Delikatesi

Salchichoén Ibérico de Bellota | 50g | 7€
Bresaola Golfera | 50g | 8€
Jamon Iberico de Bellota 100% | 30g | 9€
Gorgonzola sir sa medom, orasima | 80g | 7€
Parmigiano Reggiano sir odlezao 40 mjeseci | 80g | 14€
Selekcija delikatesa | 250g | 20€
Klasici
Juneéi takosi sa aromaticnim majonezom, ,pico de gallo“ | 130g | 10€
Burata sa ljeSnikom i rukolom | 180g | 12€
Gambori u puteru bijeli luk, korijander | 130g | 14€

Black Angus burger brios, cedar sir, dzem od luka, “jalapeno” | 250g | 16.5€

Predjela
Supa od sargarepe kisela pavlaka, hrskava slanina, vlasac | 150g | 6€
Krompir njoke sa plavim sirom, dZem od kajsije, orah | 170g | 8€
Tartar od cvekle sa kremom od rena, razani hljeb, brazilski orah | 150g | 8€
Krastavac rolnica sa tunom pire od slatkog krompira, susam | 170g | 10€
Rukola salata sa humusom kozja feta, Sargarepa, ljesnjak | 180g | 10€
Junetina tataki Sitake pecurke, mladi luk, bijeli luk | 150g | 14€

Glavna
Amatric¢ana pasta sa guanciale and pecorino romano sirom | 250g | 10€
Peceni patlidzan sa paradajz sosom, tofu, pico de gallo, ljesnik | 330g | 15€
Rizoto sa mocarelom suseni paradajz, bosiljak pesto, ljesnik | 300g | 16€
Paciji batak sa pireom od Sargarepe, socivo, sos od pomorandze | 330g | 23€
Junedi biftek sa pireom od karfiola, peceni krompir, pecurke | 350g | 30€
San Pjer sa sosom od vongola, tortelini, krastavac, bademi | 330g | 30€

Prilozi
Krompir pire | Sotirano povrce | Miks zelenih salata | 150g | 5€
Domaci hljeb sa aromatizovanim puterom | 90g | 2€
7Zelimo da Vas informisemo da se meni mijenja dnevno. Ukoliko imate neku vrstu alergije molimo Vas da informisete Vaseg konobara.
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Charcuterie

Salchichoén Ibérico de Bellota | 50g | 7€
Bresaola Golfera | 50g | 8€
Jamon Iberico de Bellota 100% | 30g | 9€
Gorgonzola cheese with honey, walnuts | 80g | 7€
Parmigiano Reggiano 40-month old | 80g | 14€
Charcutierie platter | 250g | 20€
Classics
Beef Tacos with aromatic mayo, pico de gallo | 130g | 10€
Burrata with hazelnuts and arugula | 180g | 12€
Garlic Butter Shrimps with coriander | 130g | 14€

Black Angus Burger brioche, cheddar, onion jam, and jalapetio | 250g | 16.5€

Starters
Carrot Soup with sour cream, crispy bacon, chives |150g | 6€
Potato Gnocchi with blue cheese, apricot jam, walnuts | 170g | 8€
Beetroot Tartare with horseradish, rye bread, brasil nut| 150g | 8€
Cucumber Tuna Roll with sweet potato purée, sesame seeds | 170g | 10€
Arugula salad with hummus, goat feta, carrots, hazelnuts | 180g | 10€
Beef Tataki shitake mushrooms, scallion, garlic | 150g | 14€

Mains

Amatriciana pasta with guanciale and pecorino romano cheese | 250g| 10€
Roasted Eggplant with tomato sauce, tofu, pico de gallo, hazelnut | 330g | 15€

Risotto with mozzarella, sun-dried tomatoes, basil pesto | 300g | 16€

Duck leg with carrot purée, lentils, orange sauce | 330g | 23€

Beef tenderloin cauliflower purée, roasted potatoes, mushrooms | 350g | 30€

John Dory with clam sauce, tortellini, cuacumber, almonds | 330g | 30€
Sides

Mashed potatoes | Sautéed vegetables | Mixed Green Salad | 150g | 5€

Homemade Bread with aromatic butter | 90g | 2€

Be informed that our menu changes on a daily basis.. Please inform the server of any allergies.
WINE BAR BUCCA, Podgorica, Baku br.140

382 67 99 11 00 buccawinebar@gmail.com

All prices are in euros and include VAT.
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Na casu | By the glass (126ml)

Pjenusava | Sparkling

Prosecco Extra Dry, La Farra 2024 6€
100% Glera (Veneto, Italy)

Bijela | White

Sauvignon Blanc, Kekovi¢ 2024 6€
(Novo Selo, Montenegro)

Malvazija, Kozlovi¢ 2025 7€
(Istra, Croatia)

Bourgogne Aligote, Joseph Drouhin 2024 7€
(Burgundy, France)

Chardonnay, Planeta 2021 10€
(Sicily, Italy)

Roze | Rosé

By.Ott, Domaines Ott 2025 6.5€
Grenache, Cinsault, Syrah, Mourvedre (Provence, France)

Chateau d’Esclans Rosé 2022 10.5€

Grenache, Roussanne, Grenache Blanc, Rolle (Provence, France)
Crvena | Red

Vranac "Kolomat" Patrimonio 2021 6€
(Bobija, Montenegro)

Chateau Peyrabon 2016 6€
Cabernet Sawvignon, Merlot (Bordeauz, France)

Bourgogne "Cote d' Or" Louis Jadot 2021 10.5€
1007 Pinot Noir (Burgundy, France)

Coravin Selekcija | Selection (1256ml)
Pjenusava | Sparkling

Cuvée No. 747, Champagne Jacquesson 24€
Pinot Noir, Chardonnay (Champagne, France)

Bijela | White

Riesling Federspiel "Burgstall” FX Pichler 2013  14€
(Wachau, Austria)

Albarino "Pazo Barrantes" M. de Murrieta 2022 16€
(Rioja, Spain)

Hermitage Blanc, E. Guigal 2013 18€
Marsanne, Roussane (Rhone Valley, France)

Capellania, Marqués de Murrieta 2020 27€
100% Viura, (Rioja, Spain)

Roze | Rosé

Cuvée Tradition, Clos Cibonne 2022 10.5€
90% Tibouren, 10% Grenache

Chateau d’Esclans "Garrus" 2022 31€
Grenache (old vines), (Rolle Provence, France)

Crvena | Red

Barolo "Serralunga d'Alba" Luigi Baudana 2018 16€
100% Nebbiolo (Piemonte, Italy)

Volnay, Joseph Drouhin 2022 20€
100% Pinot Noir (Burgundy, France)

Rioja Gran Reserva "Imperial” Vina Real 2015 22€
85% Tempranillo, 10% Graciano, 5%Mazuelo (Rioja, Spain)

Be informed that our menu changes on a daily basis.. Please inform the server of any allergies.
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