
 
 

07.09.  
Delikatesi  

 
Salchichón Ibérico de Bellota | 50g |  ​ ​ 7€ 
Bresaola Golfera | 50g | ​ 8€ 
Jamón Iberico de Bellota 75% | 30g | ​  13€ 
Gorgonzola sir sa medom, orasima | 80g |  ​ 7€ 
Parmigiano Reggiano sir odležao 40 mjeseci | 80g |  ​ 14€ 
Selekcija delikatesa | 250g |  ​ 20€ 

 
Klasici 

 
Juneći takosi sa aromatičnim majonezom, „pico de gallo“ | 130g |​ 10€ 
Burata sa pestom od bosiljka, tartar od paradajza  | 190g |​ 13€ 
Gambori u puteru bijeli luk, korijander | 130g |  ​ 14€ 
Black Angus burger brioš, čedar sir, džem od luka, “jalapeno” | 250g |  ​ 16.5 

 
Predjela 

 
Parmiđana sa patlidžanom i straćatelom | 160g | ​ 9€  
Cvekla salata sa rukolom, rotkvicom, feta sirom, orasima | 180g |  ​ 10€ 
Riblja pašteta sa ražanim hljebom, paprikom i pikantnim uljem | 160g |  ​ 12€ 
Juneći tataki sa krastavcem, mladim lukom i ponzu sosom | 150g |  ​ 14€ 

 
Glavna 

 
Domaće špagete sa limunom bosiljak, badem | 220g | ​ 9€ 
Pečene pečurke sa prazilukom, tofu, pire od badema, susam | 330g |  ​ 16€ 
Rižoto sa crnim tartufima, parmezan, vlašac | 280g |  ​ 16€ 
Piletina „Piccata” sa njokama od krompira, kaprom i limunom | 300g |​ 18€ ​
Brancin sa cveklom, komoračem, renom i lješnikom | 320g | ​ 30€ 
Juneći biftek sa krompir pireom, prokulice, demiglas sos | 330g | ​ 30€ 

 
Francuska Nedelja 

 
Potaž od pečuraka vlašac, orah  | 150g |​ 6€​
Pečeni kamembert baget, ukiseljeni krastavac, džem od smokve | 150g |​ 10€ 
Juneći gulaš pečurke, krompir pire, rotkvica | 350g | ​ 18€​
Bujabez sa crvenim biskom, ajoli od bijelog luka | 320g | ​ 25€ 

 
Prilozi 

 
Krompir pire | Sotirano povrće | Miks zelenih salata | 150g |  ​ 5€ 
Domaći hljeb sa aromatizovanim puterom | 90g |  ​ 2€ 

Želimo da Vas informišemo da se meni mijenja dnevno. Ukoliko imate neku vrstu alergije molimo Vas da informišete Vašeg konobara. 
WINE BAR BUCCA, Podgorica, Baku br.140 
+382 67 99 11 00  buccawinebar@gmail.com 

Sve cijene su izražene u eurima i uključuju PDV  
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07.09.  
Charcuterie  

 
Salchichón Ibérico de Bellota | 50g |  ​ ​ 7€ 
Bresaola Golfera | 50g | ​ 8€ 
Gorgonzola cheese with honey, walnuts | 80g |​ 7€ 
Jamón Iberico de Bellota 75% | 30g | ​  13€ 
Parmigiano Reggiano 40-month old | 80g |  ​ 14€ 
Charcuterie platter | 250g |  ​ 20€ 

 
Classics 

 
Beef tacos with aromatic mayo, pico de gallo | 130g |  ​ 10€ 
Burrata with basil pesto, tomato tartare | 190g |  ​ 13€ 
Garlic butter shrimps with coriander | 130g |  ​  14€ 
Black Angus Burger brioche, cheddar, onion jam, and jalapeño | 250g |  ​16.5€ 

 
Starters 

 
Parmigiana di melanzane stracciatella | 160g |  ​ 9€ 
Beetroot salad with arugula, red radish, feta, walnuts | 180g |  ​ 10€ 
Fish pâté with rye bread, roasted bell pepper, chili oil | 160g |  ​ 12€ 
Beef tataki with cucumber, scallion, potato, ponzu sauce | 150g |  ​ 14€ 

 
Mains 

 
Homemade Pasta with lemon basil, almonds | 220g | ​ 9€ 
Roasted Mushrooms with leek, tofu, almond puree, sesame seeds | 330g | ​16€ 
Black truffle risotto with parmesan, chives | 280g | ​ 16€ 
Chicken Piccata with potato gnocchi, capers, and lemon  | 300g |  ​ 18€ 
Adriatic sea bass with beetroot, fennel, horseradish, hazelnut | 320g | ​ 30€ 
Beef Tenderloin with mashed potatoes, brussels sprouts, carrots | 330g |  ​30€ 

 
September Harvest - France 

 
Mushroom potage, chives, walnuts | 150g |  ​ 6€ 
Baked camembert baguette, pickled cucumber, fig jam | 150g |  ​ 10€ 
Beef ragout mushrooms, mashed potatoes, red radish | 350g |  ​ 18€ 
Bouillabaisse with red bisque, garlic aioli | 320g |  ​ 25€ 

 
 

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 čašu丨By the glass (125ml)​
 

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

 
Bijela丨White 

 
Côtes du Rhône Blanc, E. Guigal 2023​  6€ 
60% Viognier, 15% Roussanne, 10% Marsanne itd. (Rhone, France) 
 
Sauvignon "Meandar" Patrimonio 2024​ 6.5€ 
(Bobija, Montenegro) 
 
Gewürztraminer , Zind Humbrecht 2020 ​ 7.5€ 
(Alsace, France) 
 
Chablis, William Fevre 2022​  10.5€ 
100% Chardonnay (Burgundy,France) 
 

Roze丨Rosé  
 
Calafuria, Tormaresca 2024​  6€ 
100% Negroamaro (Puglia, Italy) 
 
Whispering Angel, Caves d’Esclans 2025​  7€ 
Grenache, Cinsault, Rolle (Provence, France) 
                                                                                                                     

Crvena丨Red 
 
Vranac "Kolomat" Patrimonio 2021​ 6€​

(Bobija, Montenegro) 
 
Vino Nobile di Montepulciano, La B. 2021​ 6.5€​

90% Prugnolo Gentile (Sangiovese), 10% Merlot (Tuscany, Italy) 
 
Gigondas Rouge, E. Guigal 2021​ 10€​

70% Grenache, 20 % Syrah, 10% Mourvèdre (Rhône, France) 
 
Château Corbin 2019​  10€ 
90% Merlot, 10% Cabernet Franc (Bordeaux, France)   
 

Coravin Selekcija丨Selection (125ml) 
 

Pjenušava丨Sparkling 
 
B.  de Blancs “Latitude” Larmandier-Bernier NV​ 24€  
100% Chardonnay (Champagne, France) 
 
Rosé Vintage, Louis Roederer 2017​ 28€ 
65% Pinot Noir, 35% Chardonnay  (Champagne, France) 

 
Bijela丨White 

 
Riesling Federspiel "Burgstall" FX Pichler 2013 ​ 14€ 
(Wachau, Austria) 
 
Mercurey “Clos Rochette” Faiveley 2022 ​ 14€ 
100% Chardonnay (Burgundy, France) 
 
Pouilly-Fumé "Indigène" Pascal Jolivet 2020​ 18€  
100% Sauvignon Blanc (The Loire Valley, France) 
 
Cervaro della Sala, Castello della Sala 2023​ 22€ 
Chardonnay, Grechetto (Umbria, Italy) 
 

Roze丨Rosé  
 
Cuvée Tradition, Clos Cibonne 2022​  10.5€ 
90% Tibouren, 10% Grenache (Provence, France) 
 
Château d’Esclans "Garrus" 2022​  31€ 
Grenache (old vines),(Rolle (Provence, France) 
 

Crvena丨Red 

 
Sito Moresco 2019​ 18€ 
Nebbiolo, Barbera, Merlot  (Piedmont, Italy) 
 
Château Romassan Rouge 2020​ 19€ 
90% Mourvèdre and 10% Grenache  (Provence, France) 
 
Tignanello, Antinori 2021​  32€ 
Sangiovese, Cabernet Sauvignon, Cabernet Franc (Tuscany, Italy) 

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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