
Breads and Dips 
Lepinja (v) 
Pitta (v) (ve) 
Ciabatta (v) (ve) 
Flatbread (v) 

Beetroot (v) (ve) 
Hummus (v) (ve) 
Tzatziki (v) 
Spinach, Artichoke and Cheese (v) 
Ajvar (v) (gf) 

Salads and Sides  

(v) - Vegetarian   (ve) - Vegan   (gf) - Gluten Free 
Please make your server aware of any dietary requirements prior to ordering 

MENU  
Just like they traditionally do in Serbia, at Juni we encourage sociable eating and sharing.  

Our small plates menu is designed to be shared with the entire table.  

 

As a guide, we recommend two small plates per person (and a side if you’re feeling hungry!)  
as well as the bread and dip selection to share. 

 
Please ask your server for more information on our entirely home-made dishes or their personal favourite 

Bread & dip  selection   £6.00 
Single bread   £2.00 
Single dip    £2.00 

Rosemary & Garlic Fries (v) (gf)           £3.00 
Potato fries flavoured with garlic and a light dusting of rosemary  

Srpska (v) (gf)               £5.00 
Cherry tomatoes, cucumber, onion, feta cheese tossed in an olive oil and white wine vinegar dressing  

House Salad (v) (ve) (gf)             £4.00 
Tomatoes, shallots, grated carrot, red cabbage and avocado in a lemon oil and balsamic dressing 

Winter Salad (v) (gf)             £6.00 
Red and green cabbage, grated carrot, walnuts with a warming mustard dressing  

Freekeh Salad (v) (ve) (gf)            £5.00 
Freekeh with spring onion, pomegranate and pistachios  

Baby New Potato Salsa (v) (ve) (gf)           £4.00 
Boiled new potatoes topped with a herb salsa 
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Cevapi – can be served vegan            £7.00 
Pan-fried beef and pork mince served on flatbread topped with ajvar, sour cream and pickled peppers 

Balkan Bean Pot – can be served vegan          £6.00 
Hearty tomato-based stew made with mixed beans, beef and vegetables 

Sarma                 £5.00 
Slowly oven-baked cabbage, stuffed with minced beef & pork, rice and served in a rich tomato sauce 

Bigos                £6.00 
Slow cooked belly pork, sausage and sauerkraut in a rich tomato, juniper and apple sauce 

Chicory Bacon Boats             £7.00 
Chicory leaves filled with bacon , brie and  topped with a cranberry sauce 

Venison Tartare              £10.00 
Venison loin with a celeriac remoulade served on a toasted ciabatta 

Balkan Sausages              £5.00 
Grilled beef, pork and lamb sausages. Served with a horseradish crème fraiche 

Burek                £6.00 
Minced beef, pork and lamb oven baked between layers of filo pastry  

Spinach and Cheese Burek (v)           £6.00 
Layers of filo pastry, spinach and cottage and cream cheese  

Salt and Pepper Squid             £9.00 
Lightly battered and pan fried whole baby squid served with a garlic butter 

Whitebait                £8.00 
Deep fried breaded whitebait served with a homemade dill mayonnaise  

Seafood Pot (gf)              £14.00 
Slow cooked fish, seafood and potatoes in a rich tomato sauce  

Juni 93 Gin Cured Salmon            £13.00 
Salmon gravlax, home-cured in Juni 93 Juniper Cask Aged Gin, with fresh cucumber and sour cream 

Green Beans & Tahini (v) (gf)            £4.00 
Garlic coated green beans cooked ‘al dente’ and served with a tahini dressing 

Serbian Bubble & Squeak (v) (ve)           £5.00 
Pan fried bubble and squeak cakes made with  pumpkin and juniper berries 

Punjene Paprike (gf)             £5.00 
Oven baked peppers stuffed with tomatoes, onions, minced beef and rice  
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