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Srpski / Gréki / Italijanski
irevi sa geografskim poreklom /
rbian / Greek / Italian cheeses witl

protected designation of origin

Mladi sir / Fresh Cheese ................ 1206} - 59Q*sP
Vojvodanski mladi sir od kravljeg mleka /

Cow’s milk fresh cheese from Vojvodina

Sjenicki sir / Sjenica Cheese .......... 120* - 690*"
Sir od kravljeg mleka iz Pesterske oblasti, jugozapadna Srbija /

Cow’s milk white brined cheese, produced in the Pester Plateau,
southwestern Serbia

Pirotski ov¢iji kackavalj / Pirot sheep’s

milk Serbian yellow cheese ............ 1206} - 820%°
Sir od ovc¢ijeg mleka iz Pirota, jugoistocna Srbija /

Pirot sheep’s milk Serbian yellow cheese, southeastern Serbia

Kozji mladi sir /

Goat’s milk fresh cheese ................. 120% — 690%"
Sir od kozjeg mleka iz sela Gunjaci, zapadna Srbija / Goat’s

milk fresh cheese from the village of Gunjaci, western Serbia

Dimljeni Kozji sir /

Smoked goat’s milk cheese ............ 120°% — 820Q%"
Kremasti dimljeni sir od kozjeg mleka iz sela Gunjaci,

zapadna Srbija / Smoked goat’s milk cheese from the

village of Gunjaci, western Serbia

Mladi kajmak / Fresh Kajmak ...... 120* - 720"
Domaci kajmak od kravljeg mleka sa planine

Kopaonik / Cow’s milk homemade Serbian

cheese cream from the Kopaonik mountains

Sir iz meSine / Sack cheese ........... 120% — 8§20Q~rs>

Sir od kozjeg mleka ¢uvan u ov¢ijoj kozi 4 meseca iz sela
Gunjaci, zapadna Srbija / Goat’s milk cheese aged in a sheep
skin sack for 4 months from the village of Gunjaci, western Serbia

Graviera - sir sa ostrva Krit / Graviera -

Cheese from the island of Crete........ 120% — 890Q*s>
Sir od ovc¢ijeg i kozijeg mleka sa ostrva Krit, Greka /

Sheeps and goat’s milk cheese from the island of Crete, Greece

Ukoliko ste alergic¢ni ili intolerantni na odredene namirnice, molimo Vas
da obavestite nase osoblje pre porucivanja. / In case of allergies or dietary
requirements, please inform our service staff before ordering.
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Pekorino - Ostrvo Sardinija /

Pecorino - Island of Sardinia ....... 120%% — 99Q**"
Sir od ov¢ijeg mleka proizveden na Sardiniji, juzna Italija /

Sheep’s milk cheese produced in Sardinia, southern Italy

Mozzarella di bufala - Napulj, oblast
Campania / Mozzarella di Bufala -

Naples, Campania ..................... 180% — 1560%"
Sir od bivoljeg mleka poreklom iz Napulja, oblast Campania
jugozapadna Italija / Buffalos milk cheese, originating from

Naples, Campania, southwestern Italy

Selekcija hladnog predjela /
Selection of Cold Starters

Njeguska prsuta /

Njeguska Prosciutto .................... 100* — 1990%"
Proizvodi se u selu Njegusi u Crnoj Gori /

Produced in the village of Njegusi in Montenegro

Goveda prsuta / Beef Prosciutto ... 100°% — 22007

Proizvod od govedeg mesa iz Sjenice, Zlatiborski okrug /
Beef product from Sjenica, Zlatibor district

Sremski kulen u katama / Kulen with

pork intestine casing from Srem .... 1006} — 2400%°
Tradicionalni proizvod od svinjskog mesa iz Srema,

Vojvodanski okrug / Traditional pork meat product

from Srem, Vojvodina

Peglana pirotska kobasica /

Pirot ironed sausage ................... 100* - 2900%"
Autohtoni proizvod od juneceg, kozjeg i ovcijeg mesa iz

Pirota, jugoistocna Srbija / Authentic beef, goat, and sheep

meat product from Pirot, southeastern Serbia

Prsuta od mangulice / Mangalitsa
Pork Prosciutto ..............coeueeeueeee 1006% — 249072

Tradicionalni proizvod od svinjskog mesa iz
Vojvodine / Traditional product from Mangalitsa
pork meat from Vojvodina

......

da obavestite nase osoblje pre porucivanja. / In case of allergies or dietary
requirements, please inform our service staff before ordering.
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Jelenska prsuta /

Venison Prosciutto ................cceeeeee 100 — 320070
Proizvod od ¢istog jelenskog mesa iz Sumadije,

centralna Srbija / Product from pure venison meat made in
Sumadija, central Serbia

Tatar Biftek na tradicionalni nacin /
Traditional Steak Tartare ..................... .. 3350Q%rsP

Tatar biftek pripremljen na tradicionalni nacin sa pazljivo
odabranim komadima mesa, posluzZen sa aromati¢nim
puterom, prepecnim hlebom i prepelicjim jajetom /

Steak tartare prepared in the traditional way with carefully
selected pieces of meat, served with aromatic butter,

toasted bread, and a quail egg

Grcki asortiman maslina /
Greek Olive Assortment ................ 1506% — 75QRsP

Raznovrsne grcke masline servirane u ekstradevicanskom
maslinovom ulju i aromati¢nom origanu / Various Greek
olives served in extra virgin olive oil and aromatic oregano

Carpaccio od jelenskog filea sa
aromaticnim tartufom / Venison Filet
Carpaccio with Aromatic Truffle ............. 38007

Tradicionalna Italijanska receptura; tanko seceni
listovi jelenskog filea sa aromati¢nim tartufom,
hrskavim hlebom i puterom od sveze Zalfije /
Traditional Italian recipe; thinly sliced venison filet

with aromatic truffle, crispy bread, and fresh sage butter

e

IRULVEY: L COIINREL i niviesisir s susseioeis dias 28 QRSP

Naplata kuvera u restoranu Cajkovski je obavezna za
svakog gosta / In the Tchaikovsky Restaurant the couvert
charge is mandatory for each guest

......

da obavestite nase osoblje pre porucivanja. / In case of allergies or dietary
requirements, please inform our service staff before ordering.




& o

Topla predjela / Hot Starters

Dubek u testu / Djubek in pastry ............ 15607
Proizvod od parenog testa i mleka iz mlekarske skole

u Pirotu, sir u hrskavom testu preliven organskim prelivom

od divlje aronije / Product made from steamed dough and milk

from the Pirot Dairy School, cheese in crispy pastry drizzled with

organic Aronia sauce

Pohovane sremske paprike /
Breaded Srem Peppers ............cceevueeeeueeess 120070

Jedinstven proizvod od pecenih paprika i miksa
sremskih sireva / Unique product made from roasted
red peppers and a mix of cheeses from Srem

Talagani - Sir sa Peloponeza sa hrskavim
tikvicama / Talagani - Peloponnesian
Cheese with Crispy Zucchinis .................. 17007

Grilovani rucno izradeni polutvrdi sir od ovcijeg i
kozjeg mleka, sa zacinskim biljem serviran uz
hrskave tikvice / Grilled handmade semi-hard cheese
made from sheep’s and goat’s milk with herbs, served
with crispy zucchinis

supe i ¢orbe / Soups and Chowders

Telec¢a krem corba sa vrganjima i mladim
spanacem / Veal Chowder with
Mushrooms and Baby Spinach .................. 690%

Domaca supa od Fazana /
Homemade Pheasant Soup ...............cc.c... 65072

Supa dana - ¢orba dana /
Soup of the Day - Chowder of the Day ...... 650%"

......

da obavestite nase osoblje pre porucivanja. / In case of allergies or dietary
requirements, please inform our service staff before ordering.
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Domaca testenina i rizoto /
Homemade Pasta and Risotto

Osso buco ravioli sa Safranom /

Osso buco ravioli with saffron ................. 2600%"
Rucno radene raviole punjene cepkanim mesom od

junece kolenice, servirane na kremu od $afrana,

prekrivene Sumskim lisi¢carkama / Handmade ravioli

illed with shredded beef shank meat, served on a saffron

cream sauce, topped with wild chanterelle mushrooms

Njoke od batata punjene montasio
sirom / Sweet Potato Gnocchi Stuffed
with Montasio Cheese ....................cueeuees 245070

Rucno izradene njoke od batat krompira punjene
montasio sirom, servirane na sosu od cetiri vrste
paradajza / Handmade sweet potato gnocchi

stuffed with Montasio cheese served in a sauce of
four types of tomatoes

Rizoto sa biftekom i Foie gras /

Steak and Foie Gras Risotto .................... 32007
Kremasti rizoto sa komadi¢ima pazljivo tretiranog

bifteka, preliven svilenkastom kremom od guscije

dzigerice sa aromom sveze kafe / Creamy risotto with

carefully treated steak, covered in foie gras cream with
he aroma of fresh coffee

Teleci ragu sa domacim Trenetama i

pecenim leSnikom / Veal Ragi: with
HomemadeTrenette and

Roasted Hazelnuts ...............cceeueereeeerees 3100%P
Tele¢i ragu kuvan 24h na niskoj temperaturi,

prekriven domacim Trenetama, kremom od pecenih

jabuka i kruske viljamovke / Veal ragi: cooked for

24 hours at low temperature, covered with homemade

Trenette, roasted apples and Williams pears cream

......

da obavestite nase osoblje pre porucivanja. / In case of allergies or dietary
requirements, please inform our service staff before ordering.
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brok salate / Main Course Salad:

Salata sa dimljenim lososom i avokadom /
Smoked Salmon Salad with Avocado .......... 2700%"

Kombinacija razlicitih zelenih salata, karpaco od

dimljenog lososa, svezi avokado, prepelicja jaja,

pecene semenke bundeve i dresing od limuna /

A combination of lettuce mix, smoked salmon carpaccio, fresh
avocado, quail eggs, roasted pumpkin seeds, and a lemon dressing

Penusava grcka salata /

Sparkling Greek Salad. ............................... 24507
Sveze salate, ajzberg, radic sa grckim grilovanim

sirom “Talagani” mladim §parglama i dresingom od

tartufa i slatkastog Sampanjca / Fresh salads, iceberg,

chicory with “Talagani”, Greek grilled cheese, sprue

asparagus with truffle, and sweet champagne dressing

Proteinska biftek salata /
Protein Steak Salad ...............uuuuueeeeeunneee. 26007

Zdrava salata sa biftekom, kuvanom leblebijom, jecmom,
mangom, avokadom, kukuruzom, mladom $argarepom,
svezim krastavcem, susenim paradajzom i laganim
dresingom od sveze majcine dusice / Healthy beefsteak salad
with cooked chickpeas, barley, mango, avocado, corn, baby carrots,
fresh cucumber, dried tomatoes, and a light thyme dressing

Veganski specijaliteti /
Vegan Specialties

RiZoto sa Sparglama /

Risotto with asparagus .................couueeeeee. 19505
Rizoto Carnaroli sa svezom Sparglom i limunskom

travom / Carnaroli rice with asparagus and lemongrass

Vege rolnice i indijski orah /

Vegetable Spring Rolls with Cashewsn .......... 1700%"
Hrskave rolnice sa povréem posluzene sa kremom od

pistaca i indijskog oraha / Crispy vegetable spring rolls

served with pistachio and cashew cream

Ukoliko ste alergic¢ni ili intolerantni na odredene namirnice, molimo Vas
da obavestite nase osoblje pre porucivanja. / In case of allergies or dietary
requirements, please inform our service staff before ordering.
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Sveza riba / plodovi mora
/ Skoljke / Fresh Fish /
Seafood [ Shellfish

Zubatac / Dentex .........ccceuerevueerenne 1¥¢ — 11000%>
Riba list / Solea ..............couuuerenee. 1¥¢ - 11000%°
Pagar / Red Porgy ..........ccceeueennene. 1¥¢ — 11000%<°
Brancin / Sea Bass ........ccceeeeiiiinnnn. 1%¢ — 11000%sP
Gambori / Prawns .........ccceeeueeennee 1%¢ — 110007sP
Skarpina / Scorpaena scrofa ......... 1¥¢ - 110007
San pjer / John Dory .........coueeeuees 1%¢ — 11000%°
Palamida / Atlantic bonito ............ 1%¢ - 110007°
Orada / Sea Bream ...............uccuu... 1%¢ — 110007sP
Sen Zak / Scallops .......cceceeeeereennnne 1%¢ — 12000%P
Skampi / SHFMPS .....ceeverereeeerernns 1¥¢ - 13000%°

Restoran Tchaikovsky Vam nudi Sirok spektar divlje ribe, morskih plodova i
Skoljki koje imamo u svakodnevnoj ponudi. Za preporuku obratite se konobaru.
/ Tchaikovsky Restaurant offers a wide range of wild fish, seafood, and
shellfish in our daily selection. Please ask your server for recommendations.

e

Ukoliko ste alergic¢ni ili intolerantni na odredene namirnice, molimo Vas
da obavestite nase osoblje pre porucivanja. / In case of allergies or dietary
requirements, please inform our service staff before ordering.
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Specijaliteti Tchaikovsky /
Tchaikovsky Specialties

Pariska piletina na spanacu /
Parisian Chicken on Spinach ................... 1980%s>

Sporo pecene pilece grudi, pire od bebi spanaca i
mladi krompir / Slow-roasted chicken breast with
potatoes and baby spinach puree

Jagnjeca plecka u sosu od majcine
dusice sa pireom od krompira i dumbira /
Lamb shoulder in thyme sauce with

ginger mashed potatoes .................cvcueueereee 3100%P
Jagnjeca plecka spremana po starom grckom receptu,

tretirana 12h na laganoj vatri sa svezim jabukama i

sosom od limuna i majéine dusice, servirana uz

penasti pire od krompira i dumbira / Lamb shoulder

prepared according to an ancient Greek recipe, slow-cooked

for 12 hours with fresh apples, lemon, and thyme sauce,

served with creamy ginger mashed potatoes

Svinjska rebra u crnom pivu /
Pork Ribs in Black Beer ...............cccueeereee 260072

Svinjska rebra, marinirana u crnom pivu, zapecena sa
domacim slatko ljutim sosom, posluzena sa
aromati¢nim krompirom / Pork ribs, marinated in
black beer, baked with homemade sweet chili sauce,
served with aromatic potatoes

Beogradski cevapi na mladom kajmaku /

Belgrade “Cevapi” on Fresh Kajmak ........... 1750%"
Tradicionalno jelo pripremljeno od svezeg juneceg

mesa, servirano na kajmaku uz hrskavu, coleslaw salatu

i mladi krompir / Traditional dish made from fresh beef,

served on Serbian cheese cream with crispy coleslaw salad

and baby potatoes

Juneci obrazi sa svezom testeninom i

aronijom / Beef Cheeks with Homemade

Pasta and Aronia .......... o SR
Juneci obrazi dugo kuvani u crvenom vinu posluzeni sa

domacom testeninom na puteru i organskom divljom

aronijom / Slow-cooked beef cheeks in red wine, served with

handmade pasta, topped with organic Aronia

......

da obavestite nase osoblje pre porucivanja. / In case of allergies or dietary
requirements, please inform our service staff before ordering.
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Gurmanski ustipci u doma¢em somunu /
Gourmet Beef Patties in Homemade
Flatbread ....... sosetisesrd 8SORSD

Pikantni ustipci od juneceg mesa sa dimljenim sirom i
govedom prsutom, servirani u domacem somunu uz hrskavu,
coleslaw salatu i mladi krompir / Spicy beef patties with

smoked cheese and beef prosciutto served in a homemade
flatbread with crispy coleslaw salad and baby potatoes

Srneci gulas / Roe Deer Stew .............occueuenee 28507

Komadi srnec¢eg mesa, dugo kuvanog u crvenom vinu,
posluzeni uz pire krompir sa parmezanom / Pieces of roe
deer meat, slow cooked in red wine, served with mashed
potatoes with parmesan

Sporo pecene pacije grudi /

Slow-Cooked Duck Breasts ............ococvcusueunese 285070
Pacije grudi na kremu od kestena, serviran sa Porto sosom /

Duck breast on chestnut cream, served with Porto sauce

......

da obavestite nase osoblje pre porucivanja. / In case of allergies or dietary
requirements, please inform our service staff before ordering.
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Selekcija crvenih mesa /
Red Meats Selection

Tele¢i biftek / Veal Steak ............... 1¥¢ — 145007sP
Tele¢i biftek odlezao vise od 32 dana /
Veal Steak aged for over 32 days

Junedi biftek / Beef Steak ............... 1¥¢ = 12500%"

Junedi biftek odlezao vise od 32 dana /
Beef Steak aged for over 32 days

Preporuka naseg Sefa kuhinje je pazljivo odabran teleci ili juneci biftek, koji
mariniramo na poseban nacin. Savetujemo da se konzumira srednje pecen. /
Our Chef’s recommendation is carefully selected Veal and Beef steak,
marinated in a special way. We advise you to consume it medium rare.

——

T-Bone Steak / T-Bone Steak .......... 1¥¢ — 95007sP
Ribeye Steak / Ribeye Steak ............ 1%¢ — 9500%"
Flank steak / Flank steak ................. 1¥¢ — 95007sP

Sva mesa se sluze sa mladim krompirom. /
All steaks are served with baby potatos.

Sosevi / Sauces

Sos od pet vrsta pecuraka / Sauce made
from five types of mushrooms .......... 150} — 57Q*P

Sos od $arenog bibera /
Multicolored pepper sauce ............. 150} — 5207

Sos od crnih tartufa /
Black truffles sauce ..............ccceeeeee 15068 = 72072

Ukoliko ste alergic¢ni ili intolerantni na odredene namirnice, molimo Vas
da obavestite nase osoblje pre porucivanja. / In case of allergies or dietary
requirements, please inform our service staff before ordering.
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Prilog salate / Salads

Sopska salata / Shopska Salad.................... 690%"

Paradajz, krastavac, crni luk, feta sir /
Tomato, cucumber, onion, feta cheese

Moravska salata / Moravian Salad .......... 710%"
Paradajz, pecena paprika, pecena ljuta paprika i crveni luk /
Tomatoes, roasted peppers, roasted chili peppers, and red onions

Paradajz sa domacim sirom /
Tomato and feta cheese ....................uceeeeee. 67070

Srpska salata / Serbian Salad .................... 670"

Paradajz, krastavac, crni luk, ljuta paprika /
Tomatoes, cucumbers, red onions, and chili peppers

Miks zelenih salata / Lettuce Mix ............. 5707

Lolo roso salata, lolo bjanko salata, puterica salata /
Lollo Rosso lettuce, Lollo Bianco lettuce, and butter lettuce

Rukola i ceri sa pinjolima / Rocket Salad

and Cherry Tomato with Pine Nuts ............... 790"
Rukola salata, Ceri paradajz, peceni pinjoli /

Arugula salad, cherry tomatoes, and roasted pine nuts

Tzatziki salata / Tzatziki Salad ................ 690rsP

Grcka salata sa svezim krastavcem, belim lukom,
svezom mirodijom i pavlakom / Greek salad with fresh
cucumber, garlic, fresh dill, and yogurt

Kupus salata / Cabbage Salad ................... 570%"

Sveza kupus salata / Fresh cabbage salad

Pecene ljute paprike / Roasted

Chili Peppers ........ Hoinisgest LEDEESTYESD
Pecena ljuta paprika bez koZe u marinadi od belog luka /

Roasted chili peppers without skin in a white garlic marinade

Pecena crvena paprika / Roasted Red

Bell Pepper 610%°
Pecena slatka paprika u marinadi od belog luka /

Roasted sweet bell peppers in a white garlic marinade

Sezonska salata / Seasonal Salad .............. 670%"
Tursija, kiseli kupus / Pickled vegetables, sauerkraut

......

da obavestite nase osoblje pre porucivanja. / In case of allergies or dietary
requirements, please inform our service staff before ordering.
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Prilozi / Side Dishes

Mladi krompir na kajmaku / Baby
potatoes with Serbian cheese cream .......... 790%sP

Pire krompir / Mashed Potatoes .............. 490>

Dalmatinsko varivo /
Boiled potato, chard and garlic ................. 63072

Grilovano sezonsko povrcée /
Grilled vegetables ...............cucouueveueenruecnnnen. 6407°

Grilovane $pargle / Grilled asparagus .... 1100%°

:lekcija putera / Selection of butter:

Puter sa in¢cunima, limunskom travom
i kaparom / Butter with Anchovies,
Lemongrass, and Capers .................. 1006® — 450Q%sP

Puter sa kestenom i majc¢inom dusicom /
Butter with Chestnut and Thyme ...... 100k — 50Q%<°

Puter od kostane srZi i $arenog bibera /
Bone Marrow and Multicolored
PeBPet BUIler 5. . libissgiissisgiassatsssios 1006% — 5507°

Puter sa crnim tartufima /
Butter with Black Truffles ............ 1006k - 650%P

Puter sa svezom zalfijom/
Butter with Fresh Sage.................... 100¢R — 400%s>

......

da obavestite nase osoblje pre porucivanja. / In case of allergies or dietary
requirements, please inform our service staff before ordering.
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Organska maslinova ulja iz
Italije i Gréke / Organic olive oil
from Italy and Greece

Carapelli - Il Nobile, ekstra devicansko
ulje / Carapelli Il Nobile - extra
virgin olive o0il .............u.ceueennennee. 100 — 55Q%sP

Filippo Berio - ekstra devicansko ulje /
Filippo Berio - extra virgin
15 R R AR T e\ S R 100" — 55Q%P

Eleones - ekstra devicansko ulje /
Eleones - extra virgin olive oil ..... 100 — 5507

Aenaon - ekstra devicansko ulje /
Aenaon - extra virgin olive oil ...... 100M: - 55QrsP

Deserti / Desserts

Ukoliko zZelite da ¢ujete celokupnu ponudu
kolaca molimo Vas da se obratite konobaru, ili
svoj desert izaberite direktno iz slatke vitrine.

e

If you would like to know more about our
additional choice of cakes, please consult
your waiter, or choose your dessert directly
from the cake showcase.

......

da obavestite nase osoblje pre porucivanja. / In case of allergies or dietary
requirements, please inform our service staff before ordering.

Sve cene su navedene u dinarima i ukljué¢uju PDV. / The prices are shown in
dinars with VAT included.
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Preko bogatih grékih ostrvskih maslinjaka,
putem Sirokog mediterana, kroz
velicanstvenu Sardiniju i Alpske pasnjake,
sve do plodonosnih regija Srbije, nasla je
svoje mesto nova verzija jelovnika restorana
Tchaikovsky.

Ovaj savrsen spoj mediterana i tradicionalnih
ukusa, obogacen svezim sastojcima, ¢ini ovaj
jelovnik vanvremenskim, dok u restoranu
Tchaikovsky ¢ulom mirisa i ukusa putujete
kroz razlicite predele.

zivajte u neponovljivom
stronomskom iskustvu Restorana
haikovsky!

e

Through the rich Greek island olive groves,
across the vast Mediterranean, over the
splendid Sardinia and Alpine meadows,
and into the fertile regions of Serbia, the
new version of the Tchaikovsky Restaurant
Menu has found its place.

This perfect fusion of Mediterranean and
traditional flavors, enriched with fresh
ingredients, renders this menu timeless. At
Tchaikovsky Restaurant, you embark on a
journey through different landscapes with
your senses of smell and taste.

joy an unforgettable dining
perience at Tchaikovsky
staurant!




