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MAIN COURSES

Glavna jela

STARTERS
Predjela

Roasted cauliflower with tofu, pistachio | 250g | 15€

Clam chowder with bacon, roasted bread | 150g | 6€
Peceni karfiol sa tofuom i pistac¢ima

Potaz od vongola, slanina, zapeceni hljeb

Homemade spaghetti with lemon mascarpone | 200g | 9€

Homemade pasta stuffed with cheese | 160g | 10€
Domace Spagete sa limunom i maskarponeom

Domaca pasta punjena sirom, pileci sos

Lasagna with smoked beef and mushroom | 380g | 20€

Cobb salad chicken and ranch dressing | 180g | 10€
Lazanja sa dimljenom junetinom i pecurkama

Cobb salata sa piletinom i ranc dresingom

Salmon with horseradish, beetroot, hazelnuts | 290g | 24€

F
Swordfish carpaccio with zucchini, orange | 150 | 10€ ’
Losos sa renom, cveklom, rotkvicom i ljesnicima

Karpacéo od sabljarke sa tikvicom i pomorandzom

Duck breast pumpkin purée, shitake dumplings | 310g | 24€

Pork belly with steamed bun and coleslow | 150g | 10€
Paciji file sa pireom od bundeve, Sitake pecurke i vakame

Svinjska potrbusina u ban lepinji sa coleslow salatom

Saffron rissoto with scallops, bell pepper | 250g | 25€

Homemade pumpkin tacos, fish, pineapple | 180g | 12€
Rizoto sa San Zakom i paprikom

Domaci takosi od bundeve sa ribom i ananasom

Beef tenderloin asparagus, roasted potatoes | 300g | 32€

Baby spinach salad beetroot, feta, walnuts | 160g | 10€
Junedi biftek sa sparglama. pecenim krompirom i pecurkama

Salata od mladog spanaca sa cveklom, fetom i orasima

SIDES

Prilozi

CLASSICS

Bucca klasici

Mashed potatoes | 150g | 5€

Iberico de Bellota croquettes with garlic aioli | 150g | 10€
Krompir pire

Kroketi sa iberico prsutom i ajolijem

Sautéed vegetables | 150g | 5€

Garlic butter shrimps coriander | 130g | 15€
Sotirano povrée

Gambori na puteru

Mixed greens | 150g | 5€

Burrata hazelnut, arugula | 130g | 14€
Miks zelenih salata

Burata sa ljesnicima i rukolom

Homemade bread with aromatic butter | 150g | 2€

Black Angus Burger cheddar, onion jam | 250 | 18€
Domaci hljeb sa aromati¢nim puterom

Burger sa cedarom, dzemom od luka

Meni Sefa Stefana Brnovica

Molimo obavijestite servera ukoliko imate alergije.
Bucca Wine Bar - Baku 140, Podgorica
+382 67 99 11 00 - bookings@bucca.me - https://bucca.me
Sve cijene su u eurima i ukljucuju pdv
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WINE BY THE GLASS
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Prosecco La Farra Brut NV 7€
Veneto, Italy

Tenuta Montenisa, Cuvée Royale NV 11€

Lombardy, Italy

Villa Antinori Bianco €7
Tuscany, Italy

Fantasy, Vinarija Vuk¢éevié 2024 7€
Bigor, Montenegro

Chardonnay, Haras de Pirque 2022 7€
Casablanca Valley, Chile

Albaclara, Haras de Pirque 8€
Leyda Valley, Chile
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Rock Angel, Caves d’Esclans 2023 8€
Provence, France
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Aruma, Bodegas Caro 2023 8€
Mendoza, Argentina

Petit Caro, Bodegas Caro 2022 9€
Mendoza, Argentina

Hussonet Haras de Pirque 2019 €9
Maipo Valley, Chile

Vranac "Prizor" Patrimonio 2021 10€
Bobija, Montenegro

CORAVIN BY THE GLASS

Coravin vina na casu
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La Cuvée, Laurent-Perrier NV 22€
Champagne, France

Rosé, Alexandre Bonnet NV 22€
Champagne, France
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Hermitage Blanc, E. Guigal 2013 18€
Rhone Valley, France

Chardonnay "Opoka" Marjan Sim¢ic 2021 18€
Goriska Brda, Slovenia

Chardonnay "Karia" Stag's Leap Wine Cellars 20€
Napa Valley, USA

Rioja “Capellania” Marqués de Murrieta 2020 27€
Rioja, Spain
Ropre

Chateau d’Esclans "Garrus" 2022 31€
Provence, France
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Pinot Noir "Tvorac" Vinarija Markovi¢ 2021 16€
Dobrsko Selo, Montenegro

Cabernet Franc "Didacus" Planeta 2020 20€
Sicily, Italy

Cabernet Sauvignon, Antica Napa Valley 2019 22€
Napa Valley, USA

Nicolas, Catena Zapata 2018 35€
Mendoza, Argentina
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Sva vina se sluZe 125ml
Molimo obavijestite servera ukoliko imate alergije.
Bucca Wine Bar - Baku 140, Podgorica
+382 67 99 11 00 - bookings@bucca.me - https://bucca.me
Sve cijene su u eurima i ukljucuju pdv



