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DORUCAK/BREAKFAST

% Dorucak sluzimo od 8h do 12h

Dorucak za dvoje = = . | . .
(pladanj sireva, pureca i pileca Sunka, kulen, pomfrit, kobasica, omlet, krem sir,
nutela, humus, med, maslac, masline, salata, dzem, kruh, kuglof, banana kruh)

- Breakfast for two _ ,
(Cheese platter, turkey and chicken ham, kulen, French fries, sausage, omelette,
cream cheese, Nutella, hummus, honey, butter, olives, salad, jam,
bread, bundt cake, banana bread)

Zobena kasa sa vocem i orasastim plodovima
- Oatmeal with fruit and nuts

Tost sa piletina, pomfrit i sos
« Toast with chicken, fries, and sauce

Avokado tost
« Avocado toast

Jaja, avokado, domaci humus, salata
- Eggs, avocado, homemade hummus, salad

Omlet od jaja
(posluzeno po izboru: Sunka, sir ili povrce)
« Egg Omelette
(served with your choice of: ham, cheese, or vegetables)
Jaja kajgana
. Scramf)%ed eggs

Jaja na oko
« Fried eggs

Slatki dorucak

(Americke palacinke, voce, javorov sirup, banana kruh, nutela)
- Sweet breakfast

(American pancakes, fruit, maple syrup, banana bread, Nutella)

Kuglof
« Bundt cake

Kruh
» Bread

36.00 KM

10.00 KM

12.00 KM

11.00 KM

13.00 KM

10.00 KM

9.00 KM

9.00 KM

13.00 KM

2,50 KM

0.50 KM
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HIE ADNA PREDJEL A/ COL D APPE TIZERS

Simfonija lososa i sireva

(losos, voce, selekcija sireva, tost, orasasti plodovi)
« Symphony of salmon and cheeses

(Salmon, fruit, cheese selection, toast, nuts )

38.00 KM

Pladanj hladnog predjela za dvije osobe
(suho meso, selekcija sireva, voce, orasasti plodovi,
humus, kajmak, krekeri)

* Cold appetizer platter for two 34.00 KM
(cured meat, cheese selection, fruit, nuts,
hummus, kaymak, crackers)

Humus 13.00 KM
* Hummus
SALAIE/SALADS
Vegetarijanska salata s kvinojom i peCenim sirom
« Vegetarian quinoa salad with grilled cheese 17.00 KM
Salata sa tunjevinom
« Tuna sala J 16.00 KM
Cezar salata
* Caesar salad 18.00 KM
MijeSana salata
« Mixed salad 6.00 KM

PRIFOZITSOSO VI SIDE DISH AND SAUCES

Pohovani luk/Crispy fried onions 4.50 KM
Pomfrit od batata /Crispy sweet potato fries 5.50 KM
Riza/Rice 5.00 KM
Pomfrit /Fries 5.00 KM
Sampinjoni/Mushrooms 5.00 KM
Krompir/Potatoes 5.00 KM
Povrce/Vegetables 5.00 KM
Kecap/Ketchup 1.50 KM
Majonez/Mayonnaise 1.50 KM
Parmesan 3.00 KM
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Wok sa piletinom i rizom

« Wok with chicken and rice 17.00 KM

Wok sa piletinom i nudlama
« Wok with chicken and noodles 17.00 KM

Vegeterijanski wok sa nudlama
» Vegetarian wok with noodles 16.00 KM

Vegeterijanski wok sa rizom
« Vegetarian wok with rice

TIES TENINA/FAS [TA w7

Domaci njoki sa ramstekom, Sparogama i gljivama
u kremi od tikvice i Spinata

« Homemade gnocchi with rump steak, asparagus
and mushrooms in a zucchini and spinach cream

16.00 KM

22.00 KM

Domaci ravioli punjeni sa kremom od batata i mrkve

* Homemade ravioli filled with sweet potato and carrot cream 16.00 KM

Tjestenina sa piletinom u bogatom domacem paradajz sosu,
lagano zacinjena mediteranskim biljem.

« Pasta with chicken in a rich homemade tomato sauce,
lightly seasoned with mediterranean herbs

17.00 KM

Tjestenina bolonjeze

* Pasta bolognese 18.00 KM

Spageti sa ramstekom i povréem u sweet chili sosu na azijski naéin ()
. AIs)ia%-style spaghetti With%ump steak, vegetables and sweet clllili sauce () 19.00 KM

RIZOTO/RISOT O e

Zuti rizoto sa piletinom, tikvicom i kremom od mrkve 18.00 KM
* Yellow risotto with chicken, zucchini, and carrot cream :

Zeleni rizoto sa ramstekom, Sparogama i gljivama
* Green risotto with rump steak, asparagus, and mushrooms 22.00 KM




MESO/MEAT

Ramstek sa Zara sa sotiranim krompirom i peCenom paprikom
na kremi od mrkve 36.00 KM

« Grilled rump steak with sautéed potatoes and roasted pepper
on a carrot cream

Ramstek sa Zara posluZzen sa pomfritom i biber sosom
« Grilled rump steak served with crispy fries and pepper sauce 36.00 KM

Teleca rebarca sa sotiranim krompirom i peCenom paprikom
na kremi od mrkve

« Veal ribs with sautéed potatoes and roasted pepper
on a carrot cream

36.00 KM

Rolovana teleéa plecdka, sa sotiranim krompirom i
pecenom paprikom na kremi od mrkve, sos od suhih Sljiva
« Rolled veal shoulder with sautéed potatoes and
roasted pepper on a carrot cream, served with dried plum sauce

PlLE TINA/CHICKEN =

Pohovana piletina sa parmezanom, pomfrit, miks povrca i kus kus
- Breaded chicken with parmesan, fries, mixed vegetables, and couscous

36.00 KM

17.00 KM

Pile¢i fingersi sa pomfritom

- Chicken fingers with fries 16.00 KM

Piletina sa Zara sa sotiranim krompirom,
miks povréa , kus kus i krema od mrkve 16.00 KM

« Grilled chicken with sautéed potatoes, mixed vegetables,
couscous, and carrot cream

NISAVARING

Pastrmka sa krompir salatom i miks povrca
« Trout with potato salad and mixed vegetables 17.00 KM

File orade sa zara na veloute sosu sa kus kusom i povréem
* Grilled sea bream fillet on velouté sauce with couscous and vegetables

28.00 KM




DE/ZERTVDESSER TS

Topli sufle od datule sa preljevom od karamele i vanilija sladoledom
Warm date soufflé with caramel sauce and vanilla ice cream

Tart sa pistacijom i vocem
Pistachio tart with fruit

Kolac ¢oko-visnja
Chocolate and cherry cake

La vie kolac sa lisnatim, vanilija kremom i Sumskim vocem
La Vie puff pastry cake with vanilla cream and forest fruit

Cheesecake sa pistacijom
Pistachio cheesecake

San Sebastijan sa preljevom od cokolade
San Sebastian with chocolate sauce

San Sebastijan sa preljevom od pistacije
San Sebastian with pistachio sauce

Topla strudla od jabuke sa grozdicama, vanilija sladoledom i orasima
Warm apple and raisin strudel with vanilla ice cream and walnuts

> Lactose  su
~~~~~~~~~~~~~~~

(bez glutena, laktoze i dodanog Secera)
Chocolate and peanut butter cake
(gluten-free, lactose-free, no added sugar)

Kolac sa cokoladom 1 Sumskim vocem ()

LacTosE  suGAR

(bez glutena, laktoze i dodanog Secera) = ™= ™
Chocolate and forest fruit cake
(gluten-free, lactose-free, no added sugar)

Brookies sa vanilija sladoledom
Brookies with vanilla ice cream

Cheesecake sa makom i limunom
Cheesecake with poppy seeds and lemon

Tiramisu
Pavlova mini cake

Sladoled Gelato

8.00 KM

8.00 KM

8.00 KM

8.00 KM

8 00 KM

9.00 KM

9.00 KM

8.00KM

8.00 KM

8.00 KM

8.00 KM

8.00 KM

8.00 KM
8.00 KM
4.00 KM




TOPLINAPIC/HOT DRINKS =
P

Kafa/Coffee
Espresso 2.50 KM
Macchiato 2.50 KM
Kafa sa slagom

* Coffee with whipped cream 2.50 KM
Cappuccino 3.50 KM
Nescafé 3.50 KM
Topla cokolada

* Hot Chocolate 3.50 KM
Affogato espresso sa sladoledom od vanilije

» Affogato espresso with vanilla ice cream 5.50 KM
Toplo mlijeko 0,2 2.00 KM

« Warm milk 0,2
Latte/Ice Latte
Matcha latte 8.00 KM
Matcha latte sa okusom po izboru o T

* Matcha latte with flavor of your choice .
Latte Macchiato 4.00 KM
Karamel latte

* Caramel Latte 4.50 KM
Coko latte

* Chocolate Latte 4.50 KM
Vanilija latte

* Vanilla Latte 4.50 KM
Ljesnjak latte

 Hazelnut Latte 4.50 KM
Frappé
Malina frape

* Raspberry Frappé 7.00 KM
Nutela frape

* Nutella Frappé 7.00 KM

y %aj 2.50 KM

ea
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GAZIRANA PICA/ SO T DRINKS

Pepsi 4.00 KM
Mirinda 4.00 KM
Seven up 4.00 KM
Tonic 4.00 KM
Bitter Lemon 4.00 KM
Exotic (kruska, limeta, narandza) 4.00 KM
Mineralna voda 1/1 / Mineral Water 1/1 5.00 KM
Mineralna voda 0.25 / Mineral Water .0.25 3.00 KM
Heineken 0.0% 6.00 KM
Lasko Malt 4.00 KM

NEGAZIRANA PICA/ STILL DRINKS

Narandza/Orange Juice 4.00 KM
Jagoda/Strawberry Juice 4.00 KM
Jabuka/Apple Juice 4.00 KM
Breskva/Peach Juice 4.00 KM
Ledeni ¢aj brusnica / Cranberry iced tea 4.00 KM
Ledeni ¢aj breskva / Peach iced tea 4.00 KM
Energetsko piée / Energy Drink 6.00 KM
Negazirana voda 0.25 / Natural Water 0.25 2.50 KM
Cijedena narandza/Fresh Orange Juice 8.00 KM
Limunada/Lemonade 6.00 KM
Limunada sa okusom po izboru/Lemonade with a flavor of your choice 7.00 KM
Bezalkoholni koktel / Non-alcoholic cocktail 8.00 KM

© ©
Cjelokupnu ponudu bezalkoholnih koktela i aromatiziranih limunada =
potrazite na nasoj Instagram stranici.

You can explore our full selection of non-alcoholic cocktails and
flavored lemonades on our Instagram page.

@

Scan the code for instagram
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Dobrodosli u La Vie

Zelimo da nas restoran bude vasa oaza mira, mjesto sretnih susreta,
posebnih proslava i prostor koji ¢ete uvijek birati kada pozelite ugodnost,
kvalitet 1 vrhunsku hranu.

Nase osoblje je tu da svaki vas trenutak ucini posebnim.

Molimo sve goste koji imaju alergije ili intolerancije
na odredene namirnice da to obavezno naglase nasem osoblju,
kako bismo se pobrinuli da vas obrok bude potpuno siguran
i prilagoden vasim potrebama.

Welcome to La Vie

We want our restaurant to be your oasis of peace, a place for happy encounters,
special celebrations, and a space you will always choose when you seek comfort,
quality, and exceptional food.

Our team is here to make every moment you spend with us truly special.

We kindly ask all guests who have allergies or intolerances to certain
ingredients to inform our staff,
so we can ensure your meal is completely safe and tailored to your needs.




Hvala vam na posjeti!

Thank you for visiting us!
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©

Scan the code for instagram




