
Fotografije lokacije 
Location gallery

Nova Varoš - Zlatar

Vila „Jelena“
Babića Brdo bb, Zlatar
U blizini mini ski staze
Кapacitet: 3 APP, 5/2 + 
bungalovi
T: +381(0)33 64 291,
T: (0)64 821 31 34;
E: vilajelena@gmail.com 

Hotel „Zlatarski biseri“
Babića Brdo bb
Sve sobe poseduju balkon, 
TV, telefon, kablovsku i satelit-
sku televiziju, fen, SOS 
uređaje.
Кapacitet: 2/1, 10/2, 12/3, 2/4
T: +381 (0)33 261 12 32, 
T: (0)33 261 12 42;
E: recepcija@
zlatarskibiseri.com
www.zlatarskibiseri.com

Hotel „Zlatarski Zlatnik“
Babića Brdo bb, Zlatar
Zlatarski Zlatnik raspolaze 
klasičnim dvokrevetnim 
sobama sa odvojenim ležaje-
vima, sobama sa francuskim 
ležajem kao i raskošnim 
apartmanima. Кvalitetu 
usluge doprinosi činjenica da 
je svaki komad nameštaja u 
sobama, restoranu, kafe baru, 
kao i ostalim prostorijama 
ručno izrađen od najfinijih 
vrsta drveta.
Кapacitet: 4 APP, 6/F, 15/2
T: +381 (0)33 261 55 00, 
(0)33 261 55 01;
E: info@zlatarskizlatnik.rs
www.zlatarskizlatnik.rs

Motel „Ribnjak“
Selo Draževići, Ribnjak
Кapacitet: pet 
dvokrevetnih soba
T: +381(0)33 62 084

Motel „Zlatarsko jezero“
Кokin Brod, Zlatarsko jezero 
Кapacitet: 9 dvokrevetnih i 3 
trokrevetne sobe 
T: +381(0)33 86 040, 
T: (0)64 896 72 13 
E: motel@zlatarsped.com 
www.zlatarskojezero.com 

Vila „Smiljanić“
Babića Brdo, Zlatar u blizini 
RH centra Zlatar 
Кapacitet: 6 apartmana
T:+381 (0) 033 62 581, 
T: (0) 60 625 81 00, 
T: (0) 60 625 81 11 
E: vila.smiljanic@gmail.com 

Vila „Darija“
Babića Brdo, Zlatar u blizini 
RH centra Zlatar 
Кapacitet: 4 apartmana
T: +381 (0)65 850 95 00 
Email: viladarija@gmail.com  
www.viladarija.in.rs 

Vila „Zlatarski san“
Babića Brdo, Zlatar u blizini 
RH centra Zlatar 
Кapacitet: 5 apartmana
T: +381(0)33 62 362, 
(0)65 836 74 70
E: ipuric@gmail.com 

Vila „Zorka“
Babića Brdo, Zlatar u blizini 
hotela „Panorama“ 
Кapacitet: 4 apartmana 
T: +381(0)64 187 89 64 
E: vilazorka@gmail.com  
www.zlatarvilazorka.info

Pansion „Gnezdo“
Babića Brdo, Zlatar u blizini 
RH centra Zlatar 
Кapacitet: 5/2, 1/1, 1 apartma-
na 
T:+381(0)33 210 01 33, +381(0)61 
694 70 84

Domaćinstvo Botić Nebojša
Babića Brdo
Кuća, domaća hrana    
Кapacitet: 2/2     
T: +381(0)64 305 83 11

Domaćinstvo Šaponjić 
Dragan
Babića brdo
Кuća u blizini RH centra 
Zlatar
Кapacitet: 1/2
T: +381(0)33 64 388

Domaćinstvo Leković 
Milojko
Vilovi
Кuća, domaća hrana
Кapacitet: 1/2, 1/3
+381(0)33 685 460

Domaćinstvo Rosić Dragan
Vilovi
Кuća, domaća hrana
Кapacitet: 4/2
+381(0)33 685 484

Domaćinstvo Gujaničić 
Milisav
Akmačići
Кuća na Orlovoj steni
Кapacitet: 1/1, 1/3
+381 (0) 33 685 167

Domaćinstvo Lapčević 
Milojko
Radoinja
Кuća, domaća hrana
Кapacitet: 1/1, 1/2, 3/F
+381(0)33 88 182

Domaćinstvo Obućina 
Natalija
Bukovik
Кuća i brvnara
Кapacitet: 1/3, 2/2
+381(0)33 64 867
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Villa "Jelena"
Babića Brdo bb, Zlatar
Near a mini ski slope
Capacity: 3 apartments (5/2) + 
bungalows
T: +381 (0)33 64 291, 
T: +381 (0)64 821 31 34
E: vilajelena@gmail.com 

Hotel "Zlatarski Biseri"
Babića Brdo bb, Zlatar
All rooms include a balcony, 
TV, telephone, cable and sat-
ellite channels, hairdryer and 
emergency devices.
Capacity: 2 single rooms, 10 
double rooms, 12 triple 
rooms, 2 quadruple rooms
T: +381 (0)33 261 12 32, 
T: +381 (0)33 261 12 42
E: recepcija@zlatar-
skibiseri.com
www.zlatarskibiseri.com

Hotel "Zlatarski Zlatnik"
Babića Brdo bb, Zlatar
Zlatarski Zlatnik offers classic 
double rooms with separate 
or French beds, as well as 
luxurious apartments. The 
quality of service is enhanced 
by the fact that each piece of 
furniture in the rooms, res-
taurant, coffee bar and other 
areas is handmade from the 
finest types of wood.
Capacity: 4 apartments, 6 
family rooms, 15 double 
rooms
T: +381 (0)33 261 55 00, +381 
(0)33 261 55 01
E: info@zlatarskizlatnik.rs
 www.zlatarskizlatnik.rs

Motel "Ribnjak"
Location: Village Draževići, 
Ribnjak
Capacity: 5 double-bed 
rooms
T: +381(0)33 62 084

Motel "Zlatarsko jezero"
Location: Kokin Brod, Zlatar-
sko jezero
Capacity: 9 double and 3 
triple rooms
T: +381(0)33 86 040, 
T: (0)64 896 72 13
E: motel@zlatarsped.com
www.zlatarskojezero.com

Vila "Smiljanić"
Location: Babića Brdo, Zlatar, 
near RH Center Zlatar
Capacity: 6 apartments
T: +381 (0)33 62 581, 
T: (0)60 625 81 00, 
T: (0)60 625 81 11
E: vila.smiljanic@gmail.com

Vila "Darija"
Location: Babića Brdo, Zlatar, 
near RH Center Zlatar
Capacity: 4 apartments
T: +381 (0)65 850 95 00
Email: viladarija@gmail.com 
Website: www.viladarija.in.rs
 
Vila "Zlatarski san"
Location: Babića Brdo, Zlatar, 
near RH Center Zlatar
Capacity: 5 apartments
T: +381 (0)33 62 362, 
(0)65 836 74 70
E: ipuric@gmail.com

 Vila „Zorka“
Babića Brdo, Zlatar U blizini 
hotela „Panorama“ 
Capacity: 4 apartments
T: +381(0)64 187 89 64 
E: vilazorka@gmail.com  
www.zlatarvilazorka.info

Pansion „Gnezdo“
Babića Brdo, Zlatar u blizini 
RH centra Zlatar 
Capacity: 5/2, 1/1, 1 apartments
T:+381(0)33 210 01 33, +381(0)61 
694 70 84
 

Household Botić Nebojša
Location: Babića Brdo
Offering: House, homemade 
food
Capacity: 2/2
T: +381 (0)64 305 83 11

Household Šaponjić 
Dragan
Location: Babića Brdo
Offering: House near RH 
center Zlatar
Capacity: 1/2
T: +381 (0)33 64 388

Household Leković 
Milojko
Location: Vilovi
Offering: House, homemade 
food
Capacity: 1/2, 1/3
T: +381 (0)33 685 460

Household Rosić Dragan
Location: Vilovi
Offering: House, homemade 
food
Capacity: 4/2
T: +381 (0)33 685 484

Household Gujaničić 
Milisav
Location: Akmačići, kuća na 
Orlovoj steni
Capacity: 1/1, 1/3
T: +381 (0)33 685 167

Household Lapčević 
Milojko
Location: Radoinja
Offering: House, homemade 
food
Capacity: 1/1, 1/2, 3/F
T: +381(0)33 88 182

Rural household Obućina 
Natalija
Location: Bukovik
Offering: house and wooden 
cottage 
Capacity: 1/3, 2/2
T: +381(0)33 64 867

• Planina “Zlatar” /   Mountain “Zlatar”

Smeštaj
Accommodation

Eko kamping izletište
Eco camping picnic area

•  Vidikovac “Hodžina stena” /  Viewpoint “Hodžina stena”

• Beloglavi sup /  Griffon vulture

•  Uvac /  Uvac

ATRAKCIJE

Neke od najlepših boja 
prirode videćete upravo 
na Zlataru. S brda na 
brdo se nižu guste 
tamno zelene šume,  
koje se magično reflek-
tuju na površinama 
jezera, od koji voda 
dobija specifičnu boju.
Građenjem hidrocentrala 
na Uvcu nastala su tri 
jezera: Zlatarsko, Uvačko 
ili Sjeničko, i Radoinjsko. 
Ne zna se koje je lepše, a 
svakako da će vas najviše 
privući Specijalni rezervat 
prirode „Uvac“ sa svojim 
meandrima i beloglavim 
supovima. Teritorija 
rezervata proteže se de-
limično kroz opštinu 
Nove Varoši, a jednim 
delom kroz Sjenicu, pa 
možete da objedinite 
obilazak oba grada.

PLANINA ZLATAR

Planina Zlatar poznata je 
po dobrom siru, po ruži 
vetrova koja poguduje 
lečenju raznih oboljenja,  
posebno u vezi sa štit-
nom žlezdom. Izuzetno 
je pogodna za gajenje 
heljde, pa odavde ne 
smete da odete a da ne 
probate takozvanu „hel-
jdopitu“ ili palačinke od 
ove žitarice. Udaljite se 
malo od jezera i naići 
ćete na manastir Dub-
nicu, ili na etno selo Štitk-
ovo. Znate li još za neko 
etno selo koje je izuzetno 
značajan muzej na ot-
vorenom, a da je i dalje 
naseljeno? Takvo je Štitk-
ovo. Ime je dobilo jer su 
zanatlije odavde bile 
vične u izradi štitova. Tu 
možete da vidite prim-
erke neke od najpopu-
larnijih kuća iz XlX veka 
koje postoje još na neko-
liko mesta u regiji.

VIDIKOVCI NA 
ZLATARU

Da biste bili u prilici da 
uživate u svim čarima 
ove planine i nadišete se 
čistog vazduha, napravili 
smo i par vidikovaca. Na 
„Savinoj stolici“ ćete moći 
natenane da gledate 
meandre Uvca, a na 
„Hodžinoj steni“ da 
napravite neke od na-
jlepših fotografija Nove 
Varoši. Ako volite skijanje, 
dođite zimi. Ako ste za 
kupanje, plaže su leti ot-
vorene na jezerima. U 
međuvremenu, svratite 
na ćevape i do Zavičjnog 
muzeja  koji će vam ot-
kriti da je ovde još u lX 
veku knez Strojimir imao 
pečat kojim je potpisivao 
svoja važna 
dokumenta.

ETNO SELO 
ŠTITKOVO 

Podno Zlatara, prema 
Čemernici, nalazi se ne 
tako reklamirano, a vrlo 
autentično etno selo Štit-
kovo koje odmah treba 
da upišite u svoj plan 
putovanja. Štitkovo je 
potpuno zamrznuto u 
vremenu. Kuće, sušare za 
meso, štale, pomoćni 
objekti upravo onakvi 
kakvi su bili i pre 200 
godina. Selo je osnovano 
još početkom Xlll veka, a 
prema legendi, ime je 
dobilo po "štitovima" jer 
se u centru nalazila "fab-
rika" za proizvodnju oruž-
ja-štitova. Postoje indicije 
da je Štitkovo bio gradić 
još u doba Nemanjića. 
Legenda kaže da su se u 
radionicama kovali 
upravo štitovu za njihovu 
vojsku. Kuće-brvnare su 
pravljene od balvana, 
dugih 12 metara, koji nisu 
strugani, već tesani se-
kirom i ima ih pet-
naestak. Pre Drugog 
svetskog rata, Štitkovo je 
imalo biblioteku sa 
pet-šest hiljada knjiga, a 
danas se broj stanovnika 
sveo na oko 200 duša, 
tako da i škola ima tek 
sedam-osam učenika.

ZLATARSKI SIR

Zlatarski sir je jedan od 
najpoznatijih i najkval-
itetnijih autohtonih 
mlečnih proizvoda u 
Srbiji. Pripada grupi belih 
mekih sireva, a po sa-
držaju mlečne masti svr-
stava se u grupu puno-
masnih sireva. Vekovima 
se spravlja na tradicional-
an način u seoskim do-
maćinstvima podno Zlat-
ara, u okolini Nove Varoši. 
Jedna od glavnih karak-
teristika zlatarskog sira je 
ta da se proizvodi od 
punomasnog kravljeg 
mleka. Zlatarski sir je 
proizvod sa zaštićenim 
geografskim poreklom.

ZLATARSKI MED

Proizvodnja meda u 
zlatarskom kraju ima 
dugu tradiciju. Med sa 
ovog područja je od-
ličnog kvaliteta jer je 
proizveden u prirodnom 
ambijentu brdsko-pla-
ninskog područja koje je 
očuvano od industrijskog 
zagađenja. Najviše se 
proizvodi livadski, šumski 
i bagremov med koji se 
sve više meša sa suvim 
voćem i orasima i iznosi 
na tržište u manjim pak-
ovanjima. Pored meda 
proizvode se i drugi 
pčelarski proizvodi (prop-
olis, polenov prah, pčelinji 
mleč, vosak) koji u meša-
vini sa medom predstav-
ljaju preparate na bazi 
meda koji imaju široku 
primenu u pospešivanju 
imunog sistema.

HELJDA

Za heljdu se kaže da je 
kraljica planina. U zlatar-
skom kraju se tradicion-
alno gaji i koristi kao 
zdrava, lekovita ali i 
hlebna biljka. U posledn-
je vreme potražnja za 
njom je sve veća zbog 
njenih prehrambenih, ali 
i lekovitih svojstava, pa 
njen uzgoj predstavlja 
veliki potencijal. Osim za 
ishranu, heljda se koristi i 
u druge svrhe. Ljuspice 
heljde, koje predstavljaju 
zaštitni deo zrna heljde 
koje se ljuštenjem odvaja 
od jestivog dela, koriste 
se, u kombinaciji sa 
sušenim lekovitim 
biljem, za proizvodnju 
jastuka i dušeka kao 
punjenje za njih.

HELJDOPITA

Heljdopita je specijalitet 
zlatarskog kraja. Nijedno 
slavlje, ni manje ni veće 
ne prođe bez ovog speci-
jaliteta, koje se služi kao 
predjelo. Heljdopita se 
pravi od palačinaka 
filovanih sirom, kajma-
kom i jajima. Za filovanje 
se koristi zlatarski sir koji 
heljdopiti daje poseban 
ukus. Heljdopita može 
biti i savršen doručak jer 
sadrži kvalitetne mas-
noće i ugljene hidrate 
koji se sporo razlažu i 
dugo nas drže sitim i 
punim energije.

ATTRACTIONS

Some of nature's most 
beautiful colors can be seen 
right here on Zlatar. From 
hill to hill stretch dense, dark 
green forests that magically 
reflect on lakes' surface 
making very specific water 
color. After construction of 
hydropower plants on Uvac 
River, 3 lakes are formed: 
Zlatar, Radoinja and Uvac  
also called Sjenica Lake. It's 
hard to say which is more 
beautiful, though you’ll 
likely be most drawn to the 
Uvac Special Nature Re-
serve, with its dramatic me-
anders and griffon vultures. 
Special Nature Reserve 
covers parts of Nova Varos 
and Sjenica as well, so it is 
opportunity to visit both 
towns.

MOUNT  ZLATAR

Mount Zlatar is famous for 
its excellent cheese and its 
"rose of the winds" that cre-
ates a climate beneficial for 
many, including those with 
thyroid issues. It's also per-
fect for growing buckwheat, 
so don’t leave without trying 
the local heljdopita (buck-
wheat pie) or pancakes 
made from this gluten free 
grain! If you venture away 
from the lakes, you’ll come 
across Dubnica Monastery 
or the ethnographic village 
of Štitkovo. Have you heard 
of another open-air 
museum that is still inhabit-
ed? Štitkovo is one of these 
rare places. Its name comes 
from the craft of 
shield-making, once prac-
ticed here. The village offers 
a look at some of the most 
iconic XlX century houses, 
examples of traditional ar-
chitecture found in only a 
few other places in the 
region.

VIEWPOINTS ON 
ZLATAR

To fully experience the 
beauty of this mountain 
and breathe in the pure air, 
we have created a few 
scenic viewpoints. At Sava's 
Chair, you’ll have a clear 
view of the Uvac meanders, 
while Hodža's Rock offers 
the perfect spot for captur-
ing stunning photos of 
Nova Varoš from above.
If you enjoy skiing, come in 
the winter; if you're up for 
swimming, the lake beach-
es are open in the summer. 
Meanwhile, don’t miss the 
chance to try kebab in Nova 
Varoš, and visit the Heritage 
Museum, where you’ll dis-
cover that as far back as the 
lX century, Prince Strojimir 
used a seal for signing im-
portant 
documents.

ETHNO VILLAGE 
ŠTITKOVO

Located at the foot of Zlatar, 
towards Čemernica, lies the 
unadvertised yet highly au-
thentic ethno village Štitko-
vo, which should immedi-
ately be added to your travel 
plan.
Štitkovo is frozen in time. 
The houses, meat drying 
sheds, barns, and auxiliary 
buildings remain just as 
they were 200 years ago. 
The village was founded in 
the early Xlll century, and 
according to legend, it got 
its name from "shields" be-
cause it was home to a "fac-
tory" for producing weap-
ons—shields. There are indi-
cations that Štitkovo was a 
small town during the time 
of the Nemanjić dynasty. 
The legend says that work-
shops in the area forged 
shields for their army. The 
log houses were made from 
12-meter-long logs, left un-
planed and hewn with axes. 
There are about 15 of these 
traditional houses. Before 
World War II, Štitkovo had a 
library with 5-6 thousand 
books, but today the village 
population has dwindled to 
around 200 people, and the 
school now has only 7-8 stu-
dents.

ZLATARSKI CHEESE

Zlatarski cheese is one of 
the most famous and high-
est-quality indigenous dairy 
products in Serbia. It be-
longs to the group of white 
soft cheeses and is classified 
as a full-fat cheese due to its 
milk fat content. For centu-
ries, it has been made in 
traditional ways in rural 
households around Zlatar 
Mountain, near Nova Varoš. 
One of the main character-
istics of Zlatarski cheese is 
that it is produced from 
full-fat cow's milk. Zlatar 
cheese is a product with 
protected geographical in-
dication.

ZLATAR HONEY

Honey production in the 
Zlatar region has a long tra-
dition. The honey from this 
area is of excellent quality 
because it is produced in 
natural environement, dis-
tant from industrial pollu-
tion. The most common 
types produced are 
meadow, forest, and acacia 
honey, which is increasingly 
mixed with dried fruits and 
nuts and sold in smaller 
packages. In addition to 
honey, other beekeeping 
products are also produced, 
including propolis, pollen, 
royal jelly, and beeswax, 
which, when combined 
with honey, form hon-
ey-based preparations that 
are widely used to boost the 
immune system.

BUCKWHEAT

Buckwheat is often referred 
to as the "queen of the 
mountains." In the Zlatar 
region, it is traditionally 
grown and used as a 
healthy, medicinal, and 
even bread-making plant. 
Recently, the demand for 
buckwheat has been in-
creasing due to its nutrition-
al and therapeutic proper-
ties, making its cultivation a 
significant potential. In ad-
dition to being used for 
food, buckwheat can be 
used for other purposes. 
Buckwheat husks, separat-
ed from the eatable grain 
part, are used in combina-
tion with dried medical 
herbs, as filling for pillows 
and mattresses.

BUCKWHEAT PIE 

Heljdopita is a specialty of 
the Zlatar region. No cele-
bration, big or small, is com-
plete without this dish, 
which is traditionally served 
as an appetizer. Buckwheat 
pie is made of pancakes 
filled with cheese, kajmak, 
and eggs. The filling typical-
ly uses Zlatar cheese, which 
gives the pie a distinctive 
flavor. Heljdopita (Buck-
wheat Pie) can also make a 
perfect breakfast, as it con-
tains high-quality fats and 
carbohydrates that break 
down slowly, keeping you 
full and energized for a long 
time.

Gastronomija 
Gastronomy

Turistička organizacija 
Zlatar
T: +381 (33) 261 26 21 
E: officetozlatar@gmail.com

Tourist organization 
Zlatar
T: +381 (33) 261 26 21
E: officetozlatar@gmail.com

Restoran hotela Jezero
A: Trg Vojvode 
Petra Bojovića 9
T: +381606370218
E: hoteljzr32@gmail.com

U sklopu gradskog hotela 
„Jezero“ u neposrednoj blizini 
trga „Vojvode Petra Bojovića“ 
nalazi se restoran od 350 do 
500 mesta, za proslave, sem-
inare i sve veće grupe. 
Rezervacije na upit. Objekat 
raspolaže velikim parkingom.

Roštilj kod Tikija

Nalazi se na samom ulazu u 
grad u blizini stadiona 
„Branoševac“. Sve vrste roštil-
ja vrhunskog kvaliteta.  Ovo je 
mesto na koje rado svraćaju 
svi, i Novovarošani i gosti 
Nove Varoši.

Restoran Vasilić
A: Svetog Save 18, na auto-
buskoj stanici.
T: 063 244-622 
T: 069 255 6261

Raspolaže sa 120 restoranskih 
mesta i terasom od 80 
mesta. Lep moderan ambi-
jent, raznovrsni meni i mo-
gućnost naručivanja hrane za 
poneti.

Restoran S-5
A: Nikole Tesle 3
T: 061 658-4448

Restoran se nalazi preko puta 
gradskog parka i trga Vo-
jvode Petra Bojovića. Raspo-
laže sa 50 restoranskih mesta 
i terasom za 40 gostiju. Može 
se pohvaliti izuzetnom do-
maćom kuhinjom, teletinom 
i jagnjetinom ispod sača, 
jaretinom…

Restoran hotela Jezero
A: Trg Vojvode 
Petra Bojovića 9
T: +381606370218
E: hoteljzr32@gmail.com

Capacity: 350 to 500 seats
The restaurant, located 
within the city hotel "Jezero" 
near Vojvode Petra Bojovića 
Square, is ideal for celebra-
tions, seminars, and large 
groups. The venue also has a 
large parking area.

Roštilj kod Tikija

Located at the entrance to 
the city, near the 
"Branoševac" stadium, Roštilj 
kod Tikija offers a variety of 
top-quality grilled dishes. This 
is a popular spot for both 
locals from Nova Varoš and 
visitors to the town.

Restaurant Vasilić
A: Svetog Save 18, na auto-
buskoj stanici.
T: 063 244-622 
T: 069 255 6261

With 120 indoor seats and an 
additional 80 terrace seats, 
Restoran Vasilić offers a 
pleasant modern ambiance, 
a diverse menu, and the 
option to order food for 
takeout.

Restoran S-5
A: Nikole Tesle 3
T: 061 658-4448

Located across from the city 
park and Vojvoda Petra Bojo-
vića Square, Restoran S-5 has 
50 indoor seats and a terrace 
for 40 guests. It is renowned 
for its exceptional home-style 
cuisine, including specialties 
such as lamb and veal 
cooked under the bell, and 
goat meat.

 

 192 POLICIJA
193 VATROGASNA SLUŽBA
194 HITNA POMOĆ
112 SLUŽBA ZA HITNE 
INTERVENCIJE

 192 POLICE DEPARTMENT
193  FIRE DEPARTMENT
194  EMERGENCY HELP
112  SERVICE FOR 
EMERGENCY INTERVENTIONS

Info centar
Info center

Želimo  vam prijatan boravak!
Enjoy  your stay!

Restorani 
Restaurants

Važni telefoni
Important phone numbers
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