

Foecaccia al Rosmarino 53500

Fokac¢a sa ruzmarinom / Rosemary focaccia / ®okauyuya C po3MapuHOM

Focaceia con Pomodori Secchi 59500

Fokaca sa suSenim paradajzom / Sun-dried tomato focaccia / ®okauuya M3 BANEHbIX
nomMnaopoB

Bastoncini d’aglio 51500

Stapi¢i sa belim lukom / Garlic breadsticks / YecCHouHble xnebHble Manouku

O

Insafdfe

Salate / Salads / CanaTsl

Insalata di pomodorini e noceioline 940°°

Salata od Ceri paradajza, rukole i oraha / Cherry-tomato, arugula & walnuts salad
/ CanaT ¥3 NOMUAOPOB Yeppu, PYKKOMbl W TFpeukux OpexoB

Insalata di Nocciole 115000

Miks zelenih salata, leSnik, marinirana brusnica, gorgonzola dresing / Mixed green
salad with hazelnuts, marinated cranberries, and gorgonzola dressing / Mukc 3enéHbix
canaTtoB C (PyHAYKOM, MapUHOBAHHOW KJIOKBOW M COYCOM TFOpProH30na

Insalata Zucca 11500

Salata sa spanac¢em, bundevom, orasima, ovsenim pahuljicama i dresingom od zove /
Spinach salad with pumpkin, walnuts, oat flakes, and elderflower dressing / CanaT co
WANHATOM, TbIKBOW, FpPeukuMM Opexamu, OBCAHbIMA XIOMbAMW W COYCOM M3 6y3WHbI

©




=2

Pice / Pizzas / MNuuubl

Margherita 1680

San Marzano sos, Fior di Latte mocarela, svezi italijanski bosiljak / San Marzano
tomato sauce, Fior di Latte mozzarella, fresh Italian basil / Coyc n3 TtomaTtoB CaH-
MapuaHo, mouapenna ®uop-auM-natTe, CBeXWA UTANbAHCKUN Ga3unuk

©

Pizza alla zucea 189000

Krema od bundeve, gvancale slanina, biber, mocarela, orah / Pumpkin cream, guan-
ciale, pepper, mozzarella, walnut / Mwuuua C TbIKBEHHbBIM KpemMOM, TryaHuyane, nepuem,
MOLLapennon U rpeukKnm opexom

Mortadella e Pistacchi 1995

Mocarela, mortadela sa pista¢ima, sos od pistac¢a, maskarpone / Mozzarella, mor-
tadella with pistachios, pistachio sauce, mascarpone / Mouapenna, mopTadenna c
pucTawkamy, GUCTAWKOBBIK COYC, MAacKaprnoHe

Pizza Verde 191000

Krema od spanaca, mascarpone sir, provola, napolitanski brokoli, koziji sir,
malina / Spinach cream, mascarpone, provola cheese, Neapolitan broccoli, goat
cheese, raspberry / Munuua C WNMHATHBIM KPEMOM, MAaCKaprnoHe, MPOBOSION, HeanoNMTaHCKON
OpOKKOMM, KO3bWM CbIPOM W ManuHOMN

©

Tartufata 187000

Sa mocarela sirom, crnim tartufom i rukolom / Mozzarella cheese, black truffle and
arugula / C cblpom mouapenna, UY€pHbiM Tplodenem v PyKKONon

©
Melograno 1890

Sa dimljenim pilec¢im prsima, gorgonzolom, rukolom i acetom od nara / Smoked chicken
breast, gorgonzola, arugula with pomegranate aceto / C KONY&HOW KYpWHOW TpPyAKOW,
CbIpOM TOpProH30Ma, PYKKOMOW U rpaHaTOBbIM YKCYCOM

Pizza di pesce 18700

Pelat, dimljeni losos, tofu sir, avokado, kalamata masline / Tomato passata, smoked
salmon, tofu cheese, avocado, Kalamata olives / Mwuuua C TOMaTHbIM COYCOM, KOMYEHbLIM
nococem, Tody, aBoKaAo M macnamHamu KanamaTa

Dodatak / Additions / JlononmHeHus

Jalapefio 50g / XananeHbo 50r 100-%°
PrSuta 50g / Prosciutto 50g / MpowyTTOo 501 500-%
Parmezan 30g / Parmigiano Reggiano cheese 30g / Cbip napme3aH 30r 250-9°

Majonez sa tartufima / Truffle Mayo / TpiodenbHbli ManioHe3 100-%




pasla

Pasta / Pasta / MNacTa

Pasta aperta con bistecca 22500

Otvorena pasta sa biftekom i crnom trubom, penom od parmezana i bosiljkom / Open
pasta with beef tenderloin, black trumpet mushrooms, parmesan foam and basil /

OTKkpbiTag nacta Cc roBsaxbum ¢une, rpubamm “uépHas Tpyba”, napme3aHOBOW MNeHOW W
6a3nnukom
Tagliatelle al ragu 2700

Domac¢a pasta sa raguuom od juneleg mesa / Homemade pasta with beef ragu / JomawHsas
nacta C roBsSXbUM pary

Pasta ai Frutti di mare 239000

Orec¢iete sa plodovima mora, perSunom i belim lukom / Orecchiette with seafood,
parsley, and garlic / OpekbeTTe C MOPEnpoAyKTaMu, MNeTPYWKOA M YeCHOKOM

Pasta con rotolo 2 39()-00

Domac¢a pasta sa mesom jelena i musom od rena, sosom od leSnika i peclene jabuke /
Homemade pasta with venison, horseradish mousse, hazelnut sauce, and roasted ap-
ple / JomawHss nacTa C ONEHWHOW, MyCCOM W3 XpeHa, (PYHAYKOBbIM COYCOM U 3ane4&éHHbIM
a6noKom

Cacio e Pepe 1950-°°

Lingvini sa maslinovim uljem, biberom i Pecorino Sardo sirom / Linguine with ol-
ive oil, pepper and Pecorino Sardo cheese / JIMHrBMHU Ha ONWBKOBOM Macne C nepuem
n colpom MekopuHo Capro

O

Aglio e olio 13200

Lingvini sa belim lukom, maslinovim uljem i peperonc¢inom / Lingvini with garlic,
olive oil and peperoncino / lacTa C YeCHOKOM, OfIMBKOBbIM MAC/IOM U MennepoHYUHO
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RiZzoto / Risotto / Pu3oTTO

Risotto al Tartufo 21200

Miks pecuraka, ulje tartufa, crni tartuf i parmezan / Mixed mushrooms, truffle oil,
black truffle and parmesan / Pu3oTTO C rpubamu, TpodenbHbIM Maciom, 4YEpHbIM Tplodenem
M napmMe3aHoMm

Risotto alla zucea 17500

RiZoto od Carnaroli pirin¢a sa bundevom i kremom od golice / Carnaroli risotto
with pumpkin and pumpkin-seed cream / PuU30TTO M3 pucCa KapHaponum C TbIKBOW W KPEMOM
M3 TbIKBEHHbIX CemMeuek

Risotto menta 199500

RiZoto od Carnaroli pirinc¢a sa nanom, taledo sirom, senfom i kremom od kardamoma /
Carnaroli risotto with mint, taleggio cheese, mustard, and cardamom cream / PusotTo
M3 puca KapHaponu C MATOW, CbpOM TaneaxXuo, ropuvueid M KapAaMOHOBbIM KPeMOM

©
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Glavna jela / Main Courses / OcHoBHble 6niwoaa

Cattura di Montagna 39900

Meso od tri vrste divljaci servirano sa raguom od pSenice sa planinskim sastojcima
/ Three-game meat selection served with wheat ragout and mountain herbs / bnoao n3
TPEX BWMAOB AMYM, Nojaweecs C MUWEHWYHbIM pary M TOPHbLIMM TpaBamu

% Mevue Zsperienza

Burger di Black Angus 92 95000

Burger od Angus govedine, Cedar sir, paradajz, pomfrit od batata / Black Angus
burger, cheddar cheese, tomato, sweet-potato fries / byprep u3 rossauHbl bnak AHryc,
Cblp yenzep, nomuzaopbl u (pu n3 b6artaTa

Petto d’anatra 290090

Pacije grudi, krompir, suvo vocle, sos od kamilice i semena slacCice / Duck breast,
potatoes, dried fruit, chamomile sauce and mustard seeds / YTuHas rpyaka, kaptogensb,
CYXO(PYyKTbl, POMAWKOBbLIA COYC W CEMEHa TrOopuunLbl

Fillet Mignon 3490

Grilovani biftek, rimske njoke, smrcci i sos od kleke / Grilled beef tenderloin,
Roman gnocchi, morels and juniper sauce / [0BSXbs Bblpe3kKa Ha rpune, pPUMCKUE HbOKKMW,
CMOPUKMN U MOXXKEBEMNOBbIi COYyC

Filleto di Maiale 9 25000

Svinjski file, vrganji, sos od sremusa / Pork fillet, porcini mushrooms and wild-gar-
lic sauce / CBuHoe tune, Genble rpubbl U COoyc M3 uepemwu

Bisteca eremosa croccante 29500

Hrskava teletina sa pire-krompirom / Crispy veal with mashed potatoes / XpycTsawas
TensTWHa C KapTodenbHbIM Miope

Filetto di Tonno 3 350°°

Grilovani file tune, sarmica od kus-kusa, batat, sos od soje i narandze / Grilled
tuna fillet, couscous roll, sweet potato, soy-orange sauce / ®une TyHUa Ha rpwune,
pynet n3 KyckKyca, CnaAkKuii kaptodenb, CoeBO-anenbCUHOBBLIA COYC

Filetto di Salmone 3100

File lososa, cvekla, glazirana Sargarepa, vlaSac / Salmon fillet with beetroot,
glazed carrot, and chives / ®une nococs co CBEKNOW, rMNa3MPOBAHHON MOPKOBbLIO U WHUTT -
ny KoM
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Glavna jela / Main Courses / OcHoOBHble 6nioaa

Rotolo di cervo 2 65000

Rolnica od jelena s kremastom palentom, madera sosom i hrskavim lukom / Deer roll
with creamy polenta, Madera sauce and crispy onions / PyneT M3 ONeHWHbl CO CIUBOYHOMN
noneHTon, coycom Magepa u XpyCTAWWM NYKOM

Bisteeca di Cavolfiore 199000

PeCeni karfiol serviran sa kremom od karfiola i sosom od miso paste / Roasted cauli-
flower served with cauliflower cream and miso sauce / 3aneuéHHas uBeTHas KanycTa C
KpemMoM M3 LBETHOW KanycTbl U COYCOM MWUCO

©

I migtors Togd:
oL carpe

Najbolji komadi mesa / Best Cuts of Meat / I[lyuwne Kyckum msaca

Bistecea alla Fiorentina (Serbia) 210000 /100gr

Rib-eye Black Angus posluZen sa grilovanim povréem i pireom sa tartufima / Black
Angus rib-eye, served with grilled vegetables and truffle purée / Puban n3 uyépHoro
AHryca, noZaéTcs C oBOWaMuM Ha rpune u TplodenbHbIM nNiope

Bistececa alla Fiorentina (Australia) 3 500-00/100gr

Rib-eye Black Angus posluZen sa grilovanim povréem i pireom sa tartufima / Black
Angus rib-eye, served with grilled vegetables and truffle purée / Puban n3 uépHoro
AHryca, noaaéTcs C OBOWAMU HA rpune v TpiodenbHbIM niope

Saluti dall’Oriente 5 23000 /100gr

Wagyu striploin, posluZzen sa sotiranim povréem i sosom od kleke / Wagyu striploin
served with sautéed vegetables and juniper sauce / CTpunnoiH Barko, noaaércs C
TYWEHbLIMW OBOWAMU U MOXKEBENOBbIM COYCOM
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Dezerti / Desserts / JecepTbl

Dolee di Mandorle 91000

KolaC¢ od badema, bele cokolade i amareta sa sladoledom od vanile / Delicate almond
and white chocolate cake infused with amaretto, served with vanilla ice cream /
HeXHbl MUHAANbHbLIA TOPT C 6enbiM WOKONMaAoOM M NUKEPOM aMapeTTo, MOAAHHbIA C BAHWMbHbLIM

MOPOXEHbIM

Cannolo siciliano 910Y°

Sicilijanski kanol punjen kremom od rikota sira, pastom od leSnika, komadic¢ima
mle¢ne cCokolade i pecCenim leSnicima / Sicilian cannolo filled with silky ricotta
cream, hazelnut praline, milk chocolate shards, and roasted hazelnuts / Cugununckuin
KaHHOMO, HAMOMHEHHbIA HEeXHbIM KPEMOM W3 PUKOTThbI, OPEXOBLIM MpanMHe, KyCOUYKamMu MOSTOYHOT O
WoKonaza M XapeHbiMy NeCHbMU opexamu

©

Abbraccio di Rosa 125000

Kola¢ od maline i ruZe na crnom sabléu / Raspberry and rose cake on a dark chocolate
sablé base / ManuMHOBO-pPO30BbIN TOPT HAa OCHOBe TEMHOrO WOKOMAAHOTro cabne

©

Fior diLavanda 9000

Veganski kolac sa lavandom i borovnicama u korpici od leSnika i urme / Vegan lav-
ender and blueberry cake in a hazelnut-date crust / W3biCKaHHbIN

Tiramisu 92000

Tradicionalni italijanski desert od mascarponea i kafe, obogac¢en likerom amaretom /
Classic Italian dessert of mascarpone and coffee, enriched with amaretto liqueur /
Knaccuueckuii MTanbsHCKUIA AecepT U3 MackKaprnoHe u kode, AOMOMHEHHbI NMKEPOM amapeTTo

O

Dgjore VeJjir

Nas slatki repertoar kreira tim izvrSnog pastry chefa Dejana Veljina, laureata
prestiznog vodica Gault & Millau za Najboljeg pastry chefa 2023.

Our dessert repertoire is crafted by the team of Executive Pastry Chef Dejan Vel-
jin, honoured as 2023 Best Pastry Chef by the prestigious Gault & Millau guide.

Haw necepTHbln pa3aen co34aéT KOMaHAA NOA PYKOBOACTBOM MCMOMIHUTENbHOTO Wed-KoOHAUTEepa
JesHa BenuHa, yaocTtoeHHOro 3BaHua «Jlyuywmin pastry-weg 2023» no BepCMU MNPeCTUXHOTO
ruaa Gault & Millau.




Degustacioni meni / Tasting Menu / JleryCcTauMOHHOE MeEHI

SPECIALITA DI LA PISTA DALL’ITALIA ALLA SERBIA

Strada - 5 portate 7900

Experience meni od 5 sledova / Experience menu of 5 courses / JerycTauuMOHHOE MeH
n3s 5 6nioa

Viaggio - 10 portate 12 95000

Experience meni od 10 sledova / Experience menu of 10 courses / JerycTauuMoHHoe
MeHio n3 10 6nioa

Strade del Vino - 5 etichetle 5450

Uparivanje vina uz 5 sledova / Wine pairing for 5 courses / BuHHOe conpoBoOXAeHue
n3 5 noaau

Regioni Vinicole - 10 etichette 9950

Uparivanje vina uz 10 sledova / Wine pairing for 10 courses / BuHHOe conpoBoOXAeHue
n3 10 noaau

Una Strada tra Esclusivi Vigneti Italiani -5 etichette premium........8 800
Ekskluzivno uparivanje vina uz 5 sledova / Exclusive wine pairing for 5 courses /
JKCKMIO3MBHOE BUHHOE COMpoBOXAeHWe U3 5 noaau

Regioni Vinicole Esclusive d’Italia - 10 etichette premium.............. 17 600-°

Ekskluzivno uparivanje vina uz 10 sledova / Exclusive wine pairing for 10 courses
/ IJKCKIO3MBHOE BWHHOE COMpoBOXAeHue M3 10 nmoaau

Stlevasn Pg&w_yjkb

Experience meni potpisuje Executive Chef restorana La Pista, Stevan Pejdanovski,
sa svojim timom. Otisnite se na jedinstveno putovanje kroz arome i predele Itali-
je i Srbije, gde se naslede ukusa Mediterana spaja sa nasim lokalnim terroir-om i
sezonskim namirnicama.

Presented by La Pista’s Executive Chef Stevan Pejdanovski and his team, the Expe-
rience menu is a tasting journey through the landscapes and regions of Italy and
Serbia, uniting Mediterranean inspiration with the character of our local terroir
and seasonal produce.

Menio Experience, coO34aHHOE WCMONHWTENbHbIM wWeoMm pecTtopaHa La Pista CrteBaHom
lleMfaHOBCKM M €ro KOMaHAOW, — 3TO racTpoHOMMYeCKOe nyTewecTBue no pernmoHam WUrtanuu
n Cepbum, rae cpeaM3emMHOMOPCKME MOTMBbI COYETATCA C XapakTepom HaWwero MeCTHOro
Teppyapa W Ce30HHbIX NPOAYKTOB.




Gault & Millau 2025
16 / 20

GaultsMillau

vy

TABLE REMARQUABLE

Restoran La Pista ponosno nosi tri kuvarske kape i ocenu 16/20 prestiznog vodica
Gault & Millau. Kao jedini laureat van Beograda i Novog Sada, vec cetvrtu godinu
zaredom svrstava se medu najbolje restorane u Srbiji, potvrdujuc¢i trud, posvecenost
i autorski potpis kuvara koji neprestano pomeraju granice domace gastronomije.

Restaurant La Pista proudly holds three chef’s hats and a 16/20 score from the
renowned Gault & Millau guide. As the only award-winner outside Belgrade and Novi
Sad, it has been ranked among Serbia’s best restaurants for four consecutive years,
celebrating the creativity, dedication and signature style of chefs who keep push-
ing the boundaries of local cuisine.

PecTopaH La Pista C ropAoCTblo HOCUT TpW NMOBapCKWe Wanknm u oueHKy 16/20 aBTOpPUTETHOTO
rnaa Gault & Millau. byayum eanHCTBeHHbIM NaypeaTom 3a npejenamu benrpaaa n Hosu-Caaa,
OH yXe 4YeTBEPTHIN roA NOAPAA BXOAMT B UMCNO Nyuywmx pectopaHoB Cepbunm, noaTBepxAas
MacTepCcTBO, MPeAaHHOCTb JAefny W aBTOPCKWIA nNouyepk wed-noBapoB, KOTOPble pacwupsioT
rpaHuLbl HaLWOHANbHON FACTPOHOMUN .




Sve cene su izrazene u lokalnoj valuti (RSD) sa uracunatim PDV-om.
All prices are stated in local currency (RSD) and include VAT.

Bce ueHbl yka3aHbl B mMecTHon BaniTe (RSD) c yuétom HAC.

(:) Vegetarijansko / Vegetarian / BeretapuaHckoe

Vegansko / Vegan / BeraHckoe

Alergeni / Allergens / AnnepreHuol

Mleko / Milk / Monoko

Jaja / Eggs / Snua

OraSasti plodovi / Nuts / Opexwu

Gluten / Gluten / TlnoTeH

Riba / Fish / Puiba

Morski plodovi / Seafood / MopenpoAayKTbl
Celer / Celery / Cenbaepen

Senf / Mustard / lopuunua

Svi alergeni prisutni u jelima oznacCeni su navedenim simbolima. Ako imate dodatne
alergije ili intolerancije na hranu, molimo vas da o tome obavestite osoblje pre
poruc¢ivanja.

All allergens contained in the dishes are indicated by the symbols above. If you
have any additional food allergies or intolerances, please inform the staff before
ordering.

Bce annepreHb, coaepxawnecs B O6niodax, ob603HaueHbl npuBefEHHbIMU cumBonamu. [lpwu
HanuMumm AOMONMHMUTENMbHbIX MUWEBbIX anneprun Wnu HenepeHOCMMOCTel MNpPoCUM YyBELOMUTb
nepcoHan Ao oopmneHna 3akasa.




