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grcka muzicka taverna greek music tavern

Dorucak

Tri joja na oko sa krompiri¢ima, kremom
od feta sira, hrskavom slaninom (50g),
persunom i sumak zacinom

Omlet punjen kackavaliem (50g), suvim
vratom (50g), salaticom od sveze rukole,
krastavca, paradajza i sirom

Pita hleb, kackavalj (509).
suvi vrat (50Q). pate od masline,
paradajz. kiseli krastavac i Aljoli sos

fri joja na oko sa kobasicom,
pomfritom, paradajzom i feta sirom

?ioidkia

PROIMO Breakfast

Three eggs with french fries feta

avge folje o ce Sream, crispi panceta (509),

$00 parsley and sumak spice

omlet Omlet filled with cheese (50g).
<00 bacon (509g), fresh rocket salad,

cucumber, tomato and cheese

Jwr’l". Pita bread, cheese (50g),

sendvié bacon (50g), olive pate, tomato,
us0 pickles and Aljoli sos

Jj2j& s2 kobasicom three eggs with sausage,
SO0 french fries, tornato and feta cheese

Dorucak se servira do 12 safi

'H 6?%’& éfxcz'ac e zo c]>axn;cé."
“To know how 1o eat well, one must first know how to wait.”
Marco Pierre White

Appetite comes with food.

Maria Portokalos: lan, are you hungry?
lan Miller: Uh no, | already ate.
Maria Portokalos: Okay, | make you something.

MLEVENO MESO

Musaka sa mlevenim mesom,
patlidzanom, krompirom &
besamel sosom (500g)

Cufte (280g) od zacinjenog june¢eg
mlevenog mesa, sos od grckog jogurta,
paradajz sos, pita hleb i pomifrit

riblji veci tanjirici

Peceni fileti orade (250Q) sa grilovanim
povr¢em ili Tabule salatom

Gambori (180g) u crvenom sosu
sa Metaxom, manestrom (testenina od
je¢ma) i parmezanom (blago ljuto)

Fileti brancina (2509)
sa grilovanim povrcem ili
Tabule salatom

Komadici filea od lososa (200g) sa
njokama, povréem, vodkom, neutralnom
paviakom, mirodijom i nanom

Lignje (2509)
sa grilovanim povréem

slatki tanjirci

Mlecni krem sa pecenim
bademima & vocem (250ml)

Princes krofne prelivene kremom
od vanile, kreme od Cokolade, Slagom
i maraskinom treSnjom (250ml)

Zapecena ¢eten alva sa
cimetom uz limun (1509)

1000 listica sa kremom od vanile,

$vajcarskim marengom i marmeladom
od Sumskog voca (250ml)

Hleb
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pijca bread
60 [ kom.

MINCED MEAT

Layered of eggplant, minced meat,
potatoes and topped with
béchamel cream (500g)

Beef meat balls (280g) with greek
yougurt sauce, tomato sauce, pita
bread and french fries

fish plates

Baked bream fillets (250Q)

Prowns (180g) in red Metaxa sauce,
barley pasta and parmesan

(slightly spicy)

Sea bass fillets (250¢)
with grilled vegetables or
Tabbouleh salad

Pieces of salmon (2009) fillet with gnocchi,
vegetables, vodka, neutral cream,
dill and mint

Squid (2509)
with grilled vegetables

GLIV\A PIATAV\IA sweet liftle plates

Milk custard cream with
almonds & fruits (250ml)

French choux pastry ball with vanila
cream, chocolate creme, whipped cream
and maraschino cherries (250ml)

Warm halva with cinnamon
and lemon (1509)

Milfeig with vanilla cream,

swiss merengue and forest
fruit jam (250ml)

Bread

POLA PORCLIE SE NAPLACUJE 30% OD CELE

*2 2visho od closjwpnosjci

*subject to availabili{y

"r/{ocfasluévn evzuya elvac Xa@ ' cu*cox(a."

"A shared happiness is a double happiness."”



mesni veci tanjirci

KREATOPIATAKLIA

meat plates

Grilovani ramstek (250gr) iseéen wosherisio kontre  Grilled boneless ramsteak (2509

na komadi¢e sa rukolom,
suSenim paradajzom & kapar

Sporo kuvana junetina (180Q) u paradajz

sosu sa pireom od patlidzana, ili sa domacom
testeninom «manestra», grekim feta sirom i
bosiljkom

JAGNJETINA - ARNI

PeCena socna jagnjetina (300Q)
sa pekarskim krompirom

Grillovani jagnjeci kotleti (450g)

leto Jcal)ab

1400

koknisto
1200

kleftiko
1400

* Pa)éakia*
1600

with rucola, dried fomatoes
& caper

Slow cooked beef (1809) in tomato sauce,

with eggplant puree, or with greek pasta
«manestra’, greek feta cheese and basil

- LAMB

Slow roasted lamb (300g)
with baked potato

Grilled lamb chops (450Q)

SVINJSKO MESO - HIRINO - PORK

Grilovana svinjska Spic rebra (400g) sa
demi glace sosom i pomfritom

Svinjski razniji¢i (350Q) uz pita hleb,
tzatziki salatu, paradajz, crveni luk
& przene krompirice

Svinjski file (2509) sa przenim
njokama, spanac¢em, ¢eri paradajzom
parmezanom i neutralnom paviakom

PILETINA - KOTOPULO

Aromatizovani pileci file (250Q)
sa domacom testeninom "trahanas',
pecurkama i hrskavom slaninom (ala rizoto)

PilecCi raznjici (350Q) servirani na rukoli,
sa kockicama paradajza & feta sirom
uz przene krompirice

*22visno od c!osjcupnosjci
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1150

Grilled pork ribs (400Q) with demi
glace sauce and french fries

Pork souviaki (350Q) with pita bread,
tzatziki salata, tomato, red onions,
& fried potatoes

Grilled pork fillet (250g) with
fried gnocchi, spinach, cherri ftomatoes,
parmesan and cooking cream

- CHICKEN

Grilled chicken fillet (2509) with
domestic "frahanas" pasta, mushrooms
and chrispy panceta

Chicken souviaki (350q) with rocket,
tomato and feta cheese salad with

fried potatoes

*subjecjc to availabilijcy

Aunt Voula: What do you mean he don't eat no meate
Oh, that's okay... | make lamb.

Nosa Pricv:a

Hrana &e. da se defi...

Piatakia na gré¢kom znadi"tanijiriéi'. Neki sluze da se lome, a u nekima se sluzimeze.

Rec mezés sa grckog se prevodi na druge jezike kao "mesana predjela”, ali to ne oslikava pravo znacenje
ovog pojmainjegovo mesto u grékoj tradiciji. Tu re€ i obicaj doneli su sa Bliskog Istokai ostavili Grcima, namai
svim ostalim delovima Otomanskog carstva, Turci. Kod nas je meze mesano seckano predjelo koje uz pi¢e i
razgovor grickamo i bockamo cackalicama, viljuskicama, nozevima, prstima i ostalim raspolozivim
sredstvima, a Grci su ga kulinarski doradili, proslavili i socioloski ga razvili od jela do animirane komunikacije
grupe ljudi, obi¢no pra¢enu smehomibukom, i ugradili ga u svoju kulturu kao zabavu za sva ¢ula, druzenje uz
hranu, vinoiliuzo, muzikuilitalase, danilinoc... | od tihim je materijala satkana dusa.

Meze se servira u zajednicke male tanjirice tako da celo drustvo moze da ga delii da u njemu uziva, bilo daje
skromno kao par maslina sa kriskom sira ili obogac¢eno umacima, toplim mirisnim jelima, mesom sa rostilja,
przenim lignjama, malim frougli¢ima ukusnih pita i drugim mnogobrojnim gurmanlucima. Meze prevashodno
predstavlja obozavanje zivota i potpunog Zivljenja. Njegova sustina je okupljanje prijatelja i porodice u
razgovoruicinu postovanja ukusne hrane i dobrog vina. Paje tako pravo znacenje reci meze: deliti i uzivati.

Yood is ¥or %armg

Piatakia translated from Greek means "small plates”. Some of them are for braking, but in the lucky ones a
wide variety of dishes called meze is served.

Our 5{OI"%

Mezés is usually translated from Greek to English as "appetizers”, but this translation does not do justice to the
fundamental role meze plays in Greek tradition. The word and the custom of meze have been brought from
Middle East to Greece and to the rest of the Ottoman monarchy by Turks. Greeks have made some culinary
adjustments and socially developed meze from a meal to an animated communication of a group of
people, which usually ends up in noise and laughter, for which they are famous. They have built it into their
culture like entertainment for all senses, friendly social gathering accompanied by food, wine or ouzo, music
orsea, day ornight... And these are the raw materials from which their soulis made.

Meze is served on small plates so the whole group can share and enjoy something as humble as a few olives or
a piece of cheese, all the way to platters laden with different dips, warm aromatic dishes, skewers of grilled
meat, deep-fried calamari, little tasty filo triangles, and endless delightful treats. Most important, meze
captures the zest of life, and living life to its fullest! The essence of meze is gathering of friends and family for
conversation and the simple appreciation of delicious food and wine. Therefore, meze means to share and
enjoy.

"(/{OLfO.G}léV’IL evzuya elvac Xa@ ' eu*cuxc’a."

"A shared happiness is a double happiness."




hladni tanijirici
Umak od sociva, serviran uz kockice

paradagjza, kapar, crveni luk, limun
& maslinovo ulje (180Q)

Pate od crne masline, svezeg bosilika
maslinovog ulja i belog luka (1209)

Salata — namaz od pecenog patlidzana,
fete i sveze mente (180Q)

Kisela pavlaka, krastavac,
beli luk & mirodija (150Q)

Naomaz od fete, ljute papricice
i suve Sljive (180Q)

Sarmice od vinove loze sa
pirn¢em, aromati¢nim biliem i
sosom od grckog jogurta

Salatica od kuskusa i kockica svezeg
paradajza, krastavca, crvenog luka,
persuna i nane

salatne Cinije

Salatica sa surimi mesom od rakova,
mangom, krastavcem, paradajzom,
kukuruzom, crvenim lukom, kaparom,
mirodijom i dresingom od
maslinovog ulja i vanile

Salata od svezeg komoraca, Ceri
paradajz, mladi luk, masline, persun i
dresing od limuna i maslinovog ulja (2509)

Ntakos. specijalitet sa Krita, dvopek od je¢ma
pate od maslina, Grcka feta sir, paradaiz,
kapar, maslinovo ulie i bosiliak (350g)

Sveza vitaminska salata sa lesnicima i
citrusim dresingom (3509Q)

Mix zelenih salata sa grilovanim halumi
sirom, sezonskim vo¢em, bademima

i dresingom od limuna (2509)

Grcka rusticna salata
sa grckom fetom «Epiros» (600Q)

*22visno od closjc\)pvxosj(,i

KRIA PIATAKIA
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cold plates

Lentils dip served with tomato cubes,
caper, red onion, lemon
& olive ail (180g)

Black olives Tapenade with fresh
basil, olive oil and garlic (1209)

Roasted eggplant salad spread with
feta and fresh mint (180Q)

Sour cream, cucumber,
garlic & fresh dill (1509Q)

Chilly feta spread with
dry prunes (180Q)

Rolled wine leaves with rice,
herbs and greek yougurt sauce

Salad with couscous, fresh tomato,
cucumber, red onion,
parsley and mint

salad bowls

cucumber, tomatoes, corn, red onions,
caper, dill with olive oil and
vanilla dressing

Fresh fennel salad with cherry fomato,
spring onion, olives, parsley and
olive oil dressing (2509Q)

Double baked barley bread, olive
tfapenade, Greek feta chese, tomato
capers, olive oil and basil (3509)

Fresh vitamin salad with hazelnuts
and citrus dressing (350Q)

Mixed greens with grilled white
cheese-halumi, season fruits, aimonds &
lemon vinaigrette (250Q)

Greek rustic salad with
greek feta «Epiros» (600Q)

*sulo\)ecjc {o availabili{y

Sou? IS {iquid covn:For{.

topli tanjirci

Pita hleb sa maslinovim uliem,
belim lukom i origanom (150Q)

SIREVI

Grcka feta pohovana u kadaifu sa
sweet chilly sosom

Grilovani «Halumi» sir (120g) sa
marmeladom od aronije

Przena feta (180g) u susamu,
sirup od ljute papricice i pomorandze

Zapeceni feta sir sa kackavaliem (2509),

paprikama, paradajzom i
origanom - blago ljuto

POVRCE
Cufte od tikvica sa tzatziki salatom (2509)

Grilovano povr¢e

Grilovani punjeni patlidzan
sa feta sirom, paradajzom i bosilikom

Mix pecuraka sa Manestra testeninom,
oyster sos, parmezan, puter i persun

MORSKI PLODOVI
Grillovana hobotnica (1009)
sa «fava» salaticom

Grilovani gambori (180g) u sosu
od paradajza, sa uzom i feta sirom

Hrskave lignje (180g) sa
domacim pikantnim majonezom

Supa dana (400ml)

*22visno od closjwpnosjci

2ESTA PIATAKIA
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hot little plates

Garlic pita bread (1509)
with olive oil and oregano

CHEESES

Deep fried kadaif feta chese with
sweet chilly sauce

Greek «Halumi» cheese (1209Q)
with chokeberry jam

Deep fried feta cheese (1809) with
sesame crust, orange chilly syrup

Hot feta and hard cheeses (250Q)
baked with peppers, tomato
and oregano

VEGETABLES
Zucchini burgers with 1zatziki salad (250Q)

Grilled vegetables

Grilled stuffed eggplant
with feta cheese, tomato and basil

Mixed mushrooms with Manestra,
oyster sauce, parmesan, butter and parsley

SEAFOOD
Grilled octopus (100g)
with fava salad

Grilled prawns (180Q) in tomato
sauce with ouzo and feta cheese

Crunchy fried squids (1809) with
chilly domestic mayonnaise

Soup of the day (400ml)

*subjzcjc bo availalpilijcy

Nostofqiia je {iubav prema firani koju smo jefi
i o b




