
V igor pretače snagu i vitalnost planina u svaki zalogaj, 
njegujući koncept koji spaja lokalne sastojke i tradiciju 

sa modernim tehnikama pripreme, stvarajući jedinstvenu  
gastronomsku ponudu. 
U toploj atmosferi koja odiše autentičnošću, doživite snagu i 
posebnu energiju Kolašina, njegove istorije i tradicije.
Dodir tradicije, dah modernog.

V igor transfers the strength and vitality of the mountains 
into every bite, blending local ingredients and tradition 

with modern cooking techniques to create a unique culinary 
experience.
In a warm atmosphere filled with authenticity, immerse  
yourself in the power and special energy of Kolašin, its  
history, and its traditions.
A touch of tradition, a breath of modernity.





HLADNA PREDJELA / COLD APPETIZERS

							     

Plata domaćih delicija
Selekcija domaćih suvih mesa i sireva, domaće priganice 
Local flavours platter 
Selection of homemade dry meats and cheeses,
homemade fried dough bites 
| 1, 2 |								        450gr	�  24

Kolašinske gril sirne rolnice	
Pršut, domaći sir, rukola, krema od pečenih paprika 
Kolašin-Style Grilled Cheese Rolls 
Dry-cured ham, homemade cheese, arugula, 
roasted pepper cream	 			 
| 2 |								        250gr� 16
	 		  							     
Burata / Burrata
Burata, domaći pesto, džem od paradajza, ulje planinskih trava  
Burrata, homemade pesto sauce, tomato jam, mountain herb oil
| 2, 5, 6 |							       250gr� 24
		
Receptura Šefa: Tatar & puter od bijelog luka
Biftek, komfitirana žumanca, prepečeni hleb, puter sa bijelim lukom
Chef s Special: Tatar & Garlic butter
Steak, confit egg yolks, toasted bread, butter with garlic
| 1, 2, 3, 5 |							       220gr � 22

Tuna tataki
Tuna, jaja od prepelice, prženi čips od luka, sos od ostriga, gel od mandarine
Tuna, quail eggs, fried crispy onion, oyster sauce, tangerine gel
| 3, 9, 13 |                                                                                                        220gr � 22
	
										        
Cvekla u finom dimu - carpaccio
Cvekla, gorgonzola, orasi, mikro bilje
Beetroot in Fine Smoke – Carpaccio 
Beetroot, gorgonzola, walnuts, micro herbs
| 2, 6 |	  				    			   180gr	�  14

Vegetarian Vegan To Share

All prices are listed in euros and include VAT. The tip is not included in the stated prices.  
Sve cijene su izražene u eurima i uključuju PDV. Napojnica nije uključena u cijenu.

1 Gluten / Gluten	 2 Laktoza / Lactose	 3 Jaja / Eggs	 4 Med / Honey	  
5 Bijeli luk / Garlic	 6 Orašasti plodovi / Nuts	 7 Celer / Celery	 8 Senf / Mustard 
9 Susam / Sesame	 10 Jagoda / Strawberry 	 11 Malina / Raspberry	 12 Mak / Poppy seeds
13 Soja / Soy



TOPLA PREDJELA / WARM APPETIZERS

SUPE I ČORBE / SOUPS

Kolašinski kačamak / “Kolašinski kačamak”				  
Krompir, pšenično brašno, sir, skorup  
Potatoes, wheat flour, cheese, clotted cream 
| 1, 2 | 								        800gr	�  26

Rižoto sa gamborima
Riža, gamori, crna maslina, špargla, bisk od gambora
Risoto with prawns
Rice, prawns, black olive, asparagus, prawns sauce
| 2, 7 |  								        350gr 	               22	
			 
Šumska harmonija u rižotu				  
Riža, vrganj, lisičarka, smrčak, puter, parmezan
Forest Harmony Risotto
Rice, penny bun, chanterelle, morel, butter, parmesan cheese			 
| 2, 5 |  								        350gr   	              20	
			 
Pikantni rigatoni sa čeri paradajzom
Rigatoni, čeri, mocarela, bosiljak, marskapone
Spacy rigatoni with cherry tomato
Rigatoni, cherry tomato, mozzarella cheese, basil, marscapone 
|1, 2 |								        350gr                  18	
			 
Kremaste papardele sa vrganjima
Domaće papardele, vrganj, bijeli biber, bijelo vino
Creamy Pappardelle with porcini mushrooms 
Homemade pappardelle, penny bun, white pepper, white wine
| 1, 2 | 			    					     350gr � 19

Velute od pečuraka / Mushroom Velouté				  
Smrčak, vrganj, lisičarka, velute
Morel, penny bun, chanterelle, velouté sauce		
| 1, 2 |  	     							       250cl 		  9	
										        
			 
Teleća ragu čorba / Veal Soup				  
Teleća plećka, luk, šargarepa, grašak,celer
 Veal shoulder, onion, carrot, peas, celery
| 1, 7 |								        250cl � 9

Vegetarian Vegan To Share

1 Gluten / Gluten	 2 Laktoza / Lactose	 3 Jaja / Eggs	 4 Med / Honey	  
5 Bijeli luk / Garlic	 6 Orašasti plodovi / Nuts	 7 Celer / Celery	 8 Senf / Mustard 
9 Susam / Sesame	 10 Jagoda / Strawberry 	 11 Malina / Raspberry	 12 Mak / Poppy seeds
13 Soja / Soy

All prices are listed in euros and include VAT. The tip is not included in the stated prices.  
Sve cijene su izražene u eurima i uključuju PDV. Napojnica nije uključena u cijenu.



GLAVNA JELA / MAIN DISHES
Sporo pečena teletina sa pšenicom
Teleći paumflek, pšenica, njeguški sir, espuma od majčine dušice
Slow backed veal with wheat
Veal paumfleck, wheat, njeguski cheese, thyme sauce
| 1, 2 |								        400gr � 26
				  
Jagnjeći kotlet sa krompir pireom i glaziranom šargarepom
Jagnjeći kotlet, krompir pire, glazirana baby šargarepa, sos od crvenog vina
Lamb chop with mashed potato and glazed carrot
Lamb chop, homemade mashed potato, glazed baby carrot, red wine sauce
|2|							                       400gr � 38

Biftek / Beef Steak
Špargla, pohovani domaći skorup, sos od zelenog bibera
Asparagus, breaded homemade cream cheese, green pepper sauce
| 1, 2, 3 |	  						      400gr � 32
	
Meso na seljački način / Rustic style porck meat
Svinjski vrat, krompir, crni luk
Porck neck, boild potato, onion
| 1, 5 |								        550gr	�  20

File pastrmke sa brokolinijem u bearnez sosu
Pastrmka, brokolini, bearnez sos
Trout fillet with baby broccoli
Trout, baby broccoli, bearnes sauce 
| 2, 5, 3 |							       400gr	�  22
	
Piletina sa orašastim plodovima
Pileći file, badem, lješnik, pire od šargarepe, sotirano povrće
Chicken with nuts
Chicken fillet, almond, hazelnut, carrot pure, sauted vegetable
| 1, 6, 3 |							       400gr � 16
				  
Tuna stek - celer krema, tartufi, komfitirani čeri paradajz
Tuna steak - celery cream, trufles, confit cherry tomato
| 2, 7 |								        350gr � 28
				  
Konfitirani pačiji batak
Pačiji batak, ragu od smrčka, bolinger krompir 
Confit duck drumstick
Duck drumstick, morel ragout, bolinger potato
| 1, 2, 7 |							       400gr	�  32

Vegetarian Vegan To Share

1 Gluten / Gluten	 2 Laktoza / Lactose	 3 Jaja / Eggs	 4 Med / Honey	  
5 Bijeli luk / Garlic	 6 Orašasti plodovi / Nuts	 7 Celer / Celery	 8 Senf / Mustard 
9 Susam / Sesame	 10 Jagoda / Strawberry 	 11 Malina / Raspberry	 12 Mak / Poppy seeds
13 Soja / Soy

All prices are listed in euros and include VAT. The tip is not included in the stated prices.  
Sve cijene su izražene u eurima i uključuju PDV. Napojnica nije uključena u cijenu.

1 Gluten / Gluten	 2 Laktoza / Lactose	 3 Jaja / Eggs	 4 Med / Honey	  
5 Bijeli luk / Garlic	 6 Orašasti plodovi / Nuts	 7 Celer / Celery	 8 Senf / Mustard 
9 Susam / Sesame	 10 Jagoda / Strawberry 	 11 Malina / Raspberry	 12 Mak / Poppy seeds
13 Soja / Soy

1 Gluten / Gluten	 2 Laktoza / Lactose	 3 Jaja / Eggs	 4 Med / Honey	  
5 Bijeli luk / Garlic	 6 Orašasti plodovi / Nuts	 7 Celer / Celery	 8 Senf / Mustard 
9 Susam / Sesame	 10 Jagoda / Strawberry 	 11 Malina / Raspberry	 12 Mak / Poppy seeds
13 Soja / Soy



DRY-AGED SELEKCIJA MESA

PRILOZI / SIDES

T bon steak		   � 70
Rib-eye steak		   � 90 
Tomahawk 		�    150 
Black angus rib-eye		   � 250 

Kolašinski pečeni krompir / Kolašin-Style Roasted Potatoes
Krompir, bijeli luk, so / Potato, garlic, salt 
| 2, 5 |								        200gr � 7
										        
Domaći pire krompir / Homemade Mashed Potatoes
Krompir, mlijeko, puter
Potato, milk, butter 
| 2 |								        200gr � 5

Grilovano povrće / Grilled Vegetables
Tikvica, patlidžan, paprika, paradajz, šampinjoni	   
Zucchini, eggplant, pepper, tomato, mushrooms	
| - |								        200gr � 6

Sotirano povrće sa susamom / Sauted vegetables with sesame
Luk, tikvica, paprika, šargarepa, celer, susam, soja sos
Onion, zucchini, pepper, carot, celery, sesame, soy sauce	
| 7, 9, 13 |						                    200gr � 8

1kg

Vegetarian Vegan To Share

All prices are listed in euros and include VAT. The tip is not included in the stated prices.  
Sve cijene su izražene u eurima i uključuju PDV. Napojnica nije uključena u cijenu.

1 Gluten / Gluten	 2 Laktoza / Lactose	 3 Jaja / Eggs	 4 Med / Honey	  
5 Bijeli luk / Garlic	 6 Orašasti plodovi / Nuts	 7 Celer / Celery	 8 Senf / Mustard 
9 Susam / Sesame	 10 Jagoda / Strawberry 	 11 Malina / Raspberry	 12 Mak / Poppy seeds
13 Soja / Soy



SALATE / SALADS

Knjaževa salata	 / The Knjaz’s Signature Salad
Kupus, šargarepa, crni luk, paprika, senf, ren
Cabbage, carrot, onion, pepper, mustard, horseradish
| 7, 8 |								        250gr � 6
				  

Domaća turšija / Homemade pickled vegetables
Kupus, krastavac, zeleni paradajz, paprika, šargarepa
Cabbage, cucumber, green tomato, pepper, carrot                   
 | - |								        250gr � 6
			 
Kisjeli kupus / Sauerkraut Salad
 | - |								        250gr � 6

Zelena salata / Fresh lettuce
Salata, limunov sok, čeri paradajz
Lettuce, lemon juice, cherry tomato	
| - |	  							       250gr	�  6

Rukola salata / Arugula Salad
Rukola, čeri paradajz, parmezan  
Arugula, cherry tomatoes, parmesan	
| 2 |								        250gr  � 8

Bjelolučena paprika
Roasted red pepper with garlic
| 5 | 								        250gr � 6

Vegetarian Vegan To Share

All prices are listed in euros and include VAT. The tip is not included in the stated prices.  
Sve cijene su izražene u eurima i uključuju PDV. Napojnica nije uključena u cijenu.

1 Gluten / Gluten	 2 Laktoza / Lactose	 3 Jaja / Eggs	 4 Med / Honey	  
5 Bijeli luk / Garlic	 6 Orašasti plodovi / Nuts	 7 Celer / Celery	 8 Senf / Mustard 
9 Susam / Sesame	 10 Jagoda / Strawberry 	 11 Malina / Raspberry	 12 Mak / Poppy seeds
13 Soja / Soy



DEZERTI / DESSERTS

� 	
			 
Tajnoviti Brownie / Hidden Delight Brownie 
Puter, čokolada, jaja, brašno, sladoled od vanile 
Butter, chocolate, eggs, flour, milk cream, vanilla ice cream
| 1, 2, 3 | 							       250gr � 7
				  
Rapsodija od jabuka / Apple Rhapsody	
Jabuke, cimet, šećer, vanila sos 
Apples, cinnamon, sugar, vanilla sauce
| 1, 2 |								        220gr � 10
				  
Royal Čokoladni / Royal Chocolate Cake
Biskvit, crna čokolada, bijela čokolada, pire od maline, badem 
Biscuit, dark chocolate, white chocolate, raspberry puree, almonds
| 1, 2, 3, 6 ,11 | 							       220gr  � 7 

Wulfenia / “Wulfenia”
Mus od bijele čokolade,  kadaif, krema od pistaća,  pire od šumskog voća  
White chocolate mousse, kadayif, pistachio cream, wildberry purée
| 1, 2  |							                      300gr � 14 

Vegetarian Vegan To Share

1 Gluten / Gluten	 2 Laktoza / Lactose	 3 Jaja / Eggs	 4 Med / Honey	  
5 Bijeli luk / Garlic	 6 Orašasti plodovi / Nuts	 7 Celer / Celery	 8 Senf / Mustard 
9 Susam / Sesame	 10 Jagoda / Strawberry 	 11 Malina / Raspberry	 12 Mak / Poppy seeds
13 Soja / Soy

All prices are listed in euros and include VAT. The tip is not included in the stated prices.  
Sve cijene su izražene u eurima i uključuju PDV. Napojnica nije uključena u cijenu.





For any additional inquiries and clarifications, 
please contact our team, and we will gladly fulfill 
your requests. Serving and consuming alcoholic 
beverages and tobacco products to persons under 
18 years of age is prohibited. Written complaints 
can be submitted at the reception of Hotel Wulfenia, 
via email at info@wulfenia.me, or by letter to the 
following address: Milivoja Bulatovića, Kolašin 
81210, Montenegro. 

Za sve dodatne upite i pojašnjenja molimo 
Vas da se obratite našem timu, rado ćemo  
ispuniti Vaše zahtjeve. Zabranjeno je usluživanje i  
konzumiranje alkoholnih pića i duvanskih proizvoda 
osobama mlađim od 18 godina. Pisane prigovore 
možete podnijeti na recepciji hotela Wulfenia, putem  
elektronske pošte na adresu info@wulfenia.me, 
ili slanjem pošte na adresu: Milivoja Bulatovića,  
Kolašin 81210, Crna Gora.


