
 
 

27.10.  
Delikatesi  

 
Salchichón Ibérico de Bellota | 50g |  ​ ​ 7€ 
Bresaola Golfera | 50g | ​ 8€ 
Jamón Iberico de Bellota 100% | 30g | ​  17€ 
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 

 
Supa od kukuruza slanina, kisela pavlaka | 150g |​ 6€ 
Humus sa karfiolom, pečena crvena paprika | 170g |  ​ 8€ 
Rukola salata kinoa, krastavac, krema od sira | 160g |  ​ 8€ 
Rižoto sa pečurkama, parmezan, vlašac | 180g |  ​ 12€​

Gyoza knedle sa gamborima, soja sos, susam | 170g | ​ 12€ 
Juneći karpaćo ren krem, rukola, ukiseljeni luk, kapar, parmezan | 150g |​ 14€ 

 
Glavna 

 
Pečeni karfiol sa bademima, marakuja sos | 300g |  ​ 15€ 
Domaće špagete sa junetinom, praziluk, ukiseljena keleraba | 300g | ​ 18€ 
Pileći file sa shitake pečurkama, krompir pire, rotkvica | 360g | ​ 18€ 
Riblji bujabez sa bagetom, aioli od bijelog luka | 300g | ​ 18€  
Brancin sa putaneska sosom, brokoli, krompir | 320g | ​ 30€ 
Juneći biftek sa kukuruzom, hrskava riža sa čedarom, biber sos | 320g | ​ 30€ 

 
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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27.10.  
Charcuterie  

 
Salchichón Ibérico de Bellota | 50g |  ​ ​ 7€ 
Bresaola Golfera | 50g | ​ 8€ 
Gorgonzola cheese with honey, walnuts | 80g |​ 7€ 
Jamón Iberico de Bellota 100% | 30g | ​  17€ 
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 

 
Corn soup with sour cream, bacon | 150g |  ​ 6€ 
Hummus with cauliflower, roasted red bell pepper | 170g |  ​ 8€ 
Arugula salad quinoa, cucumber, cheese cream | 160g |  ​ 8€ 
Mushroom Risotto with parmesan, chives | 180g |​  12€  
Gyoza dumplings with shrimps, wakame, sesame seeds | 170g |  ​ 12€ 
Beef carpaccio horse radish cream, arugula, pickled onion, capers | 150g |  ​14€ 

 
Mains 

 
Roasted cauliflower with almonds, passion fruit sauce | 300g | ​ 15€ 
Homemade pasta with beef, leek, pickled kohlrabi | 300g | ​ 18€ 
Chicken breast with shiitake mushrooms, mashed potatoes | 360g |  ​ 18€ 
Fish bouillabaisse with baguette, garlic aioli | 300g | ​ 18€ 
Sea bass with puttanesca sauce, broccoli, potato | 320g | ​ 30€ 
Beef tenderloin with corn, crispy rice with cheddar | 320g |  ​ 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 čašu丨By the glass (125ml)​

 
Pjenušava丨Sparkling 

 

Coral Rosé Brut, Roger Goulart 2023​ 6.5€ 

70% Garnacha, 30% Pinot noir (Penedes, Spain) 

 

Bijela丨White 
 

Sauvignon Blanc "Vihor" Barović 2024​ 7.5€ 

(Bobija, Montenegro) 

 

Gewürztraminer  D. Zind-Humbrecht 2020 ​ 7.5€ 

 (Alsace, France) 

 

Etna Bianco, Planeta 2023​  8€ 

100% Carricante (Sicily, Italy) 

 

Bourgogne Chardonnay Faiveley 2022​  9€ 

100% Chardonnay (Burgundy, France) 

 

Roze丨Rosé  
 

Calafuria, Tormaresca 2025​  6€ 

 100% Negroamaro (Puglia, Italy) 

                                                                                                                     

Crvena丨Red 

 

Vida Cuvee, Vinarija Vida 2025​ 6€​

Vranac, Marselan (Ubli, Montenegro) 

 

Gran Reserva "Hussonet" H.  de Pirque 2020​ 7.5€​

100% Cabernet Sauvignon (Maipo Valley, Chile) 

 

Rosso di Montalcino, Pian delle Vigne 2022​ 8€​

100% Sangiovese  (Tuscany ,Italy) 

 

Château Siran 2014​ 12€​

Merlot, Cabernet Sauvignon, Petit Verdot  (Bordeaux, France) 

 

 

 

     Coravin Selekcija丨Selection (125ml) 
 

Pjenušava丨Sparkling 

 
Special Cuvée, Bollinger NV​ 24€ 

60% Pinot Noir, 25% Chardonnay, 15% Meunier  (Champagne, France) 
 

Bijela丨White 

 

Vouvray "Le Mont" Sec Domaine Huet 2015​ 13€ 

100% Chenin Blanc  (Loire Valley, France) 

 

Pinot Grigio "Dessimis" Vie di Romans 2023 ​ 15€ 

(Friuli, Italy) 

 

Fiano di Bocca di Lupo 2023​ 20€  

100% Fiano (Puglia, Italy 

 

Sancerre “Les Romains” Vacheron 2022​ 21€ 

100% Sauvignon Blanc  (Loire Valley, France) 

 

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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