6pojHe NoceTroLe y NOTpa3u 3a J06pUM 3asorajeM. BojpofaHcKa Kyxutba,

cneunduyHa 360r NpUCYCTBa Pa3NNYNTIX HAapOAa Ha OBMM MPOCTOPKMMA Y
MPOLL/IOCTK, CayyBana je feo KyIMHapCKNX 3Hatba Hemayke, Mafapcke 1 cnosayke
KyXWHoe Te 3a0BO/baBa W HajuCTaH4aHuja Yyna. PasHa jena of TecTa v Kpomnupa,
rynatim 1 nanpykatim, Kao 1 6pojHe nocnacTuLie Koje Hoce Ha3uBe CTpaHor
nopekna u AaHac cy Aeo 6oraTe NOHyAe 6POjHNX pecTopaHa, YapAn v canaway
onwTuHu NHhmja.

PaSHOBpCHa racTpoHOMCKa NoHyaa BojBogyHe, a noceGHo Cpema, npyenadm

CyHuem o6acjaHu 06poHLKM GpyLuke rope 1 6n113nHa peke [lyHaB nofapuan cy
onwTuHU MHhnja norogHe ycnose 3a pa3Boj BUHOrpafapcTea v BohapcTaa.
Pasnuyute copte rpoxha 1 Boha NnpeToyeHe y KBaNUTeTHa BUHa W pakuje ¢
NoHOCOM OnpaBfaBajy npunagHocT Vnfuje BuHckom, a He CBUHCKOM Cpemy.

BuHapuje, aectunepuje 1 Manu npon3sohauu fomaner 3aHaTckor nuea
He3ao6unasHu cy eo TYPUCTUYKIX Typa Kpo3 oniuTuHY MHAuja. 06unasak
BMHOIpaia, BUHApWja u AECTUNEPUja, YNO3HABAHsE Ca NPOLIECOM NPOU3BOAIHHE,
JerycTauuja v ynapyBarse XpaHe v BUHa npyxuhe BaM yXunTak Ha BOjBOfaHCKM

Ha4mH.

[o6po gownu y onwtuHy NHfmjal

numerous visitors in search of gastronomic pleasures. Vojvodina cuisine,

specific due to the presence of different nationalities in this area in the past,
has preserved a part of the culinary knowledge of German, Hungarian and Slovak
cuisine and satisfies even the most refined tastes. Various dishes made of dough
and potatoes, goulash and paprikash, as well as numerous desserts bearing
names of foreign origin are a part of the rich offer of numerous restaurants,
chards and isolated farms (salas) in the municipality of Indija to this day.

—|_ he diverse gastronomic offer of Vojvodina, and especially of Srem, attracts

The sunlit slopes of Fruska Gora and the proximity of the river Danube gave the
municipality of Indija favorable conditions for the development of viticulture and
pomiculture. Different varieties of grapes and fruits poured into quality wines and
brandies proudly justify the affiliation of Indija to the so-called Wine Srem (Vinski
Srem) rather than Swine Srem (Svinjski Srem ).

Wineries, distilleries and small producers of domestic craft beer are an essential
part of guided tours through the municipality of Indija. A tour of the vineyards,

visits to wineries and distilleries, introduction to the production process, tasting
and pairing of food and wine will give you a genuine Vojvodina-style experience.

Welcome to the municipality of Indija!



2 UHBUJIA

Bunapuja
ABEH

UHDUIJA

KanauuTeT NPOM3BO/HE U3HOCK 25 XUrbafa nutapa BuHa. Marpahena

B nHapwja ABeH je nopoanyHa BUHapuja y cpuy VHhuje Ynju roguisi

je 'y cknafly ca caBpeMeHUM CTaHAapauma, KOpUCTU MOJIEPHY OMpemy

1 MOCTYNaK BUCOKUX TEXHOMOWKWX nepdopmaHci. Mopoauua ce 6asu
npoK3BOAHOM BUHA Off 19. Beka, Kaja je YyBeHu nponaBofjay BiHa JoBaH
Wrbaly cTekao Haaumak byTerba, Koju ce MPEHOCUO C KOMIEHa Ha KONEHO Y fiyXy
Of@HOCTM Mpema BuHorpadapcTy. Cnoj rby6aBi, Tpaanumje, noaHe6ba 1 copTH
rpoxHa Koje pacTe y iBa BuHorpazaa, y Hosom CnaHkameHy 1 AnekcaHiposLy,
[laje KBanuTeTHa BUHa NOCEGHOT yKyca.

06unasak BUHapuje u Npe3eHTalmja Copre rpoxha: pajHCKV PUSIUHT,
TEXHOMOLIKOr NpoLieca NPON3BOAHE LapAoHe, Mepio, KabepHe COBUHOH
[lerycTtauuja B1Ha ca gomMahom ETukeTe: aBeH WapaoHe, aBeH pajHCKK
XPaHOM BPXYHCKOF KBanuTeTay canu PU3NWHT, aBEH pO3e, aBeH KabepHe
KanauuteTa 40 16 MecTa 3a cefierbe COBWH0H, aBEH Mep10, aBeH 6anaHc

unn go 50 mecTa 3a cTajake

3anoceTy BUHApPKjK NOTPe6Ha je
HajaBa

BUHAPWJA ABEH | [MeTpa Kounha 29, UHfuja | +381 61 21 51 034, 64 84 96 044
vinarijaaven@gmail.com | www.vinarijaaven.rs



INDIJA

production capacity is 25 thousand liters of wine. Built in accordance with

modern standards, it uses modern equipment and a high-performance
process. The family has been producing wine since the 19th century, when the
famous wine producer Jovan Injac acquired the nickname Butelja, which was
passed down from generation to generation honoring the loyalty to viticulture.
The combination of love, tradition, climate and grape varieties that grow in two
vineyards, in Novi Slankamen and Aleksandrovac, yields quality wines of special
taste.

Q ven Winery is a family-owned winery in the heart of Indija, whose annual

Tour of the winery and presentation Grape varieties: Rhein Riesling,

of the technological process of Chardonnay, Merlot, Cabernet
production Sauvignon

Wine tasting with traditional food of Labels: Aven Chardonnay, Aven Rhein
top quality in a hall with a capacity of Riesling, Aven Rose, Aven Cabernet
up to 16 seats or with standing room Sauvignon, Aven Merlot, Aven Balance

up to 50 persons

Avisit to the winery needs to be
booked in advance

AVEN WINERY | Petra Koci¢a 29, Indija | +381 61 21 51 034, 64 84 96 044
vinarijaaven@gmail.com | www.vinarijaaven.rs

3




4 WUHBUJIA

Bunapuja
KOMAS3EL]

UHDUIJA

npounsseae namehy 25 1 30 xubafa nuTapa BMHA, U TO UCKIbYYNBO Of

rpoxha n3 concTeeHnx BUHOrpaga. BuHorpaam ce Hanase Ha OpyLikoj ropu
y 6n13uHK MaHacTvpa [preTer, Kora je y 15. Beky noanrao 3maj OrrbeHn Byk.
BuHapuja je no3HaTa No KBaNWTETHIM BUHUMa NPe(QUILEHOT YKYCa, Of KOjuX Ce
nocebHO NCTUYY BMHA PO3e 1 Nanasa.

B nHapyja Komasel je mana nopoanyHa BuHapuja y VHfuju Koja roauiute

06unasak BMHapuje 1 npoleca Copre rpoxha: nanasa, WappoHe,
NPON3BOAME U lerycTauyja BuHa pajHCKM pU3NMHT, 6ayka, cuna,

) MOpaBa, KabepHe COBUHOH, KabepHe
Y nnaxy je M3rpaptba Aerycrauvone (bpaH, Mepno, NpoByc, KapMerepe
cale 1 CMeLITajHNX KanauuTeTa
ETukeTe: nanaea, Wap/AoHe, PajHCKK
PU3JIMHT, Fa3AMHO 6eo, po3e, Mepo,
KabapHe hpaH, KabapHe COBUHOH,
rasfiuHo UpBEHO, 6epMeT 6eu,
6epMmeT LpBeHH

3a nocety BUHapuju noTpe6Ha je
HajaBa

BUHAPWJA KOMA3EL, | JoaHa MonoBsuha 118, NHNuja
+381 63 47 21 73 | vinarija@komazec.rs



INDIJA

Winery
KOMAZEC

INDIJA

25 and 30 thousand liters of wine annually, exclusively from grapes from its

Komazec Winery is a small family winery in Indija that produces between

own vineyards. The vineyards are located on Fruska Gora near the Grgeteg
Monastery, which was built by Zmaj Ognjeni Vuk in the 15th century. The winery
is known for its quality wines of refined taste, of which rosé and palava wines

stand out.

Tour of the winery and the production
process and wine tasting

The construction of a tasting room
and accommodation capacities is
being planned

Avisit to the winery needs to be
booked in advance

Grape varieties: Palava, Chardonnay,
Rhine Riesling, Backa, Sila, Morava,
Cabernet Sauvignon, Cabernet Franc,
Merlot, Probus, Carmenere

Labels: Palava, Chardonnay, Rhine
Riesling, Gazdino belo, Rose, Merlot,
Cabernet Franc, Cabernet Sauvignon,
Gazdino crveno, Bermet beli, Bermet
crveni

KOMAZEC WINERY | Jovana Popovi¢a 118, Indija
+381 63 47 21 73 | vinarija@komazec.rs



WHBUJA

Bunapuja
JTAHIOB INMOAPYM

UHDUIJA

KanauuTeT Npon3Boae u3Hock 10 xurbajja nuTapa BUHa, ca NiaHoM

pacTa y fonasehum roguHama. MponsBofirba BUHA Ce 6a3npa NCKIbYYnBO
Ha KBaNMTETY M NPEN03HaT/LUBOM CTUNY KOjI HEryje ayTEHTUYHOCT COpTH
rpoxfa Ha MofiepaH HauuH. MpUMEHOM BPXYHCKE EHOMOLLKE OMpeme 3a npepagy
11 NPON3BO/LY, Y3 MCKYCTBO TPaANLM|E jefAHOT Off HAjO3HATUUX BUHCKUX
peruoHa y Cp6ujn, iobujeHa cy BUHAa UMNO3AHTHOT YKyca, NIEMEHNTUX MUpHCa

1 y36YIbUBNX apoMa.

ﬂ aHroB NoApPYM je Mnafa NopoanyHa BUHapwja 13 ViHhuje Ynju roguiHi

061nasak BUHapuje y3 npeseHTauujy Copre rpoxha: WapaoHe, rpawat
npoueca uapage v Aerycrauujy BuHa Benu

3arpyne go 10 oco6a
ETuKeTe: NaHr Wap/oHe, NaHr rpalad

Y TOKY je narpatba ferycrauuoxe 6enu, NaHr pose
carne Koja he y noHyau umatu
ynapuBarbe xpaHe 1 BUHa

3anoceTy BUHApKjK NOTPedHa je
HajaBa

BUHAPWJA NAHIOB NOAPYM | Hukone Bypcaha 64, Ukfuja | +381 62 345 396
lang@langovpodrum.rs | www.langovpodrum.rs



INDIJA

Winery
LANGOV PODRUM

INDIJA

capacity is 10 thousand liters of wine, with a growth plan for the coming

years. Wine production is based exclusively on quality and recognizable style
that nurtures the authenticity of grape varieties in a modern way. Owing to the
use of the state-of-the-art oenological equipment for processing and production,
with the traditional experience of one of the most famous wine regions in Serbia,
the produced wines have an impressive taste, noble fragrances and exciting
aromas.

Langov podrum is a young family winery from Indija, whose annual production

Tour of the winery with a presentation Grape varieties: Chardonnay, Riesling
of the production process and wine Italico

tasting for groups of up to 10 people Labels: Lang Chardonnay, Lang Riesling

The construction of a tasting room, Italico, Lang Rosé
which will offer food and wine pairing,
is underway

Avisit to the winery needs to be
booked in advance

LANGOV PODRUM WINERY | Nikole Bursaca 64, Indija | +381 62 345 396
lang@langovpodrum.rs | www.langovpodrum.rs



8§ WHBUJIA

|lL “f'?"

Jlectuunepuja

UHDUIJA

ectunepuja MepyH 6aBK ce NpepajoM rajeHor Boha v Npon3BOAHOM

HeKOMKO BPCTa pakuja, Mkepa u LnHa. Bohe je npeToyeHo y dnaluy

6e3 npaBfbetba KOMIPOMUCa. HbIX0B MOTO je CaBpLLeH 1104,
caBplUeHa TeXHUKa NPON3BOJHb€, CaBpLUeHa pakuja. ITomohy HajkBanuTeTHUje
MOJlepHe TeXHONOrnje, Koja pakuju 0be3behyje HajBULLKM CTaHAAPA, Aobuja ce
coducTLMpaHo, anu cHaxHo nhe. MepyH pakuja cnaja y jeAMHCTBEH YKYC
CHary 3emsbe, 6p3uHy BETPa, HeYXBaT/bMBOCT BOAE U EHEPrijy CBETNOCTU.

Pakuje: gyrba, Ayrba xpacT, Kajcuja,
W/bUBa, BUbAMOBKA

JIukepu: Me/10BVHa, HOMHO

LInn: Knacvk, MUHT, NajH Tpu, KBUHC

AECTUNEPUJA NEPYH | Bojsoge MyTHWKa 66, MHAunja | +381 64 87 09 707
contact@perundistillery.com | www.perun-rakija.rs



INDIJA 9
! | l

Distillery

INDIJA

erun Distillery deals with the processing of cultivated fruit and the production

of several types of brandy, liqueur and gin. There is no compromise when

it comes to the fruit poured into bottles. Their motto is Perfect fruit, perfect
production technique, perfect brandy. With the help of the state-of-the-art
technology, enabling brandy of the highest standard, a sophisticated but strong
drink is obtained. Perun brandy combines the strength of the earth, the speed of
the wind, the elusiveness of water and the energy of light into a unique taste.

Brandy: Quince, Quince Oak, Apricot,
Plum, Williams pear

Liqueur: Honey, Nocino

Gin: Classic, Mint, Pine Tree, Quince

PERUN DISTILLERY | Vojvode Putnika bb, Indija | +381 64 87 09 707
contact@perundistillery.com | www.perun-rakija.rs



10 UHBUJIA

Peciuopan

4/

UHDUIJA

3anoraja. CBOj M eHTEpMjepOM NacTeNHNX 60ja 1 YKYCHIM jefiMa CBaKor

[aHa npuenayy cee BULLE rocTujy. TpagnuMoHanHa jena Cprcke Kyxure,
Ca aKLEHTOM Ha Npunpemu Meca 1CMoZ caya, 1 NpujataH aMbujeHT npyxuhe
BaM NOTMYHW yXXUTaK.

| | e1aBHO OTBOPEH pecTopaH 4[] 3a KpaTko BpeMe MocTao je MecTo fo6por

TeneTuHa u
jarkbeTuHa Ucnoj cava, CBaa6apcKiu
Kynyc

HallWOoHaHa

neTHa 6allTa, 30Ha 3a
nywaye, 6ecnnartaH wifi

MoC/I0BHE cacTaHKe,
nopoanNYHe pyuKose

PECTOPAH 4J1 | Kpara Metpa | 30, UHhuja | +381 64 55 07 781
restoran4d.indjija@gmail.com



INDIJA

Restaurant

4D

INDIJA

food. With its interior of pastel colors and delicious dishes, it attracts more

and more guests every day. Traditional dishes of Serbian cuisine, with an
emphasis on the preparation of meat ispod saca (in special clay pots on hot coal),
and a pleasant ambience will give you a complete pleasure.

-|_ he recently opened Restaurant 4D quickly became renown for excellent

veal and lamb ispod
saca, Sauerkraut cooked and served
with meat

national

outdoor dining area,
smoking area, free Wi-Fi

business meetings,
family lunches

RESTAURANT 4D | Kralja Petra | 30, Indija | +381 64 55 07 781
restoran4d.indjija@gmail.com

11



12 WHBUJA

Kagana
BPEJ1O KHNH

UMHDHUIJA

jartbeTuHy ca paxba y MHRuju, a u wupe. Tpaguumja npunpeMarsa

jarretuHe gyra npeko 20 roguHa rapaHTyje KBanuTeT u pasnor je
MOHOBHOT A0f1acka rocTujy. Mopes yKyCHe jarkeTuHe, y NOHYAM Cy W NpaceTunHa,
jena ca powTusba 1 jena no NopyLouHU.

l | yBeHa KahaHa Bpeno KHuH je MecTo Ha KOMe MoxeTe NpobaTi Haj6osby

jarkeTnHa ca
paxta

HalnoHaHa

neTHa 6allTa, 30Ha 3a
nywaye, 6ecnnartaH wifi

NopO/NYHE PYUKOBE,
nopoanyHa cnassba

KA®AHA BPEJIO KHUH | XXapka 3perbannHa 2, Hhnja
+381 225594 24



INDIJA I3

Tavern

VRELO KNIN

INDIJA

lamb in Indija and surrounding area. The tradition of preparing lamb for over

20 years guarantees quality and is the reason for guests coming back for
more. In addition to delicious lamb, on offer also are pork, grilled dishes and a la
carte dishes.

T he renown tavern Vrelo Knin is a place where you can try the best roasted

roasted lamb
national

outdoor dining area,
smoking area, free Wi-Fi

family lunches, family
celebrations

TAVERN VRELO KNIN | Zarka Zrenjanina 2, Indija
+381225594 24



14 WHBUJIA

Kadgbe pecitiopan

UHDUIJA

pbaHu Wwapm VHhnje Haj6obe BaM MOXe Ao4apaTh kade pectopaH [ot,

CMeLLTEH y NeLaykoj 30Hu rpaga. PectopaH je An3ajHupaH y eneraHTHom

1 MOLEPHOM CTU/Y Ca TOMIMM OCBET/bEHEM W 13BaHPEAHOM OnyLwTajyhom
My31KoM. lpujaTaH aMbujeHT Npyxuhe Bam jeIHCTBEHN YyxuTaK Koju heTe fyro
namTuTL.

nnue, nacte,
TOPTU/bE, Canare

yTanujaHcka

neTHa 6allTa, 30Ha 3a
nywaye, 6ecnnaraH wifi

MOC/OBHE CacTaHke,
mnahy nonynauujy

KA®E PECTOPAH FOTU | Bojsoge Ctene 6, MHfuja
+381 69 60 60 52



INDIJA 15

Café and Restaurant

GOTTI

INDIJA

located in the pedestrian zone of the city. The restaurant is designed in

an elegant and modern style with warm lighting and outstanding relaxing
music. The pleasant ambience will give you a unique pleasure that you will
remember for a long time.

—|_ he urban charm of Indija can best be evoked by Café and Restaurant Gotti,

pizza, pasta, tortilla,
salad

[talian

outdoor dining and cafe
area, smoking area, free Wi-Fi

business meetings,
younger crowd

CAFE AND RESTAURANT GOTTI | Vojvode Stepe 6, Indija
+381 69 60 60 52



16 WHBUJIA

Peciuopan

bAPOVHO AY TJIET

UHDUIJA

NpOCTpaHOM 6alITOM MAANHO je MEeCTO 3a o6ap 3anoraj 1 npefax og

KynoBuHe. MpujaTaH aM6ujeHT, fby6a3HO 0COOIbE, BENVK 1360p YKYCHNX
jena pomahe 1 UTanmMjaHcKe KyXukbe, Kao 1 pasHOBPCHI 1ECEPTH JOBObAH CY
passor 3a NoceTy 0BOr pecTopaHa.

C MeLuTeH y bur dewH ayTtnet napky y MHhuju, pectopaH hapauHo ca

nuie, nacTe,
06pok canate

HalnOHaHa,
WHTEepHalOHaHa

neTka 6allTa, 30Ha 3a
nywaye, 6ecnnartaH wifi

MOC/OBHE CacTaHke,
mnahy nonynauujy

PECTOPAH BAPAUHO AYTJET | Bojeoge MyTHuKa 66, NHHuja
+381 222150 328,64 000 66 22 | info@giardinooutlet.com | www.giardinooutlet.com



INDIJA

Restaurant
GIARDINO OUTLET

spacious outdoor dining area, is an ideal place for a delicious meal and a

break from shopping. Pleasant ambience, friendly staff, a large selection of
delicious dishes of local and Italian cuisine, as well as a variety of desserts are
reason enough to visit this restaurant.

Located in the Big Fashion Outlet Park in Indija, Restaurant Giardino, with a

pizza, pasta, salad

national,
international

outdoor dining area,
smoking area, free Wi-Fi

business meetings,
younger crowd

RESTAURANT GIARDINO OUTLET | Vojvode Putnika bb, Indija
+381 222150 328,64 00066 22 | info@giardinooutlet.com | www.giardinooutlet.com

17



I8 WHBUJIA

Kadgbe pecitiopan
KOP30

UHDUIJA

NeTHOM 6aLUTOM jefiaH je 0ff OHUX Y KOME Ce TpaXu MecTo BHLLe.

EHTepujep ypaheH y MOAepHOM MHAYCTPUICKOM CTUNY, NaraHa My3uka,
by6a3Ho 0COBIBE M ONINYHA jeNa UTannjaHCKe KyXiHbe Npyxajy KomnneTaH
yXuTaK. Jbybutesbu BHa 0BAle MOry NpobaTy BUHA NpOK3BeAeHa Y BUHapujama
onwTuHe NHfuja.

ﬂ OUMpaH y caMoM LieHTpy rpafa, kade pecTopaH Kop3o ca npocTpaHom

Kop3o dune,
nuLe, 06pok canate

yTanujaHcka

neTra 6awTa, KyhHu
Jby6MMUN JO3BO/LEHM, 30HA 33
nywaye, 6ecnnaraH wifi

MOCOBHE cacTaHke,
mnahy nonynauujy

KA®E PECTOPAH KOP30 | Tpr Cno6ogae 2, NHhuja
+38122 559000



INDIJA

Café and Restaurant

CORSO

INDIJA

outdoor area, is extremely popular. The interior done in a modern industrial

style, relaxing music, friendly staff and excellent Italian cuisine provide
complete enjoyment. Wine lovers can try wines produced in the wineries of the
municipality of Indija.

Located in the city center, the Café and Restaurant Corso, with a spacious

Corso fillet, pizza, salad
[talian

outdoor dining and cafe
area, pet friendly, smoking area, free
Wi-Fi
business meetings,
younger crowd

CAFE AND RESTAURANT CORSO | Trg Slobode 2, Indija
+38122 5590 00



20 WHBUJIA

sKae AN

§ MAJIA CTAHHITA

Kagana
MAJTA CTARVILA

UHDUIJA

CTaHWua, No3HaTwjy kao kadaHa Kog Cohe. OcHoBaHa aaBHe 1965.

rOAMHE 1 jaHac npeAcTaB/ba KyNTHO MecTo MHfuje. MpenosHaT/buea je
Mo TPaAMLMOHANHO] CPMCKO]j KyXUHbW W POLLTUIBY, NOCEBHO MO NibeckaBuuama
1 heeanuma Koju ce npase no CTapoj PeLenTypu, NCKIbY4MBO Of jyHETUHE, 6e3

aanTuBa 1 nojadnBada ykyca.

Q KO Bac nyT AoBefe Ao MHhuje, 06aBesHo noTpaxuTe KadaHy Mana

N/becKaBuLe,
nyHeHa Bellanuua saamoTaHa y
CnaHnHy
HaLoHanHa
neTHa 6allTa, 30Ha 3a
nywaye

Nopo/NYHE PyuKOBE

PECTOPAH MAJIA CTAHULA | Kpasba lNetpa | 147, UHhuja
+381 22 5526 85, 64 5598 717



INDIJA 2]

Tavern

MALA STANICA

INDIJA

f the road takes you to Indija, be sure to look for the Tavern Mala Stanica, better
known as the tavern Kod Soce. Founded back in 1965, it still represents one of
the favorite places to dine in Indija. It is recognizable for its traditional Serbian
cuisine and barbecue, especially for pljeskavica (hamburger) and cevap that are
made according to an old recipe, exclusively from beef, without additives and
flavor enhancers.

pljeskavica, stuffed
pork loin wrapped in bacon

national

outdoor dining area,
smoking area

family lunches

TAVERN MALA STANICA | Kralja Petra | 147, Indija
+381 22 5526 85, 64 5598 717



WHBUJA

Kadge pecitiopan
MAPVA TTIAPTEJ]

UHDUIJA

Cnoboga, ofakne ce npyxa npenen nornes Ha ueHtap VHhuje n okonuHy.

MogepHo ypeheH eHTepujep, /by6a3Ho 0co6/be 1 NpujaTHa aTMocdepa
yunHUhe oBaj pecTopaH BaluMM OMUbEHWUM. Jena BPXYHCKMX KYJMHAPCKUX
MajcTopa CepBMpaHa Ha OpurMHanaH HauuH, curypHo he ucnyHuTH Bala
OYeKuBatba.

|-<aq)e pecTopaH Mapwua MapTen CMeLTEH je Ha BPXY TPXHOT LieHTpa

NyHEHN CBUHCKN
dbune, nunetuHa Mapua lNapten,
WwnaHcku dune

WHTEepHalMOHanHa

neTHa 6allTa, 30Ha 3a
nywaye, 6ecnnaraH wifi

MOC/OBHE cacTaHke,
mnahy nonynauujy

KA®E PECTOPAH MAPUA MAPTEN | TpxHu LeHTap Cno6oaa 3/1, UHhuja
+381 22 56 59 20 | www.mariapartel.rs



INDIJA 23

Café and Restaurant

MARIA PARTEL

INDIJA

Sloboda, which offers a beautiful view of the center of Indija and the
surrounding area. The modern interior, friendly staff and pleasant
atmosphere will make this restaurant your favorite. The dishes of top culinary

masters served in an original way will surely live up to your expectations.

C afé and Restaurant Maria Partel is located at the top of the shopping center

stuffed pork fillet, Maria
Partel chicken, Spanish fillet

international

outdoor dining and cafe
area, smoking area, free Wi-Fi

business meetings,
younger crowd

CAFE AND RESTAURANT MARIA PARTEL | Shopping mall Sloboda 3/1, Indija
+381 22 56 59 20 | www.mariapartel.rs



24 WHBUJIA

Peciuopan

MB MOHOI PAM

UHDUIJA

EHTEpMjEpPOM JOMUHMPAjy ToMNe GOje Ca YHUKATHUM eNIEMEHTIMA PYCTUKE

KOje Y KOMBMHaLMjM Ca MOZIEPHUM [U3ajHOM Ofiajy yTUCcaK NpedubeHOCTH,
rnamypa v wapma. OBO je MECTO rfje XxapMoHWja 3a[l0BO/bCTBA MMa CacBUM
HOBY AMMeH3W}y. BpXYHCKY MajCTOpU KynMHApCTBa OBOT PECTOpaHa No3HaTy cy

Mo NpUNpemMm HajpasHOBPCHMjUX raCTPOHOMCKMX YXXWTaKa, a Ha Bama je Jia ce
NpenycTuTe YyNnuMa 1 yXX1BaTe y OMUbEHUM YKYCHMa.

P ectopaH MB MoHorpam jeaaH je o Haj6o/byx pecTopaHa onwTuHe MHAja.

TenetuHa
uenog cava, GUhTEK y MacNNHOBOM
yiby, WTanuhu ca 6ennm nyKoMm u
Mac/MHOBUM yIbeM

HalnoHanHa,
MHTEPHaLMOHaNHa

neTra 6aluTa, UrpaoHuLa
3a Jielly Ha 0TBOPEHOM, 30Ha 3a
nylwaye, 6ecnnataH wifl, cMeLTaj

MOCNOBHE CACTaHKe,
nopoAuLe ca feuom, Mnahy
nonynauujy

PECTOPAH MB MOHOIPAM | HoBocaacku nyT 66, Mapaauk (nyT HC-BI' )
+381 62 40 04 14 | info@mvmonogram.rs | www.mvmonogram.rs



INDIJA

Restaurant

MV MONOGRAM

INDIJA

Indija. The interior is dominated by warm colors with unique rustic elements,

which in combination with modern design give the impression of
sophistication, glamor and charm. This is a place where the harmony of pleasure
has a whole new dimension. The top culinary masters of this restaurant are
known for preparing the most diverse gastronomic delights, and it is up to you to
indulge yourselves and enjoy your favorite flavors.

Restaurant MV Monogram is one of the best restaurants in the municipality of

veal ispod saca (in
special clay pots on hot coal), beefsteak
in olive oil, sticks with garlic and olive oil

national,
international

outdoor dining area,
outdoor playground for children,
smoking area, free Wi-Fi,
accommodation

business meetings,
families with children, younger crowd

RESTAURANT MV MONOGRAM | Novosadski put bb, Maradik (road NS-BGD)
+381 62 40 04 14 | info@mvmonogram.rs | www.mvmonogram.rs
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Peciuopan

MB MOHOI PAM JTYKC

UHDUIJA

HenocpeAHoj 6an3uHK jesepa 1 6a3eHa, pectopaH MB Moxorpam Jlyke
CBOjUM MOAEPHUM A13ajHOM Npyxa KoMGop 3a yrogaH 6opasak. [loBo/bHO
je camMo NpenycTUTY Ce Yynuma 1 BeNMKOM 1360py UTanujaHcknx cnelujanutera

KOje 3a Bac Npumnpemajy BpXyHCKN MajcTopy KynuHapCTBa.

C MeLUTeH Nopef rMaBHOr MyTa Ha n3nasy u3 MHhuje ka Hosom Caay, ay

nacTe, puxoTo,
nuue

“TannjaHcka

neTha 6aluTa, 30Ha 3a
nywave, 6ecnnaraH wifi, cMeLwTaj

Moc/ioBHe cacTaHke,
NopoANYHE pyyKoBe

PECTOPAH MB MOHOI'PAM NTYKC | HoBocaacky nyT 2, VHhuja
+381 62 460 082 | monogramluxindjija@gmail.com
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Restaurant

MV MONOGRAM LUX

INDIJA

immediate vicinity of the lake and the swimming pool, the MV Monogram Lux

restaurant, with its modern design, offers a comfortable and pleasant stay.
All you have to do is enjoy a large selection of Italian specialties prepared for you
by top culinary masters.

Located next to the main road at the exit of Indija towards Novi Sad, and in the

pasta, risotto, pizzas
[talian

summer garden, smoking
area, free Wi-Fi, accommodation

business meetings,
family lunches

RESTAURANT MV MONOGRAM LUX | Novosadski put 2, Indija
+381 62 460 082 | monogramluxindjija@gmail.com
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Kadge pecitiopan
[TEPTIA

UHDUIJA

aMO6U1jeHTOM, Pa3HOBPCHOM XpaHOM 1 JbybasHUM 0Cobsbem ncnyHuhe

Ballla 04YeKMBatba M 3a[0BOSLUTY BaLLa Uyna. Y yKYCHUM NuLama, nactama
W APYTUM UTaNWjaHCKUM JeNMa MOXETE Y3KIBATHW Y PECTOPaHy UK HeroBoj
HaTKPWBEHO] 6alLTK ca UrPaoHMLOM 3a Hajmnafhe. OMU/bEHO MECTO 3a MopoauLe

ca [eLoM y BeYepH1M caTiiMa MocTaje MecTo Ha KOME Ce pao OKynsbajy
MAaan.

C MeLUTeH y 6/13uHKM LeHTpa VHNuje, kade pecTopaH ca npujaTHUM

nuue, nacTe, jena
ca powTiba

MHTEepHalnOHanHa

neTkba ballTa, UrpaoHuLa
3a Jielly Ha 0TBOpeHOM, becnnataH wifi

nopoanyHe py4ykoBe,
nopoanyHa cnasJsba, NOC/I0OBHE
CaCTaHKe

KA®E PECTOPAH NEPNA| [lywaHxa Jepkosuha 9, NHfuja
+381 22 56 53 97,63 80 21 080



INDIJA

Café and Restaurant

PERLA

INDIJA

ambience, a variety of food and friendly staff will meet your expectations and

satisfy your senses. You can enjoy delicious pizzas, pastas and other ltalian
dishes in the restaurant or its covered seating area with a playground for the little
ones. A favorite place for families with children transforms into a place where
young people like to gather in the evening.

Located near the center of Indija, the café and restaurant with a pleasant

pizza, pasta, grill
international

outdoor dining and cafe
area, outdoor playground for children,
free Wi-Fi

family lunches,
family celebrations, business meetings

CAFE AND RESTAURANT PERLA | Dusana Jerkovica 9, Indija
+381 22 56 53 97,63 80 21 080
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Peciuopan

HECT

UHDBUITA

o6pogownun y Pectopan NEST. Y cpuy Haller pectopaHa nexwu ctpact
npema jeHOCTaBHOM, ann BPXYHCKOM KYJIMHAPCTBY, KOje Moumtbe 04
CaMor 13Bopa - NaX/bUBO 0fabpaHuX HaMUPHULA.
NEST je MecTo rie cBaku cacTojak UMa CBOjy Npuyy, jep ca nocebHoM
naxroM 61pamo Npou3Boae 04 Manux, AoMahux nponssohaya wrpom Cpbumije.
[loxusnTe ayTeHTUYHe ykyce Cpbuje, KpempaHe ¢ naxwom v cTpahy, u
YXUBajTe y Cnojy TpaanLmje n MHoBaLmje Koju fe@UHMLY Hall jeNOBHUK.
MecTo rae ce nocBeNeHOCT feTa/biMa NpeTBapa y YMETHOCT Ha BalleM Takbupy.

Kapahophese
Kyrnuue, jartsehn kotnety

MHTepHaymoHanHa
6a3npaHa Ha gomahum nponsBoANMa

Linrap 6ap,
Cana 3a npuBaTHO pyyaBatbe,
Wellness&spa, Cana 3a cacTaHke,
Delux cobe u anapTMaHu

MocnoBHe cacTaHke
1 MOPOANYHE PYyYKOBE

PECTOPAH HECT | Georpagcka 29a napkuHr - rapaxa, Vinhuja
+381 63 10 200 40
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Restaurant

NEST

INDIJA

simple yet exquisite cuisine, rooted in carefully selected ingredients.

NEST is a place where every ingredient tells a story, as we take special
care to source products from small, local producers across Serbia. Experience the
authentic tastes of Serbia, crafted with care and passion, and enjoy the blend of
tradition and innovation that defines our menu. A place where attention to detail
transforms into art on your plate.

V\/ elcome to Nest Restaurant. At the heart of our restaurant lies a passion for

International,
inspired by local ingredients

Cigar Bar,
Private Dining Room, Wellness&spa,
Meeting Room, Deluxe Rooms and
Suites

Business meetings
and family lunches

A LA CARTE RESTORAN NEST | Beogradska 29a parking — garage, Indija
+381 63 10 200 40



Bunapuja
COKOJ10B SAMAK

BPEN KA

COKONOB 3aMak je BUHapWja, Yuju Ce BUHOTPaLM Hanase Ha jyXKHuUM

naguHama ®pyLke rope y bewku n HYopraHosumma. ocesyje BuHorpage
noBpLKHe oko 70 xeKTapa, Koju Cy HajCyHYaHuju1 yjyTpo, WTO rpoxhy 1 BUHY
[aje nocebHy apoMmy, MyH YKYC 1 0ACjaj CyHUa 3apob/beH y yawn. 0f aecet
pasnunuuThx coptu rpoxia, BuHapuja npoussese 100 xubaga nuTapa BuHa
roguwrse. BuHapuja YyBa TpagnuMoHanHe MeToae u3paje BUHa, @ KOpPUCTH 1

CB€ NPeaHOCTU TeEXHONIOLWKKMX NHOBaLK)a.

M 0TO OBe NMOPOAMYHE BUHApWje je Haj6osbe BMHO pacTe y BUHOMpazy.

Moryh je o6unasak BUHOrpaaa u Copre rpoxha: Wwap/oHe, Myckat
BMHapuje y3 HajaBy (6enu, xyTu, pyxa), MapcenaH, Mepo,
KabepHe, MMHO HepO, aneaTuko,

BuHapwja uma ferycraunoHy cany apuHapHoa
(xpaHa Huje y noHyam)
Kynaxe: wmn3na, nona, 6ehap

ETMKeTe: LWapAoHe, MyckaT 6enu,
MYCKaT XYTM, MyCKaT py>a, aneaTnko
MapcenaH, Mepnio, kabepHe, N1HO
Hepo, apuHapHoa

BUHAPUJA COKOJIOB 3AMAK | KHesza Munowa 66, belwka | +381 64 13 53 704
zorica.sasic@sokolovzamak.rs | www.sokolovzamak.rs



Winery
SOKOLOV ZAMAK

BESKA

Sokolov Zamak whose vineyards are located on the southern slopes of

Fruska Gora in Beska and Cortanovci. It has vineyards of about 70 hectares,
which are the sunniest in the morning, which gives the grapes and wine a special
aroma, full taste and the reflection of the sun trapped in the glass. The winery
produces 100 thousand liters of wine a year from ten different grape varieties.
The winery preserves traditional methods of winemaking, and uses all the
advantages of technological innovations.

-|_ he motto of this family-owned winery is The best wine grows in the vineyard.

Atour of the winery and vineyards is Grape varieties: Chardonnay, Moscato
possible if booked in advance (Bianco, Giallo, Rosa), Marselan,
Merlot, Cabernet, Pinot Noir, Aleatico,

The winery has a tasting room T
(without food) ’
Blends: Smizla, Lola, Becar

Labels: Chardonnay, Moscato Bianco,
Moscato Giallo, Moscato Rosa,
Aleatico, Marselan, Merlot, Cabernet,
Pinot Noir, Arinarnoa

SOKOLOV ZAMAK WINERY | Kneza Milo$a bb, Beska | +381 64 13 53 704
zorica.sasic@sokolovzamak.rs | www.sokolovzamak.rs
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Peciuopan

[TAPK

PEIN KA

OtBopeH 1990. roanHe, 0Baj peCcToOpaH je U jaHac MecTo Y Koje Ce rocTu
pafo Bpahajy. KeanuteTHa ycnyra u jomahu NpousBoav Haj6osbe onucyjy

0Baj pecTopaH Koju ce NOHOCK cneynjanmTeTMMa Cprcke Kyxnkbe, Kao 1 nNoHyaoMm
KBaNUTETHUX AoMahnX BIHA 1 paKMja.

| | a ynacky y beluky, KoZl BEVKOT napka, CMELLTEH je pecTopaH l1apk.

NYHEHN CBUHCKN
dbune, hypehn ogpesak, nunehe
POJIHULIE y COCY Of Bprama

HallOHaHa

neTha 6aluTa, 30Ha 3a
nywaye, 6ecnnartaH wifi, cMeLwTaj

NopO/NYHE PYUKOBE,
nopo/anyHa cnassba

PECTOPAH NAPK | Tpr [JaHuue JoBaHoBuh, beluka
+381 60 57 02 780 | info.parkbeska@gmail.com | www.parkbeska.rs



Restaurant

PARK

BESKA

in 1990, this restaurant is still a place where guests gladly return. Quality

service and local products best describe this restaurant, which boasts
the Serbian cuisine specialties, as well as the offer of quality local wines and
brandies.

Restaurant Park is located near a big park at the entrance to BeSka. Opened

stuffed pork fillet,
turkey steak, chicken rolls in mushroom
(penny bun) sauce

national

outdoor area, smoking
area, free Wi-Fi, accommodation

family lunches, family
celebrations

RESTAURANT PARK | Trg Danice Jovanovic, Beska
+381 60 57 02 780 | info.parkbeska@gmail.com | www.parkbeska.rs
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Yapga
CAPO

PEIN KA

Beuwkw, oTBOpeHa je AaBHe 1994. roguHe. AMOMjEHT TUNYHe pubibe Yapae,

YKYCHM pn6/br CneuujannteT u My3uka Tambypalla v jaHac npusnaye
Be/MKYM 6poj rocTujy. KBanuteTHa xpaHa, OAnUYHa ycnyra, HaTKpuBeHe 6aluTe ca
npenenvumM Norneaom Ha peky, bewyaHcki MocT 1 KoBW/bCKO-NeTpoBapagnHCKU

PUT HUKOTa He 0CTaBIbajy PaBHOAYLWIHUM.

| | aflaneko nosHata yapzia Cuapo cMewTeHa Ha camoj 06anm peke [lyHas y

cmyh opau,
OUMIBEHN LWapaH, WTyKa Ha xapy

HalMoHaNHa

neTha 6aluTa, urpacHuLa
3a [lelly Ha 0TBOPEHOM, 30Ha 3a
nywave, BoxXta [lyHaBom, 6ecnnataH
wifl, cmewTaj

Moc/oBHE cacTaHke,
NopoAMYHE PyUYKOBE, NOPOANYHA
cnaBsba

YAPAA CUAPO | lyHaBcka ob6ana 66, bewka | +381 22 5720 01, 63 11 36 024
restoran@sidro.co.rs | www.sidro.co.rs



Carda
SIDRO

BESKA

the Danube River in BeSka, was opened back in 1994. The ambience of

a typical arda, delicious fish specialties and tamburitza music attract a
large number of guests. Quality food, excellent service, covered dining area with
a beautiful view of the river, BeSka Bridge and Kovilj-Petrovaradin marsh awe
the guests.

—|_ The renowned ¢arda (fish restaurant) Sidro, located on the very bank of

zander orly, smoked
carp, grilled pike

national

outdoor dining area,
outdoor playground for children,
smoking area, boat ride on the Danube,
free Wi-Fi, accommodation

business meetings,
family lunches, family celebrations

CARDA SIDRO | Dunavska obala bb, Beka | +38122 57 20 01, 63 11 36 024
restoran@sidro.co.rs | www.sidro.co.rs
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Canaut

CTOJWWMH

BPEN KA

HyAM ayTEHTUYHY K NOMano 3a60paB/beHy CpemMayKy Kyxikby Hanasm ce Ha
TepuTopuju ontwTUHEe MHAWja, Ha nyTy belika - KpyeanH, y 6nmusuHu ayto
nyTa E-75. Canalu okpyxyjy cTabna jabnaHoBa, 6arpema, opaxa u tonone. Ty je
1 AyA Kora Cy Hekada AoMahuHu nocaamnu nopes kyhe Kako 61 ce CKNOHUAN of
BpYyNWHE, a KojW 1 aHac CBOjOM KPOLLIKOM NpeKpuBa NeTry 6aliTy. Canail paau
CBaKOra flaHa, a YeTBPTKOM, NETKOM U Cy6OTOM Y BEYEPHIM CaTIMa FOCTU MOTY
YXMBATK y 3BYLIMMA TaMBYpe.

C anaw Ctojuuh, jefjaH o4 Hajno3HaTujux canala y BojsoanHu, Koju roctima

canaulka fiacka,

canallki KOKOT, UMraHcka Tencuja,
nefa epuH onaHak y kajmaky

HallOHaHa

neTha 6allTa, UrpacHuLa
3a fieLly Ha 0TBOPEHOM, MUHY 300 BPT,
30Ha 3a nywaye, 6ecnnartaH wifi

MOC/IOBHE CacTaHKe,
nopoAuLie ca AeLoM, NopoanYHa
cnassba

CAJNNALU CTOJLUKNT | KpueanHcku nyT 66, belwka | +381 63 89 03 475
salasstojsic@gmail.com | www.salasstojsic.com



Salas

STOJSIC

BESKA

offers authentic and somewhat forgotten Srem cuisine, is located in the

municipality of Indija, on the road Beska - Krcedin, near the highway E-75.
The food is prepared from fresh ingredients and meat from nearby Srem farms,
so a perfect taste is guaranteed. The farm is surrounded by Lombardy poplar,
black locust, walnut and poplar trees. There is also a mulberry tree, which was
once planted by the owners next to the house to shelter from the heat, and which
still covers the outdoor area with its canopy. The farm is open every day, and on
Thursdays, Fridays and Saturdays in the evening, guests can enjoy the sounds of
the tamburitza.

S alas (farm) Stojsi¢, one of the most famous farms in Vojvodina, which

-
- e

a variety of traditional
and original dishes

national

outdoor dining area,
outdoor playground for children, mini
200, smoking area, free Wi-Fi

business meetings,
families with children, family
celebrations

SALAS STOJSIC | Kréedinski put bb, Bedka | +381 63 89 03 475
salasstojsic@gmail.com | www.salasstojsic.com
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Canawt

MAJTN TTAPK

TJTAJIHOIII

analw Manw napk je cMelUTeH Ha [nagHowwy, nopef crapor nyta beorpag

- HoBw Caa. MNpupoaaH aM6ujeHT y KOM ce canall Hanasw, Hekaaa

KOpULWNeH NpefMETH KOju 1CNyH-aBajy eHTEpPHjep U XpaHa NpUnpemMbeHa
6alll OHaKO KaKo Cy je Hekaj npunpemane Haule 6ake, JONPUHOCE YTUCKY NPaBor
cpemaykor canalwa. MpocTpaHa 6aluTa CMeLTeHa Y X1af0BHUHN BUALErOAULHNX
ctabana pBeha, GoHTaHa, PEKBU3UTY 3a [eLly U MUHYM 300 BPT, MOPES, YKYCHe
XpaHe v MysKe Tambypalua YMHe 0BO MECTO MAeaHiM 3@ OAMOP 1 Y MBatbe
Lene nopoaunue. AMOUjeHT canala ogmopuhe Balue TeNO U AyX U HanyHUTU Balue
6aTepuje 3a ycnelaH ocTaTak AaHa.

rnagHow Yyop6a,

canaulapcka pancojauja, CEICKO Meco
HallMOoHaHa

neTha 6allTa, UrpacHuLa
3a fieLly Ha 0TBOPEHOM, MUHY 300 BPT,
30Ha 3a nylwave, 6ecnnataH wifi

MOC/IOBHE CacTaHKe,
nopoAuLie ca AeLoM, NopoanYHa
cnae/ba

CANIALI MAJIU NAPK | MarucTpanuu nyT M-22.1, TnagHoww
+381 22 57 35 60 | www.salasmalipark.rs
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Salas

MALI PARK

GLADNOS

Belgrade to Novi Sad. The natural ambience in which the isolated farm is

located, antique items that fill the interior and food prepared exactly as our
grandmothers used to prepare them, contribute to the impression of a real Srem
sala$. The spacious garden located in the shade of perennial trees, the fountain,
children's playground and a mini zoo, in addition to delicious food and tamburitza
music make this place ideal for relaxation and enjoyment of the whole family. The
ambiance of the farm will rest your body and spirit and recharge your batteries
for the rest of the day.

Salaé (farm) Mali Park is located on Gladno$, next to the old road from

Gladno$ soup, Salas
rhapsody, special meat dishes

national

outdoor dining area,
outdoor playground for children, mini
200, smoking area, free Wi-Fi

business meetings,
families with children, family
celebrations

SALAS MALI PARK | Magistralni put M-22.1, Gladno$
+38122 57 3560 | www.salasmalipark.rs
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Bunapuja
[TATKOB BUHOI PALL

KPUHEIODIWUH

aflanTupaH 3a CTaHoBakbe, @ Y IPYroM je Mana MofiepHa BuHapuja. Y hoj ce

npaBe orpaHuyeHe cepuje BUHa, Ynju je KBanuTeT HarpafuBaH 1 NpenosHat
Of| CTPaHe BWHCKMX 3Hanaua. BuHorpag, NoBpLUMHE Ba XeKTapa, Hanasu ce y
atapy cena KpueauH v o6pafyje ce yrnaBHOM pyyHo, Y3 MUHUMAIHO Kopuiiherbe
MexaHu3aliuje 1 MHTepBeHUMje Ha 3aWwTuTw. Mpe Be rouHe 0Ba BUHa CY
[061na 03Haky reorpathckor nopexna.

B MHapwja je CMeLTeHa y CTOTUHY FoAMHa CTapoj Kyhu, Ynju je jeaaH neo

TokoM TOnMX Meceuu 3a Copre rpoxha: rpawal| 6enu, pajHcky
VHAVBUAYaIHE NOCETE UAN Matbe PUBNHE

rpyne (Ao WwecT 0coba) opraHuayj :
czyrloc(ETe BUHAUjH y?? ;LepryCTaLyllil)jly ETukeTe: KHE3 MULLIKWH, MajcTOp 1
BHa, N0 NOTPe6M Y3 oarosapajyhy maprapuTa, feneto, WBabuLa, YeTnpu
sakycky. [lebena xnagosuHa jaxaya anokanunce, LprbaHCcKu
CTapor opaxay npejtem ABOPULLTY

npy)a npujataH aMmbujeHT 3a

OPYXKEHE Y3 yally BMHa.

3a noceTy BUHapujK NOTpebHa je
HajaBa

BUHAPWUJA NMATKOB BUHOIPAL} | MuneHka BykcaHa 10, KpueauH
+381 65 35 80 358 | patkov.vinograd@gmail.com



KRCEDIN

Winery
PATKOV VINOGRAD

KRCEDIN

T

he winery is situated in a hundred-year-old house, one part of which has
been adapted for housing, and the other is a small modern winery. It
produces limited series of wines, with the award-winning quality, which has

been recognized by wine connoisseurs. The vineyard, with an area of two
hectares, is located in the area of the village of Krcedin and is cultivated mostly
by hand, with minimal use of mechanization and intervention for protection.
These wines received the designation of geographical origin two years ago.

During the warm months, for
individual visits or smaller groups

(up to six people), visits to the winery
are organized with wine tasting, if
required with an appropriate food.
The thick shade of the old walnut tree
in the front yard provides a pleasant
ambience for socializing with a glass
of wine.

Avisit to the winery needs to be
booked in advance

Grape varieties: Riesling Italico
(Grasac beli), Rhein Riesling

Labels: Knez Miskin, Majstor i
Margarita, Depeto, Svabica, Cetiri
jahaca apokalipse, Crnjanski

WINERY PATKOV VINOGRAD | Milenka Vuksana 10, Kréedin
+381 65 35 80 358 | patkov.vinograd@gmail.com



44 KPYEQWH

Kpadpiu iiusapa

KPYUHEIODIWUH

padT nuBapa JInbepu je npsv Nnpoussohay Jomaher 3aHaTCKOr NMBa Ha

TepuTopuK onwTKHe VHAKja. Mpon3BoaHM NOrOH KanauuTeTa Xxumbaay

nuTapa KyBarba 1 10 xbaaa nutapa y hepMeHTOprMa CMeLLTEH je y
MasoM BojBofjaHcKoM ceny KpyeauH, Hagomak [lyHaga. [ueapa Jnbepwm je
He3aBlCHa, MOPOAMYHa NvBapa y NPaBOM CMUCAY Te Peyw - NBapa 04eBa,
CHHOBA, Khepu v 3eTOBa, KOja MPOM3BOAY NMUBA Y ManuM Cepujama, ca akLiEHTOM
Ha KBanuTeT. J/Inbepu NuBa cy N1Ba Koja Ce nijy, a He camo AerycTupajy.

Y noHyam je obunasak nueape ca
AerycralunjomM nnBa y3 ynosHaBare
NuUBCKMX cTunoBa. lomahnHu

he Bac ynosHaTu ca npoLecom
NPON3BOAHSE, KA0 U Ca CHPOBMHAMA
0[ KOjuX Ce NpaBu N1BO 1 Koju
KJbYYHM CaCTOjL 3aHAaTCKOM MUBY
Aajy cneunduyaH ykyc.

3a 06unasak nuBape NoTpeobHa je
HajaBa

Mpou3BOAHa NPUPOAHMX NUBA

Y cTanHoj NOHyAuW Ccy narep, una u
cTayT

KPA®T MUBAPA JIUBEPMU | Llapa [lywara 21, KpyeauH | +381 63 85 50 640
office@libeeri.rs | www.libeeri.rs
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Craft Brewery

KRCEDIN

raft Brewery Libeeri is the first producer of domestic craft beer in the

municipality of Indija. The production facility with a capacity of one thousand

liters of brewing and 10 thousand liters in fermenters is located in the small
Vojvodina village of Krcedin, near the Danube. Libeeri is an independent, family-
owned brewery in the true sense of the word - a brewery of fathers, sons, daughters
and sons-in-law, which produces beers in small batches, with the emphasis on
quality. Libeeri beers are beers that are savored, not just tasted.

| LR

We offer a tour of the brewery and
beer tasting with the introduction of
beer types. The hosts will introduce
you to the production process, as well
as the raw materials from which beer
is made and which key ingredients
give craft beer a specific taste.

Atour of the brewery needs to be
booked in advance

Production of natural beers

Lager, IPA and Stout are always
available

CRAFT BRAWERY LIBEERI | Cara Du$ana 21, Krcedin | +381 63 85 50 640
office@libeeri.rs | www.libeeri.rs




HOBW CNAHKAMEH

Manyghaxitiypa
CITACU R

HOBHU CITAHKAMEH

MpocTupe ce uamely [lyHaBa v NnogHe CnaHkameHayke paBHHLE Ha OKO

neT XeKTapa 6pPWXHO HEroBaHMX BUHOrpaza v Bohraka. Y BUHO W pakuje
npeTavy Ce Heke Off BPXYHCKWX COPTY BUHOBE /103€, Kao 1 cTape (paHLycke
COpTe MapCeNaH v neTu BepAO 0f KOjUX HacTaje NieMeHuTa an UHTEH3VBHa
Kynaxa BnHa. OaHeaaBHO y3rajajy v LpHy copTy rpoxia pe6o, Koje ce Huje
rajuno y Hatlem nogHeo6sby. Mo3Hatu ¢y no BONHUM pakujama NpaB/beHUM 0f
N030BaYe yApYXeHe ca WHMNKOM, FOrOM, HapOM 1 CYBOM CMOKBOM.

B nHapwja 1 aectunepuja Manydaktypa Cnacuh ocHoBaHa je 1999. roguHe.

Y 0KBMpY BUHapwje Hanasu ce
pecTopaH kanauuteTa 60 mecTa,

y KOM Ce OpraHu3yjy paauoHuLe,
BIHCKe Aerycrauuje Kao 1 Apyxetba
ca JbybuTesblMa BIUHA U NIEMEHNTIX

BONHMX AecTunata

06unasak, aerycrauuja u nocete
Moryhe camo y3 NpeTxofHy HajaBy

Copre rpoxha: coBMHOH 6N1aH,
WapAoHe, TaMjaHuKa, CpeMcka
3e/1eHNKa, MycKaT xam6ypr, MapcenaHx,

neTu Bepao, peéo

Etukere: nocne 1001 cyse, cBuTal,
TamjaHuKa, CpeMCKa 3e/1eH1Ka, TamMaH,
KpuBal, pebyc

MAHY®AKTYPA CITACUT | JoaHa [lyunha 6, HoBu CnaHkameH | +381 65 34 44 576
office@xtim.co.rs | www.manufakturaspasic.com
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Manufaktura
SPASIC

NOVI SLANKAMEN

situated between the Danube and the fertile plain of Slankamen, covering

about five hectares of carefully cultivated vineyards and orchards. Some
of the top-notch grape varieties, are decanted into wine and brandy, including the
old French varieties Marselan and Petit Verdot, which create a noble but intense
blend of wine. They have recently begun growing a black grape variety Rebo,
which was not grown in our climate. They are known for fruit brandies made from
grape brandy combined with rose hips, hawthorn, pomegranate and dried figs.

\/\/inery and distillery Manufaktura Spasi¢ was founded in 1999. It is

Within the winery there is a restaurant Grape varieties: Sauvignon Blanc,
with a capacity of 60 seats, which Chardonnay, Tamyanka, Sremska
organizes workshops, wine tastings zelenika, Muscat Hamburg, Marselan,
and gatherings with lovers of wine Petit Verdot, Rebo

P U EISH EEs Labels: Posle 1001 suze, Svitac,

Tour, tasting and visits are possible Tamjanika, Sremska zelenika, Taman,
only if booked in advance Krivac, Rebus

MANUFAKTURA SPASIC | Jovana Duciéa 6, Novi Slankamen | +381 65 34 44 576
office@xtim.co.rs | www.manufakturaspasic.com
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Aitieswe euna

LUATTAT

HOBUW CIAHKAMEH

nHapwja LLlanaT je nosHaTa no npenenom am6ujeHTy 1 OpraHn3oBarby
MocebHor gaHa no xerbama nocetunaua. [erycraunora cana Moxe aa
npumm 60 0co6a, a ca kopuwherbem Gatite n 150 ocoba, na ce oBfe YeCTo
OpraHu3yjy BeH4arba, npocnaBe poheHaaHa iy KopnopaTveHN cacTaHum. Y
KOMIJIeKCY BUHApWje Ce Hanask 1 nyKcysHa Bina 3a cMeLTaj. M3 pecTopaHa
1 BaLTe Npyxa ce HecBakuAalutbm nornesd Ha BuHorpage, [yHas, bauky n
BaHart. BuHapwja paav of YeTBpTKa 0 Hefiesbe 04 12 1o 21 yac, a y U3y3eTHUM
npuankama pagHo Bpeme je Moryhe ycknaguTu.

06unasak BUHapuje 1 BUHOrpaaa,
AerycTaliija BUHa, YyBatbe BiHa

y Noce6HUM BypaanmMa no Xesbu
KNnnjeHaTa, u3paja HaMeHCKMX
nakoBarba 3a BUHA U eTUKeTa,
npucycTBOBaHE 6epby, peHTUpatbe
6ulMKkana, opraHu3oBarse usneta

3a nocety BUHapuju notpebHa je
HajaBa

Copre rpoxha: kabepHe COBUHOH,
MepJIo, NeTu BepAO, TEPONAETO,
LIapA0oHe, COBUHOH 6/1aH, TpamuHall,
MYCKaT XYTH, MycKaT xam6ypr

ETuKeTe: Cyma, LWap/ioHe 5, MarHyc,
MEpI0, MK LiPBEHO, KaBapHE COBMHOH,
aKLIeHT pesepse, pose

ATEJbE BUHA LLIANAT | MoyeHTa 66, Hoi CnaHkameH | +381 69 60 76 98
ateljevina@sapat.rs | www.sapat.rs



NOVI SLANKAMEN

Wine Atelier

SAPAT

NOVI SLANKAMEN

\V4

in accordance with visitors' wishes. The tasting room can accommodate

S apat Winery is known for beautiful ambience and organization of Special day

60 people (150 people with the use of the garden), so weddings, birthday
celebrations or corporate meetings are often organized here. There is a luxury
villa in the winery complex for accommodation. The restaurant and garden offer
a breathtaking view of the vineyards, the Danube, Backa and Banat. The winery is
open from Thursday to Sunday from 12am to 9pm, and in exceptional cases it is

possible to adjust working hours.

Tour of the winery and vineyards,
tastings, storage of wine in special
barrels at the request of clients,
production of special packaging for
wines and labels attending harvests,
renting bicycles, organization of
excursions

A visit to the winery needs to be
booked in advance

Grape varieties: Cabernet Sauvignon,
Merlot, Petit Verdot, Teroldego,
Chardonnay, Sauvignon Blanc, Traminer,
Yellow Muscat, Muscat Hamburg

Labels: Suma, Chardonnay 5, Magnus,
Merlot, Pi* Crveno, Cabernet Sauvignon,
Akcent Reserve, Rose

WINE ATELIER SAPAT | Pogenta bb, Novi Slankamen
+381 69 60 76 98 | ateljevina@sapat.rs | www.sapat.rs
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Peciuopan

FLEUR DE SEL

HOBUW CHTAHKAMEH

MuwenuHoBy 3Be3auy 2025. roguHy - pectopaH "Fleur de Sel" koju ce Hanasn y

HaLwoj onwTuHY, y HoBom CnaHkameHy. PecTopaH ce Hanasu y okBupy ATerbea.
BuHa LLanat. Fleur de sel Ha dpaHuyckom znadi ,cvet soli’, 0iHOCHO MOpCKa Co Koja
ce NpUpoAHo GopMMpana y TaHKOM CA0jy Ha MOBPLWHM BOAE W TaKO CjeAntbeHa
noaceha Ha uBeToBe. OBO MECTO Y NOCE6HOM ambMjeHTY ca NpesenvM norneaom Ha
MohHW [lyHaB, 3aMULLBEHO je Kao 0a3a y)uTaka 3a cBa Balua Yyna. PectopaH
cy6nummupa Besy Tpaauumje 1 BPXYHCKe racTPOHOMMUjE, Kao W BUHA U3 BUHAPHje,
Haj60sba BpyLIKOropcka BUHA 1 NOCEBHY BUHCKY KapTy U3 CBETCKW NO3HATUX KpajeBa.

C C noHOCcOM npeficTaB/baMo jefiaH, o/ iBa pectopaHa y Cpbuju Koju cy ocBOjuM

lanaHTuH of KyHuha,
TapT Of} IMCHATOT TECTA Ca BPratbima,
MyrbEHa CBUHbCKA HOTMLA, CPEMaYKU
MyFbEHM NIYK 1 (hpaHLLyCKu crieupujanuteTn
YKpALLEHU TPAANLUMOHANHUM AeTarbuMa.

VIHTepHaLUmoHanHa

®uHKM pecTopaH,
cMelwTaj, 6ecnnatat Wi-Fi

MocnoBHe cacTaHke
11 MIOPOAIMYHE PyyKOBe

PECTOPAH FLEUR DE SEL | MouerTa 66, HoBu CnaHkameH
+381 69 607 698, +381 69 607 079 | www.sapat.rs



Restaurant

FLEUR DE SEL

NOVI SLANKAMEN

Michelin star for 2025 - the "Fleur de Sel" restaurant, located in our municipality,

in Novi Slankamen. The restaurant is part of the Shapat Wine Atelier.
Fleur de Sel in French means "flower of salt," referring to sea salt that naturally forms in
a thin layer on the surface of the water, and its formation resembles flowers.This place,
with a unique ambiance and a stunning view of the mighty Danube, is designed as an
oasis of pleasure for all your senses. The restaurant combines tradition with top-tier
gastronomy, along with wines from the winery, featuring the best wines from Frushka
Gora and a special wine list from world-renowned wine regions.

V\/ ith pride, we present one of the two restaurants in Serbia that has earned a

Rabbit galantine, puff .
pastry tart with porcini mushrooms, f
stuffed pork knuckle, Srem-style stuffed
onions, and French specialties adorned
with traditional details.

International

Fine dining, accommodation,
free Wi-Fi

Formal lunches

S

—

RESTAURANT FLEUR DE SEL | Pocenta bb, Novi Slankamen
+381 69 607 698, +381 69 607 079 | www.sapat.rs
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CTOJAHOTE

Bunapuja
CTOJAHOBUWH

CITAHKAMEHAYKHU BUHOIPAIHU

CnaHkameHauku BiHorpaan, Ha caMoj obanu [lyHaBa. [poTexe ce Ha
4eTupu XekTapa u3Haz ocTpBa JaHaa, N0 KOM Lieo Kpaj HOCK HasuB.
Ha oBOM MoTe3y ce 0ayBeK rajuna BUHOBa No3a 360r 6nare K1me, CTanHo
MPUCYTHE pyXe BETPOBA V1 KapaKTePVUCTUYHOT NIECHOT 3eM/bULLITa. BuHapwja je
nosHaTa no ayTOXTOHWUM U jeAUHCTBEHUM copTamMa rpoxha.

B nHapuja CTojaHoBUN ce Hanasu Ha o6ody ®pyLuke rope y ceny

OTBOpPEHa 1 3aTBOPeHa cana 3a Copte rpoxha: KpoKaH, CnaHkameHka,
aerycrauujy BpaHal

AYTEHTUYAH pUBIBY U MECHU ETukeTe: KpokaH, cnaHkameHka,
jeNOBHMK nexapHuK, 6epmeT, neHyLlaBy KpokaH

MoryhHocT o6unacka BuHapwmije,
BWHOrpaja, WeTke Ao [lyHasa

MoryhHocT opraHu3oBatrba
My3WYKOr nporpama

BUHAPWUJA CTOJAHOBWUH | JaHaa 2, CnaHkameHaukn BuHorpaan | +381 63 27 55 90
vinarijastojanovic@gmail.com | www.vinarijastojanovic.rs
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Winery )
STOJANOVIC

SLANKAMENACKI VINOGRADI

Slankamenacki Vinogradi, on the banks of the Danube. It covers over four

hectares above the island of Janda, after which the whole area is named.
Vines have always been grown on this stretch due to the mild climate, constantly
present winds and the characteristic loess soil. The winery is known for its
indigenous and unique grape varieties.

Stojanovié Winery is located on the edge of Fruska Gora, in the village of

Open and closed tasting room Grape varieties: Krokan, Slankamenka,
overlooking the Danube Vranac

Authentic fish and meat menu Labels: Krokan, Slankamenka, Peharnik,
Possibility to visit the winery, Bermet, Penusavi Krokan

vineyards, walks to the Danube

Possibility of organizing a music
program

Atour of the winery needs to be
booked in advance

STOJANOVIC WINERY | Janda 2, Slankamenacki Vinogradi | +381 63 27 55 90
vinarijastojanovic@gmail.com | www.vinarijastojanovic.rs
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Bunapuja
AKYMWHKYM

CTAPHU CHTAHKAMEH

[lyHaBa, Ha Haj1CTOYHNM|O] TauKK DPYLIKOropcKor BUHOropja. CMeLiTeHa

je'y arpaayv casuaaHoj cpeanHoM 18. Beka koja je 6una XynHu gom. Y
noAPYMCKOM [ieny BMHapuje Mory ce BUAETY OCTauy Typckor KynaTtuna us 1566.
rOAMHE, KOje je pecTaypupaHo nof Haa30pom 3aBoja 3a 3alTUTy CNOMEHNKaA.
OBa BMHapuja cTora npyxa nocebaH yrofjaj obunacka mane boutique BuHapuje n
VHTEPECAHTHOT UCTOPW]CKOT Hacnefa 0BOr Kpaja.

B nHapuja AKyMuHKyM ce Hanaan y Ctapom CnaHkameHy, Ha camoj 06au

Bes HajaBe, Moryh obunasak Copre rpoxha: Wwupas, MMHOT HOWP,
BUHapWje 1 NpoLieca Npon3Borbe, KabapHe COBUHOH (MpoM3BoJeE Ce
pasrnefarbe ocTataka TypcKor LIpHa BMHa MCK/bY4MBO 0 rpoxha n3
KynaTuna v gerycrauuja BuHa y COMCTBEHOT BUHOrpaza)
AerycrauruoHoj canu kanayuteta 4o .

0 e ETukerte: Homaj, 60HBMBaAH

Y3 HajaBy, Moryh o6unasak wect
KunomeTapa yaasbeHor BuHorpaaa
ca flerycTaumnjoM B1Ha y3 3akycky
NHdbopmaumje Ha cprnckom,
€HINEecKOM, UTannjaHCKoM 1 pycKom
jesnky

BUHAPUJA AKYMUHKYM | locuteja O6pagoeuha 3, CTapn CnaHkameH
+381 63 23 83 99 | office@vinarija-acumincum.com | www.vinarija-acumincum.com



STARI SLANKAMEN

Winery
ACUMINCUM

STARI SLANKAMEN

Danube, on vineyard slopes at the easternmost point of Fruska Gora. It is

located in a building built in the middle of the 18th century, which use to be the
Parish Home. In the basement of the winery, you can see the remains of a Turkish
bath from 1566, which was restored under the supervision of the Institute for the
Protection of Monuments. This winery, therefore, provides a special atmosphere of
visiting a small boutique winery and the interesting historical heritage of this area.

Q cumincum Winery is located in Stari Slankamen, on the very bank of the

Without previous booking, it is Grape varieties: Shiraz, Pinot Noir,
possible to organize a tour of the Cabernet Sauvignon (red wines are
winery and the production process, produced exclusively from grapes from
sightseeing of the remains of the our own vineyard)

Turkish bath and wine tasting in the
tasting room with a capacity of up to
20 seats

Labels: Nomad, Bonvivan

With advance booking, it is possible
to go on a tour of the vineyard six
kilometers away from the winery, with
wine tasting and food

Information available in Serbian,
English, Italian and Russian

ACUMINCUM WINERY | Dositeja Obradovica 3, Stari Slankamen | +381 63 23 83 99
office@vinarija-acumincum.com | www.vinarija-acumincum.com
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Bunapuja
MALIYPA TTPOLAYKT

CTAPHU CIHIAHKAMEH

rope, u3Hag MohHor [lyHaBa y Koju Ce 0BJie ynuBa Tuca, a ca bpexyrbaka
nornepg nyua Ha bayky n baHat. BuHapuja je ocHoaHa 2015. roauHe
v roguLibe npounseese oko 20 xusbasa nntapa BuHa. BuHa ce nponssoge
TPaAMLMOHANMHOM TEXHUKOM, 3HareM W ymehem, a NoAHe6bE 1 OCYHYaHOCT
BMHOrpaza JonpyHoce NocebHOM YKyCy BUHA.

B nHapuja ce Hanasu y CtapoM CnaHkameHy, Hacesby Ha naguHama Gpyuike

3a 06unasak BuHapuje noTpeéHa Copre rpoxha: WwapaioHe, BpaHal,
je HajaBa, a paJiHO Bpeme je no xamoypr, MycKkapT pyxa
LOroBopy

06unasak BUHapuje 1 BUHOrpaaa, ca
AerycrauyujoM B1uHa ca XxpaHom

MALYPA NPOAYKT | [ip bopuBoja [haTuha 32, CTapu CnaHkameH
+381 60 59 10 200 | kejTmacura@gmail.com



STARI SLANKAMEN

Winery
MACURA PRODUCT

STARI SLANKAMEN

Gora, above the mighty Danube into which the Tisza flows, and one can

see Backa and Banat from the hills. The winery was founded in 2015 and
produces about 20 thousand liters of wine annually. Wines are produced with
traditional technique, knowledge and skills, and the climate and solar exposure of
the vineyards contribute to the special taste of the wine.

T he winery is located in Stari Slankamen, a village on the slopes of Fruska

A tour the winery needs to be booked Grape varieties: Chardonnay, Vranac,
in advance, and the working hours are Hamburg, Muscat Rose
by appointment

A tour of the winery and vineyard, with
wine tasting and food

WINERY MACURA PRODUCT | Dr Borivoja Gnjati¢a 32, Stari Slankamen
+381 60 59 10 200 | kejTmacura@gmail.com
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Yapga
KEJ

CTAPU CHTAHKAMEH

yyBeHa prbsba vyapaa Kej, NOHOCHHM vyBap UCTOPHje KPO3 YroCTUTEBCKY

nepuenuujy. Mano je yapau NonyT OBe Koja Hija M3rybuna HuT ca
TpafMLUMjOM 1 KOja je OMcTana npej HanetoMm caBpeMeHux Tperaosa. Kej je
KynTHW cumbon Ctapor CnaHkameHa. TpaguumoHanHy pubsbi cnelujanuTeTyi u
MHOra 3abopaBJ/beHa jefla 0Bfe Ce W fjaHac crpemajy no NpoBEPeHOj peLenTypu

Te UX Ce FOCTH HU MO KOjy LIEHY He 0fpuyy.

yTI/ILLII/IHI/I n mupy CTapor CnaHkaMeHa, Ha camoj o6anu [lyHaBa, Hanasu ce

pu6/ba Yyop6a,
jenaop peyHe puée

HallnOoHaHa

neTha 6aluTa, 30Ha 3a
nywaye, 6ecnnataH wifi, cMeLwTaj

MoC/IOBHE cacTaHKe,
NopoANYHe py4KoBe, MopoanYHa
cnas/ba

YAPJA KEJ | Bojsoge Ctene 66, Ctapu CnaHkameH | +381 22 2591 088
kejTmacura@gmail.com | www.restorankej.rs
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Carda
KEJ

STARI SLANKAMEN

n the peace and quiet of Stari Slankamen, on the very bank of the Danube, we
find the famous fish ¢arda Kej, a proud guardian of history from the catering
industry standpoint. There are few fish restaurants like this one that has not lost
its ties with tradition and that has survived the onslaught of modern trends. Kej
is a treasured symbol of Stari Slankamen. Traditional fish specialties and many
forgotten dishes are still prepared here according to time-honaored recipes, so
guests do not pass them up at any cost.

fish soup, freshwater
fish dishes

national

outdoor dining area,
smoking area, free Wi-Fi,
accommodation

business meetings,
family lunches, family celebrations

"- AT

CARDA KEJ | Vojvode Stepe bb, Stari Slankamen | +381 22 2591 088
kejTmacura@gmail.com | www.restorankej.rs
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[/ ANAP

i N~

Yapga
MIKA AJTAC

CTAPU CHTAHKAMEH

XWBEU NPETEXHO prubapy, Nopesd cTape MapuHe, Ha o6anu peke [lyHas,

cMellTeHa je pubsba Yapaa Muka anac. 360r NpujaTHe U OnyLWwTeHe
aTMocdepe, pacnonoxeHor fomahuHa, oanuyHe pubibe Yopobe u jena
NPUNPEMbEHNX Off CBEXKE, TEK YIOB/bEHE PUGE, Y OBY Yapay rocTi ce yBek
pafo Bpahajy.

| | a nyty npema 3arpagy, feny Crapor CnaHkameHa y KoMe Cy Hekafa

pu6/ba 4yop6a,
pu6be NibeckaBuLe

HallOHaHa

neTha 6aluTa, 30Ha 3a
nylaye, BOXHa [lyHaBoM

nopoanyHe pyykose

YAPAA MUKA ANAC | [locuteja O6pagosuha 6, Ctapu CnaHkameH
+38122 2591000, 63 81 48 481
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Carda
MIKA ALAS

STARI SLANKAMEN

Slankamen once inhabited mostly by fishermen, next to the old marina,

on the bank of the River Danube. Owing to the pleasant and relaxed
atmosphere, hospitable hosts, excellent fish soup and dishes prepared from
freshwater fish, guests are always happy to return here.

T he fish restaurant Mika Alas is located on the way to Zagrad, a part of Stari

fish soup, fish burgers
national

outdoor dining area,
smoking area, boat ride on the Danube

family lunches

CARDA MIKA ALAS | Dositeja Obradoviéa 6, Stari Slankamen
+381222591 000,63 8148 481
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Peciuopan

PEl YJTALINJA

CTAPU CHTAHKAMEH

Tuce y [lyHaB. CMeLWTeH je Ha camoj peuu, WTo rocTuma oMoryhasa
YXXV1Batbe y Npenenom npupoaHoM ambujeHTy. PecTopaH Perynaumja
& MECTO Ca NpujaTHOM aTMOC(EPOM, OAJIMYHOM YCITYTOM U BPXYHCKIUM
cneunjanuTeTUMa 3a Koje je 3aciyxaH KyBap ca 60raTum CBETCKUM UCKYCTBOM.

P ectopaH Perynauwja ce Hanasn y Ctapom CnaHkameHy, npeko nyTa ywha

jenaca
pPOLWTWUIbA, CNELMjanuTeTH of Meca
1 pu6e, Kako MOPCKe, TaKo U CBEXeE
LyHaBcke

HallnOHaHa

neTHa 6allTa, 30Ha 3a
nywaye, 6ecnnaraH wifi

MOC/OBHE cacTaHke,
NoOpOANYHE PyYKOBE

PECTOPAH PETYJIALLMJA | Bojsoge CTene 55, CTapn CnaHkameH
+38122 259 11 55 | info@regulacija.rs | www.regulacija.rs



STARI SLANKAMEN

Restaurant

REGULACIJA

STARI SLANKAMEN

confluence of the Tisa and the Danube. It is located on the river, which

allows guests to enjoy the beautiful natural environment. The Regulacija
Restaurant is a place with a pleasant atmosphere, excellent service and
top-quality specialties, thanks to a chef with extensive world experience.

—|_ he Regulacija Restaurant is located in Stari Slankamen, opposite the

grilled dishes, meat and
fish specialties, both seafood and fresh
from the Danube

national

summer garden, smoking
area, free Wi-Fi

business meetings,
family lunches

RESTAURANT REGULACIJA | Vojvode Stepe 55, Stari Slankamen
+381 22259 11 55 | info@regulacija.rs | www.regulacija.rs
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Eiuno pecuiopan

PYCTUK

CTAPU CIHTAHKAMEH

Ctapor CnaHkameHa. Tonao 1 yao6aH eHTepujep ynoTnyHeH je NpUpoAHAM
3eNIeHNNOM 11 Mpenenum nornefoM Ha 06poHke OpyLike rope. Kapaktepuily
ra fomahu yKycu, 10KasHa B1Ha, Npeno3HaT/buey TpaauLMOHaNHN MAPKCH 1

My31Ka 3a CBauMje yLUu.

ETHO pecTopaH PycTuK ce Hanasu Ha packplhy nyTesa, uamehy Hosor 1

PycTuk Lyapcka
pebpa Ha Xapy, neyetbe Ha MajcTOpPCKM
HaYuH

HallWOHaHa

neTra 6allTa, 30Ha 3a
nywaye, 6ecnnaraH wifi

nopoA1YHa ClaBsba,
nopoAuLe ca AeL0M, NOCA0BHE
cacTaHke

ETHO PECTOPAH PYCTHUK | [pkoBa 1a, Ctapu CnaHkameH
+38164 11 22 660 | restoranrustik@gmail.com | www.restoranrustik.com



STARI SLANKAMEN

Ethno Restaurant

RUSTIK

STARI SLANKAMEN

Slankamen. The warm and welcoming interior is complemented by natural

greenery and a beautiful view of the slopes of Fruska Gora. It is characterized
by local flavours, local wines, recognizable traditional aromas and music to suit
everyone’s taste.

Ethno Restaurant Rustik is located at the crossroads between Novi and Stari

Rustik grilled ribs,
masterfully prepared roasted meat

national

summer garden, smoking
area, free Wi-Fi

family celebrations,
families with children, business
meetings

ETHNO RESTAURANT RUSTIK | Grkova 1a, Stari Slankamen
+381 64 11 22 660 | restoranrustik@gmail.com | www.restoranrustik.com
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