
SPREADS

served with homemade pita bread, 
roasted pepper & eggplant relish

AJVAR  $9
served with homeade pita bread, strained
garlic yogurt with oven-roasted beets

BEETS TZATZIKI  $8
served with homemade pita bread,
smoked roasted peppers pickled jalapeno

GARLIC BEANS  $7
served with homemade pita 
bread, roasted pepper relish 
& aged cow cheese emulsion

URNEBES  $9

rich phyllo layered pastry with walnuts,  dry 
raisins, plazma biscuit & lemon-honey syrup

juicy cake white almond flour, greek yogurt & espresso 
coffee, glazed with rich milk chocolate and 
toasted hazelnuts

DESSERTS

BAKLAVA  $9 CHOCOLATE CAKE  $11

½ qt and 1qt | bone broth,
root vegetables & crème fraiche

½ qt and 1qt | house-made 
pesto, roasted tomatoes

tomatoes, onions, cucumbers, peppers, 
sherry vinaigrette, balkan cheese

SOUP AND SALAD

VEAL SOUP  $9/$15 TOMATO SOUP  $8/$14 BALKAN SALAD  $8

crispy phyllo dough, 
ground beef, leeks, served 
over lemon-garlic yogurt

crispy phyllo dough, aged 
cheese, roasted pepper 
cream, yogurt

crispy bacon, lemon-garlic yogurt
flash fried,  parsley-tahini 
spread, pine nut crumble

house-made smoked 
aioli, chef’s spice blend

STARTERS AND VEGGIES

MEAT PIE  $13 CHEESE PIE  $10

CAULIFLOWER  $10 FRIES  $8

homemade cheese dip & 
smoked aioli

CHICKEN NUGGETS 
BALKAN STYLE  $15

BRUSSELS
SPROUTS  $12

Cabernet Sauvignon Sauvignon Blanc

WINE

AMBAR RED AMBAR WHITE AMBAR SPARKLINGAMBAR ROSE

750 ML BOTTLE $19.99

COCKTAILS

Vodka / Galliano Ristreo / China China / Hazelnut Orgeat

Tequila / Aperol / Grapefruit / Pomegranate Cordial Ambar Red / Bourbon / Lemon / Cinnamon Syrup

Plum Rakia / Bourbon / Plum Syrup / Bitters
AMBAR ESPRESSO MARTINI $25 AMBAR OLD FASHIONED $19

POMEGRANATE KISS $21 RED PUNCH SANGRIA $18

 FOR TWO

BEER

LAV SERBIAN LAGER  $8 PORT CITY PORTER  $9ALLAGASH WHITE  $8
12oz Bottle 12oz Bottle 12oz Bottle

NON-ALCOHOLIC BEVERAGE

COKE CAN  $2.99 GINGERALE CAN  $2.99DIET COKE CAN  $2.99
12oz 12oz 12oz

zucchini, potato, balkan cheese,  tomato 
sauce, feta cheese

EGGPLANT MOUSSAKA  $12

butter sautéed chicken breasts in delicate 
creamy mushroom sauce with mustard 
and onions on silky mashed potatoes 

CHICKEN STROGANOFF  $13

beef braised for five hours in red wine 
reduction, served with trofie pasta

SHORT RIB GOULASH  $22

served over eggplant jam & side of arugula 
salad, served with eggplant jam and baby 
arugula with horseradish dressing

SESAME SEARED SALMON  $22
served over lentils & topped with 
tomato salsa, crispy skin, served 
with lentils & house gremolata

GRILLED TROUT  $20

served over creamy truffle 
mushroom pasta, shrimp 
marinated with house-made rub

GRILLED SHRIMP  $22
  Balkan kebab, lamb medallion, chicken 
skewer, smoked pork sausage, grilled pork 
neck with Balkan salad, cucumber tzatziki, 
tomato salsa, fries and smoked aioli

MIXED MEAT PLATTER 
FOR 2  $59.99

served with roasted potatoes & 
lemon-garlic yogurt, lamb shoulder roasted 
for six-hours served with braised potatoes

ROASTED LAMB  $20
cabbages served over mashed potatoes & side 
of yogurt, oven-baked for eight hours with root 
vegetables with rice and smoked peppers

STUFFED SOUR CABBAGE  $14

served over tomato sauce, lamb 
ragu, eggplant,  tomato, béchamel

LAMB LASAGNA  $22

MAIN DISHES

house-made beef sausages, 
smoked aioli, tomato and lettuce

6 hours slow cooked lamb, Red 
Cabbage, Lemon garlic yogurt 
and horseradish dressing

homemade pork sausage, 
Ambar mustard and 
pickled red cabbage

house-ground beef with onions, 
smoked aioli, tomato and lettuce

24-hour brined and marinated 
overnight chicken breast, Smoked Aioli, 
Moravska salsa and Arugula salad

BALKAN STREET FOOD
served in homemade fresh baked pita bread & with large side of hand cut fries & smoked aioli

BALKAN KEBAB  $15 BALKAN BURGER  $15 GRILLED CHICKEN  $16ROASTED LAMB  $17 PORK SAUSAGE 
SANDWICH  $15

DRINK MENU

TAKEOUT MENU

house-made tmato sauce, smoked beef 
sausage, mozzarella cheese, oregano

SUDZUK FLATBREAD  $11


