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#J vegetorion dishes, may eontain seafood or fieh g spiey dishes

WenLvT®D

Im sur resTaUTEM we wie The Highest qeality ingredisnts, whish moy sontain
carmals, sQge. teName, soy. mudtond, selphates, moBuses, eruilaceans, shalls
and theis derivatives. If you one allengie 1o somaibing, aik the walter for o lis
of allesgeni. AN prices ode gives in PLM (Poliih Zlsig) ond include YAT. The
given weights are the welghts of Uhe sareed dishes with additiens.

FOR GEOUPE OF B PEOPLE OR MORE, WE ADDITION 10% OF THE SIAVICE,
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4@ LJUTA PAPRICICA 27.90/25.90
classic wwoo f vege oo
Splcy peppers stuffed with sheep cheese and lamb /
greek yogurt / extra virgin olive oil / balkan bread -
wagetarian varsion sarved without lamb

TATAR BIFTEK 45.90
Beef tartare with additions: marinated bolete
mushrooms / egg yolk / ajvar mustard /

plckled cucumber / onlon / butter / balkan bread esoc

PILECA DZIGERICA 26.90
Chicken liver and konecki cheese wrapped in pork
bacon [/ dips: mayo-chipotle, fig chutney /

balkan bread oo

“DOLMA 24.90
Gropae leaves stuffed with rice and vegetables,
cooked in lime juice / hummus /
bolkan bread osoc

7 PANIRANI LIGNJE
Breaded squid with wild garlic and lovage /
dip: mayo-chipotle moc

# KLASICNI HUMMUS 22.90

Chickpea and sesama pasta with extra virgin olive cil /
pomegranate / balkon breoad oo

# PASTA OD BOBA 22.90

Brood bean paste with mint, dill and extra virgin
olive oil / peperoni / bolkon breod moc

BALKAN CARPACCI0

carpaceio ig served with balkan bread

RAMSTEK 34.90

Roast beef marinated in herbs / tomato concasse [/
arugula f capers / pomegranate syrup / pomegrante e c)

SLONINA CARPACCIO 24.90
Smoked bacon carpaccio / red anion f

capers { pickled cucumber / arugula /

chives / peperoni /

a glass of Bols Marine vodka @o o)

Z#LINGJE CARPACCIO 33.90

Grilled squid steak [ arugula / peperoni / capers /
balsomice cream / lime oo

# BEET CARPACCIO 27.90

Yellow beetroot earpaccio / arugula / koneckl cheese /
radish sprouts / pumpkin seeds / vinoigrette sauce cxo

SETY MEZLZE

recommended for 2 people

BALKAN MEZZE FEST o 69.90

hummus with extra virgin olive oil, spinata solami,
crudo ham, smoked olives, kalamata olives, silage,
konacki cheese with parsley, pickled fennel, ljuta
papricica, ajvar, kajmak, tzatziki, bolkan bread

% BALKAN MEZZE FEST VEGE -~ 62.90
hummus with extra virgin olive oil, brood bean paste.
dried tomotoes, smoked olives, kalomato olives, silage,
konecki cheese with parsley, ljuta popricica vege,
pickled fennel dolma, falafel, ajvar, kajmak, tzatziki,
balkan bread

29.90
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@ ] SALADS

YBANJA BAZA o 26.90
Red cobboge / carrots / peppers f cherry tomatoes
zucchini / rodish sprouts / pickied fennel / iceberg
lettuce / arugula / roasted chickpeos / purmpkin seeds /
hummus / vinaigrette sauce

PRIBEOR / ADDITIONS:

Tiger shrimps @ pesd 2480
Squid rings in panko i g 1790
Grilled chicken breast oo 1390
Grilled halloumi cheese toc 1590
Falafel & pos 1350

| B

~7RIBLJA CORBA o 26.90
Fish soup with seafood
+JAGNECA CORBA wxs 26.90
Spicy lomb soup
+BALKAN RAMEN so0 28.90

Spicy duck broth / blanched spinach /
meatballs / herb croutons

[ | BANJA VEGE

“BANJA HALLOUMI i  44.90
Haolloumi cheese breaded in colorful sesome seeds
served on baked zucchini with lentils stewed in wine
and orange juice / grilled tomatoes / marinated
pepper / sunflower sprouts

#PECENI SIR oo 37.90
Konecki cheese boked with cherry tomatoes
and thyma / grilled peppers £ grilled zucchini /
black olives / chili flakes / garlic oil /
balkan braod

29.90

Balkon vegetoble goulash / smoked cheese /

olives / balkan bread
[
52.90

# PRIMORSKI PASTA o

Tagliatelle sepio dyed with squid Ink with seafood in
butter wine sauce / shrimp / squid / mussels /

clams / white wine / lemon / parsley / garlic / anian /
cherry tomatoes

37.90
# BALKAN CLASSICA o
Haluszki / seasonal vegetables / sugar onion /
peppers { zucchini / cherry tomatoes / garlic ol /
chili flakes / kenecki cheese
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JAGNJECA PLECA ooy 26.90
Lamb shoulder with bone, marinated in wine

and spices, served on burning cost iron /

baked potatoes [ pickled vegetables /

dips: mayo-chipotle, ajvar, tzatziki

CEVAPCICI ono 4+4.90
Chopped lamb cutlets with mint on grilled

balkan bread / dips: ajvar, kajmak
GURMANSKA 57.90
PLJESKAVICA 0

Chopped beef and pork cutlet, with smoked cheese,
peperoni and bacon / balkan bread /
dips: ajvar, kajmak

<+ BANJALUCKI 58.90
ROLOVANI CEVAP sxc:

Mutton with sheep chease wrapped in pork bally /
pepercni peppar / parsley / cabboge / balkan bread /
dips: ajvar, kajmak

< REBRA CHIPOTLE s

44.90

PECENA PILETINA ;o0
Half boked baby chicken with herbs and spicy spices /
mixed lettuces with cherry tomatoes and garlic oil /
pomegranate syrup / boked potatoes with kajmalk /
dip: mayo-chipotle

BANJALUCKA VESALICA .. 52.90
Our smoked pork tenderlain marinated in lovage /
grilled vegetables /

dips: mayo-chipotle, kajmak

69.90
Juiey ribs baked in chipotle sauce / boked potatoes /
pickles / dips: ajvar, tzatziki

MESANE MESQ 1.5 15/ wearmmesed 1 2 oo 169,90
Sat of meats from our lava grill: pecena pilating /
cevapcici / gurmanska plieskavica / banjalucka vesalica /
rebra chipotle f corn / boked potatoes / pickles /

dips: moyo-chipotle, ajvar, trotziki

MESO SZPADA i« 79.90
Grilled beaf / grilled chicken / smoked pork /

bocon / baked potatoes / peperoni pepper /

anion / mixed salods with cherry tomotoes

and garlic ail /

dips: mayo-chipotle, tratziki

USCIPCl wss

Chopped beef and pork cutlets

with smoked cheese, peperoni and bacon /
kajmak / parsley / szopsko solod /

balkon bread

KOMAD MESA w0 58.90
Roosted pork shank with bone / grilled vegetables /
dip: ajvar horseradish

45.90

STEAKS

[

We serve our steaks on a hot lava stone,
which allows you to grill the meat according
to your individual preferences.

BIFTEK KALEMEGDAN wcc; 99.90
Wet-aged beef tenderoin steak / grilled
vegetobles / herb butter / dips: ojvar, kajmak,
mayo-chipotle

ROSTBEF

U RAKIJI SLJIVOVICI o
Wet-aged roast beef steak fired

with plum rakija /

grilled vegetables /

dips: ajvar, kajmak, mayo-chipotle

BALKAN STEK o 54.90
Pork steak with bacon chips / herb butter /

grilled vegetables /

dips: ajvar, kajmak, mayo-chipotle

90.90

# BALKAN LINGJE STEK 20y  64.90

Squid steak marinated in thyme, lovage

and chili flakes / mixed salads with

cherry tomatoes and garlic oil / baked potatoas /
dips: mayo-chipotle, ajvwar, spinach pesto

# DORADA NA ZARU o

# PECENI LOSOS .o

7 SKAMPI ;..

7 DAGNJA o

59.90

2 OB MO

$KAMPI NA ZARU ...

Grilled shrimps wrapped in smoked bagon /
zucchini / balkan bread /
dip: mayo-chipotle

72.90
Grilled sea bream / baoked pototoes / corn /
szopska salad / dip: tzotziki

69.90
Salmon marinated in teryiaki and honey
on spinach peste / kale chips / baked potatoes /
dip: honay teryiaki

# BLOGO MORUJE s/ eomranieaio s 220.90

Seafood set: shrimps / squid steak /
breaded squid / mussels / breaded mussels f
girice / sea bream / surimi cutlats /

grilled corn / balkan bread /

dips: mayo-chipotle, ajvar

59.90

Shrimps stewed in:

= « gpicy peloti tomatoes with peperoni

= white wine and butter
We serve shrimps with balkan bread.

SINCE THURSDAY

e B

SOPSKA SALATA w0 15.90
Pepper / tomato / cucumber / onion /

konecki cheese / ojvar

CRNOGORSKA SALATA c«o 1.90
Tomato / olives / onion f yogurt and dill

TARATOR SALATA oo 1.90
Cucumber / dill / greak yogurt

RDECA SALATA o 1.90
Marinated red cabbage /

honey-mustard

BALKAN BREAD v 8.90
BAKED POTATOES =« 10.90
GRILLED VEGETABLES oo 12.90
KUKURUZ SA PUTEROM v.c: 15.90
Grilled corn boiled in milk served

with rosemary butter

FRIES i 10.90

59.90

Fresh mussels stewed in:

<+ = palati tomatoes with peperoni pepper

+ white wine and butter with rosemary

We serve mussels with balkan breoad.
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DESSERTS

Al

ALVA oo
Haolva parafit with red wine jelly /
roasted almeond flakes

22.90

DALMATINA :=c 22.90
Chocolate cream with walnuts / whipped cream f
strawberry ond basil mousse

BAKLAVA OD PISTACIJA ., 20.90
Served with a ball of ice cream

KOLAC DNIA cxo:

Deassert of the day / ask the walter

25.90

AJVAR w0 5.90
MAYO-CHIPOTLE .. 5.90
TZATZIKI w0 5.90
KAJMAK o0 5.90
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Eﬂﬂm 1” B R ZUBROWKA 13.90/155.90/210.90
c:ﬁ.n".ﬁ WO BILSD.E LADLT L
%l LA oy COLD DRINKS ZUBROWKA 13.90/220.90
BISON GRASS wuiiort
BOLS 12.90/149.90/199.90
PEPSI COLA o.20.88 ¢ 10.90 / 24.90 MARINE w0 nivios Lot
PEPSI MAX c.2/08s . 10.90 / 24.90 REYKA wowurort 29.90/499.90
MIRINDA ORANGE o.:/0.05 . 10.90 / 24.90 SOPLICA FLAVOURED wo w: 13.90
TFUP &.2/0.88 1 10.90 f 24.90 ask the waiter about available flavors
SCHWEPPES oz 10.90
Tonic / Citrus Mix [ Bitter Lemon
SOK TOMA o201 10.90 / 24.90
orange / apple / black currant m
FRESHLY SQUEEZED JUICE o.zs .  14.90 4o ML
gropefrult f orange
WATER KRYSTALICZNE ZRODEO o5, 9.90 e b b ’#l WHISKY / WHISKEY / BURBON *‘?’:?‘ kA BEATE WHITE WINES
il waiing APPETONRIRIE. 1950 :
m mmﬂch .78 L EE.W o BLENDED FEM“HO GIIASE\'IHA Eﬂzu 1191] 5'90
sill/ sporiding BURMATIGY Al TULLAMORE D.EW. 18.90 Croatia 1zs wy 7 0.781 3
RED BULL c.2s. 15.90 APPLETON RISERVE 28.90 TULLAMORE D.EW. RUM CASK  22.90 GRASEVINA PARALELA 17.90/115.90
Energy Drink / Sugarfrea / Tropical Edition OLD PASCAS 18.90 TULLAMORE D.E.W. HONEY 22.90 Crcolis Bear 1y i
TULLAMORE D.EW. 12 29.90 FERAVINO DIKA CHARDONNAY 2019 165.90
# m = TULLAMORE D.EW. 14 141.90 Croatiao.7s . -
2 m S AR FERAVINO MIRAZ GRASEVINA 2019 175.90
GRANT'S 12 26.90 r Figha
SERBIAN TEA 250w 14.90 s MONKEY SHOULDER 28.00 MUSTRA 175.90
TEA 250 11.90 HENDRICK'S 33.90 MONKEY SHOULDER SMOKEY ~ 35.90 Gmatin: Bk 481
Earl Grey / black / green / fruit HENDRICK'S NEPTUNIA 35.90 SINGLE MALT EIHT sivi 180.90
¥ roatia o.78 L
& | geeoase BR | mem 2% | Guusewasoocome wss
Q\,;. TENJAKU 25.90 BALVENIE 12 45.90 SAUVIGNON VIDIM 210.90
S e 9.90 BRUICHLADDICH CLASSIC LADDIE 46.90 Croatia o751
50 ML - BOURBON
ESPRESSO DOPPIO o m 11.90 WILD TURKEY 81 19.90 gfm DlGHﬁlm A SAUVIGNON BLANC 179.90
AMERICANO 100 e 10.90 m TEU"'U’I WILD TURKEY 101 25.90 GLORIA GRILLO DOC ORGANIC 155.90
CAPPUCINO o me 13.90 DN WILD TURKEY LONGBRANCH 32.90 Croatio o.7s 1
SERBIAN COFFEE z50 e 14.90 SIERRA SILVER 19.90
CAFE LATTE 300 mu 15.90 SIERRA GOLD 21.90
SIERRA ANTIQUA PLATA 25.90
%l U0 T8 DRAFT BEER SIERRA ANTIQUA ANEJO 25.90 R |Tx,}§t mmgmg MK”& SH ["’S
| APERITIVO & LIQUEURS WA SBEENOAE RED WINES
RAKIJA FLAVOURED s 23.90
KOZEL LEZAK c.5/0.5¢ 12.90/16.90 i APEROL 25.00 K the wolter abost avoliablift
KOZEL CERNY sonns  12.90/16.90 S TIT T COGNAC/ BRANDY i e FERAVINO FRANKOVKA 2020 17.90/95.90 ek theweiteraoout ovllabl favor
:Es:?tECE WHEAT BEER  13.90/17.90 CYNAR 18.90 CRVENI CUVEE PARALELA 17.90/115.90 RAKIJA WITH HONEY wow 24.90
i A Crootio zsuLs1L
JUG OF BEER1.5 L 44%.90 E:::g }: :;gg E:.‘ISI:;:EAU :3‘33 FERAVINO DIKA CABERNET 180.90 PLATE OF RAKIJA 160wt 87.90
Kozel Ledak / Kozel Cerny / mix METAXA 5* 19.90 BOLS BLUE 19.90 Enﬁ-:llc 2014 i N —
5 METAXA 7* 20.90 BOLS FLAVOURED 19.90 P;:u:' ::;;" 215.90
W mﬂﬂsﬂﬂﬂmu Hﬂnlﬂ] H[Eﬂ METAXA 12* 29.90 '-“553:19 ';‘;tl'ﬂ; EEHME availoble flavers — ek . SLIVOVITZ WITH HONEY wo 214.90
REMY MARTIN VSOP 45.90 e bl s s SYRAH 255.90
SKOPSKO / JELEN o.s: 19.90/29.90 JAGERMEISTER MANIEEST 25.?0 Croatia o781
PILSNER URQUELL c.3a. 15.90 & ALTOS IBERICOS CRIANZA 175.90
KSIAZECE RED LAGER o.s. 17.90 Spain o781
KSIAZECE DARK MILD o.s . 17.90 T ASSL CoROR 190.90
B.TE L ﬁ .
pevl) 82 ACKDAOCH 0.0% BEER *gﬂ Y g PRI Redul “@“
s O SIIITCITd  SPARKLING WINES
KSIAZECE 17.90 sy
GOLDEN WHEAT 0,0% 0.5« FERAVINO GRASECCO BRUT os.  149.90 ol mm EIEM RI]SE wm[s
KSIAZECE IPA 0,0% 0.5« 17.90 Craatla Prasecce 4 gl gquoes nuda V3
LECH FREE 0.1 13.90 PRSIV LANA s CLI0H 190 ROSE CUVEE 2016 155.90 e L litias a0 e et et
sk the waiter about available flavors taly Croatiao.7s 1 i v




