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DE SEL

FROM THE DANUBE TO THE ADRIATIC SEA

Celery salad, dill cream, smoked trout
'S

Trout tart, eggplant cream, bisque condiment

.
Pikeperch Orly tempura, pickled vegetables, Bearnaise sauce
.
Sea bass on the skin, langoustine mousse

.
Pikeperch on the skin, stuffed kale with potatoes and truffles

.
Tavnik quince

-18.000 -

Dobro dogli u Atelje vina Sapat

i na$ jedinstveni gastronomski dijamant Fleur De Sel.

Ovo mesto u posebnom ambijentu sa prelepim pogledom na moéni Dunav

zamiSljeno je kao oaza uZitaka za sva vasa Cula.
Da inspiriSe vasa ¢ula ukusa i mirisa pobrinuce se nas Sef kuhinje Nikola Stojakovié.

Dugo godina gradeci svoje iskustvo u nekim
od najboljih restorana Pariza okicenih sa 3 MiSelin zvezdice, poput
Four Seasons Hotel George V Le Cing, Le Pré Catelan, svoje iskustvo i Zivotno putovanje

danas deli upravo sa vama u nasem cvetu Slankamena.

Welcome to Wine Atelier Sapat

in this unique gastronomic diamond Fleur de Sel.

Imagined as a special place to satisfy all your senses in this exceptional ambiance

with beautiful views over the mighty Danube River.

Our executive chef de cuisine

Nikola Stojakovic will inspire your senses of flavors and smells.

For many years Nikola built his experience
in some of the best 3 Michelin restaurants in Paris, such as
Four Seasons Hotel George V Le Cing and Le Pré Catelan.

His experience and life journey

chef Nikola is sharing today with you in our “flower” in Slankamen.



APPETIZERS

JERUSALEM ARTICHOKE

Jerusalem artichoke espuma, horseradish royale, smoked carp

*

Sauteed Jerusalem artichoke, sturgeon caviar, Swiss chard, Beurre blanc sauce

.
Jerusalem artichoke ragi, foie gras, black truffle

- 6.000 -

CELERY

Celery salad, dill cream, smoked trout

.
Zita pasta filled with celery and Demi-glace sauce
.

Celery rose, moravka guanciale, Ch.Chalon sauce

- 6.500 -

SREM ONION

Shallot tart, truffles, seasonal mushrooms
.

Stuffed onion, lemon sable, citrus butter sauce
N

Slow-cooked organic egg, onion espuma, Belgrader cheese cream

- 5.500 -

B
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DE SEL

THE FARM

Duck foie gras, red wine gel

Slow-cooked organic egg, onior:espuma, Belgrader cheese cream
Beef tongue’on crispy tart
Pressed duc;thighs confit
Rolled deer fillet, black :rufﬂe, Pommes dauphine
Chestnu:Rhapsody
- 17.000 -




Jerusalem artichoke espuma, horseradish royale, smoked carp
Celery rose, moravka guanciale, Ch.Chalon sauce
Stuffed trout, cauliflower declination, dill sauce
Veal tail “Rindfleisch”
Beef osso buco, polenta “Watermill Stankovié¢”

Plum dumplings “Gomboce”

-16.000 -

CHEF'S SURPRISE MENU

-20.000 -

FISH / SEAFOOD

TROUT

Trout tart, eggplant cream, bisque condiment
.
Smoked trout brandade, sour potato espuma

*
Stuffed trout, cauliflower declination, dill sauce

- 7.500 -

DANUBE PIKEPERCH

Pikeperch ravioli, fish consommé
*
Pikeperch Orly tempura, pickled vegetables, Bearnaise sauce
*

Pikeperch on the skin, stuffed kale with potatoes and truffles
- 7.500 -

ADRIATIC SEA BASS

Sea bass “Belly” celery risotto
*
Poached sea bass, Dieppoise sauce, smoked seashells

*
Sea bass on the skin, langoustine mousse

- 9.500 -




MEAT

VOJVODINIAN GAME

Rolled deer fillet, black truffle, Pommes dauphine

*
Wild rabbit a la royale
*
Mille-feuille. pulled rabbit shoulders

- 15.000 -

DUCK

Duck foie gras, red wine gel
L 4
Pressed duck thighs confit
*
Duck breast, pumpkin Mille-feuille

- 13.000 -

VEAL FROM PESTER PLATEAU
Veal tail “Rindfleisch”
*

Beef tongue on crispy tart
L 4

Beef osso buco, polenta “Watermill Stankovié¢”

-12.000 -

DESSERTS

Chestnut Rhapsody

- 1.900 -

*
Tavnik quince
- 1.500 -

*

Plum dumplings “Gomboce”

- 1.200 -

Pastry Chef

Stefan Ignjatovié




