A Century-0Old Story of Tradition and Flavor

The story of Banjalucki ¢evap began more than a century ago. In the heart of Banja Luka, as smoke gently
rose above the grill, a recipe was crafted that would become a symbol of the city. Hand-shaped meat,
perfectly balanced spices, and a warm, aromatic flatbread came together in a bite that told its own tale. Years
passed, but the aroma of the ¢evap remained the same - irresistible, recognizable, and always welcomed.
People came from all corners of the world, drawn by stories of this unique dish, and each bite carried a piece
of Banja Luka with it. In the city, butcher shops and grill houses have nurtured this tradition for decades,
preparing the authentic Banjalucki cevap, which in 2024 was officially recognized as a traditional specialty.

AD Grill Hous/ = Biljana i TJ Grill House/
Rostiljnica AD | @ Ro&tiljnica Biljanai TJ )

Biljana i TJ Grill House has been operating since
1992, preserving the tradition of Banjalucki cevap
for 32 years. Owned by Tamara Stanivukovic, it
offers authentic ¢evap made according to the
traditional recipe and baked over a charcoal grill,
accompanied by perfectly baked Banja Luka
flatbread. Thanks to its long-standing staff, who
have found a shared home within the grill house,
tradition is passed down from generation to

- generation. What makes this grill house unique is
s that it Operates 24 hours a day, allowing guests

© 051/466-666 to enjoy top-quality specialties at any time.

Located in the heart of Banja Luka, near Hotel
Bosna, AD Grill House is the ideal spot for
lovers of Banjalucki cevap. Opened in
October 2004, the grill house has been
successfully operating for two decades under
the guidance of Dusan Saki¢ who proudly
employed 21 worker. AD Grill House focuses
on authentic Banjalucki ¢evap, prepared in the
well-known Kod Dule butcher shop, known for
quality meat and traditional recipes. Beyond
the warm experience in the establishment
itself, AD Grill House also offers home
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Founded in 1980, Kod Laze i sina Butcher
Shop is focused on processing locally- raised
meat. Throughout the years, this family -
owned business, managed by Aleksandar
Sesi¢, has maintained its commitment to
traditional recipes for preparing Banjalucki
¢evap, known for its quality and authenticity.
They proudly source all their products locally,
with no imported meat.
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Mrvica 1Grill House is located in the
so-called “Little Bazaar” in Obilicevo, also
known by its former name, Mejdan, near the
City Bridge, just a ten-minute walk from the
city center. It opened in 2005 and has
remained under the ownership of Rusmir
Osmancevic. Mrvica Grill House was part of
the first “Cevap Fest” in the city on the Vrbas
river, focusing on traditional grill, especially
Banjalucki ¢evap, contributing to enriching
the local culinary scene.
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051/314-800

Established in 2001, Obelix Grill House
specializes in locally made grilled dishes,
especially Banjalucki cevap. With quality
assured by Kod Laze i sina Butcher Shop,
Obelix offers unforgettable culinary
experiences. As a family-run business, every
meal is prepared with love and care,
preserving tradition and authentic flavors.
The grill house is owned by Renata Jelicic.

Bakery Dujakovic¢/
@ Pekara Dujakovi¢

ujakovié

.........

@ 065/652-738
063/791-589
Bakery Dujakovi¢, owned by Darko
Dujakovi¢, has been preserving the tradition
of preparing Banja Luka-style flatbreads
(banjalucka lepinja) authentically for over 20
years. The flatbreads are baked in brick
ovens over a wood fire, without the use of
electricity, ensuring a rich flavor and unique
aroma that evoke the spirit of times past.
Thanks to its dedication to quality and
traditional methods, Bakery Dujakovic is an
essential choice for those seeking an
authentic Banja Luka flatbread experience.
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Founded in 1991, Aljosa i Sasa — AS Butcher
Shop focuses on processing and selling
locally-raised meat. The butcher shop
actively contributes to the traditional
Banjalucki ¢evap certification recipe,
helping preserve local gastronomy. Known
for the quality of their products, they have
gained consumers trust over more than
three decades of operation.
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Dubravac Butcher Shop, owned by Dragan
Dubravac, was founded on September 9,
2003, with the goal of marketing products
from their own farm to complete the produ-
ction process. The Dubravac family has been
engaged in food production, cattle and pig
farming for generations, and their products
have earned the trust of customersin Banja
Luka, thanks to their recognizable quality and
traditional values. One product that they are
particularly proud of is Banjalucki cevap.
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Aljosai Sasa - AS Grill House/
Rostiljnica Aljosai Sasa - AS )

Njego$eva 28 @ 051/306-999
Opened in 2002, Aljosa i Sasa - AS Grill
House was established in response to the
butcher shop’s expansion needs, which had
been in business for a decade. The owners
of the grill and butcher shop "Aljosa i Sasa"
Emira and Predrag Stankovic¢ are proud of
the fact that all their products are domestic,
without imported meat. Their top-selling
product is Banjalucki ¢evap, which attracts
grill lovers from the entire region.
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Jovana Duciéa 4, @ 051/586-377
Trn, Laktasi 065/878-831

Bams Bakery, owned by Slobodan
Tomasevi¢, was founded in 1997, a year after
the family moved to Banja Luka. The house
they moved into happened to have a
business space with a built-in oven, known
as a Turkish bread oven. Although no one in
the family was trained in the field, they
decided to open a bakery, which has been
thriving for years. Bams products are now
available in several nearby towns. In 2000,
they moved to Trn, where they equipped
their space and built two stone ovens.
Producing flatbreads requires a lot of manual
work, but in recent years, they have adopted

modern technology to ease the process.
Today, they deliver so many surrounding

Butcher Shop Kod Dule/
) towns and employ 10 workers.

M o A Mesnica Kod Dule

The butcher shop Kod Dule, owned by Dusko TeSanovic,
was established in 2002. This shop prides itself on
exclusively using locally sourced meat, without imports,
ensuring top-quality products and the authentic
preparation of Banjalucki ¢evap. Made using a traditional
recipe, Banjalucki ¢evap is available to customers at the
shop as well as in popular grill houses, including the
renowned AD grill house. Kod Dule is a member of the
Association for the Preservation of the Official Tradition
of Banjalucki ¢evap, participating from its inception and
contributing to the development of the official recipe for
@ 065/398-356 the certification of Banjalucki ¢evap.
051/460-869
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