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--‘380 CAESAR SALADZ g

Ieﬂuce,cucumber,cl'rérry fpmcﬂ :
- chicken meat; par san,,shé
cheese,croutons,

Ieﬂucelgrocket salad, cherr
cucumber;parmesan, pr
yellow cheese,balsam

: "f7e CHEF SALAD -~
=+~ mixed salad, cranB
oy seeds, walﬁu'rs, cube
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o ""nﬂecm 1A'300 H!
':,, MeneHo meco 'Kpgtjm& y - A .
* NAECKABUYEIA HA K - 350 HAMBURGER ON -MILK cRE”

eneHo Mek:o KpOMM ajmai200 rg - mmced meat, onwns,mllkcr,eam

I'IﬂECKAB‘MU,A. ""5'60 HAMBURGER: MACEDONIA

509 rp Men.el-i" eco,cna - .+ minced meat, bacon-,
p & . yellow cheese,chedal‘

_-400.gr. mmced-meaﬁp
Fllet 'bieno’ cheese, m

2HO 007rp:
*vmmr-lm 140 USHTIPETi

KauJKaBan,nyK 120:p e minced meat; mat

8b ROLLED PORKC

'_,cnaHMHa, Kau.u(uaan‘ A \309 gr pork meat, b _
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LA e %&nﬂ;&A;KmEﬁqu:BO.,*WPH'I,(‘ : . OVEN.BAKED,

cog;_"o;p; nevypku, @(apzcm‘xamngp , Op

bYP OV NUCKLE: .
A e u3700rp’ . rnoTn squce.,bclked potuto’,rlce 750 gr.




PSP -’JEIIEI;[iKM PAMCTE;(
ro‘rseu TénewKkn pamcrek, i peeH. cocg!'
: . : 'vi;:a&seneﬂqy & .300:

pomr

o "VEAL MEAT:

_veal mevajrbaked in o’veri., red;
vegel‘aﬁjes savce300 gr.* 52

O’ CHICKEN FILE MozzARELLkv»»‘ |

chicken fillet tomato sauce, ‘moz
yellow cheese,bpro"scwi'to

[+] CHICKEN FILE QUAT'I'RO Fo!

. .chicken fillet ,cheddar, parmesan, bly
cheese, milk. cheese _2?0 gi" 4 Gy

’ 380 CHICKEN IN CURRY SAUCE

-

MO CHICKEN SPEClALTf' Nggr‘rgkY«

chicken' meat, curry sauce, m
yellow cheese 'mushro
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RESTAURANT PLZZA
BITOLA

rIPEMVIYM | PREMIUM--__-___...,_;
TENELLIKA ®PAHLLYCKA JIMMY3UHA < -
VEAL FRENCH LIMOUSIN-:E;,,_W_

BKYC M MOCHO NPEMMUYM rOBEACKO MECO '--m"-'."
French Limousin breed known for its exceptional taste
and lean premium beef

‘T-BOH CTEK
T-BONE STEAK

Hawurte Tenelwkn crekoBu ce BHMMATENHO CENEKTMPAHM Of, KBAIMTETHO MECO M Ce OCTABAAT Ad 3pedT BO
cneuujanHo noproteeHa maprHaaa Hajmanky 48h. Co oBoj npouec Mecoto cTaHyBa NOHEXHO, MOCOYHO M BobMBa*
6orat npeduHet BKyc. [oaroteeHn co BHMMAHKE 1 Neverse no Baw n3bop 30 BUCTUHCKO ryPMAHCKO YXMBAHE

)
Our veal steaks are carefully selected from quality meat and are left to mature in a specially prepared marinade for
at least 48hours.With this process, the meat become more tender, juicierand acquires a rich, refined taste. Prepared
with care and grilled to your choice for a true gourmet delight.
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BITOLA - g e !
a ’.' o - o R MG, et I PR

TEMELLKA KNACUKA
VEALCLASSIC -~

(upH anryc)
(Black Angus)

(upH anryc)
(Black Angus)

(om MneuHo xpaHeto Tene)

(from a milk-fed calf)

AOAATOLUN COC (sau;e)

3eneHuyk 80 I_Ienep'coc 120
Vegetable Peper sauce

Mompputr 80  Tleuypku coc 120
French fries Mushroom sauce

-

Hawwute Tenelikn CTeKoBU ce BHMMOTENHO CENEKTMPAHM Of, KBAJUTETHO MeCO M Ce OCTaBAAT Ad 3pedT BO
cneumjanHo noaroteeHa MapuHaaa Hajmanky 48h. Co oBoj npouec MecoTo CTaHyBA MOHEXHO, MOCOYHO M AO61Ba
6orat npeduHet Bkyc. [MoAroTeeHM CO BHUMAHKE U neyetbe No Baiu 3bop 3a BUCTUHCKO ryPMAHGKO YXKMBAHSE.

Our veal steaks are carefully selected from quality meat and are left to mature in a specially prepared marinade for
at least 48hours.With this process,the meat become more tender, juicier and acquires a rich, refined taste. Prepared
with care and grilled to your choice for a true gourmet delight. /
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" "MAPTAPUIA 37O MARGHERITA i

Jkaufkasafi, Molldpend v tchup; matured yeIIbw h‘&es

3b QUATTROFGRMA&G{

3
; ketcup, mozzarella; r, :
X cheese,matured ygl[‘hwdgepsq
) MEXICANA '.\,:,"* Coed

. ketchup, matured rellow.c sé,
- kulen s%l'aml,hof }e-pﬁéu% @

"PASTRMAYL‘IA" ‘.’ ;
pork ﬁllet matured
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A ,1 80 CHOCOLATE CAKE

- whit mix fruﬂe o ,_,‘s\ !

: AND MIX FRUITSﬁ; i
ﬁso PANCAKES WHIT JAM” =

Whll’ mix fruﬂe
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PEOEA COLE 250
120 FANTA 250 ml. .
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O YELLOW VS 45% 0.0

110 YELLOW 40%70,05° .
, 110 WHITE 50% 0.05™.
120 WHITE VS 40% 0.0
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TEQUILA 0.05 .

130 STOCK 0.05 . .

05120 MASTIKA 0,05
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20 VINJAK 0.05
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-’.GHﬂt blue curacclo,muhbu 1”_..' & &
'pfeJu-leé blue- curacao, mahby.
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