
THE/
MENU

by:  Damir  Ser t ić



s e r v e  t h e  d i s h  t h a t  s a t i s f i e s



DAMIR SERTIĆ
A wor ld-c lass  chef ,  a lways  possessed by  an  inconce ivab le  good mood.

Thanks  to  such  a  demeanour ,  he  seems  re l iab le  l i ke  a  brother ,  a  t ra i t
the  Serbs  unders tand very  we l l .  Born  in  Zagreb,  he  cooked a l l  over  the

wor ld ,  most ly  for  the  r ich  and famous  wi th  spo i led  pa lates .  A  chance
meet ing  brought  h im back  to  Be lgrade when he  had a l ready become a
doctor  of  mo lecu lar  gast ronomy.  .  He  ded icated the  Zepter  mono cake

to  ch i ldhood when we on ly  l i ked  poppy seeds  out  of  the  ent i re  ju icy
homemade s t rude l .  He  even managed to  defeat  the  unsurpassed be l l i n i

f rom the  legendary  Harry ’ s  bar .  H is  persona l i ty  cou ld  be  descr ibed
wi th  a  s ing le  sentence  – I  am Damir  Ser t ić  and I  am l iv ing  my dream.



BREATHLESS
BITES

amuse bouche
tomato  champiagne 

850 RSD



ART
smoked t rout/ l ime/r icot ta  cheese/wi ld

sa lmon cav iar/micro  greens

8 10  RSD



SANDWICH 
homemade br ioche/scampi/

tomato/st racc iate l la/ l ime/f lowers

1500 RSD



Broccoli blossoms
brocco l i/cr i spy  r ice/pea/

mint  /rasberry  cav iar/micro  greens

550 RSD



Espuma de Champagne
&Fish

smoked seabass/champagne/
 zucch in i/wh i te  w ine  foam

1 100 RSD



Mussels in Buzara
 with a Touch of Lardo

musse l/wh i te  v ine/o l ive  o i l /
gar l i c/parss ley/puree/ lardo

850 RSD



ARANCINE 
r ice/shr imps/gar l i c/whi te  v ine/smoked

honey/parmig iano  regg iano/beetroot/panko

1300 RSD



Mussel & Yolk
Infusion with Forest

Mushrooms
f ive  type  of  mushrooms/muss  potat to/

egg yo lk/  rosemary

850 RSD



Creamy Oyster
Mushroom Alfredo

oyster  mushroom/parsn ip/caper/pars ley/soy  sauce

850 RSD



Shrimps in Honey

950 RSD

shr imps/smokedhoney/ leek/zucch in i/
carrot/o l ive  o i l /greens/whi tewine

foam/rosemary  smoke



Shrimp on Ice

3100 RSD

shr imp/beets/ lemon/honey/c innamon/o l ive  o i l /m i r in/raspberry  cav iar

https://chatgpt.com/#:~:text=se%20moglo%20nazvati%20%22-,Shrimp%20on%20Ice,-%22%20ili%20%22Chilled%20Shrimp


PROGRESSthe/



The Art of Fish
seabass/o l ive  o i l /mustard/cream/sp ices/greens/whi te  v ine/ lemon/haze lnut

1850 RSD



Tuna Tartare
with Raspberry

Caviar Bliss
tuna  tar tar/raspberry  cav iar/

whi te  pepper/o l ive  o i l

2380 RSD



Crispy Tempura
Salmon Bites

sa lmon/co lor  peppers/
green  on ion/carrot/  o l ive  o i l /

gomo wakame sa lad

1900 RSD



Bacalar Bianco
baca lar/potato/gar l i c/parss ley/o l ive

o i l /greens/poched eggs/ leek

2200 RSD



 Tuna Velvet with
Caviar Perfection

tuna/rad icch io/paskanat  puree/wi ld  sa lmon
cav iar/o l ive  o i l / red  wine

2200 RSD



Ocean's Freshness
seabuss/chard/gomo wacame/

mi lk  ce lery  foam/pea/fenne l/micro
greens

1850 RSD



Shrimp & Dolce Blue 
prawns/r ice/do lce  b lue  cheese/

sweet  app le  v inegard  

1550 RSD



Silky Tagliatelle with Pancetta

Casarecce in Dolce Blue Cheese
Sauce with Crispy Prosciutto

prosc iu t to/  b lue  cheese  do lce/  wh i te  w ine/  aceto  ba lsamico/  honey

pancet ta/  on ion/tomato  pure/  smoked pepper/  cream/ green  on ion/  wh i te  w ine

1 100  RSD



Octopus Noir 
octopus/ton ic  avocado/

raspbery  cav iar/d i l l

2200 RSD



Creamy Celery Monkfish
with Fresh Greens

monk f i sh/chard/potato/
ce lery  ju ice/o l ive  o i l /  greens

3200 RSD



Ginger-Scented
Salmon & Foie Gras
with Gomo Wakame
l ossos/g inger/fo iegras/goma wakame

/whi te  w ine  foam/o l ive  o i l /greens

2300 RSD



Downed Fresh Fish 

1 1500/kg RSD

per  order

John Dory/  Turbot/  Seabus/  Scorpaena scrofa/  So le  f i sh/  Squ id  /  Scampi  



ART of MEAT
rump s teak/red and ye l low

peppers/pee/f lowers/mashed potatos

2600 RSD



Ripped veal
 vea l/roasted  pepper/sour  m i lk/

parc ley/sp inach/zucch in i/
gar l i c/bas i l i co/gra ipfru i t/mi r in

2400 RSD



Demi-Glazed
Lamb with

Smooth Purées
l amb/beans/beetroot/pee/chard/morc

he l la/parmigano reg iano/demig lass

3800 RSD



shor t  r ibs/roasted  potato/fresh
ch ives/beer  foam

Short Ribs

2200 RSD



Pink Pork

2000 RSD

pork/potato/espuma horserad ish/f lu id  je l ly  



Forest Essence Beef
& Cream

beef  s teak/mushrooms/chr i spy  potato/
parsn ip/on ion/thyme/demig lass/potato  muss

3600 RSD



 PROJECT
SURF & TURF
beef/sca lop/pear l/fenne l/gar l i c

3000 RSD



 DUCK

2800 RSD

smoked duck  breast/parsn ip/orange/
grand marn ier/r ice/raspberry  cav iar/

micro  greens/naranc in i/honey



Medallions in
Demi-Glace with

Crispy Potatoes
pork  f i l l e/fo iegrass/cr i spy  potato/

demig lace/o l ive  o i l /greens

2000 RSD



Black Pork 
Tomahawk 

3200 RSD

black  pork
tomahawk/aspargus/potato/pea/pea

cream/mint/chantere l le/micro
greens/panko  bread crumbs

 for  two persons



ZEPTER STEAK
beef  s teak/root  ce lery  puree/zucch in i/carot t

ce lery  zu/roots  ce lery  ch ips/micro  greens

3800 RSD



CHICKEN
BREAST À LA
CREAMY SAUCE
& PANKO YOLK

ch icken  breast/egg
yo lk/panko/mushrooms/beef

powder/ce lery  puree/whi te
wine/cream/d i jon/micro  greens

1800 RSD



Salads

650 RSD

beetroot  w i th  goat  cheese/homemade tzatz ik i  sa lad/  greek  sa lad/

green sa lad/tomato  and cucumbre  sa lad/cabbage sa lad

550 RSD



Smoky Peach & Burrata
with Floral Essence

smoked peach/burrata/green  o l ive  o i l / f lowers

1200 RSD



Meringue  with
Cherry Caviar
& Nut Cream

mer ingue/cherry  cav iar/
eng l i sh  cream wi th  nuts

600 RSD



Sugar Wool & Frozen
Gummy Bear Fantasy

sugar  woo l/frozen  gummy bear/ l ime

750 RSD



Zepter Mono Cake
poppy seads/whi te  choco late/frozen  raspberr ies

550 RSD



Silk Chocolate
Mousse & Sweet

Cherries

600 RSD



Golden Banana
Crème Brûlée

650 RSD



 

Pistac Baklava

Walnut Baklava
450 RSD

600 RSD


