
Restaurant Milan  Menu 

  

Cold Appetizer 

1. Krabbencocktail crabs with toast and butter 

2. gem. Käseplatte mixed cheese platter with bread and butter 

3. Thunfisch garniert tuna with tomatoes, onions, red pepper and bread  

4. Zaziki with bread 

 

 Salads 

5. Salat „Diana“ mixed fresh salds with yoghurt sauce, poulards breasts, cooked egg 

and olives  

7. Salat „Nizza“ mixed fresh salds with tuna, ham, cheese and bread 

8. Schop-Salatplatte fresh tomatoes, cucumber, red pepper, onion, dressing and 

cheese 

 

 Soups 

9. Champignoncremesuppe creamy mushroom soup with toast 

10. Hühnersuppe chicken soup with asparagus, mushrooms and toast  

11. Tomatencremesuppe creamy tomato soup with toast  

12. Französische Zwiebelsuppe french onion soup with toast and topped with cheese 

13. Krabbencremesuppe creamy crab soup with toast  

 

 Warm Appetizer 

14. 6 Weinbergschnecken roman snails with garlic butter and toast  

15. Panierter Camembert breaded camembert with cranberries and toast  

16. Omelette omelet with Ragout Fin or ham  

17. Ragout Fin and topped with toast 

 



Vegetarian Dishes 

18. Blumenkohl oder Brokkoli cauliflower or broccoli topped with cheese and boiled 

potatoes  

19. Salat „Langes Leben“ mixed fresh salads with dressing and baked potato with 

sour cream 

20.A Gemüseplatte mixed vegetables with boiled potatoes and topped with sauce hol-

landaise 

20.B Gemüseplatte mixed vegetables with boiled potatoes, Djuvec-rice and two fried 

eggs 

 

 Toast 

21. Ratsherren-Toast pork fillet with roasted onions, fried egg and salad 

22. Oriental-Toast pork steak with fruits and topped with cheese 

23. Diana-Toast small beef fillet with mushrooms and topped with Sauce Bernaise 

 

 Fish 

24.  Paniertes Fischfilet breaded fish fillet with boiled parsley potatoes, sauce hol-

landaise and salad 

25. Forelle „Blau“ oder „Müllerin“ trout with boiled parsley potatoes, butter and salad 

26. Zanderfilet „Natur“ zander fillet with broccoli, boiled potatoes and salad 

27.  Seezungenfilet „Natur“ sole fillet served on spinach with boiled parsley potatoes 

and salad  

 

 Poultry 

28. Cordon-Bleu turkey cordon-bleu filled with ham and cheese, served with cro-

quettes, curry rice, sauce hollandaise and salad  

29. Küchenmeister-Schnitzel breaded chicken schnitzel with pineapple and topped 

with cheese, serves with fried potatoe bites and salad 

30. Geschnetzelte Putenbrust „Indisch“ shredded turkey breast with fruits in curry 



sauce, rice and salad 

31.  Putensteak mit Kräuterbutter turkey breast with herbs butter, green beans, fried 

potatoes and salad 

 

 Grilled Specialties 

32. Cevapcici minced meat rolls with french fries, Djuvec-rice and salad 

33. Raznjici two meat skewer with raw onions, french fries, Djuvec-rice and salad  

34. Balkan-Leber liver with french fries, Djuvec-rice and salad 

35. Hirten Hacksteak minced meat steak filled with cheese, french fries, Djuvec-rice 

and salad 

36. Epigram-Platte small beef fillet, pork fillet, small cordon-bleu, Djuevc-rice. Cro-

quettes and salad 

37. Räuberplatte one Cevapcici, one Raznjici, one cutlet, one minced meat steak, ba-

con, one small rump steak, cheese, Djuvec-rice, french fried and salad  

38. Bauernspieß mixed meat and bacon skewer, french fries, Djuvec-rice and salad 

39.  Balkan Teller one meat skewer and four Cevapcici, Djuvec-rice, french fries and 

salad 

40.  Cordon Rouge rump steak filled with ham and cheese, green beans, croquettes 

and salad 

 

 Plates for two or more people 

41. Diplomaten-Platte beef fillet, pork fillet, small cordon-bleu, mushrooms, aspara-

gus, croquettes, vegetables and salad  

42. Spezial Balkan-Platte Cavapcici, Raznjici, Pleskavica, cutlet, small rump steak, 

bacon, Djuvec-rice, french fries, vegetables and salad 

43. Chateaubriand beef fillet (ca. 400 g) with mushrooms, vegetables, croquettes, 

fruit skewer, french fries, butter rice, Sauce Bernaise and salad 

44.  Jugoslawische Theater-Platte (for 4 people) pork fillet, rump steak, cutlet, bacon, 



breaded schnitzel, red pepper, onions, mushrooms, vegetables, asparagus, 

french fries, Djuvec-rice and salad 

  

Small Appetite  

45. Schnitzel „Diana“ breaded schnitzel with mushroom sauce, vegetables and french 

fries  

46. Schnitzel „Wiener Art“ small breaded pork schnitzel with french fries and salad 

47. Cevapcici with french fries and salad 

48. Raznjici small meat skewer with french fries and salad 

 

 International Cuisine  

49. Jägerschnitzel breaded schnitzel with french fries, mushroom sauce and salad 

50. Schweineschnitzel „Wiener Art“ breaded pork schnitzel with french fries and salad 

51. Paprikaschnitzel breaded schnitzel with french fries, red pepper sauce and salad  

52. Schnitzel „Schweizer Art“ pork schnitzel topped with ham and cheese, croquettes, 

vegetables and salad 

53. Medaillons „Montenegro Art“ pork medaillons in tarragon cream sauce with butter 

rice, croquettes and salad 

54.  Cordon Bleu port schnitzel filled with ham and cheese, served with curry rice, 

french fried, salad and sauce hollandaise 

56. Schweinesteak pork fillet with mushrooms, topped with sauce hollandaise, cro-

quettes and salat  

58. Scheinelendchen „Jäger Art“ pork fillet, peppers in wine sauce, served with cro-

quettes and salad 

60. Medaillons „ala Beograd“ three pork medaillons with mushrooms, topped with 

cheese and served with croquettes, vegetables and salad 

  

 



Pot and Pan 

61. Spezial-Topf „Hausspezialität“ beef and pork fillet with asparagus, mushrooms, 

vegetables, croquettes, topped with Sauce Bernaise and salad 

62. Rindsote „Stroganoff Art“ fillet stripes with musshrooms and cucumbers in 

creamy sauce, served with butter rice and salad 

63. Pustza-Topf (scharf) spicy shredded pork fillets with tomatoes, red pepper, 

onions and served with butter rice and salad 

64. Satarasch (scharf) spicy shredded pork fillets with tomatoes, red pepper, onions, 

topped with eggs and served with butter rice and salad 

65. Hirtenleber steamed liver with onions, tomatoes, red pepper, mushrooms in wine 

sauce and served with butter rice and salad  

 

 Steak Specialties 

67. Pfeffersteak „Churrassco“ fillet steak with grean pepper sauce, croquettes and 

salad 

68. Steak „American“ fillet steak with bacon, grilled tomatoes, herbs butter, french 

fries and salad 

69. Filetsteak fillet steak with mushrooms, green beans, croquettes and salad 

70. Rinderfiletsteak beef fillet steak, baked potato with herbs butter or sour cream 

and salad  

71.  Rumspteak „a la Minut“ rump steak, baked potato with herbs butter or sour 

cream and salad  

72. Rumpsteak Champignon rump steak with mushrooms, french fries and salad 

73. Rumpsteak „Liones“ rump steak with roastet onions, french fries and salad 

74. Schweinefilet „Dallas“ pork fillet, baked potato with herbs butter or sour cream 

and salad 

 

 



 Side Dishes 

75. Papa Asada baked potato with herbs butter or sour cream  

76. French fries 

77. Boiled potato 

78. Djuvec-rice tomato rice  

79. Croquettes  

80. Mushrooms 

81. Vegetables  

 

 Small Salads 

83. Mixed salad with cheese 

84. Tomato salad 

85. Corn salad  

86. Cabbage salad  

87. Green salad 

 

 Desserts 

88. Palatschinken pancakes with vanille ice cream and hot morello cherries 

89. Palatschinken pancakes with vanille ice cream and hot chocolate  

90. Palatschinken pancakes with jam 

91. Gemischtes Eis mixed ice cream with cream  

92. Vanille ice cream with hot chocolate  

93. Vanille ice cream with hot morello cherries  
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