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Kuver - po osobi (miks hljebova + kajmak)

Cover - pér person (buké mix + kaimak)
100gr | 1.00 | |- ==
Kuver - kisi bag! (karisik ekmek + kaymak) . . .. ....... (‘?r.

SUPE i CORBE
SUPE - CORBALAR

001. Goveda supa

Supé vigi - Sigirgorbasi . .......... ... ... L2
002. Teleca corba »

Trashé supé vici - Danacgorbasi ................. = — Ve
003. Riblja supa »

Supe peshku - Balikkgorbasi.................... 0
004. Riblja ¢orba il

Supé e trashé peshku - Ballkgorbasi ............ ——
005. Gusarska corba W11 50

Pirate supé - Korsancorbasi ....................— —

PREDJELA i OBROK SALATE

MEZE DHE SALLATA - MEZELER VE SALATALAR

008. Njeguski prsut
Proshuté Njegushi - Nyegus domuz kuru et

009. Govedi prsut
Proshuté vigi - Danakuruet ....................... = —

011. Masline
Ullinj - Zeytin ........ ... P

014. Kajmak
Kremdjahté - Kaymak.........................0 . —

016. Domaci bijeli sir
. - . . 150gr
Djathé i bardhé vendas - Ev yapimi beyaz peynir...... ——

018. Zakuska a’la TI‘OPiCO (za 2 osobe)

Ore paralajméruese a la Tropico (pér 2)
Meze a la Tropico (2Kisilik) . . . oo v veeeeeeeeeenn s, 3000 1 550

TR{STAVRANT. PIZZERIA
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020. Njeguski sir
.50
Djathé Njegushi - Nyegus peynir............... w9 9r.
021. Njeguski sir iz ulja
Djathi Njegush né vaj - Nyegus yagh peynir. .. ... ' (.)g.r.
022. Koziji sir (mladi / stari) 50

Djathé dhie (ivieter/iri) - Kegi peyniri (eksi/yeni)......... ..

023. Tanjir sireva w0 [19.50
Pjaté pér djathé - Peynirtabagr ................ .. o

026. Pecurke na zaru

Kérpudha pjekur né skaré - lzgara mantar. .. ... ol
027. Pohovani kackavalj

Djathé i pjekur - Kizarmis peynir .............. 2.5?g.r.
029. Indonezanski rizoto so0er [11.50

Rizoto indoneziane - Endonezyarisotto .......... o

031. Grilovano povrce 300gr

Perime té pjekura né skaré - lzgarasebze ...... . .7

032. Piletina sa povréem u sosu
Pule me perime né salcé
Soslusebzelitavuk . .......................... - 1250

036. Grcka salata
Sallaté greke - Yunansalata.................... 20007 | 75 0 ;

037. Kapreze salata
Sallaté Caprese - Capresesalata ................. .. — —

038. Pileca salata
Sallatpule - Tavuksalata....................... ... = —

039. Tuna salata
Sallaté ton - Tonbalksalata......................... . /=

040. Cezar salata (sa piletinom i prutom)
Cezari (me pulé dhe proshuté) - Sezar salata (tavuk jambonile) . . ... ... ..~

041. Cezar salata (sa gamborima)
Sallaté Cezar (me karkaleca deti) - Sezar salata (karidesile) . . . . ... oo

049, Biftek salata
Sallaté biftek - Bifteksalata....................... 0. —0°
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RIBLJI MENI
MENU PESHKU - BALIKLAR

003. Riblja supa
Supe peshku - Balikgorbasi.................... = 0

004. Riblja corba
Supé e trashé peshku - Balikgorbasi .......... .. .

053. Gusarska salata od plodova mora
Sallaté pirate me ushqgim deti
Deniz Urinleri korsan salatasi ile birlikte . . . ...... .0 =V

054. Salata od hobotnice na mornarski
Sallaté me oktapod - Ahtapotlu deniz salatasi

055. Karpaco od tune
Karpacio ton - Ton baldi karpagyo............. .0~

P o RN

057. Crni rizoto (od sipe)
Rizoto e 2628 me sepje o [T1.50
Siyah piring (murekkep bah@iile) . .. .......... .. ... ..

058. Rizoto Frutti di Mare (sa morskim plodovima)
Rizoto e kuge me ushgim deti - Deniz GrtnlU risotto ...

059. Rizoto sa gamborima
Rizoto me karkaleca deti - Karideslirisotto....... . ———

197. Spaghetti Frutti di Mare (sa morskim plodovima)
Makarona me fruta deti - Deniz Urinli spagetti

200. Spaghetti Aglio Olio e Gambero (sa gamborima)
Makarona me hudhér, vaj ulliri dhe karkaleca deti
Sarimsak yaglh ve karideslispagetti............. 0 ——— \

P R D

062. Barbun
Barbunikuq - Barabunya................ ... 00—

063. Brancin
Peshkuidetit - Levrek ....................... .=/

064. List / Rumbac
Peshkivetéem - Kalkan..................... .10.09r. —
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065. Orada
: g . 100gr | 4.60
Kreuipraruar - Izmarit..................... . 0.

066. Zubatac w0 (550
Dhémbézuar - Sinarit ....................... . M

067. Grdoba (rep)
Peshk monk (bisht) - Fenerbaligi ........... iy 0.50

068. San Pijer
San Pier- SanPier........................ 1.0.09r. 650 ;

069. Skarpina
Peshku Akrep - OMOZ . ..o oo gy 0.50

070. Riba u soli oon [ 6.80
Peshku né kripé - Tuziginde balik ............. L

-
N

071. Riba porcija
Pjesa e peshkut - Balik (porsiyon) ............. .5

072. Pastrmka na zaru
Trofta e pjekur né skaré - lzgara alabalik ....... 7.V

073. Riblji filet od Brancina
Fileté peshku deti - Levrek Balik filetosu

074. Stek od Lososa / Tuna stek
Biftek salmon ose ton :
Somon stek / Tonbaligistek .................0 00—t &

L I R

078. Hobotnica na zaru
Oktapod i pjekur né skaré - Ahtapotizgara......... .——

079. Hobotnica sa povréem, u sacu
Oktapod me perime, i pjekur nén zile
Sebze sosluahtapot ............... ... ... ... 0 S

081. Lignje na zaru
Kallamar né skaré - Kalamarizgara .............. ...

082. Lignje przene
Kallamarét i pjekur - Kalamar kizartma ......... 2.5.09r. . 250

083. Lignje punjene prsutom i mocarelom

Kallamar i mbushur me proshuté dhe mocarela 15.50
Peynir mocarela ile doldurulmus kalamar .. .. . ... 9% .

085. Kraljevske lignje (punjene gamborima)

Kallamar mbretéror (i mbushur me karkaleca deti)
) 400 -25.00
KaridesliKral kalamar .. ........................ g.r ....... |
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088. Lignje a’la TYOPiCO (za 2 osobe)

Kallamarét (pér 2 persona)
Kalamar a'la Tropiko (2 Kisilik) . . ................ =07 9' 900

089. Riblji tanjir "Budva"
Pjaté peshku "Budva" - Budva balik tabagi ...... 7 .———

090. Riblji tanjir a’la T?‘O])i CO (za 2 osobe)

Pjaté peshku "Tropico" (pér 2 persona) 6.00
Tropiko balik tabagi @«Kisilik) . ... ............... ?O.OE?r. o

091. Tanjir sa rakovima
i £ 1100gr 4.00
Pjaté me gaforre - Yengectabadi............ .. .5

095. Muslje na buzaru
Midhje né salcé bouzar - Sapap soslu midye...... . — .

097. Vongole na buzaru
Midhje né salcé bouzar - Sapap soslu vongole

099. Ostrige
Gocadeti - Istiridye.......................... ... = —

103. Gambori na zaru
Karkaleca té pjekur né skaré - Karides i1zgara

104. Gambori na buzaru
Karkaleca deti né salcé bousara
Sapapsoslukarides . .............. .. ... ... ST

105. Gambori sa povréem, u sacu
Karkaleca me perime, e pjekur nén zile
Sebzelikarides .............. ... ... ... . T

107. Kraljevski gambor (Black Tiger)
Karkaleca mbretérore (tigér i zi)
Kraliyet karidesleri (siyankaplan) . . . . .............. ...

108. Jastog na zaru
Karavidhe e pjekur né skaré - Istakoz i1zgara .... ..
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SPECIJALITETI OD MESA

SPECIALET E MISHIT - ET SPASIYETELERI

BIFTEK - BIFTEK

113. Biftek na zaru
Biftek vici i pjekur né skaré - Izgara biftek ......... .

114. Biftek sa jajetom
Biftek vigi me vezé - Yumurtah biftek .. ...........0———.

115. Biftek u sosu od pecuraka
Biftek vigi me salcé kérpudhash
Mantar soslu biftek . .................. ... ... ... .o —

116. Biftek u gorgonzola sosu
Biftek vigi né §alce gorgonzola 3000 [21.50] [0
Italyan peyniri soslu biftek . ................. ... .0 . g

117. Taljata biftek sa rukolom
Tagliata Biftek me rukola
Bir roketile biftek ............... ... ... ... .05 —

118. Peper-stek
Biftek piper - Biberlibiftek .................. .. .. . -

120. Ti-bon stek
Biftek me kocké T - T-bone biftek

121. Rib-eye stek
Biftek brinjé-sy - Domuz kaburga eti

129. Teleci medaljoni sa pec¢urkama
Medalione vigi me salcé kérpudhash
Mantar soslu dana madalyonlar . .................0 ..

123. Telei filet natur
Fileto vici natyré - Danafiletosu ................0 .

JAGNJETINA - QENGJI - KUzU
127. Jagnjeci ¢op kotlet 001 |

Presqingj - Kuzupirzola........................ .

128. Jagnjece pecenje ;
Mish qingji i pjekur - KuzuSag................ 3500 [11.00] |
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131

133.

S5

1306.

139.

140.

141.

142,

143.

144.

145.

146.

SVINJETINA - DERRI - DOMUZ

. Becka $nicla T
Kotele stili Vjenez - Viyanausult .. ............... e

Karadordeva Snicla
Kotele me krem serb
Sirbistan kaymakli gnitzel . ............. ... ... 0 T

Njeguski stek
Biftek fileto stil Njegush - Nyegusstek ........... . -

Stek a’la Tt’opi CO (specijalitet za 2 osobe)

Biftek Tropico (pér 2 persona)
Stek a la Tropico (2 kisilik ev tavsiyesi) . . . .............. e i

PILETINA - PULL -~ TAVUK

Pileci batak na Zaru . EE
r .
Stucik pule i pjekur né skaré - Bagetizgara....... =

Pilece bijelo na zaru
Zemrat e pulave té pjekura - Tavukizgara.........."—

Hrskavi pileci file
Fileto pule krokante - Citirtavuk ................ .7

Pileci file u susamu
Gjoks pule né susam - Susamlitavuk............. .

Rolovani pilei file (sa slaninom)
Gjinjté e pulés t& mbéshtjellé me proshuté
Pastirmaile sarilmigtavuk ............... ... ... ..

Pileca rolada u sosu od badema (sa priutom)
Pule e mbéshtjellé me salcé bajameje (me proshuté)
Badem soslu sarilmis tavuk (domuz kuru etiile) .. .......5

Pile¢i medaljoni u gorgonzola sosu
Medalione pule né salcé gorgonzola
Gorgonzolasoslutavuk . ................ ... ... .. . T

Piletina sa priutom a’la T OPICO (a2 osobe

Pule a la Tropico huté derri) (pér 2
P : (me proshuté derri) (pér 2 persona) 700g1[ 29.00
Tavuk a la Tropico (Domuz kuru etile) (2 kisilik) . . .+ oo v vvv e e oo
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SPECIJALITET! SA ROSTILIA na cumur [ &

SPECIALITETE NE SKARE - IZGARA SPASIYETELERI g~

150. Bijela vjesalica

Derri fileto mishi 300g [11.50

Domuzfiletokare.......................... .01

151. Punjena vjesalica

Fileto derri e mbushur
Doldurulmus domuz filetokare .. ............. g [14.90

152. Ruzice u slanini
Fileto derri né proshuté
Domuzpastirmasi...................c.coi s

153. Raznjici
Skefat e derrit
Domuzsis. ... T

154. Svinjska krmenadla na zaru
Copé derri e pjekur né skaré
Domuz kaburga 1zgara

156. Mijesano meso
Mish i pjekur né skaré
Harmanlanmiset........... ... ... .. ... ... 00— o

157. Cevapi
Qevapi (qofte me gishta)
Cevapi (parmak k6fte) . ..o vvi i

159. Pljeskavica
Eskalopi i mishit t& griré (hamburger)
Yassi baytk kéfte ............ ... ... U

160. Pljeskavica sa kajmakom
Hamburger me krem
Kaymakh kéfte ............. ... ... . o

161. Gurmanska pljeskavica
" Hamburger gustatori
Gurmankéfte ........... ... ... T

162. Punjena pljeskavica
Hamburger (i mbushur me sallam dhe djathé&)
Dolmakéfte.................. ... .. ... ... .. 0

163. Domace kobasice
Salcice shtépiake
Evyapimisosis ............ ... .. ... ... 0o S
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ITALIJANSKI SPECIJALITETI

SPECIALITETI ITALIAN - ITALYAN SPASIYETELERI

PIZZA

32cm
(400 - 600gr)
167. Margarita
Paradajz pelat, sir, origano, Seri paradajz
Salcé domate, djathé, origan, domate gershi 3.00

Domates, peynir, keklik otu, ceri domates

168. Funghi
Paradajz pelat, sir, peCurke
Salcé domate, djathé, kérpudha
Domates, peynirmantar. . ................ it
169. Vesuvio
Paradajz pelat, sir, Sunka
Salcé domate, djathé, sallam derri
Domates, peynir, jambon

170. Vegetariana
Paradajz pelat, sir, sezonsko povrée, pecurke, masline
Salcé domate, djathé, perime sezonale, kérpudha, ullinj
Domates, peynir, mevsim yesillikleri, mantar, zeytin ..........——

171. Capricciosa
Paradajz pelat, sir, Sunka, pecurke
Salcé domate, djathé&, sallam derri, kérpudha
Domates, peynir, jambon, mantar. . ................ ... . . ...
173. Pepperoni
Paradajz pelat, sir, kulen, ljuta paprika
Salcé domate, djathé, suxhuk pikant, speca djegés
Domates, peynir, sosis, acibiber. . ........... .. ... ... ..

174. Hawaii
Paradajz pelat, sir, Sunka, ananas
Salcé domate, djathé, sallam derri, ananas
Domates, peynir, jambon,ananas . . .. ........ ... ..o

175. Tonno-cipola
Paradajz pelat, sir, tuna, crni luk
Salcé domate, djathé, ton, qepé
Domates, peynir, ton baligi, kara sogan

177. Calzone
Paradajz pelat, sir, Sunka
Salcé domate, djathé, sallam derri
Domates, peynir, jambon
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179. Cezar pizza
Paradajz pelat, sir, piletina, zelena salata, parmezan, dresing
Salcé domate, djathé&, mish pule, marule, parmixhan, salcé
Domates, peynir, tavuk, marul, parmesan peynir, sos . ............ —

180. Posna pizza

Paradajz pelat, posni sir, tuna, pe€urke, povrée. masline
Salcé domate, djathé, ton, kérpudha, perime, ullinj
Domates, az yagh peynir, ton baligi, mantar, yesillik, zeytin

181. Gallina
Paradajz pelat, sir, piletina, vrganj, masline
Salcé domate, djathé&, mish pule, boletus, ullinj
Domates, peynir, tavuk, mantar, zeytin . . . ................. - —

182. Quattro Stagione
Paradajz pelat, sir, Sunka, peCurke, jaje, pavlaka, masline
Domate, djathé, sallam derri, kérpudha, vezé, salcé kosi, ullinj
Domates, peynir, jambon, mantar, yumurta, eksi krema, zeytin . . . = —

183. Prosciutto Montenegro

Paradajz pelat, sir, prSuta, rukola, masline
Salcé domate, djathé, proshuté derri, sallaté rukola, ullinj

Domates, peynir, jambon fiime, bir roket salatasl, zeytin. . ..... .7 —

184. Pizza Bella
Maslinovo ulje, sir, njeguski prsut, parmezan, masline
Vaj ulliri, djath&, proshuté derri, djathé parmixhan, ullinj
Zeytinyagi, peynir, jambon fime, parmesan peyniri, zeytin. . . .. .= —

185. ltalijanska piroska

Paradajz pelat, sir, Sunka, pavlaka
Salcé domate, djathé, sallam derri, salcé kosi
Domates, peynir, jambon, eksikrema . ..................... -

186. Frutti di mare

Paradajz pelat, sir, morski plodovi, masline
Salcé domate, djathé, ushqim deti, ullinj
Domates, peynir, deniz drlnleri, zeytin . . .. .................. —

187. Budva
Paradajz pelat, sir, Sunka, suvi vrat, pe€urke, svijezi paradajz, jaje
Domate, djathé, sallam, gafé derri, kérpudha, domate té freskéta, vezé
Domates, peynir, jambon, kuru domuz et, mantar, taze domates, yumurta

188, Baby pizza

Paradajz pelat, sir, Sunka
Salcé domate, djathé, sallam derri
Domates, peynir, jambon. .......... ... .

[svce 10,, VD VA
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SPAGHETTI - PENNE

191. Con pomodoro (paradajz, bijeli luk, bosiljak, sos)

- domate té freskéta, hudhra, borzilok, salcé
' ' ’ 400 -8.50
- domates, sarimsak, feslegen,sos................... oL

192. Bolognese (mljeveno meso, luk, parmesan, sos)

- mish i griré, qepé&, parmixhan, salcé
9.50
- Klyma, sogan, peynir parmesan, S0S. .............. 4.099r.!

194. Carbonare (slanina, pavlaka, jaje, parmesan, bijeli luk)
- pastérma derri, salcé kosi, vez&, parmixhan, hudhér
- domuz pastirma, eksi krema, yumurta, parmesan, sarimsak

195. Con funghi (pecurke, sunka, sir, sos)
- kérpudha, sallam derri, djathé, salcé
- mantar, jambon, peynir, S0S . . ... ... T

196. Quattro Formaggi (sa sosom od éetiri vrste sira)
- me katér lloje djathi - doért gesit peynir sosuile ........ .

197. Frutti di mare (sa morskim plodovima)
- me fruta deti - deniz GrGnleriile ....................0 .7

198. Penne a’la Jr opico (specijalitet kuce)

specialiteti i shtépisé - Evtavsiyesi.....................07

200. Aglio, Olio e Gambero (sa gamborima)

- makarona me hudhér, vaj ulliri dhe karkaleca deti
’ 4 -1 9.50
- karides, sarimsak ve zeytinyagiile . . ............... 5.0.gr. ......

SALATE - SALLATE - SALATALAR

Sezonska salata
Sallaté sezonale - Sezonsalatasi.................. .= —

203

-

206. Mijesana salata
Sallaté e pérzier - Karnigiksalata .................. .= —

209. Vitaminska salata
Sallaté me vitamina - Vitaminsalatasi .............. — —

211. Pecena p_apnka | 21om (300
Speca e pjekur - Firindabiber............. ... ... ..

912. Sopska
I , o 150gr | 3.50
Pérzieni sallatén me djathé - Sopska salatasi ........———
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DESERTI
DESSERTS - TATLILAR

246. Domaca baklava
Bakllava lokale - Yerel baklava

¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢

248. Babina lenja pita
Embélsiré lokale - Yerel tatli

¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢

250. Bijeli andeo
Torté me engjéll t& bardhé - Beyaz melek kek

¢ e

. Tiramisu
Tiramisu

959. Cheesecake
Cheesecake

251

¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢

¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢¢

954, Kolati razni
Embélsira té ndryshme - Karisik tatllar

;;;;;;;;

o > L U
260. Svjeze voce
Frutifresket - Tazemeyve ....................

261. Vocna salata
Fruit salad - Meyve salatasi

262. Sladoled (kugla)
Akullore (lugé) - Dondurma (kepge)

263. Banana split
Banana split (muz ve dondurma)

264. Voéni kup
Filxhan frutash - Meyve kupasi

266. Topla cokolada

Cokollaté e nxehté - Sicakgikolata.............
267. Plazma Sejk
Biscuit Shake - Bisklivishake .................

268. Ledeni vocni Sejk
Shkundje frutash té akullta - Geeiste Fruchtshake

P o RN

271. Domace palacinke - Petulla (2 cope) - Krep (2 adet)
(dZem / nutela / plazma / orasi / ljesnik)
(reel / nutella / biskot plazma / arra / lajthi)
(recel / nutella / biskuivi / ceviz / findik)
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DORVCAK (8%-19%)
MENGJESHT - KAHVALTILIKLAR

214. Komplet dorucak u Tropiku
- slanina, jaja, kobasica, sir, pecurke, kiflice, proja, poslastica
- pastérma, vezé, suxhuk, djathé, Iferpudh?, rrotulla, buké misri, embelswf 4009t
- domuz pastirmasi, yumurta, sosis, peynir, mantar, ¢érek, misirekmegi. . ... ...

215. Jaja u hljebu
- jaja, hljeb, Sunka, sir, pavlaka, paradajz
- vezé, bukég, sallam derri, djathé, salcé kosi, domate
- yumurta, ekmek, jambon, peynir, eksi krema, domates .. .. ........... ...

216. Omlet sa Sunkom
Omeleté me sallam derri - Jambonlu omlet

217. Omlet sa sirom i Sunkom
Omeleté me djathé dhe sallam - Peynir ve jambonlu omlet

218. Omlet sa sirom i prSutom
Omeleté me djathé dhe proshuté té tymosur
Peynir ve prosciutto jambonluomlet...................... ... 5= —

219. Omlet sa pecurkama
Omeleté me kérpudha - Mantarhomlet .....................0 .~

991. Omlet a’'la Tropico

Omeleté Tropico - Tropicoomlet.................. ... .. T

9299. Jaja na oko
Vezé e skuqur - Sahandayumurta ...................... ...

293. Hemendeks (sunka sa jajima)
Sallam derri dhe vezé - yumurtali ve jambonlu .............0. =

994, Bekendeks (slanina sa jajima)
Pastérma derri dhe vezé - yumurtali ve pastirmal

Fo 0 RN

230. Tost sendvic
Sanduigdolli - Tost-sandvi¢................... ... .. ...

231. Indeks sendvic
Sanduig "indeksi" - Sandvig.............. i P

2392. Klub sendvic
Sandui¢ Klubi - Klipsandvig..................civ

934, Zapeceni komplet sendvic
Sanduig i pjekur i ploté - Firnlanmig sandvi¢ ............. =

RESTAVRANT o PIZZERIA

1opPIco
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TOPLI NAPICI
PIJET E NXEHTA - SICAK ICECEKLER

Espresso Kafe ekspres - Espressokahve ................. 8gr
CAPPVICCiﬂO Kapugino - Cappuccino .. ................. 015 | 1.80
Espresso sa slagom - me krem - Krem santiile ........... 010 [ 1.80 |
Cafelatte Kafelatte................................. 0.20
Domaéa kuvana kafa Kafe shtépi - Ev yapimi kahve . . . 0.15
Nescafe Nescafe. ... 0.20
Nes frappe Nesfrappe . ... 0.20
Lecoena kafa Kafe e ftohte - Buzlu kahve (dondurmalile) . . . .. 0.25
]1’5](& kafa Kafe irlandeze - Irlanda kahvesi (viskiile) . ... .... 0.15
éai Caj - Cay ...t 020 1.60 |
Caj "Elit" Caj"Elit'- Cay"Elit".................\.., 020[2.40]
o
MINERALNE VODE e
UJE MINERAL - MINERALLI SU T2
Gazirana Ui megaz - S0da «...vvvvnrnnnnnnnnnn.. 025 [1.70 | &
Gazirana Ujgmegaz - Soda ......oveeeeeeiiiin.. 0.75 [ 4.10 [ 5 ‘_1‘_-_-... > “a
Negazirana Ujgpagaz - SU .ooovvvvvnienn... 025033 [1.70 | 7
Negazirana Ujgpagaz -Su ....ooeeeinniinenn..., 075 ﬂ c ta c a a ta
BEZALKOHOLNA PICA |

PIJET JO ALKOLIKE - ALKOLSUZ iCECEKLER
SvijeZe cijedena narandia

Portokalli t& shtrydhur té freskét - Taze sikilmig portokal suyu . ... 0.20
Limumada Limonadé - Limonata ..................... 030[ 2.70 |&
Voéni sok Leng frutash - Meyvesuyu .................. 0.20
Orangina Orangina................oooeiiiiiiiii., 0.25
Cockta Cockta ... 0.25
Coca-Cola Coca-Cola ................................ 0.25
Fanta / Sprite Fanta/Sprite ......................... 0.25
Schweppes (tonic, bitter) .............................. 025[2.70
Cedevita (orange, red orange, lemon) . ..................... 0.33
Ruski Kvas KvasRuse - Rus Birasy .................. 0.33
Ledeni €aj Cajiftohte-Buzlugay .......oovvevvnnn. .. 0.25| 2.70
Frape Frappe.......... . i 0.30
Guarana pije energjike - enerjiicecedi . ............... 0.25
Red Bull pije energjike - enerjiicecedi................. 025 | 4.50

[SIncE 150, UDVA



NTKKA
DAYS

SWEET & BITTER LIKERET - LIKORLER

Bailey's/Carvolans............................. 0.03
Marting ... 005
Campari ... 0.03
Amaro Montenegro............................ 0.03
AmaroRamazzotti............................. 0.03
Jagermeister ... 003
Pelinkovac ... 0.03
Gorkilist. . ... ... ... ... ... 0.03
ZESTOKA PICA Pijet alkoolike - Alkollii |gecek
CoOgNACV.S. ... 003
CoOGNAC V.S.OP. oo 0.03
CoOgNACX.0. ... 003
tak . L TR 0.03
il = R s . 0.03
Vooka Smirnoff ... 0.03
Vooka Grey Goose / Vodka Beluga ... .. 0.03
Tequila. ... 0.03
BREATOT ... e e 0.03
Rum Diplomatico ............................. 0.03
WHISKY & BOVRBON VISKI
ChivasRegal ................................... 0.03
JackDaniel’s.................................... 0.03
Ballantine’s12vo................................ 0.03
Ballantine’s..................................... 0.03
Johnnie Walker ... 0.03
Jameson ... 003
imBeam ... 003
NikkaDavs..................................... 0.03
RAKIJE - RAKI

Dunja (ftua-ayva) ... 0.03
Kaijsija (kajsi-kayist) ... 003
Viliamovka (dardhé-armut) ...................... 0.03
Loza "Kruma" (rrush-tzim) ...................... 0.03
Crnosorska Loza (rrush-tzim).................. 0.03
Sljiva - Zuta Osa (kumbull - erik) ................. 0.03
Yewi Raki................. 0.03
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PIVA -BIRRE - BIRA

CoroOMA ... 0.33
CUINNESS ... 0.33
Stella Artois . ..............co 0.33 | 3.60

Heineken ... 0.25 | 3.60
Hoegaarden ... 0.33
STATOPraMmIeN ... 0.33
Beck s o e SR 0.25
Bavaria. ... T 0.25

NI]{SICI(O (svijetlo - tamno) (drité - errésiré) (acik /koyu) ....0.33

TJoéena piva - birré térhegése - figi bira

w ref{refre]|re]|w
N NN NN e
cllelelel|S

Niksicko ........................ ... 0.33 0.50 0
Niksickotammo .................... 0.33 0.50
Staropramen ... 0.30 0.50

VINA VERE - SARAP

Za vinsku ponvdou obratite se konobaru
Pyesni kamerierin tuaj pér ofertén e verés
Sarap tavsiye i¢in garsona danisin

COCKTAILS - KOKTEJE - KOKTEYLLER
Cuba Libre

bacardi, limunov sok, coca-cola . ...................... 0.30 m

bacardi, nana, lime, braon Secer,soda . ................. 030 | 7. 50 g k.
Tequila Sunrise o
tequila, sok od pomorandze, grenadin. . ................ 030 | 7. 50

Mai Tal  omi rum, bijeli rum,

amaretto, sok od ananasa, limun, grenadin . . . ............ 0.30

Pina Colada

bacardi, kokos liker, sok od ananasa ................... 0.30 m

Sex on the Beach

vodka, archers, sok od pomorandze i borovnice . . . ........ 0.30
Moscow Mule

vodka, ginger beer, limejuice . . ... .................... 050 | 8.50

Long Icland Ice Tea

vodka, gin, tequila, bacardi, triple sec,cola . .. ............ 0.30 | 9.50

Aperol Spritz

aperol, prosecco, mineralnavoda . ...................... 0.30 | 7.50

bezalkoholni -jo alkoolike - alkolsiiz kokteyller
Tropico

ananas, jabuka, borovnica, limun, grenadin................ 0.30 | 6.50



- Ako ste alergicni na neki od sastojaka nasih jela,
obavezno recite konobaru.

- Mladima od 18 godina zabranjena je prodaja alkohola!
- Sve cijene su izraZzene u evrima. PDV je uracunat.
Knjiga utisaka se nalazi na Sanku.

o o L
- Nése jeni alergjik ndaj njérit prej pérbérésve té
pjatave tona, ju lutemi tregoni kamerierit.

- Ndalohet shitja e alkoolit t& miturve!

- Té gjitha ¢mimet jané né Euro. TVSH éshté e pérfshiré.
- Libri i pérshtypjeve éshté te banku.

P 2 &N D

- Herhangi bir alerjiniz varsa luften gdrevlilere belirtiniz.
- 18 yasindan kugtklere alkol servisimiz yoktur!
- Fiyatlarimiza KDV dabhildir.

- Oneri ve sikayetlerinizi istek formunu
doldurarak bize iletebilirsiniz.

Hoala na posjeti’!’

(Faleminderit pér vizitat tuaja !!!
Ziyaret ettigiiiiz icin tesekkir ederiz//!

RESTAVRANT @ PIZZERIA

I¥opico

VDVA
BUDVA - MONTENEGRO
Www.restauranttropico.com
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