APPETIZERS

4 LJUTA PAPRICICA

CLASSIC (330 G) / VEGE (320 G)

Spicy peppers stuffed with bryndza cheese and lamb
/ Greek yogurt / olive oil / Balkan bread
— in the vegetarian version served without lamb

29.99/27.99

TATAR BIFTEK e 46.99

Beef tartare with: marinated bolete mushrooms /

SETS FOR TWO
STARTERS

BALKAN MEZZE FEST o0 79.99

Hummus Trio / Spinata salami / Crudo ham /
smoked olives / Kalamata olives / ljuta papricica /
red onion chutney / pickled cucumbers in honey-
ginger sauce with chili / garlic and lemon / Baba
ghanoush paste / baked caramelized vegetables /
ajvar / kajmak / Balkan bread

BALKAN MEZZE FEST 75.99
VEGE 000

Hummus Trio / dried tomatoes / smoked olives /
kalamata olives / red onion chutney / roasted
caramelized vegetables / pickled cucumbers in
honey-ginger sauce with chili, garlic and lemon /

<+ GURMANSKA

< BANJALUCKI ROLOVANI

" B IRES WER W AL BUR® N AU WURT W IAVRS IURT W "AL LR I AL BURT W AR IURT W AR UL
< < * *

The weights of the main courses are given along with the side dishes
and sauces.

Y4

CEVAPCICI w5 46.99

Chopped mutton cutlets with mint on grilled Balkan bread

/ sauces: ajvar, kajmak

PLJESKAVICA 0o

Chopped beef and pork cutlet with smoked cheese,
pepperoni and bacon / Balkan bread / sauces: ajvar,
kajmak

CEVAP w0

Chopped mutton with bryndza cheese wrapped in pork
bacon / peperoni peppers / parsley / roasted french
potatoes / sauces: ajvar, kajmak

28.99

99.99

JAGNECA PLECKA crcerorizocsion 28.99

Bone-in lamb shoulder marinated in wine and spices,
served on a burning cast iron grill / roasted french
potatoes / pickled cucumbers / sauces: mayo-chipotle,
ajvar, mint

PECENA PILETINA 60 46.99

Half a roasted baby chicken with herbs and Balkan spices

/ classic hummus / roasted beetroot and cranberry paste /

caramelized roasted vegetables / chives / pomegranate
syrup sauce: mayo-chipotle

BANJALUCKA VESALICA o9 54.99

Our smoked pork tenderloin marinated in lovage / peperoni

peppers / roasted caramelized vegetables / red onion
chutney / cranberries /

| TR 7S 050 T R ) L0 e 72 K9 L0 e /122 <P G50

PO, SDES [

SOPSKA SALATA o 16.99

Pepper / tomato / cucumber / onion / salted cheese /
parsley / ajvar sauce

RDECA cooo) 12.99

Pickled red cabbage / vinaigrette sauce

KRASTAVICI cwo 12.99

pickled cucumbers in honey-ginger sauce with chili,
garlic and lemon

BALKAN BREAD / 9.99
PITA @o/s06)

ROASTED FRENCH 12.99
POTATOES o)

ZRAGU oo 42.99

Spicy lamb goulash with vegetables / zucchini / red
pepper / onion / pepperoni / mint / Balkan bread

ljuta papricica vege / dolma / falafel / ajvar / Sosy: Mayo-Chipotle, Kajmak

egg yolk / Ajvar mustard / pickled cucumber /
kajmak / Baba ghanoush paste / Balkan bread

caper / onion / butter / Balkan bread

KUKURUZ SA PUTEROM o 15.99

Grilled corn cooked in milk served with herb butter

2USCIPCI ¢so0 47.99

PILECA DZIGERICA exo 28.99

Chicken liver and brine cheese wrapped in pork
bacon / mayo-chipotle sauce /
fig chutney / Balkan bread

ZDOLMA =0 26.99

Grape leaves stuffed with rice and vegetables,
cooked in lime juice / hummus / olive oil /

Balkan bread

PANIRANI LIGNJE w00 34.99

Breaded squid with wild garlic and lovage /
mayo-chipotle sauce

RAMSTEK(ZZOG) 36.99

Herb-marinated roast beef / tomato concasse /
rocket / capers / pomegranate / pomegranate
syrup / Balkan bread

7 HUMMUS TRIO @9 28.99

Classic hummus with extra virgin olive oil and
pomegranate / roasted beetroot and cranberry

MAIN COURSES

MESANE MESO 000 169.99

A set of meats from our lava grill: pecena piletina /
cevapcici / gurmanska pljeskavica / banjalucka
vesalica / pileca dzigerica / grilled corn / pickled
cucumbers / roasted French potatoes / sauces:
mayo-chipotle, ajvar, mint

BLOGO MORJE «so00 229.99

Seafood set: tiger prawns and mussels in wine and
butter sauce / breaded squid / whole perch / shrimps
wrapped in bacon with zucchini / gambas / grilled
corn / Balkan bread / sauces: mayo-chipotle, basil
pesto

BANJA VEGE

<4 PIELMIENI peces

Dumplings stuffed with mutton, mint and pepperoni in a
slightly spicy duck broth / mint / pepperoni pepper flakes

STEAKS T

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

BIFTEK KALEMEGDAN 0 129.99

Wet-aged beef tenderloin steak (250 g) / roasted
caramelized vegetables / herb-garlic butter / sauces:
ajvar, kajmak, mayo-chipotle

ROSTBEF U RAKIJI 95.99
SLJIVOVIC]I «oo

39.99

Chopped beef and pork cutlets with smoked cheese,
pepperoni and bacon served on Ajvar sauce / mint /
Shopska cheese / grilled Balkan bread

I

SKAMPI NA ZARU ers 69.99

Grilled shrimp wrapped in smoked bacon /
zucchini / Balkan bread / sauce: mayo-chipotle

LABRAKS NA ZARU v 79.99

Whole grilled sea bass caramelized in honey and orange
/ grilled orange / cherry tomatoes / roasted french
potatoes

FRIES os00) 12.99
HUMMUS o 9.99

Chickpea and tahini paste. Flavors to choose from:
e classic with extra virgin olive oil and pomegranate
e pumpkin with roasted seeds and chili flakes
e baked beetroot and cranberry with mint

SAUCES e

AJVAR woo 6.99

MAYO-CHIPOTLE oo 6.99
MINT “00) 6.99

KAJMAK o0 6.99

vegetarian dishes J spicy dishes

ZBANJA HALLOUMI @00 46.99

hummus with mint / pumpkin hummus with roasted Wet-aged striploin steak (300 g) with plum rakija /

seeds and chili flakes / Balkan bread

SALADS S

7 BANJA BAZA ¢o0 29.99

Halloumi cheese coated in colorful sesame seeds
served on baked zucchini with lentils stewed in wine
and orange juice / baked peppers /

grilled cherry tomatoes / sunflower sprouts

@APECENI SIR 0 38.99

Baked brined cheese with cherry tomatoes and thyme /
black olives / grilled peppers and zucchini / red onion

roasted caramelized vegetables / sauces: ajvar,
kajmak, mayo-chipotle

PECENA PATKA o0 65.99

Duck breast marinated in apples, oranges and chili
flakes (300g) / roasted caramelized vegetables /
sauces: cranberry and chili chutney, red onion chutney,
mint sauce

PECENI LOSOS w0 79.99

Teriyaki and honey marinated salmon on basil-parsley
pesto / kale chips / roasted caramelized vegetables /
teriyaki sauce

SKAMPI s 69.99

Shrimps stewed in white wine and butter, served with
Balkan bread.

In our restaurant, we use the highest quality ingredients, which
may contain grains, eggs, sesame, soy, mustard, sulfites,
mollusks, crustaceans, shells, and their derivatives. |If you have
any allergies, please ask your server for a list of allergens. All

prices are listed in PLN (Polish Zloty) and include VAT. The
weights listed are for the served dishes with side dishes.

FOR GROUPS OF 6 PEOPLE OR MORE WE ADD A 10%
SERVICE FEE.

Highlighted dishes are seasonal new ins.

walidl

BAKLAVA OD PISTACIJA e 21.99

A traditional walnut and honey cake served with a
scoop of ice cream

CIZKEJK exo 27.99

Cheesecake with raspberry mousse

chutney / cranberries / chili flakes / garlic olive oil /
Balkan bread

#PALACINKI 00 32.99 m Cy
Vegetable pancakes / Baba Ghanoush paste / brine SU

cheese / sunflower sprouts / cherry tomatoes

Caramelized roasted carrots and beetroot / rocket /
basil / spinach / classic hummus / lentils stewed in
orange-wine sauce / marinated red cabbage / roasted
pumpkin seeds / cherry tomatoes / sunflower sprouts /
grilled corn / vinaigrette sauce

Il VESSER

. ALVA os06 22.99
RIBLJA CORBA wo Parafit halva with red wine jelly / roasted almond

< Fish soup with seafood flakes

JAGNECA CORBA o BROWNIE s 27.99

<& Spicy lamb soup Chocolate cake served with cherry jam / powdered sugar /
mint

ACCESSORIES / ACCESSORIES:

Tiger prawns (3 pcs)

“#RAGU VEGE 100 35.99

Spicy Vegetable Goulash / zucchini / red pepper /
onion / pepperoni / Greek yogurt / mint / Balkan
Falafel (5 pes) bread

Panko-crusted squid rings (3 pcs)
Grilled chicken breast (80 g)

Grilled halloumi cheese in sesame (70 g)
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C3KUHH 2 M ol ZYWIEC WHITE o305 14.99/19.99 SALITOS SILVER s
LN 1 ZYWIEC WHITE WITH 15.99/20.99 SALITOS GOLD 3

MANGO/GINGER o3/0s51 15.99/20.99

s, ZYWIEC WHITE WITH .
COLD DRINKS [ S PR  ELDELOWER 2.9 COGNAC / BRANDY |Ee:-=FTE T

PEPSI COLA oz0ss. 12.99 / 26.99 % DESPERADOS LEMON os. 20.99 40 mi
PEPSI MAX o2/0s5L 12.99 / 26.99 % ZYWIEC ELDERFLOWER & APPLE os. 20.99 TORRES 10 35+ 21.99
MIRINDA ORANGE  as/0ss. 12.99 / 26.99 \ ZYWIEC RASPBERRY & LEMON GRASS os. TORRES 15 w0+ 28 00

7UP o2/0851 12.99 / 26.99 METAXA 5* 35 19.99

SCHWEPPES o021 12.99 METAXA 7* o 20.99
SOK TOMA o21/11 12.99 / 26.99 DRAFT BEER F{; gﬁ mu[Hﬂ METAXA 12* wo% | 29.99
orange / apple / black currant REMY MARTIN VSOP uo0% 45.99

%6 AWy S

’
P 4

FRESHLY SQUEEZED JUICE 16.99 ,
W, ZYWIEC ss%os/051 14.99/19.99

grapefruit / orange 0,251

30751 W, ZYWIEC WHITE us%03/051 14.99/19.99 .
e WA |8 e weare v s | P& WHISKY / WHISKEY / BURBON || TR 5] we

RED BULL o25. 15 00 MANGO/GINGER .0%03/051 15.99/20.99

. . BLENDED 40 ml / 0.7 L
Energy Drink / Sugarfree »l, ZYWIEC WHITE WITH o .
14.99/19.99 TULLAMORE D.E.W. o 18.99/295.99 FERAVINO GRASEVINA 2020 17.99/95.99 R

TSy

ELDERFLOWER :9%03/05L ' ' TULLAMORE D.E.W. RUM CASK 3% 22.99/375.99

; o Croatia 12%125ML/0.75L
W\ ZYWIEC DARK asosust 109.99/179.99 TULLAMORE D.E.W. HONEY s 22.99/375.99

o CASA SOLIS SAUVIGNON BLANC 17.99/99.99
d M, BEER TOWER sowost TULLAMORE D.E.W. 12 40% o 99.99/1,99.99 .
TEAS Chile 12%125ML/075L
‘; TULLAMORE D.E.W. 1% u13% 411.99/699.99

FERAVINO DIKA CHARDONNAY 2019 165.99
SERBIAN TEA TEA 250 ML 15.99 BUTTI-ED BEER SCOTCH BLENDED CrOCIvtICI 12,5% 0.75 L
GRANT’S 12 uo% MUSTRA 175.99

26.99/490.99
§ HEINEKEN sxos. MONKEY SHOULDER o 28.99/1485.99 Croatia / ptstodkie wzxozs.
WINTER TEA 250 22.99 \ DESPERADOS ORIGINAL o1 MONKEY SHOULDER SMOKEY o 35.99/599.99 PINO TSIV 180.99

Black tea / falernum / raspberry syrup / orange \ ZYWIEC PORTER  ss%osL Croatia 13%075L
\ ZYWIEC APA  ss%051 SINGLE MALT PULPO SAUVIGNON BLANC 189.99

\ ZYWIEC IPA  s%050 GLENFIDDICH 12 0% 36.99/599.99 New Zeland 125%075L

K’ 0 \ SKOPSKO u9%051 GLENFIDDICH 15 0% 142.99/729.99 SAUVIGNON VIDIM 210.99
@ﬁ- KAFA \ JELEN u.6%051 BALVENIE 12 uo 145.99/752.99 Croatia 125%075L
- BRUICHLADDICH CLASSIC LADDIE 50+ 46.99/789.99 LENZ MOSER SELECT 159.99

ESPRESSO uom 9.99 Austria 1290751

BOURBON
LORIA GRILLO DOC ORGANI 99
ESPRESSO DOERIO s 12.9% S WILD TURKEY 81 15 19.99/310.99 GLORIA GRILLO DOC ORGANIC o5
14.99 VUTKAT ltaly 13%0751

AMERICANO isom. ‘; WILD TURKEY 101 sos% 25.99/425.99
CAPPUCINO som 16.99 WILD TURKEY LONGBRANCH 3 32.99/550.99

KAWA PO SERBSKU 250m 15.99 ZUBROWKA BLACK so%wom/051070  14.99/165.99/229.99
CAFE LATTE s00m 17.99 ZUBROWKA BISON GRASS s%u:0ML/07L 14.99/229.99 RAK"A SHUTS F@’ PAKM]A UT

GAFE ROMANG 2o0u! 17.99 BOLS MARINE :0%40M/051/07L 12.99/149.99/199.99 %@
Espresso / sour / sweet / cytyna / mieta / 16d REYKA 0%40ML/07L 29.99/499.99 ) { APERITIVU & I.Iﬂ“E“RS |.|,3 PIINH PLATE OF RAKIJA 2100 87.90
GINGERBREAD LATTE 21.99 i 'of o W i CZ[RWUN[ et

Earl Grey / black / green / fruity 12.99

SOPLICA FLAVOURED 2-28%40ML/05L 13.99/159.99

: : A " 19.99 9
Ask your waiter about available flavors JAGERMEISTER 35« EERAVINO FRANKOVKA 2020 17.99/95.99 RAKIJA FLAVOURED 21/40%40m 23.99

JAGERMEISTER MANIFEST 35 26.99 Croatia s mL/orsL ask the waiter about available flavors
APEROL 1 25.99 '

"a CASA SOLIS CARMENERE 17.99/99.99
‘; "[M[] CAMPARI 2 19.99 . RAKIJA WITH HONEY  zsoxiomL
L Chile  125%125ML/70751
- AVERNA AMARO SICILIANO »x 15.99

Espresso / milk / gingerbread syrup / gingerbread biscuits

FERAVINO DIKA CABERNET 180.99

SARTI 17.99 SLIVOVITZ 70%om

CLASSIC 17.99 SAUVIGNON

Lemon / sweet / sour / sparkling water

SAILOR JERRY 0% ' CYNAR 165% 18.99

Croatia 135%075L
MOUNT GAY ECLIPSE uox . o : o
VITAMIN 17.99 , COINTREAU tox 19.99 SPIER SIGNAT. | SLIVOVITZ WITH HONEY 7o

APPLETON Estat ture Blend % . 9
Ginger / orange juice / honey / orange state Signature Blen PASSOA 1 19.99 RPA 10751
APPLETON Reserve us% : BOLS BLUE 2 19.99 -

ROSEMARY 17.99
- LEGENDARIO ANEJO BLANCO  uox : BOLS SMAKOWY 1724 19.99 SYRAH

Sweet rosemary / grapefruit juice / fresh rosemary i . Croatia %0751

HOT PLUM 17.90 o dostepne smaki zapytaj kelnera JEAN LEON 3055

Plum / sweet / cinnamon / ginger / cloves / lemon ) I _ BOLS TRIPLE SEC 35 19.99 Spain nors.
40 ml . ZINFANDEL CARNIVOR

USA 15%0751

€L B N V1 MUSUIACE MBI

FLUERE wom 16.99 HENDRICK’S ORBIUM 3%
Ask your waiter about available flavors HENDRICK’S FLORA ADORA  u3ux
TENJAKU 375%

The prices quoted include VAT.
FERAVINO GRASECCO BRUT 1071 149.99 Allergen card available from the restaurant manager.

PROSECCO LAMIA 21.99/110.99 TAITTINGER BRUT RESERVE 125%0751 : The volumes (ml) given are volumes
ltaly  n%12sML/075L drinks served.




