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S A L A D S  &  S I D E S  

SHOPSKA - 18 
Tomatoes, red onion, cucumber, fire 
roasted peppers& feta cheese with our 

garlic vinegarette  
 

ZELENA (GREEN) SALATA – 12 
 

BABA'S CABBAGE SALAD – 9 
 

MAMA'S POTATO SALAD – 12 

  
WEDGES – 12 

Served with sour cream & sweet chilli 
sauce 

 
BOWL OF CHIPS – 11 

With garlic aioli & tomato sauce 
 

AJVAR – 6 
Capsicum relish 

 
KAJMAK - 8 
Cheese curd 

 
CHILLI GARLIC CREAM - 5 

 
CHEF’S HABANERO HOT SAUCE - 4 

 
BACON HOUSEMADE INFUSED RED 

WINE JUS - 6 
 

MAMA'S BREAD - 5 

M A I N S  

We source everything 

locally & believe food 

should be made fresh, 

therefore all meat cooked 

on the grill takes APPROX. 

45-60 mins 

 
PLJESKAVICA - 35 

House made 500g beef & pork 
patty recipe that has been 
passed down from generation 
to generation and perfected 
by Chef Nenad, served with 
Mama's bread, cabbage & 

potato salads 
Chef recommendation ask for 

chilli 
 

CEVACPCICI - 35 
 Beef & pork kinless sausages 

seasoned with our 
Mediterranean herbs & spices 
and served on a bed of diced 
onion, served with Mama's 
bread, cabbage & potato 

salads 
 

LOIN LAMB CHOPS - 35 
Dry rubbed loin lamb chops, 
cooked over charcoal, topped 
with our garlic & parsley 
glaze, served with Mama's 
bread, cabbage & potato 

salads 
 

RACK OF RIBS – 44 
Our famous dry rubbed & 

Charcoal grilled ribs, topped 
with our garlic & parsley 
glaze, served with Mama's 
bread, cabbage & potato 

salads 
 

PIG ON THE SPIT –  
SUNDAY’S FORTNIGHTLY – 38 
Plate of spit roasted pork, 
served with Mama's bread, 
cabbage & potato salads 

P L A T T E R S  &  
S T E A K  

All platters serve 

2-4 people 
 

SERBIAN PLATTER - 143 
Pljeskavica, cevapcici, 
charcoal grilled ribs, 
loin lamb chops, served 
with avjar & kajmak  

 
STEAK PLATTER - 206 
1kg dry aged Wagyu rump, 

300g grass fed 
porterhouse, 300g scotch 
fillet and chilli garlic 

prawns 
  

300G BLACK ANGUS 
SCOTCH FILLETT – 59 
Cooked over charcoal to 

your liking 
 
300G PORTERHOUSE - 48 
 Grass fed Porterhouse 

steak cooked over 
charcoal to your liking 

 
WAGYU RUMP  
500G - 75 
1KG - 125  

Marble Score 9+, our dry 
aged Wagyu rump, cooked 
over charcoal to your 

liking  
 
 

All mains, steaks & 
platters ARE served with 
Mama's bread, cabbage & 

potato salads 
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S M A L L  E A T S  

CHILLI GARLIC PRAWNS - 23 
Pan fried in Chef Nenad’s chilli 
garlic cream served with Mama's 
bread and topped with parsley 

CHEF'S MEATBALLS - 23 
Cooked in bacon & red wine tomato 
sugo, served with Mama's bread 

CHICKEN WINGS - 23 
Dry rub & garlic marinated free 
range chicken wings smoked for 
two hours, charcoal grilled & 

finished in the oven. served with 
our spicy bbq sauce - 500g 

CEVAPCICI - 23 
Our traditional family recipe of 
beef & pork skinless sausages, 
served on a bed of diced onion 

STUFFED MUSHROOM - 21 
Large field mushroom, stuffed 

with swiss brown mushroom, onion, 
garlic & three cheese mix, baked 

in the oven and topped with 
spring onion  

Vegan option available 

SERBIAN PASULJ - 21 
Serbian traditional dish 

consisting of slow cooked beans 
finished in the oven, served with 

Mama's bread 

SARMA - 21 
Mama's recipe of pickled cabbage 
leaves, stuffed with rice, onion, 
beef & pork mince, wrapped & slow 
cooked with smoked pork speck, 
topped with a dollop of Greek 

yoghurt 

 

B U R G E R S  –  L U N C H  O N L Y  

B U R G E R  &  B E E R  $ 2 7  ( W E D  –  S U N )  

PLEASE NOTE THAT BURGERS ARE NOT 
AVAILABLE FOR DINNER 

VIKING BEEF - 23 
Wagyu beef patty, bacon, tomato, onion, 
lettuce, cheese & special viking sauce 

VIKING CHICKEN - 23 
 Southern style chicken, bacon, cheese, 

lettuce & homemade spicy mayo 

VIKING CHEESEBURGER 
SINGLE – 23  DOUBLE - 35  TRIPLE - 44 
Wagyu beef patty, bacon, onion, pickles, 

mustard & tomato sauce 

VIKING VEGETARIAN - 23 
Vegan patty, tomato, onion, lettuce, cheese 

& special viking sauce 

KAFANA - 23 
Beef & pork mince patty, bacon, tomato, 
onion, lettuce, cheese & special viking 

sauce 

SERBIAN FKN - 23 
Beef & pork mince patty, onion, chilli, 

kajmak & ajvar 

SECRET BURGER - POA 
Ask our staff about this burger 
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C L A S S I C  C O C K T A I L S  -  2 2  

AMARETTO SOUR 
Amaretto, lime juice, Sugar Syrup 

APEROL SPRITZ 
Aperol, Proseco, soda water 

CAIPIRIÑA/ROSKA 
White Rum/Vodka, lime juice, raw 

sugar 

DAIQUIRI 
White Rum, lime juice, sugar syrup 

ESPRESSO MARTINI 
Silver’s Vodka, Kahlua, cold brewed 

coffee 

GIN SOUR 
Silver’s Gin, lime juice, sugar syrup 

MARGARITA 
Tequila, Silver’s Kontro, lime juice, 

sugar syrup 

MOJITO 
Rum, lime juice, mint, raw sugar, 

soda water 

NEGRONI 
Silver’s Gin, Campari, Red Vermouth 

OLD FASHIONED 
Silver’s Bourbon, Bitters, raw sugar, 

soda water 

WHISKEY SOUR 
Silver’s Bourbon, lime juice, sugar 

syrup 

 

H O U S E  C O C K T A I L S  –  2 2  

SILVER MOON 
Silver’s Bourbon, Elderflower liqueur, 
lychee liqueur, lime juice, sugar syrup 

BLUE MOON 
Silver’s Coconut Rakija, Silver’s 

cointreau, Silver’s Quince Rakija, Blue 
Curacao, sugar syrup, lime juice 

GIN GARDEN 
Silver's Gin, Cherry liqueur, 

Pomegranate liqueur, hibiscus syrup, 
lime juice 

MISS MONROE 
Silver's Vodka, elderflower syrup, 
vanilla syrup, strawberry liqueur, 

Bitters 

HONEYDEW SOUR 
Silver’s Melon Rakija, Elderflower 

liqueur, lime juice 

SILVER’S MARGARITA 
Reposado Tequila, Silver’s Rakija, lime 

juice, agave syrup 

SILVER’S SERBIAN MOJITO 
Silver’s Rakija, fresh lime, mint, raw 

sugar  

SUNRISE 
Silver's Vodka, Aperol, Elderflower 

Liqueur, grapefruit juice, lemon juice, 
sugar syrup 

RAKIJA PASSION 
Silver’s Kontro Rakija, Pear Rakija, 
Passionfruit Liqueur, orange juice, 

lemon juice 

RAKIJA SOUR 
Silver’s Rakija, Benedicte, cherry 

liquer, Silver’s Cointreau, lemon juice, 
sugar syrup 
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H O U S E  S P I R I T S  &  L I Q U E R S  
 

SILVER’S GIN (40%) 

SILVER’S VODKA (40%) 

SILVER’S WHISKY (40%) 

SILVER’S QUINCE RAKIJA (40%) 

SILVER’S PEAR RAKIJA (40%) 

SILVER’S APPLE RAKIJA (40%) 

SILVER’S BARRELL AGED 

SLJIVOVICA (40%) 

SILVER’S KONTRO (40%) 

SILVER’S CINNAMON RAKIJA (33%) 

SILVER’S COFFEE RAKIJA (33%) 

SILVER’S COCONUT RAKIJA (20%) 

SILVER’S MELON RAKIJA (20%) 

SILVER’S PEACH RAKIJA (20%) 

 

H O U S E  B E E R  &  S E L T Z E R  
( P i n t  4 2 5 m l )  

 
 

SILVER’S ENGLISH PALE ALE 5.3% 

SILVER’S IPA 5.5% 

SILVER’S GERMAN LAGER 5.0% 

SILVER’S MEXICAN PILSNER 5.0% 

SILVER’S BLONDE 4.9% 

SILVER’S PACIFIC ALE 4.8% 

SILVER’S SOUR 4.5% 

SILVER’S FRUIT TINGLE SELTZER 4.5% 

SILVER’S RASPBERRY SELTZER 4.5% 

 

 

S P I R I T S  &  L I Q U E R S  

JAMESON 

MONKEY SHOULDER 

JACK DANIELS 

MAKER'S MARK 

WOODFORD RESERVE BOURBON 

SOUTHERN COMFORT 

BUSHMILLS 

DEWARS 

SAZERAC RYE 

BENRIACH 10 YR: THE SMOKY TEN 

COPPER DOG 

CANADIAN CLUB 

DEL MAGUEY VIDA 

CHIVAS REGAL 12YO 

 

SAILOR JERRYS RUM 

THE KRAKEN SPICED RUM 

PLANTATION DARK RUM 

DEADMAN'S FINGERS RUM 

CAPTAIN MORGAN SPICED GOLD RUM 

DIPLOMATICO RESERVA EXCLUSIVA 
RUM 

 
SANTA TERESA RUM 

BACARDI RUM 

 

1800 BLANCO TEQUILA 

1800 REPROSADO TEQUILA 
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S P A R K L I N G 

 

Coriole Prosecco 
McLaren Vale SA, $12/$55 

Love + Glory 
McLaren Vale SA, $11/$50 

Mumm NV Cordon Rouge, Reims France 
$149 

W H I T E 
 

Max & Me Riesling by Phil Lehmann, 
Eden Valley SA, $13/48 

Pertaringa Lakeside Moscato 
McLaren Vale SA, $13/$49 

Artis Riesling, Adelaide Hills SA 
$60 

Coriole Fiano, McLaren Vale SA 
$15/$58 

Artis Pinot Gris, McLaren Vale SA 
$10/$45 

Artis Chardonnay, McLaren Vale SA 
$10/$45 

R O S E 
 

David Franz ‘108 Varieties’ Red Rose 
Barossa Valley SA, $9/$44 

David Franz ‘Pink Bits’ Rose 
Barossa Valley SA, $48 

F O R T I F I E D 
 

David Franz Old Redemption X.O. 
Barossa Valley SA, $19/$110 

 

R E D 
 

Coriole Sangiovese 
McLaren Vale SA, $16/$60 

Artis un-oaked Nero D’Avola 
Adelaide Hills SA, $10/$45 

Bec Hardy Pinot Noir  
McLaren Vale SA, $13/$50 

Max & Me Pinot Noir by Phil Lehmann, 
Eden Valley SA, $79 

Blackbilly Grenache 
McLaren Vale SA, $10/$45 

Max & Me Grenache by Phil Lehmann 
Eden Valley SA, $90 

David Franz Mataro 
Barossa Valley SA, $55 

Haan Estate Merlot Prestige 
Barossa Valley, SA $110 

Blackbilly Grenache Shiraz Mataro 
McLaren Vale SA, $45 

Brockenchack Zipline Shiraz 
Eden Valley SA, $12/$49 

Kalleske Moppa Shiraz 2021 
Barossa Valley, SA $15/70 

Haan Estate Classic Shiraz 
Barossa Valley SA, $42 

Poonawatta ‘The Cuttings’ Shiraz 
Eden Valley SA, $120 

Purple Soul Anchor of Oceanus Shiraz 
McLaren Vale SA, $79 

Brockenchack Jack Harrison Shiraz 
Eden Valley SA, $20/$95 

Haan Estate Classic Shiraz Viognier 
Barossa Valley SA, $42 

Poonawatta ‘Four Corners’ Cabernet 
Sauvignon, Eden Valley SA, $15/$69 
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