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desserts



. SUVA PITA SA ORASIMA

. KREMPITA **

. TUFAHUA**

<> poslastice =

desserts

ORASNICE

Walnut and sugar sweet

. TRADICIONALNI ITALUANSKI TIRAMISU™ ....ccooooovvrrrnrmnnnnsensssesesssesse

Traditional Italian tiramisu

Serbian walnut pie

. PALACINKE A LA ,, MADERA” **

Crepes Madera (crepes au gratin, filled with walnuts and raisins, topped with chocolate)
VREME PRIPREME 25 MINUTA / PREPARATION TIME IS 25 MIN

PALACINKE NA RAZNE NACINE

160

290

200

390

210

Crepes of your choice

. KOLAC OD SIRA **

Cheese cake

. TOPLI COKOLADNI KOLAC **

Warm chocolate truffle
VREME PRIPREME 15 MINUTA/ PREPARATION TIME IS 15 MIN

Custard cream cake

290

350

220

210

Tufahija (apple stuffed with walnuts and honey)
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SLADOLED

Ice-cream

VOCNA SALATA SA SVEZIM VOCEM

Fresh fruit salad

KUP "MADERA"

(SLADOLED SA VOCNOM SALATOM | SLAGOM)
Cup Madera (ice-cream with fruit salad and whipped cream)

COKOLADNI MUS **

Choccolate mousse

NUGAT COKOLADNA TORTA

Choccolate nugat cake

CREME BRULEE **

KARPACO OD ANANASA SA DNEVNIM SORBEOM **

270

280

330

280

290

320

310

Fresh pineapple carpaccio served with home made daily sorbet

DESERT ZA DIJABETICARE **

Diabetic dessert

NAZNACENE POSLASTICE SE NE SLUZE KAO 1/2 PORCIJE

All of these marked desserts can not be ordered an a 2 of the serving

220
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BULEVAR KRALJA ALEKSANDRA 43
11000 BEOGRAD
TEL. (011) 323-1332, 324-7148
WWW.MADERARESTORAN.COM



