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gréka muzicka taverna greek music tavem
Fa{dha.
Piatdikia na grckom znadci "tanjircl’. Neki sluze da se lome. a v nekima se sluz meze.

Re& mezés sa grékog se prevodi na druge jezike kao "meiana predjela”, ali to ne oslikava pravo znaéenje
ovog pojmainjegovo mesto u grékoj tradiciji. Tu red i obicaj doneli su sa Bliskog Istoka i ostavili Greima, namai
svim ostalim delovima Otomanskog carstva, Turci. Kod nas je meze mesano seckano predjelo koje uz pi¢e |
razgovor grickamo 1 bockamo éackalicama, viljuikicama, noZevima, prstima i ostalim raspoloZivim
sredstvima, a Grei su ga kulinarski doradili, proslavili | socioloski ga razvili od jela do animirane komunikacije
grupe liudi, obiéno pracenu smehomibukom, i ugradili ga u svoju kulturu kao zabavu za sva &ulg, druzenje vz
hranu, vinoili uzo, muziku ili talase, dan ilinoc... | od tihim je materijala satkana dusa.

Meze se servira u zajednicke male tanjiri¢e tako da celo drustvo moze da ga delii da u njernu uZiva, bilo da je
skromno kao par maslinag sa kriskom sira ili obogadena urmnacima, toplim mirisnim jglima, masom sa rodtilja,
przenim lignjama, malim trougli¢ima ukusnih pita i drugim mnogobrojnim gurmanlucima. Meze prevashodno
predstavlja obozavanje Zivota | potpunog Zivliienja. Njegova suitina je okupljanje prijatelja i porodice v
razgovorui cinu poitovanja vkusne hrane i dobrog vina. Pa je tako pravo znaéenje reéi meze: deliti i uZivaii.

Our ainra Food is {nr bfmrmg

Piatalaa 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.

Mezés is usually trarslated from Greek ta 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 manarchy 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, fendly social gathering accompanied by food, wine or ouzo, music
orseq, day or night... And these are the raw materials from which their soul is made.

Meaze is served on small plates so the whole group can share and enjoy someathing 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 calamarn, little tasty filo tiangles, and endless delightful treats. Most important, meze
captures the zest of life, and living life to its fullest] The assence 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.
Heg e o s
“To know how 1o eat well, one must first know how to wait.”
Marco Pierre White

Appetite comes with food.




nadnitaniici IWRIA PIATAKIA  cod plates

~ Sarmice od vinove 10ze 50 *d |, dakis*
pirncem, aromaticnim biliem i
sosom od grckog jogurta

Rolled wine leaves with rice,
herbbs and greek yougurt

Umak od sociva, serviran uz kockice ¢ Lentils dip served with tomato cubes,
paradajza, kapar, crveni luk, limun eve caper, red onion, lemon
& maslinovo ulie (180g) Lso & olive oil (180g)

Pate od cme masline, svezeg bosiljka Pas{a eles Black olives Tapenade with fresh
maslinovog ulja i belog luka (1209) LOO basil, olive oil and garlic (1209)

Salata — namaz od pecenog patlidzana, welitzznoszlzbe  ROOsted eggplant salad spread with

fete i sveze mente (180Q) 450 feta and fresh mint (180Q)
Kisela paviaka, krastavac, bzatziki Sour cream, cucumber,
beli luk & mirodija (150g) 4LOO garlic & fresh dill (1509)

Namaz od fete, ljute papricice  tirokatten Chilly feta spread with
i suve Sljive (1809) 400 dry prunes (1809)

Namaz od fete, ljute papricice Livokeften Chilly feta spread with
i suve §ljive (1809) dry prunes (180Q)

salatne Cinije sALATOV\U’PE\S salad bowils

Salata od sveze rukole, suseni paradaijz, Fresh roket salad, sundry tomato,

listici parmezana i ;%‘8 parmesan leaves and
dresing od aceto balzamico (2509) aceto balzamico dressing (2509)
Ntakos. specijalitet sa Krita, dvopek od je¢ma &l Double baked barley bread, olive
pate od maslina, Gréka feta sir, paradaijz, ; 566 tapenade, Greek feta chese, tomato

kapar, maslinovo ulie i bosiliak (350g) capers, olive oil and basil (350Q)

Sveza vitaminska salata sa lesnicima i P°|‘J°‘t‘ ‘Wf Fj:’lj‘za"‘ Fresh vitamin salad with hazelnuts
citrusim dresingom (3509) a‘:}g‘o" '*  and citrus dressing (350Q)

Mix zelenih salata sa grilovanim halumi Mixed greens with grilled white

sirom, sezonskim voéem, bademima helomi selata cheese-halumi, season fruits, almonds &

i dresingom od limuna (2509) 1000 lemon vinaigrette (250Q)

Grcka rusticna salata  Loviztiki greck Greek rustic salad with
sa grékom fetom «Epiros» (600Q) 850 greek feta «Epiros» (600Q)

*22visno od éoskulov\os‘ci *subjeck to avai|abi|i’cy

"vtfmfaﬁr.xém aurulﬂa elvat E,ET@ ' c,u'c’uxia."

"A shared happiness is a double happiness.”




topli tanjirici

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

SIREVI

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

Przena feta (180g) u susamu,

sirup od ljute papriCice i pomorandze

Zapeceni feta sir sa kackavaliem (250g),
paprikama, paradajzom i origanom - blago ljuto

POVRCE

ZESTA PIATAKIA

hot little plates

skordopsomo  Garlic pita bread (150g)
350 with olive oil and oregano
CHEESES
helumi Greek «Halumi» cheese (120g)
100 with chokeberry jom
fetz segeneki  Deep fried feta cheese (180g) with
650 sesame crust, orange chilly syrup
bujordi Hot feta and hard cheeses (250g)
200 baked with peppers, tomato and oregano

VEGETABLES

CGufte od ikvica sa tzatziki salatom (250g) ‘40'0‘4‘2‘“50(‘)‘“*“4% Zucchini burgers with tzatziki salad (250g)

Przene kolutiCi tikvica tanko iseceni kelokithekiz tigenite Deep fried zucchini with fzafziki salad (2509)

sa fzaiziki salatom (250Q)

Grilovani punjeni patlidzan
sa feta sirom, paradajzom i bosilikom

MORSKI PLODOVI

Grillovana hobotnica (1009)
sa «favas salaticom

Gambori na tiganju (220g) u sosu
od paradajza, sa uzom i feta sirom

Hrskave lignje (200g) sa
domacim pikantnim majonezom

MLEVENO MESD

Musaka sa mlevenim mesom,
patlidzanom, krompirom,
beSamel sosom (500q) i feta sir

Cufte (280g) od zadinjenog june¢eg

mlevenog mesa, sos od grékog jogurta,
paradajz sos, pita hleb i pomfrit

*22visno od éosjwpnosjci

650
Mgl;é.zakn.a Griled stuffed eggplant
J;”;‘; ‘ with feta cheese, tomato and basil

SEAFOOD

htzpodi sheves  Griled octopus (100g)
with fava salad

1800
3avi<§zs

saaanak'. Prawns in pan (2209) in tomato
1500 sauce with ouzo and feta cheese

kelewmevekic

Lioamits Crunchy fried squids (2009) with
J?lqOO chilly domestic mayonnaise
- KIMAS - MINCED MEAT
L Layered of eggplant, minced meat,
T)ng Oa potatoes, topped with
béchamel cream (500g) and feta cheese
kefledskjo  Beef meat balls (280g) with greek
J’ava yougurt sauce, tomatfo sauce, pita
1300 bread and french fries

*subjzc£ to avai|abi|i{y

émP is f,iciuid ccmrfort




mesni veci tanjirci V\?EATOPIATAV\IA meat plates

Grilovani ramstek (250gr) iseen '”‘°~‘_*"'3""53° ‘fOV‘Jwa Grilled boneless rump steak (250gr)
na kornadiée sa rukolom,  flete telizte it rocket, dried tomatoes
su$enim paradajzom & kapar 1300 & caper

Slow cooked beef (1809) in tomato sauce,
with eggplant puree, or with greek pasta
«manestra’, greek feta cheese and basil

Sporo kuvana junetina (180g) u paradajz sosu sa kokinisko
pireom od patlidzana, ili sa domacom testeninom 1400
«manestra», grckim feta sirom i bosilikom

JAGNJETINA - ARNI - LAMB

PeCena soCna jagnjetina (300g) klettiko Slow roasted lamib (300g)
sa pekarskim krompirom 17300 with baked potato
, o . IoaJ'clakia* .
Grillovani jagnjeci kotleti (450Q) 1800 Grilled lamb chops (450Q)

SVINJSKO MESO - HIRINO - PORK

Svinjski file u sosu od meda vina Grilled pork fillet (2509)

fleto me meli

majcine dusice serviran sa ke thimer in sauce honey, wine and thyme
pireom od krompira mleka i putera 1400 served with potato puree
Svinjski razniji¢i (350Q) uz pita hleb, ok Pork souviaki (3509) with pita bread,
tzatziki salatu, paradajz, crveni luk suvisk tzatziki salata, tomato, red onions,
y o 1400 .
& przene krompirice & fried potatoes
Marinirani komadici svinskog mesa . L Marinated pork meat in pan cutted in
. . .\ 91\!06 sto . .
na tiganju serviran 02 small peaces served with tzatziki ,
sa pomfritom fzatziki salatom, paradajz i crveni luk 1600 tomatoes and red onions
PILETINA - KOTOPULO - CHICKEN
Aromatizovani pileci file (250Q) koto P”l" Grilled chicken fillet (250g) with
sa domacom testeninom "trahanas’, brzhenoto domestic "trahanas" pasta, mushrooms
pecurkama i hrskavom slaninom (ala rizoto) 1300 and chrispy panceta

Pileci file (250Q) sa domacom kolo PI° Chicken filet (2509g) with domestic

testeninom "manestra’ neutralna paviaka,  manestre  'Manestra’ pasta, heavy cream, parmesan
parmezan i kockice paradajza i bosiljak 1300 tomatoes cubes and basil
Pile¢i razniiéi (350g) servirani na rukoli, suvlzki Chicken souviaki (3509) with rockef,
sa kockicama paradajza & feta sirom 1300 tomato and feta cheese salad with
uz przene krompirice fried potatoes
*22visno od éos{upnoski *subjec{ to availabili{y

No&taﬁg‘i}a de f.&ubav prema hromi ko&u Smo (}e.fi

nekada, 'ne.gda. »




riolji veci tanjirici

Peceni fileti orade (250Q) sa sosom od
komoraca, ouza i grilovane tikvice

Gambori (180Qg) u crvenom sosu

sa Metaxom, manestrom (kritharaki pasta)

i parmezanom (blago ljuto)

Brancin fileti (350g) pecen u rerni sa krompirom,
Ceri paradajzom i aromatizovanim zacinom

Grilovane lignje (250Q)
sa grilovanim povréem

Rizoto od dagnje sa kockicama
svezeg paradajza, mirodije i ouza (2509)

slatki tanjirici

Rolovana baklava punjena
orasastim plodovima, cimetom,
puterom preliven sirupom (250ml)

Miecni krem sa pecenim
bademima & vocem (250ml)

Princes krofne prelivene kremom
od vanile, kremom od ¢okolade, Slagom
i maraskinom tresSnjom (250ml)

Zapecena Ceten alva sa halves tu furmu

cimetom uz limun (150g)

1000 listica sa kremom od vanile,
Svajcarskim marengom i marmeladom
od Sumskog voca (250ml)

PSAROPIAT AKIA

Jcsilowa
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Aunt Voula: What do you mean

Oh, that's okay...

fish plates

Baked bream fillets (2509) with fennel and
Ouzo sauce, served with grilled zucchini

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

(slightly spicy)

Sea bass fillets (350qg) baked in oven
with potatoes, cherry tomatoes and spices

Grilled Squid (250Q)
with grilled vegetables

Mussels risotto with
fresh tomatoes, dill and ouzo

GLIV\A PIATAV\IA sweet liftle plates

Rolled baklava filled with nuts cinnamon and
butter and syrup

Milk custard with
almonds & fruits (250ml)

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

Warm halva with cinnamon
and lemon (1509Q)

Milfeig with vanilla cream,
swiss merengue and forest
fruit jam (250mil)

n't eat no meats




DODACI

keftew pipev je

ljuta paprika
LA bap 140 / kow

hot pepper

pomfrit loajcakcs {ngamkcs french fries

LOO
Lates Ligenit
pomifrit preliven sa sosom od cedar petetes 'gam « french fries with cedar sauce
hrskave slaninice i przenim lukom “""‘8“” e spread with baicon and crispy onion
00
Hieb Pi{a bread Bread
40 / kom.

POLA PORCLIJIE SE NAPLACUJE 30% OD CELE
*22visno od closkupvxos{i *sub\jec{ to availabili{y

"Howas EVI EUTUY LA ELVOL dend ’ evzuyia.”
Paop X ik

"A shared happiness is a double happiness.”







