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cames of chess, but somehow it managed to stay true to itself

everywhere in Montenegra, the choice of hotels is
lirnired. All the usual suspects are rumoured o be
locking to invest = Kempinski, Hilton, Four
Seasons = but until they do, the majorty of hotels
here are Communist-era monaliths. There 15,
howeever, Hotel Splendid in nearby Bedidil. Should
you ever get the spooky feeling that everything

in Montenegro s being manipulated to a grand -
probaldy Russian — plan. the Splendid will do
little: to allay your fears. A Russian-owned,
five-star, kitsch monstrosity, it resembles a beached
eriise liner half-sunk in sand with the *higgest

spa on the Adriatic’. The Splendid’s early reputation
was far from splendid, Three bombs exploded
an-site during construction, and the police officer
investigating the blasts was killed. When it
opened in September 2006, guests were bussed

in while being watched by armed guands
Thankfully, mattzrs have improved. and the place
is now perfectly safe to stay in, as Mick Jagger
and Madonna can vouch, The Bond film Castree

Rovele was a welcome bogst. Bond and Vesper
stay at ‘Hotel Splendide” in ‘Montenegro' {the
Montenegrin scenes were actually shot in the Crech
Republicy. ‘Many guests ask for the casino, which
we don't have, and for James Bond's room,” says
Larisa Jovanovic, the Splendid’s spokeswoman,
The Montenegrin way of life highlights many
of the foreign influences to which this country
has been subjected over the past thousand vears,
influcnees which have been filtered through the
Monteneygrn genes for the finer things of Life.
Take food and donk. One legacy of the Venelian
Republics grip on coustal Montencgro (1420 wo
1797} is that the food 15 recogmsably Venetian:
the classic Montenagrin meal consists of a
combination of prosciutto (slightly saltier than in
lealv), octopus salad, fish and squid-ink risatoo
Squid-ink rizotto is the Montenegrin classic, as
ubiquitous as the hamburper is in the USA,
Before and after each meal, rakja is the
trachtional tipple, This Montenegrin grappa is

From far left; lishing on
the Bay of Kotor; Willa
Milocer, once a rayal
residence, now part of
the new Amanresort; the
bar at Hotel Splendid in
Beéici; Sveti Stefan
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The Bay of Kotor is
Montenegro’s national icon.
described by Byron as ‘the
most beautiful contact
between earth and sea’

variously distilled from pears, grapes, plums and
— during World War T - floorbaards. Rakja is

an imporiant lubricant of social and business
life. *I repularly mest the mavor of Tivat,” said
one English businessman based here, ‘and [ have
yet to do so without getting stuck into a bottle
of rakja. However tough the negotiation, once
the rakfa and cigarertes come out, lunch can

last (hree hours, no matter who you are with.!

Coftee-drinking is another cherished
Montenegrin ritual, derived from both Venetian
and Ottoman eras. If [talians salute the day with an
espressn knocked back in one go, Turks linger over
theirs, while smoking. Montenegring combine both
approaches: they take their coffee seated, often with
a succession of mechanically consumed cigarelles
and shots of relje. Every pavement in Montenepro
15 a free-form, alfresco coffee lounge with tables
and padded armchairs intended o prolong and
thoroughly indulge the coffee-drinking hahit.

Cotee is the cue for ‘pulake’. a Montenegrin
expression meaning, “Time to take il easy’, which
irself is an excuse wo carry on The Great Montenegrin
Conversation conductad with the universal props
of cigarettes and aleohal. It begins with cars, women
anid sport and, if the rafia comes out, arns umwisely
to politics. “We Balkans have inside us o monster,

a volatile cocktail of Mediterranean and Slav” said
Stankowié, leaning forward. “We are driven by
emotions. Balkan peoples are incapable of keeping
things bottled up. That applies to emaotions as well
as drink. “Denial™ is a river in Africa.”

While the cafés of Budva teem with collee
drinkers, half a mile away, one of the biggest
investments in Montenegro's bright new touristic
future is under way. The Amanresorts group has
acquired 32 acras eccupying two kilometres of
coastline, Among ‘dozens’ of European projects that
Aamanresorts is considering, this is the largest and
maost advanced. It is located on a delightful coastal
strip of bays, rocky promontories and terraced
olive groves interspersed with formal gardens. The
scents of pine and rosemary drug the air,

When compleled, the Aman property will
comprise three hotels, two villas, spa, Testaurants,
shops, sports facilities, nightclubs and so on, The
six-bedroom Villa Miloger is already open and
the two Queen Marija Suiles, in a separate villa,
are set to follow this month. An unremarkable
two-storey stone rectangle, Villa Milofer was the

Cortnued on page 146

MONTENECGRO: THE LOWDOWN

GETTING THERE
Montenegro Alrlines
(O 7BG4 4032, v
merteregraaidines.com]
flies froen Ganwick bo Toat.
JAT Airways (020 7528
2007 wwaw j2thancan carm)
Fies from Heatheow 1o
Tivat via Belgrade. Se=
wwwisit-momlenggro.com
for Eanaral informaticon.

WHERE TO STAY

Villa Miloger apened in
Oecember 2008 near Bucva
Janded the maragemenl of
Amanresorts: the Queen
Marija Suites cpen this
manth. Svetl Stefan = bemng
restored and will open as
Arnan Sveli Slefan at 2 date
vt to e conf rred. OO 382 32
AN www amanresats
carm. Suites fram £606.50
Hotel Splendid in Batic

Fas 341 roorms and sutes,
00 382 32 772777 www
montanegrosErs com
Cowibdes fram 2107

Hotel Vardar is z smart,
Z3-roeen hotel in Kotar's

Qlc Town, with a paeement
terrace café GO 382 37
225054 wwrr el vardar
com. Dowbles from €125
Bianca Resort & Spa, in
Kaladir. is 3 strking modam
take on & hunting lodge. 40
382 20 BEANN, wwwibance
resortcom, Deubles fom £150

WHERE TO EAT
BUDVA

Konoba Stari Grad A small
ltalian-style trattoria with
great seafood and pasta,
plus meat-based favourites.
Eat on the terracs
cverkoaking the city walls
and the beack. Mezoseva
14; 00 382 33 454443
Knez Konoba Fzrtastic
risatbos
afr - are aagantly prezented
m this old-town konoca
{trattoria). Afinow Liufwse

Tri Rlbara Just cutside Budva,
I Rafaiiovici. and right an
the eazh: yau can dip youir
toes in the water and eat
Iresh seafoed bara, Bad
besct, (0 382 33 471050
MB lee Club Cn the main
squa~s of the old bown. this
s papular for (25 maming
caffee and, later nthe cay
cocktails. Megoseva

(W) 3R 33 J52RR2

& Dutzide Bucva, past
Bveti Stefan, is the szaside
salllement of Przno, whers
watefront resauwrants have
fantastic fish ard s=afond
The thres racormencien
kanotes are Konoba More,
Ked Zaga 2o Langust.

KOTOR

Galion Right cr the manna
thes is where you'l finc the
best fresh fish in town,

squid ink, sesiood,

grilbedd and sprinkled with
Il ollve oil. Susan): OO
382 32 325054

Stari Grad i the ik
Sguare’ with a ving-covered
terrace out front. Stari Grad
i5 great tor fresh fish and
traditional Balkan (e meaty
dishes. Trg od Miijeka; 00
382 32 322025

¥ina Santa Cutside Koor,
but worth the trip 1o see
the kvely Lustica Perinsula.
Farried chet Dragan Penéid
gves seafood diskes &
French spm. Ohala Dovasenicsy
0 382 3247 38117
Ristorante Tramontana
Alse just autside town, with
Rerescus views fram te
roaftap ter-=ce, Excellent
pesta and saafeod, Erdar:
) 382 32 IUAG

PERAST

Conte Mautilus Perzst's
mast arwephenc place to
eat, with water-sicde tahles
Great for kg, relaxed
dinners, Hatsl Conts

0 382 32 373587
Restoran Stari Miini
Mortenegm's best-known
restaurant for rormantic
dinners, set in an od mill
o the edps of & small bay
Order the fantastic brodet
(Calmatian fish stew)
Jadranski put, Ljula; OO 382
32 333555 VESNA MARIC
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