
ETNO RESTORAN

Stari Grad ‘ - kod Vase

Staro Va{ari{te 24, Petrovac
preko puta kasarne

(nekada{nji @arac) na putu za V. Planu
(preko puta Ore{kovice)

J E L O V N I K
* MENU *

SAMI  I OZ  I KR LIG ZA IZ



* HLADNA PREDJELA * COLD STARTERS
- Sir homoljski

- Kajmak zlatiborski

- Suvi vrat zlatiborski

- Pr{uta

- ^ajna kobasica

- Sir u maslinovom ulju

  sa miri{ljavim travama

100gr

100gr

100gr

100gr

100gr

100gr

* TOPLA PREDJELA * WARM STARTERS
- Jaje na oko

- Hemendeks - {unka, jaje

- Bekendeks - slanina, jaje

- Kajgana na razne na~ine i po `elji

  (luk, krompir, paradajz,

  paprika pavlaka...)

1 kom

Homolje cheeseHomolje cheese

Kajmak from Zlatibor (dairy dish)Kajmak from Zlatibor (dairy dish)

Smoked meatSmoked meat

Smoked hamSmoked ham

SausagesSausages

Cheese in olive oil with herbsCheese in olive oil with herbs

Homolje cheese

Kajmak from Zlatibor (dairy dish)

Smoked meat

Smoked ham

Sausages

Cheese in olive oil with herbs

A sunny-side up egg

Hemendeks - ham and eggs

Bekendeks - bacon and eggs

Scrambled eggs in different ways and at

  request (onion, potato, tomato, peppers,

  cream)

170.-

250.-

350.-

400.-

250.-

350.-

50.-

200.-

200.-

200.-

- Omlet po `elji

- [ampinjoni na `aru

- Punjeni {ampinjoni
Stuffed meadow mushroomsStuffed meadow mushrooms

Omelete - at request (cheese, meadow

  mushrooms, bacon, ham, kachkaval

  (a type of hard cheese), sour cream)

Grilled meadow mushrooms

Stuffed meadow mushrooms 400.-

200.-

300.-



- Pohovani ka~kavalj  - 200 gr

- Pohovani mozak - 250 gr

- Pohovani {kembi’}i

Novo!!

- Ka~amak sa nadevom 400gr (slanina,kobasica

paprika) (bacon, sausage and peper)

- Doru~ak” *Kod Vase* za dve osobe

  (ka~amak, kajmak, sir, pr{ut,

   slanina iz salamure)

- Pla{inci

New dishes:New dishes:

  

Breakfast *at Vasa’-s* for two personsBreakfast *at Vasa’-s* for two persons

(grits, kajmak (dairy dish), smoked ham,(grits, kajmak (dairy dish), smoked ham,

bacon in brine)bacon in brine)

(prženo testo sa sirom)(prženo testo sa sirom)

New dishes:

 

Breakfast *at Vasa’-s* for two persons

(grits, kajmak (dairy dish), smoked ham,

bacon in brine)

(prženo testo sa sirom)

400.-

650.-

250.-

Breaded karchkaval (hard cheese)Breaded karchkaval (hard cheese)

Breaded brainBreaded brain

Breaded tripeBreaded tripe

Breaded karchkaval (hard cheese)

Breaded brain

Breaded tripe

 350.-

450.-

* ^ORBE * SOUP
- Pile}a ~orba

- Tele}a ~orba

- ^orba od pe~urki

Chicken soupChicken soup

Veal soupVeal soup

Mushroom soupMushroom soup

Chicken soup

Veal soup

Mushroom soup

150.-

200.-

180.-

* OBROK SALATE * SALAD MEALS
- Salata od tune (z. salata, tunjevina, crveni
  luk, masline, paradajz) - 300 gr

- Cezar salata (z. salata, gril piletina, masline,
  paradajz, krastavac, re{ slanina, pavlaka,
  majonez)  - 300 gr

Tuna saladTuna salad

(lettuce, tuna, red onion, olives, ...)(lettuce, tuna, red onion, olives, ...)

Caesar salad (lettuce, grilled chicken, olives,Caesar salad (lettuce, grilled chicken, olives,

tomatoes, cucumbers, bacon, cream,tomatoes, cucumbers, bacon, cream,

mayonnaise)mayonnaise)

Tuna salad

(lettuce, tuna, red onion, olives, ...)

Caesar salad (lettuce, grilled chicken, olives,

tomatoes, cucumbers, bacon, cream,

mayonnaise)

450.-

500.-



* JELA POD SA^EM
* DISHES MAID IN IRON PAN
- [pikovana teletina pod sa~em - 400 gr

- Jagnjetina pod sa~em  (po najavi)

- Rolovana ‘}uretina pod sa~em   (po najavi)

- Punjeno belo meso
  sa sosom od {ampinjona - 400 gr

- Pile}i file sa sosom od {umskog vo’}a - 400 gr

- ]ur}i file sa sosom od vrganja - 400 gr

- Teletina u sosu od vina sa suvim {ljivama - 400 gr

- Pile}e rolnice sa suvim {ljivama - 400 gr

- Punjeni svinjski file sa sosom od {ampinjona - 500 gr

- “Zna Tetka” 

Svinjski file u sosu od narand`e

Veal roast in iron panVeal roast in iron pan

Lamb roast in iron pan (pre-order)Lamb roast in iron pan (pre-order)

Rolled turkey roast in iron pan Rolled turkey roast in iron pan  (pre-order)

Veal roast in iron pan

Lamb roast in iron pan (pre-order)

Rolled turkey roast in iron pan  (pre-order)

* SPECIJALITETI 
* SPECIALS OF THE RESTAURANT

Stuffed chicken breast with meadowStuffed chicken breast with meadowStuffed chicken breast with meadow

mushroom saucemushroom saucemushroom sauce

Chicken fillet with wild berries sauceChicken fillet with wild berries sauceChicken fillet with wild berries sauce

Turkey fillet with edible boletusTurkey fillet with edible boletusTurkey fillet with edible boletus

muschroom saucemuschroom saucemuschroom sauce

Veal in wine sauce with prunesVeal in wine sauce with prunesVeal in wine sauce with prunes

Chiken rolls with prunesChiken rolls with prunesChiken rolls with prunes

Stuffed pork fillet with meadowStuffed pork fillet with meadowStuffed pork fillet with meadow

mushroom saucemushroom saucemushroom sauce

                                                - pork tenderloin in orange sauce                                                 - pork tenderloin in orange sauce                                                 - pork tenderloin in orange sauce 

1200.-700.-

850.-

700.-

1000.-

1000.-

850.-

900.-

Margherita (ketcup and kachkavalMargherita (ketcup and kachkaval

(hard cheese))(hard cheese))

Vesuvio (ketchup, kachkaval, ham)Vesuvio (ketchup, kachkaval, ham)

Capriciosa Capriciosa (ketchup, kachkaval, ham, muschrooms)

Pizza *Stari Grad* (ketchup, cheese, mushrooms,

     smoked ham, dry bacon, olives, sour cream)

Margherita (ketcup and kachkaval

(hard cheese))

Vesuvio (ketchup, kachkaval, ham)

Capriciosa (ketchup, kachkaval, ham, muschrooms)

Pizza *Stari Grad* (ketchup, cheese, mushrooms,

     smoked ham, dry bacon, olives, sour cream)

* PIZZE * PIZZA
- Margarita (ke~ap, ka~kavalj)

- Vesuvio (ke~ap, ka~kavalj, {unka)

- Capri}osa (ke~ap, ka~kavalj, {unka, pe~urke)

- Pizza *Stari Grad*
   (ke~ap, ka~kavalj, {unka, pe~urke, suvi vrat,
     pe~enica, suva slanina, masline, pavlaka)

400.-

420.-

490.-

700.-

250.-

260.-

350.-

450.-

950.-



* JELA SA RO[TILJA * GRILLED DISHES

- Bela ve{alica - 400 gr

- Ve{alica u maramici na kajmaku - 400 gr

- Rolovana ve{alica - 600 gr

- Punjena ve{alica - 500 gr

- Dimljena ve{alica - 400 gr

- Kremenadla, sve` svinjski vrat - 400 gr

- Creva na `aru - 300 gr

- Doma’}a kobasica od mangulice - 400 gr

- Pile}i batak - 400 gr

- Punjeni batak - 500 gr

- Batak u maramici - 400 gr

- Pile}i ra`nji’ - 400 gr

- Pile’}a d`igerica u slanini - 400 gr

- Punjeno belo meso - 500 gr

- Belo meso natur - 400 gr

- “*Jastuk* belo meso - 400 gr

- Piletina u sosu (sote) - 250 gr

- Prole}ni ra`nji} (svinjsko meso, paprika,

luk,pe~urke) - 400 gr

Bela vesalica

Vesalica in plura with kajmak (dairy dish)

Rolled vesalica

Stuffed vesalica

Smoked vesalica

Pork chop, fresh pork

Grilled intestines

Home-made sausage

Chicken drumstick

Chicken drumstick wrapped in pleura

Chicken drumstick in plura

Chiken on skewer

Chicken liver wrapped in bacon

Stuffed chiken breast

Chiken breast (ordinary)

Chiken breast *Jastuk*

Chicken sote

                                   (pig meat, paprika,onion,mushrooms)

450.-

550.-

550.-

500.-

500.-

450.-

500.-

370.-

500.-

450.-

450.-

450.-

500.-

450.-

500.-

450.-

450.-

670.-

800.-

900.-

800.-

750.-

650.-

600.-

800.-

600.-

700.-

600.-

650.-

600.-

700.-

550.-

650.-

600.-

600.-



* JELA OD JUNE]EG I MLEVENOG MESA
   * BEEF DISHES AND MINCED MEAT
     DISHES

- Biftek - 400 gr

- Punjeni biftek - 550 gr

- Biftek sa 4 vrste bibera - 400 gr

- June}i medaljoni sa sosom od {ampinjona - 400 gr

- Pljeskavica - 350g

- Pljeskavica (punjena, na kajmaku, gurmanska) - 400 gr

- “]evapi - 350 gr

- “]evapi na kajmaku - 35’0 gr

- ]evapi u slanini - 400 gr

SteakSteak

Stuffed steakStuffed steak

Steak with sauce made of four kinds of pepperSteak with sauce made of four kinds of pepper

Beef chops with meadow mushroom sauceBeef chops with meadow mushroom sauce

Burger 350grBurger 350gr

Burger (stuffed, with kajmak (dairy dish), gourment)Burger (stuffed, with kajmak (dairy dish), gourment)

ChevapiChevapi

Chevapi with kajmak (dairy dish)Chevapi with kajmak (dairy dish)

Chevapi with bacon

Steak

Stuffed steak

Steak with sauce made of four kinds of pepper

Beef chops with meadow mushroom sauce

Burger 350gr

Burger (stuffed, with kajmak (dairy dish), gourment)

Chevapi

Chevapi with kajmak (dairy dish)

Chevapi with bacon

Mixed meat for 2 persons                1kgMixed meat for 2 persons                1kg

*Stari Grad**Stari Grad*

(chiken drumstick, chicken on a skewer,(chiken drumstick, chicken on a skewer,

 pork chop, burger, sausage, chiken breast) pork chop, burger, sausage, chiken breast)

Mixed meat for 2 persons                1kg

*Stari Grad*

(chiken drumstick, chicken on a skewer,

 pork chop, burger, sausage, chiken breast)

* ME[ANA MESA * MIXED MEAT

- Me{ano meso * Stari Grad* 

  za dve osobe (pile’}i batak,

  pile}i ra`nji}, kremenadla,

  pljeskavica, kobasica,

  belo meso)

1 kg

2100.-

2300.-

2300.-

1400.-

600.-

700.-

600.-

700.-

650.-

 

900.-

400.-

450.-

400.-

450.-

450.-

1600.-800.-



- Punjeni mix za 4 osobe

  (punjeni batak, d`igerica u slanini,

   punjena ve{alica, punjeno belo meso,

   punjena pljeskavica)

Stuffed mixed meat for 4 persons    2kg

(stuffed schicken drumstick, liver wrapped

in bacon, stuffed vesalica (a type of pork

meat), stuffed chicken breast, stuffed

burger)

Grilled troutGrilled trout

Trout in olive sauceTrout in olive sauce

(olive oil, garlic, white wine)(olive oil, garlic, white wine)

Trout in meadow mushroom sauceTrout in meadow mushroom sauce

(meadow mushroom, oil, onion, white wine)(meadow mushroom, oil, onion, white wine)

Catfish (cutlets and fillets)Catfish (cutlets and fillets)

Grilled trout

Trout in olive sauce

(olive oil, garlic, white wine)

Trout in meadow mushroom sauce

(meadow mushroom, oil, onion, white wine)

Catfish (cutlets and fillets)

* RIBE * FISH

- Pastrmka na `aru - 400 gr

- Pastrmka sa sosom od maslina - 400 gr

  (maslinovo ulje, beli luk, belo vino)

- Pastrmka sa sosom od {ampinjona - 400 gr

  ({ampinjoni, ulje, crni luk, belo vino)

- Somovina (kotlet i file) - 400 gr

Grilled calamariGrilled calamari

Calamari *Stari Grad*Calamari *Stari Grad*

Calamari with tomatoes, garlic,Calamari with tomatoes, garlic,

white winewhite wine

Grilled calamari

Calamari *Stari Grad*

Calamari with tomatoes, garlic,

white wine

* MORSKI SPECIJALITETI * SEAFOOD DISHES

- Lignje na `aru - 300 gr

- Lignje *Stari Grad* - 350 gr

- Lignje na buzaru - 350 gr

  (paradajz, beli luk, belo vino)

3000.-

600.-

650.-

650.-

700.-

400.-

450.-

450.-

400.-

800.-

900.-

850.-



- *Mozaik* salata (mix povr}a, {unka,
   ka~kavalj, dresing)  - 300 gr

- ]ure}a salata (grilovani komadi }uretine,
  zelena salata, dresing) - 300 gr

Mosaic salad (mixed vegetables, ham,Mosaic salad (mixed vegetables, ham,

kachkaval (hard cheese), dressing)kachkaval (hard cheese), dressing)

Turkey salad (grilled turkey, lettuce,Turkey salad (grilled turkey, lettuce,

dressing)dressing)

Mosaic salad (mixed vegetables, ham,

kachkaval (hard cheese), dressing)

Turkey salad (grilled turkey, lettuce,

dressing)

 500.-

600.-

- Mexico salata (mix zelene salate, crveni
  pasulj, kukuruz {e’}erac, sve`a paprika,
  crveni luk, sve` paradajz, kuvano jaje,
   maslinovo ulje)

- Salata od kuvane junetine
  (zelena salata, kuvana junetina,
   crni luk, dresing)

- Salata od bifteka i rukole
  (zelena salata, biftek, (komadi na zaru, rukola,
  feta sir, {ampinjoni i dresing)

Mexico salad (Mexico lettuce, red beans,Mexico salad (Mexico lettuce, red beans,

sweet corn, fresh peppers, red onions,sweet corn, fresh peppers, red onions,

fresh tomatoes, boiled egg, olive oil)fresh tomatoes, boiled egg, olive oil)

Boiled beef salad (lettuce, boiled beef,Boiled beef salad (lettuce, boiled beef,

onions, dressing)onions, dressing)

Beef steak and rocket salad (lettuce,Beef steak and rocket salad (lettuce,

grilled beef, rocket, feta cheese,grilled beef, rocket, feta cheese,

meadow mushroom, dressing)meadow mushroom, dressing)

Mexico salad (Mexico lettuce, red beans,

sweet corn, fresh peppers, red onions,

fresh tomatoes, boiled egg, olive oil)

Boiled beef salad (lettuce, boiled beef,

onions, dressing)

Beef steak and rocket salad (lettuce,

grilled beef, rocket, feta cheese,

meadow mushroom, dressing)

500.-

450.-

700.-

* JELA PO NARUD@BINI
* DISHES AT REQUEST (large and small)

Cordon Blue

*Karadjordje*steak (with cheese)

*Karadjordje*steak (with kajmak-dairy dish)

Breaded and rolled chicken (ham,

kachkaval (hard cheese), mushrooms)

- Kordon blu - 400 gr

- Kara|or|eva {nicla (sa sitnim sirom) - 500 gr

- Kara|or|eva sa kajmakom - 500 gr

- Pohovana - rolovana piletina - 400 gr
  ({unka, ka~kavalj, pe~urke)

650.-

700.-

850.-

700.-

450.-

500.-

550.-

450.-



Steaks (Viennese, ordinary, Parisian

with pork or chicken)

Turkey (grilled or breaded)

Veal steak (rolled, stuffed, breaded, ordinary)

- [nicle (be~ka, natur, pariska od svinjskog
   ili pile}eg mesa) - 400 gr

- ]uretina (na `aru, pohovana) - 400 gr

- Tele}a {nicla (rolovana, punjena, pohovana, natur) - 400 gr

Boiled potato with butterBoiled potato with butter

*Restovani* potato*Restovani* potato

Vegetables with butterVegetables with butter

Grilled vegetablesGrilled vegetables

French fryFrench fry

RiceRice

Boiled potato with butter

*Restovani* potato

Vegetables with butter

Grilled vegetables

French fry

Rice

Mayonnaise sauceMayonnaise sauce

Tartar sauceTartar sauce

Mayonnaise and sour cream sauceMayonnaise and sour cream sauce

Mayonnaise sauce

Tartar sauce

Mayonnaise and sour cream sauce

* VARIVA I PRILOZI
* VEGETABLE DISHES AND SIDE DISHES
- Bareni krompir sa puterom - 200 gr

- Reslovani krompir - 200 gr

- Povr’}e na puteru - 200 gr

- Grilovano povr’}e - 300 gr

- Pomfrit - 200 gr

- Pirina~ - 200 gr

* HLADNI SOSOVI * COLD SAUCES
- Majonez sos - porcija

- Tartar sos - porcija

- Sos majonez pavlaka - porcija

650.-

830.-

1000.-

450.-

550.-

600.-

150.-

150.-

120.-

200.-

150.-

100.-

100.-

120.-

120.-

* TOPLI SOSOVI * WARM SAUCES
- Sos od pe~uraka - porcija

- Sos od belog luka - porcija

- Sos od kikirikija - porcija

- Be”{amel sos - porcija

Mushroom sauceMushroom sauce

Garlic sauceGarlic sauce

Peanut saucePeanut sauce

Beshamel sauceBeshamel sauce

Mushroom sauce

Garlic sauce

Peanut sauce

Beshamel sauce

100.-

100.-

200.-

150.-



- [opska salata

- Gr~ka salata

- Salata od kelerabe (keleraba,
  maslinovo ulje, so, sir’}e, jogurt,pavlaka)

- Vitaminska salata ([argarepa, rotkvice,
   zelena salata, kupus, krastavac, paradajz,
   kis. jabuka, paprika)

- Urnebes

- Kiseli kupus

- Krompir salata

- Ljute papricice u ulju - kom

*Shopska* salad*Shopska* salad

Greek saladGreek salad

Kohlrabi salad (kohlrabi, olive oil, salt,Kohlrabi salad (kohlrabi, olive oil, salt,
vinegar, yogurt, sour cream)vinegar, yogurt, sour cream)

Vitamin salad (carrots, radishes, lettuce,Vitamin salad (carrots, radishes, lettuce,
cabbage, cucumber, tomatoes, sour apples,cabbage, cucumber, tomatoes, sour apples,
peppers)peppers)

*Urnebes* salad*Urnebes* salad

SauerkrautSauerkraut

Potato saladPotato salad

- Hot pepper in oil- Hot pepper in oil

*Shopska* salad

Greek salad

Kohlrabi salad (kohlrabi, olive oil, salt,
vinegar, yogurt, sour cream)

Vitamin salad (carrots, radishes, lettuce,
cabbage, cucumber, tomatoes, sour apples,
peppers)

*Urnebes* salad

Sauerkraut

Potato salad

- Hot pepper in oil

200.-

200.-

250.-

250.-

200.-

140.-

150.-

120.-

30.-

- Paprika

- Zelena salata

- Kupus salata

- Paradajz salata

- Krastavac salata

- Salata od livadskog zelja sa kiselim
  mlekom (samo u sezoni)

PeppersPeppers

LettuceLettuce

CabbageCabbage

TomatoesTomatoes

CucumbersCucumbers

Meadow plants salad with sour milkMeadow plants salad with sour milk
(only in season)(only in season)

Peppers

Lettuce

Cabbage

Tomatoes

Cucumbers

Meadow plants salad with sour milk
(only in season)

150.-

150.-

120.-

170.-

170.-

* Salate * Salads



* DESERTI * DESERTS
- Baklava

- Pala~inke (po `elji: doma}i d`em od {ljiva,
  {ipka, d`em od kajsija, jagode, drenjine,
  med i orah, krem, plazma, kokos ... )

- Vatreni poljubac

- ^iz kejk

- Sladoled od vanile - kugla

- Sladoled *Vrele maline*

NOVO!!!
Preporu~ujemo zdrave proizvode od mangulice!

NEW!!!
We recommend healthy meals from mangulica!

BaklavaBaklava

Pancakes (at request: with homemade plumPancakes (at request: with homemade plum
jam, hip berry jam, apricot jam, strawberryjam, hip berry jam, apricot jam, strawberry
jam, cornel berry jam, honey and wallnuts,jam, cornel berry jam, honey and wallnuts,
cream, ground *plazma* biscuits, coconut,cream, ground *plazma* biscuits, coconut,
orange sauce  ...)orange sauce  ...)

*Vatreni poljubac**Vatreni poljubac*

CheesecakeCheesecake

Ice cream vanillaIce cream vanilla

Ice cream *Vrele maline*Ice cream *Vrele maline*

Baklava

Pancakes (at request: with homemade plum
jam, hip berry jam, apricot jam, strawberry
jam, cornel berry jam, honey and wallnuts,
cream, ground *plazma* biscuits, coconut,
orange sauce  ...)

*Vatreni poljubac*

Cheesecake

Ice cream vanilla

Ice cream *Vrele maline*

150.-

150.-

200.-

200.-

60.-

250.-

* PEKARSKI PROIZVODI
* BREAD AND PASTRY

- Vru}a poga~a

- Lepinja

- Integralna poga~a sa raznim semenjem

- Ka~amak

Warm flat breadWarm flat bread

*Lepinja* (a type of flat bread)*Lepinja* (a type of flat bread)

Whole meal flat bed with different seedsWhole meal flat bed with different seeds

Warm flat bread

*Lepinja* (a type of flat bread)

Whole meal flat bed with different seeds

150.-

80.-

200.-

200.-



Bezalkoholna pi}a

Topli napitci

- Kokta (fla{ica)

- Coca Cola (fla{ica)

- Fanta (fla{ica)

- Sprite (fla{ica)

- Biter Lemon (fla{ica)

- Tonic (fla{ica)

- Limunada 0,2

- Sokovi (fla{ica)

  (La vita, Next, Golf)

- Kisela voda (fla{ica)

- Kisela voda 1L

- Negazirana voda 0,75

- Negazirana voda 0,33

- Guarana (Ultra) lim.0,25

- Ce|eno vo}e

- Doma’}i sok(bez konzervansa)0,25

- Kafa

- Komplet kafa

  (kisela voda, ratluk)

- ^aj

- Kapu}ino

- Espresso

- Ness caffe

- Med

Doma}a vina
- Bela vina (Tikve{ka

  Smederevka, Gra{evina)

- Crna vina (@dreb~eva Krv,

  Vranac, doma}e crno)

- Tikve{ki rose

- [pricer (crni ili beli)

- Kuvano vino

@estoka pi}a
- Vinjak

- Konjak

- Votka

- Stomaklija

- Lincura

- Viljamovka - Takovska

- Viljamovka - doma}a

- Lozova~a

- [ljivovica

- Pelinkovac

- Rum doma}i

- Vermut doma}i 0,1

- Viski

- [tok

- Jack Daniels

- Likeri

- Uvozni Cherry

- Campari

- Courvoisier

- Chivas

- Jagermeister

- Gin

- Martini

0,3       0,5

Piva
- Jelen 0,3

- Lav 0,3

- Tuborg 0,3

- Jelen 0,5

- Lav 0,5

- Zaje~arsko 0,5

- Zaje~arsko 0,3

- Staropramen

- Haineken 0,425

130.-

130.-

130.-

130.-

200.-

300.-

150.-

150.-

130.-

130.-

130.-

90.-

90.-

90.-

90.-

120.-

150.-

100.-

100.-

90.-

90.-

90.-

150.-

180.-

150.-

270.-

100.-

150.-

150.-

250.-

270.-

200.-

140.-

160.-

50.-

90.-

90.-

90.-

80.-

100.-

20.-

600.-

600.-

600.-

80.-

100.-

130.-

130.-

170.-

120.-

120.-

120.-

130.-

170.-

200.-

140.-

140.-

140.-

140.-

140.-

140.-

150.-

140.-

 

100.-

200.-

200.-

100.-

150.-

200.-

100.-

To~ena piva
- Amstel 0.3

- Amstel 0.5
120.-

180.-
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