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MENI * MENU



Welcome to Forza Kuk

Our cuisine celebrates the bold spirit of Montenegro, where the freshness of the
mountains meets authentic Balkan tradition. Set high above the Bay, on the slopes
of Lov¢en, we work with carefully selected local ingredients, seasonal produce, and
time-honoured recipes to create dishes that are both generous and full of character.
Inspired by the energy of the landscape and the warmth of Montenegrin hospitality,
our kitchen brings a contemporary touch to traditional flavours — simple, rich,

and deeply satisfying.

Each dish reflects the strength of the mountains and the heritage of the region —
honest, hearty, and made to be shared.

Relax, enjoy the view, and let us take care of the rest.

a MILK @ EGGS GLUTEN 6‘ FISH é"‘* CRUSTACEANS ad PORK

" I} L ) ¢
® SESAME % SOYA B MUSTARD MNUTS @MOLLUSCS & SULPHITES



KUVER ¢ COUVERT
Hleb-selekcija, maslinovo ulje-selekcija, ‘amouse bouche’ Sefa kuhinje . ... . .. 80gr
Bread-selection, Olive Oil - selection, Chefs ‘amouse bouche’

Hladne delicije iz mora i sa pasnjaka
Cold delicacies from the sea and pastures

Tuna tartar - Tuna Tartare®® . . 1500r. . .

jadranska tuna, emulzija divljih citrusa i maslinovog ulja, krambl od maslina
Adriatic tuna, wild citrus and olive oil emulsion, olive crumble

Krudo od lokalno ulovljenih Skampi-emulzija divljih citrusa i maslinovog ulja & 120gr . .

Locally caught prawns crudo-wild citrus and olive oil emulsion

Lovéenski tartar biftek « Lovéen Beef Tartare ® . ... . .. .. ... . ... 1809r . .

Black Mountain Angus govedina, lovéensko bilje, zumance
Black Mountain Angus, Lovcen herbs, egg yolk

Lovéenska bresaola « Lovéen Bresaola & .. ... .. .. ... .. .. ... .. 110gr . ..

Susena govedina, rukola, ¢eri paradajz, parmezan, maslinovo ulje
Air-dried beef, rocket, cherry tomatoes, Parmesan, extra virgin olive oil

Njeguski prSut i suve smokve ™ 1209r . .

Traditionally cured ham from Njegusi and dry figs

ZreliovGjisirsaNjeguSa 8 .. ... ... .. 1209r . .

Aged sheep’s cheese from Njegusi

Mladi lisnati kravlji siriz Kolasina & . ... ... ... ... ... ... .. ... ... ... 120gr
Young layered cow’s cheese from Kolasin

Polutvrdi kozji siriz Crmnice 8 . ... ... ... . . 120gr
Semi-hard goat’s cheese from Crmnica

.26,00€

. 28,00€

.26,00€

18,00€

.20,00€

.20,00€

....15,00€

....18,00€



Lagana jela i salate « Light meals and salad

Hladna fusili pasta sa jadranskom tunom& &8 ® . . .. .. .. . . .. .. .. .. .. 25091 . . .

Cold fusilli pasta with Adriatic tuna

Cezarsalata @ B ® # 260gr . ..

(piletina, krutoni, slanina, cezar dressing, parmezan, mix zelenih salata)

Caesar salad with chicken
(croutons, bacon, parmesan cheese, caesar dressing and mixed green lettuce)

Forza cheese burger sa pomfritom 8® .. ... ... .. ... ... .. ... ... ... ... 4309r . .

(junetina, ¢edar sir, paradajz, slanina, mix zelenih salata)

Forza Cheeseburger with French fries
(beef, cheddar cheese, tomatoes, bacon, mix of green salads)

Chicken nuggets & ® . . . ... . 220gr . .

Burata sa lokalnim paradajzom i domac¢im pestom &a®& ... ... ... .. ... ... 2050r . ..

Buratta cheese with local tomato and homemade pesto sauce

Grekasalata B .. 220gr . ..

(krastavac, paradajz, feta sir, origano, masline)

Greek salad
(cucumber, tomato, fete cheese, oregano, olives)

Forzasalata @™ .. . . . 225gr ..

(mix zelenih salata, kozji sir, nar, suva brusnica, ¢eri, orah)

Forza salad
(mix of green salads, goat cheese, pomegranate, dried cranberry, cherry tomatoes, nuts)

BokeljSka salata . ... ... .. . 1909r . ..

Bokeljska salad
(srce zelene salate, crvena rotkvica, mladi luk, vinsko sirce)
(green lettuce heart, red radish, spring onion, wine vinegar)

22,00€

19,00€

. 25,00€

..19,00€

18,00€

15,00€

. 15,00€

12,00€



Supe - Soups

Supa od ribe s grebena - Reef fish soup & .. .. .. L. 300ml
tradicionalna supa u stilu Boke
the traditional Boka-style soupa

Pile¢a bistra supa - Chicken clear soup. . ........ ... ... .. .. ... .. .. ... . 300ml

Domaca minestrone supa - House minestronesoup a8 ® ... .. ... ... .. 300ml

Tople delicije iz mora i sa pasnjaka
Warm delicacies from the sea and pastures

Linguini ‘aglio olio peperoncino’ sa gamborima ® .. ... .. ... .. . ... ... 3009r . .

Linguini ‘aglio olio peperoncino’ with prawns

Mediteranska kapesanta u crnoj kori od tartufa na kremi od krompira @& .. . 180gr . . .

Scallop in black truffle crust on top of cream potato

Zapeceni gambori u sosu od putera i bijelog luka €& .......... ... ... ... 2509r . .

Baked shrimps in butter-garlic sauce

Domacde frigane lignje, topli Cips, tartar sos @& . ... . ... ... .. ... ... ... ... 280gr . .

Crisped local line caught calamari, warm crisps, sauce tartar

Ragu od jadranskih lignji sa krompirom ® .. ... ... .. ... .. ... .. .. .. 3009r . ..

Adriatic squid ragout with potatoes

Grillovana jadranska hobotnica na kremi od pasulja sa crvenim lukom & & . . .240gr . .

Grilled adriatic octopus on beans creme with red onion

RiZoto sa gamborima i tikvicama &8 .. ... ... ... ... ... ... 3009r . .

Risotto with shrimp and zucchini

....12,00€

....8,00€

... 10,00€

.26,00€

22,00€

.26,00€

. 25,00€

28,00€

. 28,00€

. 28,00€



Foie Gras, brioche i marmelada od smokve 8® . ... ... ...
Foie Gras, brioche & fig marmalade

Rigatoni pasta na Njeguski nacin 8 @ .. .. ... . ..
Rigatoni pasta Njegusi style

bijeli luk, odlezani kravlji sir i hrskava panceta
garlic, aged cow's cheese and crispy bacon

Rizoto sa biftekom i tartufima @& ... ... ... . .. ... . ...
Risotto with beefsteak and truffles

RiZzoto sa Sparglama i limunom & .. ... ... ... ... ... ... ...
Asparagus & lemon risotto

SpargledlaBismarck 8 .. ... ... ...
Asparagus a la Bismarck

Blansirane Spargle, jaje na oko, puter, Grana Padanno sir
Blanched asparagus, fried egg, butter, Grana Padanno cheese

Kroketiodsira @ ®®& .. .. .. . . ... ... ... ... ...
Cheese Croquettes

Panirani domaci sir, kajmak, ajvar i tostirani orasi
Breaded house cheese, kajmak, ajvar and toasted walnuts

Gratinirani bakin patlidan & ... ........ ... .. ... .. .. ...
Traditional grandmothers style aubergine

gratinirani patlidzan sa salsom od paradajza i Kolasinskim sirom
gratinated aubergine, tomato salsa and cheese from Kolasin

Domacdi mini njoki sa paradajz sosom i parmezanom & ® &
Homemade mini gnocchi with tomato sauce and parmesan

Linguini pasta u bjelom sosuod tartufa 8® . ... ... ... . ..
Linguine pasta in white truffle sauce

. 28,00€

. 24,00€

. 28,00€

.26,00€

.18,00€

. 25,00€

. 22,00€

..19,00€

.26,00€



Selekcija jela od lokalnih mesa
po tradicionalnim recepturama nasih baka
Locally sourced meats, prepared using

traditional recepies from our grandmothers

TelecabeCkasnicla 8® .. ... . 3509r . . .

Veal Wiener Schnitzel

Kremasti pire, svjeza rukola, limun, puter
Creamy potato puree, fresh arugula, lemon, butterk

Grilovani ¢evapinasosuod kajmaka & .. ... ... ... ... ... 3009r . .

Grilled kebab on kajmak sauce

Teleéa taljata sa sosom od domaceg kajmaka & ... ......... ... ... ... .. .. 280gr . .

Veal tagliata with homemade kajmak sauce

Svinjska koljenica. .. ... ... 600gr . .
Pork shank
Njeguski Stek  Njegusi steak @+ ... . .. ... ... 3209r ..

Rolovana i pecena teletina, njeguski prsut, kolasinski sir
Rolled and roasted veal, Njegusi prosciutto, Kolasin cheese

Filet mignon . .. .. 280gr . .
Filet mignon
PileCibatak .. ... . . 3009r . ..

Chicken drumstick

Jagnjeci kotlet . .. ... 3209r ..

French rack of lamb

Tomahawk-za dvije osobe .. ... ... . 100gr
Tomahawk- for two persons

32,00€

.20,00€

. 28,00€

.34,00€

.34,00€

.34,00€

21,00€

.48,00€

.. 26,00€
..... 19,00€



Selekcija specijaliteta od ribe i plodova mora

iz naseg Jadrana

A curated selection of fish and seafood specialites

from the Adriatic sea

File brancina na morskoj soli @
Seabass file on sea salt

Posirani file brancina na morskoj soli sa aromatic¢nim travama sa Lovéena

Steamed seabass file on sea salt with aromatic herbs from Lovcen hill

Hobotnica « Octopus @ . .. ... .
Gambori « Prawns & .
Lignje « SQuIds @ . .
Losos « Salmon @
Tuna - Tuna @
File brancina - Sea Bass &

Svjeza jadranska riba « Fresh Adriatic fish & ... ... ... .. ... ... ... ... .

Jastog - Lobster €

Izaberi sos - Pick your sauce

Demiglas sos « Demiglace sauce
Sos od crnog bibera - Black pepper sauce &
Miso sos - Miso sauce £
Sos od putera i bijelog luka - Butter-garlic sauce @
50ml / 4,50€

Sos od sira i tartufa ¢ Cheese and truffle sauce &
50ml/ 5,50€

.. 35,00€

.. 28,00€
.. 28,00€
.. 28,00€
.. 32,00€
.. 32,00€
.. 35,00€

. 10,00€

.. 22,00€



Prilozi - Side dishes

Hrskavi kolutici luka « Crispy onionrings ® ... ... ... ... ... . ... ... ...... 150gr .. ..

Dalmatinski stil blitve s krompirom . .. ... ... ... . 180gr .. ..

The Dalmatian style Swiss chard with potatoes

Pekarski krompir « Baked potatoes. . ... ... .. ... .. 180gr . . ..
Pire krompir -« Mashed potatoes. . ... ... ... .. . ... 180gr . . ..
Krompir pomfrit « French Fries ... ... .. . . 180gr .. ..
PirinaC « Rice. .. ... 180gr . . ..
Zelene Sparoge « Green asparagus . .. ... 120gr
Przeno ili grilovano sezonsko povrée . ... .. .. ... 180gr

Sauteed or grilled seasonal vegetables

700€

7,00€

7,00€
7,00€
7,00€
700€
... 14,00€

... 14,00€



Dezerti - Desserts
Domaca torta » Homemade cake 8®™S ... . . ... ... 1809r ... .8,00€

Domadisladoled 8 .. .. .. ... 120gr . ... 9,00€
Homemade ice cream

Mix sezonskog voca - zadvije osobe . ... ... ... 450gr ... .18,00€
Mix of seasonal fruit - for two persons






www.forzagroup.me
0O forzahotels



