
H U M M U S  ( B ; G )
domaći pire od leblebija sa maslinovim uljem, 
pastom od susama i limunovim sokom................................... 300

H U M M U S  S A  J A G N J E T I N O M  ( B ; G )
humus sa dinstanom jagnjetinom i 
pečenim pinjolama .............................................................................. 550

T A B B O U L E H   ( A )
sveže seckan peršun, paradajz, bulgur pšenica, limunov 
sok, mladi luk, maslinovo ulje......................................................... 350

AV O C A D O  L A B E N E H  ( B ; F )
avokado, jogurt, sveža nana, beli luk, maslinovo ulje, 
krastavac................................................................................................... 490

M O U T A B E L   ( B ; F )
pire od grilovanog patlidžana, pastom od susama, peršunom, 
limunovim sokom začinjeno maslinovim uljem...................... 390

C V E K L A  L A B E N E H   ( F )
namaz od pečene cvekle sa grčkim jogurtom ........................... 250

A J VA R
domaći od pečenih paprika ............................................................... 350

M U H A M A R A  ( A ; B ; G )
namaz od pečenih paprika, mlevenih pečenih oraha,
molasa od nara ....................................................................................... 450

G AV U R  D A G I  ( G )
jelo pripremljeno od grilovanog plavog platidžana, 
paradajza, crnog luka, krastavca, 
oraha i sirupa od nara ......................................................................... 490

MEZE L I G N J E  ( A ; B ; D )
hrskave lignje u harisa tempuri sa salsom od majoneza i 
maslina .................................................................................................. 1.200

P I L E Ć A  D Ž I G E R I C A  ( A )
sotirana pileća džigerica sa karamelizovanim lukom, 
molasom od nara, hrskavim krutonima i svežim 
plodovima nara .................................................................................750

PA R A D A J Z  Č O R B A  ( A ; F )
paradajz čorba se sprema od pelata, crvenog sočiva, 
krompira, šargarepe, nane, pul bibera i sira ............................. 300

K H A R C H O ( A ; B ; F ; G )
tradicionalna gruzijska pikantna čorba od junećeg filea
sa orasima, pirinčem pestom od svežeg začinskog bilja i 
puterom..................................................................................................... 450

P O T A Ž  O D  S O Č I VA  ( A ; F )
kremasti potaž od crvenog sočiva, krompira, spanaća, 
celera, sa puterom, začinjen kuminom, tumerikom i 
svežim peršunom .................................................................................380 

F A L A F E L   ( A ; B ; F ; G )
pržene loptice od leblebija i graška sa umakom od tahini 
paste i grčkog jogurta.......................................................................... 550

T I K V I C E  L A B N E H  ( B ; F )
pohovane tikvice, labneh - grčki jogurt, beli luk, pasta od 
susama, svež peršun, maslinovo ulje i limunov sok .............. 490

TOPLA PREDJELA

G A M B O R I   ( B ; F )
marinirani gambori sa grila, umak od putera sa 
iranskim šafranom, limunovim sokom ................................... 1.600

J A G N J E Ć I  K O T L E T  ( A ; B )
grilovani marinirani jagnjeći kotleti sa pireom od 
leblebija i sumak začinom ............................................................. 2.400

B I F T E K  
juneći file sa grila.........................................................................1.900

J A G N J E Ć I  F I L E  ( B ; F )
grilovani jagnjeći file, humus sa spanaćem, kozijim 
sirom i belim lukom ......................................................................... 2.500

S A R A J E V S K I  Ć E VA P  ( A )
mlevena junetina, jagnjetina, luk, pita hleb ............................. 490

D O M A Ć A  R O Š T I L J  K O B A S I C A  ( A )
prodimljena domaća kobasica od mešanog mesa, luk, 
pita hleb .................................................................................................... 580

P E R S I J S K I  K E B A B  -  K O O B I D E H  ( A ; F )
od mlevene junetine, sumak začinom i crnim lukom 
sa bewaz salatom .................................................................................. 890

F I S T I K  K E B A B  ( A ; G )
kebab pripremljen na tradicionalni turski način od 
ovčetine, junetine, pistaća serviran na hlebu 
sa bulgur pilavom i bewaz salatom. .......................................... 1.490

P I L E Ć I  K E B A B  -  C H I C K E N  T A O U K  ( A ; B ; F )  
marinirani komadići pilećeg filea, tumerik, đumbir,
limunov sok, jogurt, sa grilovanim čeri 
paradajzom i crvenim lukom ........................................................850

A R A P S K I  K E B A B  ( A ; B )
komadići mariniranog ramsteka, bewaz salata ......................990

C H I C K E N  T I K K A  ( A ; B ; F )  
ražnjić od marinirane piletine sa jogurtom 
i svežom nanom..................................................................................... 790

A D A N A  K E B A B  ( A ; G )  
turski specijalitet od junetine, ovčetine, pul bibera, 
paprike serviran na hlebu sa bulgur pilavom 
i bewaz salatom. .................................................................................... 750

P U T E R  P I L E T I N A  -  M U R G H  M A K H A N I  ( A ; F ; M )  
grilovani komadići piletine u bogatom kremu od 
putera i paradajza ............................................................................. 1.600

” R I Ž O T O ”  O D  M L A D E  P Š E N I C E  -  L A B N E H  
F R E E K E H  ( A ; F )
kremasti rižoto od žita sa šumskim pečurkama, krem 
sirom, jogurtom i parmezanom...................................................... 790

G A M B O R I  “ G O A ”  -  I N D I J S K I  S P E C I J A L I T E T  ( A )
tradicionalan “curry“ od kokosovog mleka i kokumu sa 
gamborima, paradajzom, ljutom paprikom
i suvim šljivama................................................................................. 1.600

B I R Y A N I  ( A ; F )  
indijsko tradicionalno jelo od  piletine, basmati pirinča 
zacinjeno 
garam masala začinom i ”ghee” puterom ................................. 850

P E R S I J S K I  G U L A Š  -  F E S E N J A N  ( G )
dinstani komadići piletine sa orasima, molasom od nara, 
cimetom, muskatnim orahom i tumerikom .............................. 890

“ D U K K A H ” G A M B O R I  ( F ; G )
grilovani gambori sa hrskavom koricom od mlevenih 
pistaća sa sumakom, kuminom i arapskim 
tarator umakom................................................................................. 1.650

S A G A N A K I  ( A ; B ; F )
gambori u aromatičnoj salsi od paradajza na mediteranski 
način ....................................................................................................... 1.200

P E R S I J S K A  J A G N J E Ć A  K O L E N I C A  ( A ; G )
tradicionalni način pripreme jagnjećih kolenica sa 
crnim lukom, cimetom, tumerikom, muskantnim 
orahom, servirana sa pirinčem i laticama ruža. .................. 2.100

N I K K E I  B R A N C I N  ( A ; F )
marinirani aromatični brancin na kremastom rižotu. ...... 1.800

V E G E T A R I J A N S K I  T A N G I N  ( B )
krompir, šargarepa, tikvice, paradajz, masline, 
korijander, maslinovo ulje, kardamon, cimet. ......................... 450

P I L E Ć I  T A N G I N  ( B )
piletina, tikvice, boranija, krompir, limun, masline, 
paradajz, crveni luk, kumin, kašmiri paprika........................... 650

R I B L J I  T A N G I N  ( B )
brancin, gambori, lignje, šargarepa, crni luk, masline, 
safran, kumin, svež peršun, korijander, paradajz. ............. 1.750

B A S M A T I  P I R I N A Č  ( A ) ........................................................ 150

B A T A T A  H A R R A  ( B )
libanski začinjeni pečeni krompir u pačijoj masti .................. 290

G R I L O VA N O  P O V R Ć E
tikvice, paprika, šampinjoni, patlidžan, paradajz .................. 490

K R O M P I R  P I R E  S A  M A S L I N A M A  ( F )
krompir pire sa maslinama i svežim korijanderom ............... 290

K U S  K U S  S A  P O V R Ć E M  ( A ; B ) ..................................... 290

L AVA S H  ( A ; F )
kumin & zaatar, susam ....................................................................... 250

N A A N  ( A ; F )
sa belim lukom ....................................................................................... 120

P I T A  B R E A D  ( A ) .....................................................................120

D E V E L I  ( A )
mlevena junetina, paradajz, zelena ljuta paprika, 
peršun ..................................................................................................590

K H A C H A P U R I  ( A ; D ; F )
gruzijska pogača punjena mladim pirotskim 
kačkavaljem, mocarelom i jajima................................................... 590

B I R S E N  A L C L E R  ( A ; F ; G )
grilovane tikvice, paradajz, orasi, koziji sir .............................. 590

S I R  ( A ; F )
čedar, mocarela, mladi pirotski kačkavalj,
paradajz sos............................................................................................. 590

AY R A N  ( F )
tradicionalni turski napitak od jogurta ....................................... 150

P I D A  L AVA S H  ( A ; F )
sporo pečena ovčetina, ras el hanut začin, bewaz salata, 
prelivena jogurtom i vrućim puterom.......................................... 850

B I  B A C I L I  ( A ; D ; F )
seckan ramstek, mladi pirotski kačkavalj, jaje, puter, 
paradajz, paprika .................................................................................. 590

B A S T R U M A  ( A ; B ; F )
goveđa pršuta, čeri paradajz, koziji sir, beli luk, 
rukola, puter ........................................................................................... 590

L A H M A D Ž U N  ( A ; B )
pikantno jelo od ovčetine, belog luka, sveže ljute paprike, 
paradajza, crvenog luka, peršuna, isota i pul bibera. ............ 590

L AVA S H  S A L A T A  ( B ; F )
hrskavi štapići šargarepe, celera, špargle, krastavca, 
sveže paprike, kalamata masline i komorača sa aromatičnim 
umakom od grčkog jogurta, vlašca i ulja od tartufa............... 550

Š O P S K A  S A L A T A  ( F )
paradajz, krastavac, crni luk, feta sir........................................... 290

F A T T O U S H  ( A )
miks zelenih salata, sveža nana, hrskavi libanski hleb, 
molasa od nara, sumak začin, krastavac, paradajz, 
miks paprika, vinsko sirće................................................................. 550

Č O B A N  S A L A T A  ( F )
tradicionalna azerbjedzanska salata od paradajza, 
krastavca, crvenog luka, sveže nane i ovčjeg sira ................... 350

Z A A L U K  ( F )
marokanski specijalitet od plavog patlidžana, 
paradajza, mlevenog kumina i  kasmiri paprike...................... 490

SALATE

S O Č N I  K O L A Č  O D  U R M I  ( A ; D ; F ; G )
u toploj supi od kokosa ....................................................................... 350

V O Ć N A  S E L E K C I J A
selekcija sezonskog voća.................................................................... 300

D O M A Ć A  B A K L AVA  ( A ; G )
domaća baklava sa orasima...........................................................300

T U R S K A  B A K L AVA  ( A ; F ; G )
turska baklava sa pistaćima  i “dondurma”
vanila sladoledom................................................................................. 550

T U F A H I J E  ( F ; G ) .......................................................................350

R A N G I N A K  ( A ; F ; G )
iranska halva sa urmama punjena bademom ..........................350

K U N E F E  ( A ; F ; G )
tradicionalni turski desert koji se priprema od kadaifa, 
mocarele, 
pistaća i šerbeta. ...............................................................................520

K U V E R ..............................................................................................100

V I K E N D  K U V E R ........................................................................250

L I B A N E S E  S A L A T A  ( M )
rukola, crveni luk, čeri paradajz, dimljeni odlezani ramstek, 
marinirane suve smokve, začinjena dresingom od meda, 
šafrana i sumaka ............................................................................... 1.200

T U N A  T A R T A R   ( B ; G )
osvežavajući mix od kockica svežeg fileta tune, sušene urme, 
kornišona, crvenog luka začinjen sokom od limuna, 
belim lukom, dižon senfom, seckanim 
vlašcem i kuminom...................................................................... 1.300

D O M A Ć E  M E Z E  ( F )
selekcija svinjske pršute, kulena, goveđe pršute i 
sudžuka, sa starim sirom i kajmakom ......................................... 790

L I B A N S K I  T A R T A R  K I B B E H  N AY Y E H  ( A ; B ; G )
kockice junećeg filea sa bulgur pšenicom, 
svežom nanom, i uljem od belih tartufa ................................. 1.250

G O V E Đ A  P R Š U T A   ( F )
dimljena goveđa pršuta sa grilovanim domaćim 
sirom i karamelizovanim smokvama .......................................... 890

PA T L I D Ž A N  ( B ; F ; G )
grilovan patidžan sa pireom od svežih urmi, feta sirom, 
čeri paradajzom i molasom od nara .............................................. 690

PREDJELA GRIL

KEBABI I ĆEVAPI

PIDE/TURSKE PICE

PRILOZI

DESERTI

SPECIJALITETI

HLEBOVI

S v e  c e n e  s u  u  r s d  i  u k l j u č u j u  p d v .
A - ž i t a r i c e ;  B - b e l i  l u k ;  D - j a j a ;  F - m l e č n i  p r o i z v o d i ;  G - o r a š a s t i  p l o d o v i ;  M - m e d



• KAFE & ČAJEVI •
Espresso ...............................................................................160

Espresso dupli ................................................................... 320

Espresso sa mlekom .........................................................190

Espresso sa šlagom ......................................................... 210

Cappuccino ........................................................................ 210

Latte macchiato ............................................................... 230

Nescafe ............................................................................... 210

Nescafe sa šlagom ........................................................... 250

Ice kafa ............................................................................... 350

Irska kafa ........................................................................... 380

Domaća kafa ...................................................................... 160

Čaj ........................................................................................ 230

Lavash čaj .......................................................................... 300

• MINERALNE VODE •
Aqua viva .............................................................330 ml/160

Aqua viva .............................................................750 ml/260

Knjaz Miloš .........................................................250 ml/160

Knjaz Miloš .........................................................750 ml/260

Aqua Panna .........................................................750 ml/420

S. Pellegrino .......................................................750 ml/420

Romerquelle limunska trava .........................330 ml/280

• SVEŽE CEĐENI SOKOVI •
Pomorandža ........................................................300 ml/350

Lavash mix ..........................................................200 ml/350

Limunada .............................................................300 ml/270

• NEGAZIRANI SOKOVI •
Gusto borovnica ............................................... 200 ml/240

Gusto breskva ................................................... 200 ml/240

Gusto jabuka ..................................................... 200 ml/240

Gusto jagoda ..................................................... 200 ml/240

Gusto narandža ................................................. 200 ml/240

Gusto ananas ..................................................... 200 ml/240

Gusto kajsija ..................................................... 200 ml/240

Gusto kruška ..................................................... 200 ml/240

• LEDENI ČAJ •
Fuze Tea breskva, hibiskus ............................250 ml/240

• GAZIRANI SOKOVI •
Coca-Cola ............................................................250 ml/240

Coca-Cola Zero ..................................................250 ml/240

Fanta Orange ......................................................250 ml/240

Sprite ....................................................................250 ml/240

Bitter Lemon ......................................................250 ml/240

Tonic 1724 ..........................................................200 ml/380

Cockta ..................................................................275 ml/240

Schweppes Spritz Aperitivo ...........................250 ml/280

Schweppes Spritz Jazzy Ginger.....................250 ml/280

Ginger Ale .......................................................... 200 ml/590

Ginger Beer Pimento .......................................250 ml/360

• REMIX •
Narandža ..............................................................330 ml/240

Limunada .............................................................330 ml/240

Kruška ..................................................................330 ml/240

• ENERGETSKA PIĆA •
Guarana ................................................................250 ml/250

Guarana No Sleep ..............................................330 ml/350

Red Bull ...............................................................250 ml/450

• CIDER •
Somersby jabuka ...............................................330 ml/350

Somersby kruška ..............................................330 ml/350

• TOČENA PIVA •
Stella Artois .......................................................250 ml/290

Stella Artois .......................................................500 ml/380

CRAFT PIVA •
Duchessa .............................................................330 ml/590

Reale .....................................................................330 ml/590

My Antonia ..........................................................330 ml/590

Lisa ........................................................................330 ml/390

Caos ................................................................... 750 ml/1600

• FLAŠIRANA PIVA •
Heineken ..............................................................250 ml/330

Amstel ..................................................................330 ml/290

Nikšićko tamno .................................................330 ml/310

Tuborg ..................................................................330 ml/290

Budweiser ............................................................330 ml/290

Corona ..................................................................350 ml/530

Erdinger ...............................................................330 ml/380

Jelen pivo ............................................................330 ml/290

Staropramen .......................................................330 ml/320

• APERITIVI •
Martini Bianco ...................................................040 ml/350

Martini Rosso .....................................................040 ml/350

Martini Dry ..........................................................040 ml/350

Gorki list .............................................................040 ml/350

Ramazzotti ..........................................................040 ml/350

Jagermeister .......................................................040 ml/350

Campari ................................................................040 ml/350

Aperol ...................................................................040 ml/350

Absinthe ...............................................................040 ml/350

Sambuca ..............................................................040 ml/350

Ramazzotti Rosato ............................................040 ml/350

Lillet Blanc ........................................................040 ml/350

Cocchi Americano .............................................040 ml/350

• LIKERI •
Kahlua ..................................................................040 ml/350

Amaretto ..............................................................040 ml/350

Bailey's ............................................................... 040 ml/380

Monogram Višnja ...............................................040 ml/350

• RAKIJE •
Rajal, Dunjevača ............................................. 040 ml/290

Milinčić, Kajsijevača ...................................... 040 ml/290

Kruna, Loza ........................................................ 040 ml/290

Stara rakija, Mednica ..................................... 040 ml/320

13. jul, Plantaže, Breskva ............................. 040 ml/310

Rajal, Kajsijevača ............................................ 040 ml/290

• PREMIUM RAKIJE •
Gorda, Šljivovica, 7 Y.O. .................................040 ml/370

Gorda, Dunjevača ..............................................040 ml/420

Bojkovčanka, 10 Y.O. ...................................... 040 ml/590

Monogram, Viljamovka ................................... 040 ml/420

Monogram, Dunjevača .................................... 040 ml/420

Monogram, Kantarion ..................................... 040 ml/420

Rossi, Biska ....................................................... 040 ml/380

• VODKA •
Absolut ..................................................................040 ml/350

Belvedere ............................................................040 ml/870

Grey Goose ......................................................... 040 ml/890

Absolut Elyx ....................................................... 040 ml/850

• DŽIN •
Beefeater .............................................................040 ml/370

Beefeater Pink ..................................................040 ml/350

Monkey 47 ...........................................................040 ml/790

Plymouth ............................................................ 040 ml/590

Gin Mare ............................................................. 040 ml/690

Hendrick`s ......................................................... 040 ml/490

Tanqeray 10 y.o. ............................................... 040 ml/550

Bombay Sapphire ............................................. 040 ml/390

• TEKILA •
Olmeca Blanco ...................................................040 ml/350

Olmeca Gold .......................................................040 ml/350

Patron Silver ..................................................... 040 ml/950

Avion .................................................................... 040 ml/890

• RUM •
Malibu ...................................................................040 ml/350

Havana Club 3 y.o. ............................................040 ml/350

Havana Club  7 y.o. .......................................... 040 ml/590

Havana Especial ................................................040 ml/350

Matusalem Gran Reserva 15 y.o. .................040 ml/790

Havana Club Seleccion de Maestros. ......... 040 ml/890

• IRSKI VISKI •
Jameson Original ............................................. 040 ml/420

Jameson Black Barrel ......................................040 ml/750

Bushmills Black ............................................... 040 ml/650

• SCOTCH WHISKY BLENDED •
Chivas Extra ....................................................... 040 ml/650

Johnnie Walker Red Label ............................. 040 ml/420

Ballantine's Finest .......................................... 040 ml/380

Ballantine's Hard Fired .................................. 040 ml/490

• PREMIUM SCOTCH WHISKY •
Chivas Regal 12 y.o. ....................................... 040 ml/600

Chivas Regal 15 y.o. ....................................... 040 ml/850

Chivas Regal 18 y.o. ....................................040 ml/1.190

Chivas Royal Salute 21 y.o. .......................040 ml/2.200

Johnnie Walker Black Label ......................... 040 ml/650

Ballantine's 12 y.o. ..........................................040 ml/690

• SINGLE MALT WHISKY •
Aberlour 12 y.o. .................................................040 ml/690

The Glenlivet Fonuder’s Reserve..................040 ml/690

Glenmorangie Original ....................................040 ml/790

Talisker ................................................................040 ml/750

Lagavulin .........................................................040 ml/1.150

• BURBON •
Four Roses ......................................................... 040 ml/490

Four Roses Single Barrel ................................040 ml/720

Jack Daniel's ..................................................... 040 ml/550

• KONJAK & BRENDI •
Remy Martin v.s.o.p .......................................... 040 ml/750

Martell v.s............................................................040 ml/620

Martell x.o ....................................................... 040 ml/2.250

Hennessy x.o ..................................................040 ml/2.690

Sve cene su u rsd i uključuju pdv.


