
A NEW CHAPTER AT BENEDICT CAFÉ:
EUROPEAN CLASSICS THROUGH THE LENS
OF A NEW CULINARY TEAM

Budva, Montenegro – From 1 October, Benedict Café in Budva enters a new chapter
with a new culinary team led by Head Chef Alexey Melnyk and a completely refreshed
food offering.

press@dukley.com
www.dukleyhotels.com

Budva, Montenegro

Warm, colourful and effortlessly chic, Benedict is the kind of place that works just as
naturally for a long breakfast as it does for a spontaneous lunch or dinner by the sea. Its
spacious interior, natural wood tones, greenery and panoramic windows create an
inviting year-round setting, with views of the Adriatic as its most striking feature.

The new culinary direction is led by Alexey Melnyk, who brings his experience from
renowned restaurants in Porto Montenegro to Dukley. Together with his team, he is
shaping a menu built around familiar European favourites, reinterpreted with a
contemporary approach, quality ingredients, clean flavours and a distinctive personal
touch.

28.septembar, 2026.

HI-RES PHOTOS: 
https://drive.google.com/drive/u/1/folders/1_U53JyRETdLh7A1HIoxILnkzl1UYDnW_

https://drive.google.com/drive/folders/1n-4p2qkp1jN63kwsmAjNPIxshXRiVh2w


Mornings remain an essential part of the Benedict experience. The new breakfast menu
combines classics with more modern creations, including a truffle and stracciatella
omelette, tuna tartare breakfast, prawn bowl, shakshuka with cream cheese and
syrniki with pistachio cream. Lighter options sit alongside pastries and desserts for
those who prefer to give breakfast a little more time.

As the day unfolds, the à la carte menu takes on a different rhythm. Beef tartare, baked
Camembert with pumpkin and linguine with prawns in bisque sauce lead into dishes
such as tuna steak and filet mignon made with locally sourced beef. Chicken wings
with kimchi mayonnaise keep the mood more relaxed, making Benedict equally suited
to lunch with friends or an informal dinner.

The experience is rounded off with desserts that carry a more distinctive signature, such
as the caramel and poppy seed éclair and the cranberry and sesame tart.

The menu also fits naturally into a more active lifestyle. Coffee or a light breakfast
before Pilates, a meal after a workout, or a short break following a spa or beauty
treatment make Benedict an easy stop alongside the fitness, wellness and beauty
experiences available within the Dukley resort.

The arrival of Alexey Melnyk and the new menu do not change what guests already
enjoy about Benedict. Instead, they move its story forward. With a stronger culinary
signature, a new team and an offering that follows the rhythm of the day from morning
through evening, Benedict brings a fresh reason to rediscover one of Budva’s most
inviting addresses with a view of the sea from 1 October.

Location
Dukley Gardens, Budva

Reservation
+382 69 160 003
reservation@dukley.com
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