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We present to you dishes that carry the soul of our region, infused with tradition, 

creativity, and love for homemade cuisine.
This menu is the result of the passion and craftsmanship of Saša Mišić and our team, 
who are dedicated to preserving authentic flavors and showcasing one of the most 

beautiful villages in Serbia—through every plate.
Each dish tells its own story; every bite is a journey through time and nature.
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A journey through the hospitality of Gostilje
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3 sunny-side-up eggs, 1 sausages, clotted cream (kajmak),
ajvar, cheese

Cow cheese, goat cheese, Gostilje cheese, Zlatar cheese
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Breaded sweet white pepper stuffed with homemade
fresh cheese and herbs
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Traditional cheese pie baked in a wood-fired oven

Stone-ground cornmeal from Kargan's watermill, served
with cow cheese, bacon, and homemade clotted cream
(kajmak)
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Thin baked leavened dough from a wood-fired oven, filled with pork
cracklings, spicy kulen sausage, grilled meat (ćevapi), cheese cubes,
and hot paprika
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With dry-cured ham or with pork cracklings

Cheese, Bacon, Veggetable
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200g

200g

piece
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A spicy spread made from aged full-fat white cheese,
kajmak, garlic, salt, and pepper
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Dried plum marinated in spiced honey, served with goat
cheese, almonds, garlic, herbs, and chili
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A selection of homemade cured meats and dairy
delicacies, with toppings and extras
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With vegetables and aromatic herbs
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Cream soup made with 7 types of pepper
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Veal with vegetables and spices
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Traditional recipe: lamb slow-cooked in milk with
vegetables and spices
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Marinated neck of “Moravka” pork with potato and
herbs, slow-cooked in honey sauce
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By order - “Moravka” breed piglet from the wood-fired
oven, with potatoes (6 to 8 kg)
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Traditional slow-roasted lamb
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Goulash with vegetables and spices, baked in a clay pot
covered with bread dough
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Marinated pork belly, slow-cooked and served with a side
dish of choice
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Baked lamb ćevapi in cream sauce, topped with
semi-hard cheese and herbs
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Stuffed with Moravka pork, vegetables, and spices,
baked with cheese and egg in the oven
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Traditional recipe of veal tenderloin in kajmak sauce
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Vegetarian or Meat version (with sausage and bacon)
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Wrapped in freshly prepared pasta
and enriched with clotted cream (kajmak)
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Trout from our fishpond with potato salad
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Stuffed with cheese and prosciutto, with under the
grill potatoes
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With under the grill potatoes
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With under the grill potatoes

With under the grill potatoes
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Smoked trout fillet from Gostilje spring, topped with olive
oil, lemon, parsley, garlic, served with hot flatbread
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With under the grill potatoes
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Marinated beetroot, goat cheese, almonds, pesto sauce,
red onion, garlic, sesame seeds, and raisins


��	������
��������������

������
����� ­��

Fresh seasonal salads
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Tomato, hot pepper, fresh cucumber, red onion

Tomato, hot pepper, fresh cucumber, red onion, cheese
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Fresh seasoned cabbage
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Sweet white pepper, tomato, leek, and marinade
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Pickled vegetables, sauerkraut, ajvar, white onion
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Marinated with herbs, red onion, garlic
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Marinated boiled potatoes
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With mashed potatoes (cheese, homemade cornbread)

With forest fruits and ice cream

With dried meat (cheese, homemade cornbread)
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(cheese, homemade cornbread)
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Mint, chamomile, black, green, fruit... 
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Lemon, Orange, Apple, Honey

Brandy aged in oak barrels 5 - 10 years

Brandy aged in oak barrels 5 - 10 years

Special edition SIMEX ORIGINAL
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Region: Fruška Gora, Serbia
Grape varieties: Prokupac, Merlot, Vranac
Authentic, aromatic dessert wine with rich aromas of 
spices, dried fruit, and bitter herbal notes. Strong, 
sweet, with a long, luxurious finish, a true treasure of 
traditional Srem winery.
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Region: Friuli
Grape varieties: Glera
A very drinkable and seductive Prosecco with fresh, 
fruity, floral aromas. Crisp and lightly savory on the 
palate with notes of peach, apricot and ripe yellow 
apples, finishing with citrus, mandarin, and lemon 
blossom.
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Region: Potisje
Grape variety: Tamjanika
Fine straw yellow color with pronounced muscat aroma, 
citrus, peach, and pineapple notes, rounded off with mild 
mineral and herbal notes for a pleasant, long finish.
Pairs excellently with fish, seafood, and chicken with creamy 
white sauces.
Serving temperature: 10 - 13°С.
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Region: Friuli
Grape variety: Pinot Grigio
Light and drinkable dry wine with lovely aromas of 
white wildflowers, white peaches, and chamomile tea. 
Soft, juicy, and refreshing with fruity characteristics, an 
outstanding Pinot Grigio representative.
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Region: Burgundy
Grape variety: Chardonnay
Interesting and enticing Chardonnay from the 
prestigious Chablis village in Burgundy classified as 
Premier Cru. This fruity wine is fresh and crisp with mild 
toasted almond and hazelnut notes, giving it depth 
and complexity.
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Region: Vojvodina
Grape variety: Chardonnay
Refreshing, drinkable, elegant, and aromatic with floral 
and fruity aromas. Well-balanced freshness and 
softness with a pronounced and long-lasting aromatic 
complex. Juicy, soft, and rounded on the palate with a 
long, harmonious finish. Perfect with local fish and 
poultry specialties and lighter dishes.
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Region: Potisje
Grape variety: Chardonnay
Crystal clear golden yellow wine, elegant varietal 
characteristics. Fruit aromas of apple and melon 
complemented by tropical mango notes and a unique 
sweet marzipan tone. Full-bodied with a strong fruity finish. 
Chardonnay best reveals its impressive characteristics 
with fish and poultry specialties, truffles and other 
mushrooms, creamy sauces, or light desserts.
Serving temperature: 10 - 12°С.
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Region: Potisje
Grape variety: Chardonnay, Sauvignon Blanc
Delicate golden yellow color and pronaunced 
freshness from a harmonious blend of Chardonnay 
and Sauvignon Blanc. Intense notes of banana, pear, 
peach, pineapple, and green herbs with subtle mineral 
undertones.
Very drinkable and aromatic, well-balanced, pairs 
excellently with chicken, fish, and fresh salads. 
Serving temperature: 10 - 12°С.
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Region: Provence
Grape variety: Syrah, Grenache, Carignan, Cinsault,  
Mourvedre
A wonderful Provencal rosé characterized by pale 
salmon color and delicate aromas of rose petals, wild 
strawberries, raspberries, and herbal notes. Light and 
pleasant summer rosé with refreshing acidity. Its name 
means "meadow flowers" symbolizing the beautiful 
fields of the region.
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Region: Potisje
Grape variety: Cabernet Sauvignon
Elegant, dry rose with refined salmon color. Initially 
aromas of wild strawberry and citrus, followed by red 
grapefruit, rose, and cyclamen, thanks to Cabernet 
Sauvignon.
Pairs well with cold seafood starters, smoked fish, 
warm risotto starters, Italian pasta with vegetables, 
trout fillets, and white grilled meat.
Serving temperature: 10 - 12°С.
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Region: Vojvodina
Grape variety: Cabernet Sauvignon
Seductive and drinkable wine for all
occasions, ideal for warm spring and summer days. Velvet 
softness, fresh and light with elegant aromas of ripe 
strawberries, raspberries, and red currants. Perfect with 
cheeses, pasta, and light snacks.
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Region: Potisje
Grape variety: Merlot, Cabernet Sauvignon
Elegant rosé with characteristic salmon color and 
subtle aromas of rose, pear, strawberry, and ripe 
peach, thanks to a harmonious blend of Cabernet 
Sauvignon and Merlot. Its mild balanced acidity and 
grapefruit and orange aromas give an exotic taste and 
refreshing character. 
Pairs excellently with fish specialties, risottos, and fruit 
salads. Serving temperature: 10 - 12°С.
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Region: Bordeaux, Saint-Émilion
Grape variety: Merlot, CabernetFranc, 
Cabernet Sauvignon
Powerful and complex, spicy tones accompanied by earthy 
aromas with a hint of cinnamon in a long full finish. 
Well-balanced with exceptional notes of Morello cherry and 
liqueur. Excellent with steaks and pairs well with all spices 
such as pepper and turmeric. Typical representative of the 
right bank of Bordeaux.
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Region: Vojvodina
Grape variety: Merlot
Powerful Merlot with quality bouquet and fullness, 
featuring plum, tobacco, and coffee notes. Soft taste, 
harmonious, with pronounced forest fruit aromas. 
Pleasant mild bitterness adds richness to the flavor. 
Ideal with roasts, stews, and other hearty dishes.
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Region: Potisje
Grape variety: Merlot
Luxurious and velvety dark red wine with smooth 
tannins. Dominated by currant flavors on the front 
palate and notes of dried plums in the finish. Excellent 
acid and alcohol balance make this wine very drink-
able yet powerful. 
Best with all types of meat, especially grilled and roast-
ed dishes, pepper- or mint-spiced dishes, and tomato 
or meat sauces.
Serving temperature: 12 - 14°С.
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Region: Potisje
Grape variety: Merlot, Cabernet Sauvignon
A perfectly balanced blend of red wines from specially 
selected grapes of Vranac, Merlot, and Cabernet Sauvi-
gnon, awakening all your senses at the first sip. Domi-
nated by cherry, plum, raspberry, and black currant 
flavors with subtle notes of tobacco, black pepper, 
vanilla, and cinnamon.
Very drinkable but strong enough to accompany most 
red meat dishes and game with tomato sauces.
Serving temperature: 17 - 18°С.
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Region: Puglia
Grape variety: Primitivo
Medium-bodied wine with intense aromas of ripe black 
berries like blueberries and blackberries, complement-
ed by interesting vanilla tones. Aged for at least 12 
months in French oak, adding richness and complexity 
with rounded notes of oak and plums.
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Region: Rioja
Grape variety: Tempranillo
One of the most famous Spanish wines globally, 
medium to full-bodied with aromas of blackberries, 
blueberries, and currants, followed by notes of smoke, 
coconut, anise, and cinnamon. Long, firm finish with 
excellent tannin structure and notes of plums and 
cherries.
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