
JELOVNIK • MENU



”...Za kuvanje treba samo pet sastojaka : ljubav, ukus, 
emocije, harmonija i poštovanje..” - Denio Bruci

“... For cooking you only need five ingredients: love, taste, 
emotions, harmony and respect...” - Denio Bruci



Predjela / Appetizers

Pršuta, avokado i sočivo sa pečenom paprikom // oranž i
korijander sos, yuzu dressing
Prosciutto, avocado  and puy lentil  with roasted peppers // Orange and
coriander sauce, Yuzu dressing

Artičoke, francuska boranija i divlje pečurke // ulje semenki 
bundeve i balsamik dressing
Artichokes, french beans and wild mushrooms  // pumpkinseed oil
and balsamic vinaigrette

 

Tuna, asparagus, jaja prepelice  // tepenade brusketa,
trešnjin dressing
Tuna, asparagus, quail s eggs  // tapenade bruschetta, cherry dressing

Morska trilogija (tartar lososa, marinirani gambori sa rendanim 
kokosom, san žak sa paradajz tepenarde raviola) 
Marine trilogy (salmon tartar, marinated prawns with grated coconut, 
scallops with tomato tapenade ravioli)

Pašte i rižota / Pasta and risotto

Jastog sa brokoli rižotom  // jastogov djus sa ukusom karija
Broccoli  risotto with lobster // curry flavoured lobster jus

Filipinske pirinčane taljatele sa morkim plodovima i začinima
Philippine rice tagliatelle with seafood and spices

 

Taljarine sa šumskim pečurkama u krem sosu, spanać sa 
pinjolama i gorgonzola
Tagliarine in a cream sauce with wild mushrooms, spinach and gorgonzola

Rigatoni sa pršutom, tikvicama, patlidzanom, grilovanim
asparagusom i guščijom dzigericom
Rigatoni with prosciutto, zucchini, eggplant, grilled asparagus and goose liver

14.90 €
360 gr

28.60 €
470 gr

21.30 €
440 gr

20.80 €
490 gr

21.20 €
520 gr

15.70 €
350 gr

19.80 €
320 gr

16.20 €
390 gr



Glavna jela / Main Dishes

Šefovo iznenadjenje
Chef surprise

Grdoba, tempura gambor sa korenastim povrćem  // bosiljak 
ajoli, oregano dressing 
Monkfish, tempura of prawn with root vegetables slaw // sweet basil aioli,
oregano gremolata

Čili, kafa i čokolada teleći file sa rižotom i musom spanaća //
dinstan paradajz, pohovan luk
Chile, coffee and chocolateVeal  tenderloin with rissoto, spinach mouse
// stewed tomatoes, onion rings

Svježa riba gril ili zapečena, ratatule povrće // salpikon miks sos
Grilled or baked fresh fish, ratatouille // salpicon mixture sauce 

Svinjski file u zelenom biberu, njoke sa pestom, parmezanom
i pršutom  
Pork file in green peppercorns and pesto, parmesan i prosciutto  gnocchi 

Leptir filet sveže ribe, pire graška, miks avokado paradajz

Grilled Butterfly filet of fresh fish, green pea puree, avocado tomato relish

36.00 €
540 gr

24.30 €
490 gr

7.00 €
0.100 kg

25.50 €
540 gr

22.00 €
520 gr

33.00 €
540 gr



Vinska karta / Wine list

Bijela vina / White wine

Luča Plantaže 0,75 ....................................................................................................................45,00 €
Chardonnay Barrique Plantaže 0,75 ......................................................................................45,00 €
Trijumf Gold Aleksandrović 0,75 ............................................................................................70,00 €
Pošiš Grgić Pelješac 0,75 .........................................................................................................70,00 €
Malvazija Kozlović 0,75 ............................................................................................................50,00 €
Pinot Grigio Jermann 0,75 ......................................................................................................50,00 €
Chardonnay Jermann 0,75 .....................................................................................................50,00 €
Chablis Grand Cru Les Clos William Fevre 0,75 ................................................................250,00 €
Sauvignon Vigne Orsone, Bastianič 0,75 ..............................................................................45,00 €
Riesling Hugel 0,75 ..................................................................................................................45,00 €
Gewurtztraminer Hugel 0,75 ..................................................................................................45,00 €
Muscat Hugel 0,75 ...................................................................................................................45,00 €
Pinot Gris Hugel 0,75 ...............................................................................................................45,00 €
Gavi di Gavi, Eticheta Bianca, La Scolca 0,75 .......................................................................79,00 €
Gavi di Gavi, Eticheta Silver , La Scolca 0,75 ........................................................................79,00 €

Vermentino Bologheri 0,75.....................................................................................................45,00 €

Rose vina / Rose Wine

Whispering Angel 0,75 ............................................................................................................50,00 €
Rose Batič 0,75 .........................................................................................................................40,00 €
Rose Burić 0,75 .........................................................................................................................40,00 €

Crvena vina / Red Wine

Vladika Plantaže 0,75 ...............................................................................................................45,00 €
Vranac Bariqque Plantaže 0,75 ..............................................................................................45,00 €
Vranac Reserve Plantaže 075 ..................................................................................................80,00 €
Vranac Premijer Plantaže 0,75 ..............................................................................................150,00 €
Arhonto Vranac Krgović 0,75 ..................................................................................................50,00 €
Barolo Albe 0,75 .......................................................................................................................80,00 €
Amarone Montresor 0,75 ........................................................................................................85,00 €
Brunello di Montalchino Lamborghini 0,75 .......................................................................149,00 €
Tignanello 2010  0,75 ............................................................................................................150,00 €
Sassicaia 2010 0,75 ................................................................................................................250,00 €
Barbaresco Gaia 2010 0,75 ..................................................................................................250,00 €

Šampanjci / Champagne 

Cristal 0,75 ...............................................................................................................................370,00 €
Dom Perignon 0,75 ................................................................................................................350,00 €
Moet & Chandon Brut Imperial Rose 0,75..........................................................................180,00 €
Moet & Chandon Imperia Ice 0,75 ......................................................................................180,00 €



Njegoševa 4, Old Town,
85310 Budva
T: +382 (0)33 451 110 
F: +382 (0) 33 451 215
M: +382 (0)69 77 55 11
budva@astoriamontenegro.com
www.astoriamontenegro.com


