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Things in nature are word and colours in form,

a language which expresses itself to those who can read.

Constantin Herring

BREAKFAST

Elena’s Porridge ©
Almond milk. Date syrup.
Daily fresh fruits.
660

Mandala Porridge ©
Oats. Caramelized apples. Maple bazelnuts.
Almond milk.
660

.

Mandala’s House Granola ©
Homemade date granola. Maple syrup.
Daily fresh fruit. Almond milk.
740

L]

Chia pudding &
Toasted coconut. Topical fruits.
640

1]

vegan dish
or has a vegan option

4]




BREAKFAST

Local fresh breads ©
Lorca farm jams and preservs

470

Buckwheat pita
Buckwbeat pastry. Local organic dairy.
Honey. Walnut.

560

Egg Frittata
Baby spinach. Buttered mushrooms.

Blistered tomato. Egg.
580

©

vegan dish
or has a vegan option

o

BREAKFAST

Carrot lox Tartine ©
Herbs smoked carrot lox. Vegan chive cheese.
Capers. Herbs.
880

Avocado Tartine ©
Grilled seeded bread. Avocado. Radish.
Tosted Nori.
740

o

vegan dish
or has a vegan option

o
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FRESH JUICES

Immunity ¢ Good morning &
Apple, lemon, ginger, cucumber Mango, carrot, orange, lemon
520 440
. .
Alkalize © Joy ©
Celery, cucumber, kale, lemon, greens Carrot, apple,
520 orange, ginger
. 420
Iron © ‘
Carrot, beet, red pepper, Lemonade ©
celery, spinach 210
520 .
: Freshly squeezed
Exotica © orange juice &
Ananas & mango 390
550
I am not what bas bappend to me.
I am what i choose to become. . ,?i“ﬁ;,
or has a vegan option
Y]

Carl G. Jung
9



MILKS, SHAKES & SMOOTHIES
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Vanilla Mystic &
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a, coconut, agave
480

'
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orange, pepper

480

Yesterday I was clever, so [ wanted to change the world.

J o R e . [ iy i
Loaay 1 am wise, so 1 am cpang

Jalaluddin Rumi



MILKS, SHAKES & SMOOTHIES

Apple pie &
Apple, banana, almond butter, hemp seed,
dates, milk, cinnamon, spinatch

520

Inka warrior ©
Banana, cocoa powder, vanilla, macha, cinnamon,
hazelnut, rice syrup
520

Elena’s green smoothie ¢
Hemp seed, banana, avocado, hazelnut,

spirulina, coconut (almond) milk

540

PB&J &
Mylk, peanut butter, raspberries, maple syrup

480

0

vegan dish

regan t-|)1i|s:|

o
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LUNCH AND DINNER

—_——

Starter

Daily Soup &
This will rotate daily based on

seasonal availability.

580
Chickpea fries &
Citrus aioli. Micro berbs.
580
Crunchy Corn Cakes ©
Concasse vegetables. Amarantb.
740

Mandala roll &

Gyoza dough, Seasonal vegetables.

Basil pate.
750

)

vegan dish
or has a vegan option

V)

LUNCH AND DINNER

—_——

Starter

Tomato Tartare &
Grilled goat cheese (optional smoked tofu).
Capers. Herbs.
720

Beetroot ©
Citrus. Crispy beetroot. Fresh berb cream.
Horseradish.
760

Crispy jacket potato &

Mornay sauce. Cispy shitake, broccoli

540

Y]

vegan dish
or has a vegan option

Y]
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LUNCH AND DINNER

——

Tartines

Carrot lox Tartine ©
Herbs smoked carrot lox. Vegan chive cheese.
Capers. Herbs
880

Avocado Tartine ©
Grilled seeded bread. Avocado. Radisb.
Tosted Nori.
640

/]

vegan dish
or has a vegan option

4]

16

LUNCH AND DINNER

——

Greens

Spinach Salad &
Crispy tofu. Warm roasted shallot vinaigrette.
Toasted seeds.
920
Vegan Caesar &
Caesar dressing. Crispy shitake.
Mixed greens.
920

Lorca protein bowl &
Mixed greens and micro berbs. Avocado. Tosted seeds.
*add your choice of grilled protein: cow cheese
or tofu. (360 din)
980

o

vegan dish
or has a vegan option

o
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LUNCH AND DINNER

——

Main course

Farinatta ©
Chickpea crepe. Creamed greens.
Rosted pepper pure.
780

Seasonal Risotto &
Choice of with or without Dairy
1080

Daily Pasta
Handcut pasta of the day prepared with
seasonal local ingredients.
1080

Spinach ravioli &
Pasta dough with spinach.

Vegan chive cheese with berbs.

1080
Rice Medallions ©
Garlic cream. Caramelized onions.
Sauteed vegetables.
790
(4]
vegan dish
or has a vegan option
0

LUNCH AND DINNER

_Q_
Main course
Kofta ©

Wild mushrooms. Celeriac Mash.
Tomato sauce.

1220

BBQ Oyster Mushroom Cutlets &
Baby spinach. Baked potato. BBQ Sauce.
1280

L]

Vegan Wrap ©
Vegan dough. Garlic and capers cream. Chipotle pepper cream.
Seasonal vegetables. Choice of with or without dairy.

850

.

Organic cheeseburger with fries &
Brioche buns. Smoked curcuma cream.
Chickpea fries.Salad.
1540

L]

Lasagna
Handmade pastaprepared with seasonal local
ingredients. Tiwo kinds of cheese.
1080

4]

vegan dish
or has a vegan option

(¢
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Whatever you decide to do,

make sure it makes you happy.

Paolo Coelo

DESSERTS
Berry Chocolate &
Chocolate crumble. Poached cherries.

Chocolate ganache. Raspberry sorbet.

540

Meringue Tart ©
Lemon Curd. Aquafaba Meringue.
Elderfower frozen yogurt.
490

Chia pudding ¢
Toasted coconut. Topical fruits.
640

Daily selection of sorbets &
This will rotate daily based on
seasonal availability.

380

Chocolate vanilla cube &
Organic cocoa and organic dairy cream cake
with belgian chocolate glazing.

490

Crepes ©
Traditional recipe made with organic ingredients
served with two kinds of cream and fruits.
490

V]

vegan dish
or has a vegan option

21







BOTTLED WATER

—e—

Evian 0,331
290

Evian 0,751
550

Water Vrnjci 0,251
140

Water Vrnjei 0,751
245

Knjaz Milo$ 0,251
140

Knjaz Milos 0,751
245

Water Tree of Life 0,251
Water Virnjei, lemon, cucumber, mint,
ginger, orange...

230

TEAS

——

Selection
of organic teas
230

MILK

— .

Organic cow milk 0,21
160

Organic rice milk 0,21
300

Organic yogurt 0,21
190

EXTRAS

——

Homemade honey 0,051
50

COFFEE

—_——

Organic coffee
190

Esspreso coffee
140

Esspreso coffee with organic milk

190
Option with almond, rice
and coconut milk.
*230

Cappuccino (organic milk)
210

Caffé Latte with organic milk
240

Option with almond, rice
and coconut milk.
*290
-

Nescafe with
organic cow milk 0,21
230

Option with almond, rice
and coconut milk.
*340

Homemade (Turkish) coffee
140

Hot ORGANIC healthy chocolate
without sugar additives
Organic fresh cocoa, organic milk,
agave

330
COCTAILS

——
Citrus and Spice
Grapefruit. Ginger syrup.

Citrus tequila spice.

520
.

Sexy Sazerac
Coconut sugar. Spice infused
whiskey.

520
.

Spicy cobbler
Sriracha. Seltzer water. Raspberry shrub.
Spiced infused whiskey.

520
.

The mule from Thailand
Ginger beer. Lemongrass syrup.
Kaffir lime vodka.

650
.

Mojito rosa
Coconut sugar. Seltzer waiter. Mint. Lemon.
Lime. Cherry infused rum.

570

.
Zen martini

Sugar. Cucumber. Lemon. Sake.

Goji infused vodka.

520

2%
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v
Apricot martini
Lemon. Ginger syrup.
Lavender infused vodka.
520
.
Love note
Grapefruit. Prosecco. Lavender syrup.
Lavender infused vodka.
570

.
Bubbles and berries
Raspberry shrub. Prosecco.
520

Aperol spritz
490

SELECTION OF BEERS
Kabinet brka
290

Kabinet porter
290

Kabinet rufaro
290
Kabinet Bio mio (organic beer)
360

Tuborg
220

HOMEMADE RAKIA

Plum 0,031
230

.

Honey 0,031
240
Quince 0,031
210

Pear 0,031
210

YODKA

%

Absolut 0,051
270

Grey Goose 0,051
290

Belvedere 0,051
690

TEQUILA

Sauza 0,051
230

26 /
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Beffeater 0,051
250

Tanqueray 0,051
480

WHISKEY

<

Johnnie Walker red 0,051
290

Johnnie Walker black 0,051
540

Chivas Regal 0,051
490

Chivas Royal Salute 21 y.o. 0,051
2.500

Jack Daniel’s 0,051
440

RUM

—

Havana Club 0,051
230

Havana 7 y.0. 0,051
490

COGNAC
&

Martell VS 0,051
430

Hennessy X0 0,051
2.300

Courvoiser X0 0,051
1.900

Remy Martin VSOP 0,051
650

Remy Martin X0 0,051
1.900

MALT WHISKEY

-

Maccalan 12 y.0. 0,051

200
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APERITIFS

Amaro ramazzoti 0,051
240
Campari bitter 0,051
240

Gorki list Pelinkovac 0,051
190

Jagermeister 0,051
240

Martini bianco 0,051
240

Martini rosso 0,051
240

Aperol 0,051
240




You've got to learn
to leave the table
When love’s no longer
being served

Nina Simone

www.mandalabelgrade.com



