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SLOVENIAN CLASSICS

Homemade beef soup with noodles 
1, 3, 7, 9

Veal crown with natural jus, homemade fried
potatoes and sautéed vegetables

1, 7, 9

Homemade cottage cheese štrukelj with 
raspberry and house-made pistachio ice cream

1, 3, 5, 6, 7, 8, 12

SEA ELEGANCE

Mosaic of salmon and tuna carpaccio, colourful 
fish pearls, dried figs, cream cheese and herb oil 

4, 7, 14

Corn-crusted trout fillet, pearl barley risotto
with turmeric and roasted pumpkin seeds  

1, 4, 7, 9

Yoghurt gratin with fresh fruit, 
buckwheat crumble and elderflower sorbet

1, 3, 5, 6, 7, 8, 12

34,00 €

39,00 €

VEGETARIAN HARMONY

Pumpkin carpaccio, apple tartare with honey,
radicchio and caramelised nuts 

8, 12

Celeriac soup with fried egg yolk 
and crispy leek 

1, 3, 7

Fresh homemade pasta in 
truffle sauce with fresh truffle 

1, 3, 7

29,00 €

GARDEN OF WARM FLAVOURS

Beetroot with honeyed walnut, fresh cheese, lamb’s 
lettuce, citrus gel and roasted pumpkin seeds

7, 8, 12

Golden saffron risotto 
7

Pancakes with cream sauce of baked cinnamon 
pears, caramel ice cream and fleur de sel  

1, 3, 5, 6, 7, 8, 12

32,00 €

ALLERGENS: 1 Gluten, 2 Crustaceans, 3 Eggs, 4 Fish, 5 Peanuts, 6 Soy and soybeans, 7 Milk, lactose, 8 Nuts, 9 Celery, 
10 Mustard seeds, 11 Sesame seeds, 12 Sulphur dioxide and sulphites, 13 Lupin, 14 Molluscs.

TASTING MENU
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PREMIUM BISTRO MENU

Mosaic of salmon and tuna carpaccio, colourful fish 
pearls, dried figs, cream cheese and herb oil 

4, 7, 14

Fresh homemade pasta in truffle
sauce with fresh truffle

1, 3, 7

Filet mignon with goose liver on toast, 
Madeira sauce 

1, 3, 7, 9, 12

63,00 €

SOMMELIER RECOMMENDS

Wines by the glass 0,1  l

Penina Blanc de Noirs
Extra brut, Kozinc, Dolenjska

5,70 €

Malvazija
Dry, Santomas, Slovenska Istra

4,60 €

Chardonnay
Dry, Kristančič, Goriška Brda

4,60 €

Sivi pinot Seven Numbers
Dry, Puklavec Family Wines,
Štajerska Slovenia

4,60 €

Merlot Capris
Dry, Vina Koper, Slovenska Istra

4,60 €

Cabernet Sauvignon
Dry, Vina Štoka, Karst

5,80 €

Modri pinot
Dry, Meum, Štajerska Slovenia

6,20 €

Dišeči traminec
Semi-sweet, Steyer, Štajerska

4,60 €

All wines contain sulphites.


