
Allergens = D: Dairy, G: Gluten, N: Nuts, SF:
Shellfish, E: Eggs, S: Sesame  

Dietary = V: Vegetarian, VG: Vegan
*allergens marked with an asterisk can be

modified

 =  Best Sellers

*THESE ITEMS ARE SERVED RAW, UNDERCOOKED OR COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,
SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. *OLIVES MAY HAVE PITS

PARTIES OF 6 OR MORE WILL HAVE A 20% SERVICE CHARGE ADDED TO THEIR CHECK. 
*PARTIES OF 13 OR MORE WILL HAVE A 22% SERVICE CHARGE ADDED TO THE CHECK.

Din i ng  Wi th o u t  L im i t s

C H I C A G O ,  I L     |     W A S H I N G T O N ,  D C     |     C L A R E N D O N ,  V A     |     B E L G R A D E ,  S E R B I A

HAPPY HOUR
Monday - Friday from 12PM to 6PM 

*Available at the bar, hightops and patio

FOOD
SPREADS TASTING

Ajvar, urnebes, white bean hummus, & beet
tzatziki. Marinated olives & pickles. Served

with bread or veggies
D*, G*, E*, S*, VG*

BALKAN SALAD
“Šopska salata”, pepper, onion, cucumber,

cherry tomatoes, feta, sherry vinaigrette
D*, VG*

 VEAL SOUP
“Teleća čorba”, tender veal meat, a medley of

root vegetables & crème fraiche
D*, G

 HAND CUT FRIES
Wedge cut, tossed in a house spice blend,

and topped with a home made smoked aioli
G, SF*, E*, S*, VG*

 CAULIFLOWER
Flash fried cauliflower, served atop of bright
spinach tahini, and finished with a crunchy

pine nut crumble
D*, G*, N*, S*, VG*

WHITE FLATBREAD
Topped with feta and mozzarella cheese and
finished with a fresh arugula salad, lightly

dressed with truffle & olive oil
D, G, V

 FRIED CHICKEN
Buttermilk marinated chicken breast, coated in

a crunchy breadcrumb and almond crust.
Served on a bed of apple wasabi.

D, G, N

BALKAN KEBAB
“Ćevapi” house-ground beef kebabs,

traditionally prepared and served on spicy feta
D*

DRUNKEN MUSSELS
Rakija-flambeed mussels, served in a rich

garlic cream sauce
D*, G*, SF

$6

$5

$5

$5

$5

$6

$6

$7

$6

MARGARITA

Tequila | Lime | Lemon | Agave

RED SANGRIA

Ambar Red | Bourbon | Lemon | Cinnamon

ANGEL & DEVIL

Gin | Grapefruit Juice| Honey syrup | Lemon
Juice

KIWI SMASH
Basil Gin | Kiwi | Lemon | Honey

MANGO LEMONADE

Vodka | Mango Puree | Sour Mix

$7

$6

$7

$7

$7

S O U R  &  T A N G Y

L I G H T  &  R E F R E S H I N G

L I G H T  &  R E F R E S H I N G

L I G H T  &  R E F R E S H I N G

S W E E T  &  F R U I T Y

COCKTAILS
RAIL MIXED DRINKS INCLUDED

SAUVIGNON BLANC
Moldova | Fresh, Citrusy

ROSÉ
Moldova | Fresh, Lively, Floral

SPARKLING BRUT
Moldova | Green Apple, Hazelnut, Toasted

Almonds

CABERNET SAUVIGNON
Moldova | Full Body, Blue & Black Fruit

$6

$6

$5

$6
WINE

STELLA
Belgium | Draft | Lager

$6
BEER

GOOSE ISLAND
Chicago, IL | Draft | IPA

$6

DRINKS


	HAPPY HOUR
	FOOD
	SPREADS TASTING
	$6
	Ajvar, urnebes, white bean hummus, & beet tzatziki. Marinated olives & pickles. Served with bread or veggies


	BALKAN SALAD
	$5
	“Šopska salata”, pepper, onion, cucumber, cherry tomatoes, feta, sherry vinaigrette


	VEAL SOUP
	$5
	“Teleća čorba”, tender veal meat, a medley of root vegetables & crème fraiche


	HAND CUT FRIES
	$5
	Wedge cut, tossed in a house spice blend, and topped with a home made smoked aioli


	CAULIFLOWER
	$5
	Flash fried cauliﬂower, served atop of bright spinach tahini, and finished with a crunchy pine nut crumble


	WHITE FLATBREAD
	$6
	Topped with feta and mozzarella cheese and ﬁnished with a fresh arugula salad, lightly dressed with truﬄe & olive oil


	FRIED CHICKEN
	$6
	Buttermilk marinated chicken breast, coated in a crunchy breadcrumb and almond crust. Served on a bed of apple wasabi.


	BALKAN KEBAB
	$7
	“Ćevapi” house-ground beef kebabs, traditionally prepared and served on spicy feta


	DRUNKEN MUSSELS
	$6
	Rakija-ﬂambeed mussels, served in a rich garlic cream sauce



	DRINKS
	COCKTAILS
	MANGO LEMONADE
	$7
	Vodka | Mango Puree | Sour Mix


	MARGARITA
	$7
	Tequila | Lime | Lemon | Agave


	RED SANGRIA
	$6
	Ambar Red | Bourbon | Lemon | Cinnamon


	ANGEL & DEVIL
	$7
	Gin | Grapefruit Juice| Honey syrup | Lemon Juice


	KIWI SMASH
	$7
	Basil Gin | Kiwi | Lemon | Honey



	WINE
	CABERNET SAUVIGNON
	$6
	Moldova | Full Body, Blue & Black Fruit


	SAUVIGNON BLANC
	$6
	Moldova | Fresh, Citrusy


	ROSÉ
	$6
	Moldova | Fresh, Lively, Floral


	SPARKLING BRUT
	$5
	Moldova | Green Apple, Hazelnut, Toasted Almonds



	BEER
	STELLA
	$6
	Belgium | Draft | Lager


	GOOSE ISLAND
	$6
	Chicago, IL | Draft | IPA






