DOBRO DOSLI
WELCOME

Enterijer Bara 49 osmislio je tim arhitekata iz Milana.

Ambijentalno predstavija sasvim novi koncept modernih enterijerskih rjesenja i
namjeStaja po kom je prepoznatljiv milanski stil opremanja ugostiteljskih objekata.
Bar 49 je osmisljen kao moderni biznis klub, a svojevrstan pecat su mu dale slike

profesora i studenata Akademije umjetnosti na Cetinju.
Ugodan ambijent, upotpunjen mjesavinama razlicitih ukusa iz nase kuhinje, pravi je
izbor za porodicne obroke, poslovne sastanke ili uZivanje sa prijateljima.
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HLADNA PREDJELA
COLD APPETIZERS
o o
QO Tatar biftek 250g
Tartar steak 30,00€

Karpaco od divljeg brancina i crnog tartufa

na puderu od crnih maslina 150g
Wild seabass and black truffle carpaccio on black olives powder 17,00€

Karpaco od lososa aromatizovan sa anisom i korom citrusa 150g
Salmon carpaccio flavored with anise and citrus juice 12,00€

Q Salata od gambora, Sampinjona i kisjelih jabuka 250g
Salad with shrimps, mushrooms and sour apple 16,00€

MijeSano riblie predjelo ,,BAR 49” 300g
(Crni rizoto, San Zak, tuna, gambori, hobotnica, karpado od lososa)
Mixed fish appetizer “BAR 49”

(Black risotto, St Jacques, tuna, shrimps, octopus, salmon carpaccio) 19,00€

Riblja pasteta od divlje ribe 150g
Wild fish pate 12,00€

Mesno predijelo ,,BAR 49” 300g

(Spanski kulen, marinirani ramstek, $panski salamin, mocarela, koziji sir, §panska préuta)
Meat appetizer “BAR 49”

(Spanish spicy sausage, marinated steak, Spanish salami, mozzarella,

goat cheese, Spanish prosciutto) 18,00€

Voli zakuska
(Njeguski prsut, govedi prSut, kajmak, ovciji sir, njeguski sir, koziji sir, suve smokve, masline)
VOLI appetizer

(Njeguski prosciutto, beef prosciutto, milk cream, sheep cheese,

Njegusi cheese, goat cheese, dry figs, olives) 13.50€

Salata od sporo pecene hobotnice 200g

Salad with slowly baked octopus 18,00€

Spanska préuta 100g

Spanish prosciutto 18,00€

Njeguska prsuta 100g

Njegusi prosciutto 6,00€

Goveda prSuta 100g

Beef prosciutto 7,00€

Govedi karpaco sa svjezim crnim tartufima i pekorinom

Beef carpaccio with fresh black truffles and pecorino 19,00€
o o




SUPE | CORBE

SOUPS
o o
200g
QO Teleca ragu Corba
Baby beef soup 4,00€
Riblja Corba
Fish soup 5,00€

Riblja supa sa korjenastim povréem i uliem od limuna

(Kuvano riblie meso, Sargarepa, celer, paprika, korijen persuna)

Fish soup with root vegetables and lemon oil

(Cooked fish meat, carrot, celery, pepper, parsley root) 5,50€

Corba sa koprivom i parmezanom
Nettle soup with parmesan 5,00€

Sajgonska pile¢a supa sa korjenastim povréem
(Kuvano pile¢e meso, Sargarepa, celer, paprika, korijen perSuna)
Saigon chicken soup with root vegetables

(Cooked chicken meat, carrot, celery, pepper, parsley root) 4,50€
Potaz dana
Potage of the day 5,00€




TOPLA PREDJELA
HOT APPETIZERS

Grilovani Sampinjoni 200g
Grilled mushrooms 7,00€

Tempura gambori sa rukolom i mangom 200g
Tempura shrimps with rucola and mango 14,00€

Tempura sa povréem 200g

(miks svijeZeg povréa) i dresing

Tempura vegetables

(Mix of fresh vegetables) and dressing 7,00€

Parmigiana 200g

(Patlidzan, tikvice, paradajz, mocarela, pesto, bosiljak)

Parmigiana

(Eggplant, zucchini, tomato, mozzarella, pesto, basil) 8,00€

Spargla grilovana 150g

Grilled asparagus 12,00€

Vrganj grilovani 200g

Grilled bolete mashrooms 8,50€
[o] (o]

U oredenom sezonskom periodu dominira
organsko povrce sa podrucja Sasa

In particular season of the year, the most dominant
organically farmed vegetables comes from Sas region



RIZOTO
RISOTTO

3509

Rizoto sa rezancima od bifteka i gorgonzole
Risotto with beef noodles and gorgonzola

16,00€

Rizoto sa plodovima mora
(Riza, morski plodovi, crveni sos)
Seafood risotto

(Rice, sea food, red sauce)

16,00€

Crni rizoto od sipe
Black cuttlefish risotto

14,00€

Rizoto Primavera
(Riza, miks povrca)
Risotto Primavera

(Rice, vegetables mix)

8,60€

Rizoto sa tikvicama i Suretinom
(Riza, ¢uredi file, tikvice, mix povréa)
Risotto with zucchini and turkey meat

(Rice, turkey fillet, zucchini, vegetables mix)

10,00€

Rizoto sa rezancima teleceg filea i svijezeg vrgnja
Risotto with veal fillet noodles and fresh bolete mashrooms

17,00€

RiZzoto sa gamborima i tikvicama
Risotto with veal fillet noodles and fresh bolete mashrooms

16,00€

“Doti (vxwfe% maoge gbtb
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i usjereni optimista nabon mdba.



PASTA
PASTA

400g

Q Pasta “BAR 49”
(Biftek, paradajz sos, pavliaka, S8ampinjoni, origano, parmezan)
Pasta “BAR 49”

(Beef, tomato, sour cream, mushrooms, oregano, parmesan) 12,00€
Pasta Bolonjeze

(Pelat, junece meso, zacini)

Pasta Bolognese

(Tomato sauce, beef, spices) 9,00€
Pasta Carbonara

(Pan&eta, pavlaka, za&ini, parmezan, jaje)

Pasta Carbonara

(Bacon, sour cream, spices, parmesan, eggs) 9,00€
Pasta Arrabiata

(Pelat, peperoncino, zacini)

Pasta Arrabiata

(Tomato sauce, pepperoncino, spices) 9,00€
Pasta Primavera

(Pelat, mix povrc¢a, zacini)

Pasta Primavera

(Tomato sauce, vegetables mix, spices) 9,00€
Pasta sa morskim plodovima

Seafood pasta 16,00€
Pasta Cetiri vrste sira

Pasta with four types of cheese 9,00€
Pasta sa gamborima i tikvicama

Pasta with shrimps and zucchini 16,00€
Pasta sa fileom brancina, tikvicama i konkaseom

Pasta with seabass fillet, zucchini and concas 20,00€
Domacde taljatele sa gamborima i tikvicama

Home-made tagliatelle with shrimps and zucchini 16,00€
Domace taljatele sa crnim tartufima

Home-made tagliatelle with black truffle 14,00€
Raviole sa gamborima

Ravioli with shrimps 16,00€

Raviole i taljatele su domace
ljestenine iz nase kuhinje.

Pastas Ravioli and Tagliatelle are home-made
products made in our Kitchen




RIBE, RAKOVI | SKOLJKE

FISH, CRABS AND SHELLS

Divlja riba | kategorije 1kg
Wild fish | category

75,00€

Divlja riba Il kategorije 1kg
Wild fish Il category

65,00€

Gambori 1kg
Shrimps

75,00€

Vongole 1kg
Clams

35,00€

San Zak (1 komad)
St Jacques (1 piece)

8,00€

Pastrmka 500g

(Dalmatinsko varivo zacinjeno aromati¢nim maslinovim uljem)
Trout

(Trout, Dalmatian stew spiced with aromatic olive oil)

10,00€

Tuna stek na kremi od spanaca sa Zilijen krompirom 300g
Tuna steak with spinach cream and potatoes

20,00€

Gambori na zaru 300g
Grilled shrimps

25,00€

Lignje na zaru 300g
(Dalmatinsko varivo zacinjeno aromati¢nim maslinovim uljiem)
Grilled squid

(Squid, Dalmatian stew spiced with aromatic olive oil)

15,00€

Divlji brancin pe&en u aromati¢noj soli 1kg
Wild sea bass baked in aromatic salt

80,00€

ZapecCena divlja riba sa povréem 1kg
Wild fish baked with vegetables

80,00€

Grilovana hobotnica 350g
(Rizoto sa tikvicama)

Grilled octopus

(Rice with zucchini)

22,00€

((Cn . é; ..e e. g .
ad lubasi prema hrani.”

SvjeZa riba se nabavija svakodnevno i ponuda
zavisi od dnevnog ulova.

Fresh fish is purchased on a daily basis but the
offer depends on quantity of a daily cath of fish



JELA SA ROSTILJA
GRILL

350g

Gurmanska plieskavica

(Crni luk, aromati¢ni krompir, panceta)

Gourmand burger

(Onion, aromatic potatoes, pancetta) 9,00€

Cevapi

(Mljeveno meso, crni luk, aromatiéni krompir)

Cevapi
(Minced meat, onion, aromatic potatoes) 8,00€

Pileci raznjici

(Grilovano povrce, aromaticni krompir)

Chilcken skewer . 10,00€
(Grilled vegetables, aromatic potatoes)




JELA PO PORUDZBINI
MAIN COURSES

3009

O Biftek na zaru
(Aromati¢ni krompir, grilovano povrce)

Grilled beef

(Aromatic potatoes, steamed vegetables) 22,00€
Grilovani biftek u sosu od crnog tartufa
Grilled beefsteak in black truffle sauce 27,00€
Biftek u sosu od vrgnja
Beefsteak in boletus sauce 23,00€

Teledi file sa taljatelama i povréem
Veal with tagliatelle and vegetables 22,00€

Pileci file punjen sa mocarelom i spanacem preliven sosom
od parmezana na pireu od krompira

Chicken filled stuffed with mozzarella and spinach in sauce of
parmigiano with mashed potatoes 17,00€

<O Grilovana piletina na Zaru
(Marinirani pileci file, aromaticni krompir, sos)
Grilled chicken fillets
(Marinated chicken fillet, aromatic potatoes, sauce) 10,00€

Piletina u sosu od Sampinjona
(Pileci file, riza, sos)
Chicken fillet in mushrooms sauce
(chicken fillet, rice, sauce) 11,00€

Cureci file u sosu od zelenog bibera
(Marinirani ¢ureci file, riza, grilovano povrce, sos)
Turkey fillet in green pepper sauce
(Marinated turkey fillet, rice, griled vegetables, sauce) 14,50€

Cureci file na zaru
(Curei file, grilovano povrée, aromatiéni krompir)
Grilled turkey fillet
(Turkey fillet, grilled vegetables, aromatic potatoes) 11,00€

Njeguski stek
(Svinjski file, njeguski prsut, njeguski sir, grilovano povrce, aromati¢ni krompir)
o Njegusi steak
(Pork fillet, Njegusi prosciutto, Njegusi cheese) 14,00€

Svinjski file na zaru
(Marinirani svinjski file, grilovano povrce, aromati¢ni krompir)
Grilled pork fillet
(Marinated pork fillet, grilled vegetables, aromatic potatoes) 12,50€

Svinjski file u sosu od crnog tartufa
(Svinjski file, grilovano povrce, aromati¢ni krompir, crni tartuf)
Pork fillet in black truffle sauce

(Pork fillet, grilled vegetables, aromatic potatoes, black truffle) 20,00€




SALATE
SALAD

200g

Paradajz salata

Tomato salad 3,50€

Kupus salata

Cabbage salad 3,50€

Krastavac salata

Cucumber salad 3,50€

Sopska salata

Serbian traditional salad 4,00€

Zelena salata

Lettuce 3,50€

Rukola salata 100g

Rucola salad 5,00€

Salata Zeleni miks

(Miks zelenih salata sa listovima parmezana i balzamikom)

Lettuce mix salad

(Lettuce mix with parmesan leaves and aceto balsamico) 7,00€

Masline

Olives 4,00€
[o]

U oredenom sezonskom periodu dominira
organsko povrce sa podrucja Sasa

In particular season of the year, the most dominant
organically farmed vegetables comes from Sas region



SIREVI
CHEESE

Plata sireva 200g

(Kaprodur (koizji), ovidur (ogiji), bovidur (kravlji), mocarela)

Cheese selection 160g

(Kaprodur (Goat cheese), Ovidur (Sheep cheese), Bovidur (Caw cheese), Mozzarella) 12,00€

Mocarela 100g

Mozzarella 5,30€
Njeguski sir 100g

Njegusi cheese 5,30€
Kajmak 100g

Milk cream 5,30€
Bovizola — gorgonzola 100g 6,00€

Kaprodur — koziji sir 100g
Goat cheese 6,00€

Bovidur — kravlji sir 100g
Caw cheese 6,00€

Ovidur — ovciji sir 100g
Sheep cheese 6.00€

Parmezan 100g
Parmesan 6,00€

Burata 250g
Burrata 12,50€

“Ukusi se ne radaju nega stvaraju.”






