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Cold starters

= Marinated sea bass, pine nut cream, orange oil, buttermilk.....................c.c......e....16,50 €
Recommended wine: Pinela, Vipava 1894, white, dry, 2024, Vipava Valley, Slovenia.................cccccoooiiiiiiniiiiiiniiinnn, 4,50 €/ dcl

= Veal tartare, mashed peas, fried egg yolk, mustard ice cream..........ccccocceviiiiciniennn. 16,50 €
Recommended wine: Pinot Gris, Lavrencic, white, dry, 2024, Vipavska dolina, Slovenia.....................cc..cccccceevevvvenn..... 4,60 € / dcl

= Stracitella with roasted ZUCChINi......c.c.cceeei e e s s 1 9,00 €
Recommended wine: Rebula, Medot, white, dry, 2022, Goriska Brda, SIovenia.................c.coouieiieiiis i, 4,50 €/ dcl

Soup

" Chef’'s Seasonal SoUP.......cccoiiiiiiiiii i i s e s rrr e rrr e ra e e rnn e 7,50 €

Warm starters

» Risotto with asparagus and beef rump...........ccoi i 16,50 €/ 23,00 €
Recommended wine: Sauvignon Blanc, Familia Intro, white, dry, 2023, Styria, Slovenia.................ccc.cooeiiiiiiiiiiiiin... 5,50 €/ dcl
m Scallops and SEeSaAM..........cciiiiiiiiiiiieciieriie e rir s rraa s raan e eanaanae 16,50 € / 24,50 €
Recommended wine: Gredi¢, Movia, white, dry, 2023, Goriska Brda, SIOVeNia...................ccccoveeiiiiiiiiiieiiiiiie e, 5,00 €/ dcl
* Inquire about dishes with goose liver...........cccoiiiiiiiiii i e 25,00 €/ 35,00 €

Main Dishes

= Rabbit, king oyster mushrooms, roasted cauliflower cream,

confit potatoes, meat SaAUCEe.........ceei i e 29,00 €
Recommended wine: My Red, Sanctum, red, dry, 2015, Styria, SIOVeNIa@............. ..o 6,00 €/ dcl
= Veal fillet, creamy polenta, truffles, tomato chutney, veal gravy...........cccccceviirnnnnnnn. 30,00 €
Recommended wine: Erzeti¢, Cabernet Sauvignon, red, dry, 2018, GoriSka Brda, Slovenia..............cccccommmeeeriiicccaaannn. 7,00 €/ dcl

= Vodomec trout, baked pasta, garden vegetables, cream of spinach

fish sauce With tonka beans.......ccciiiiiiiiiiiiiiiii i ses s s raannnnnnnnas 26,00 €
Recommended wine: Malvazija, Zaro, white, dry, 2024, Istria, SIOVENIaA................c..ccoueiui ittt 4,50 €/ dcl

» |Inquire about dishes with Slovenian aged steakes (side dish included) ..........100 g / 14,00 €

Deserts

= »étruklji« duet, apple, ice cream, vanillacream............cccoiiiiiiiiiciii e 7,80 €
Recommended wine: Yellow Muskat, Pravino, white, sweet, 2023, Styria, Slovenia.......................cccecvvevvrvviveenannnnnn.....6,00 € / dcl

» Kristof’'s daily dessert.........ccovioiiiiiiicii e rsnssssnnnassnnnns £, OO €
Recommended wine: Ben Rye, Donna Fugata, white, sweet, 2019, ltaly...............ccoeeneeeieiiiiei et 8,00 €/0,5 dcl

All prices are in EUR and include VAT.
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Make your own menu ...

e *4 — course menu (starter, soup, main dish, dessert): 57 €
e *5 — course menu (cold starter, soup, warm starter, main dish, dessert): 67 €

e *6 — course menu (cold starter, second cold starter, warm starter,

second warm starter, main dish, dessert): 77 €

* Goose liver is not served as a warm starter or main dish within the menus. Thank you for your understanding.

Local dishes & dishes if you are in a hurry...

= Hribar domestic Carniolan sausage with horse radish and mustard.......................... 13,50 €
= Chicken breasts on salad nest with parsley pesto.........cccoiiiiiiiiciiiciiecrr e, 16,00 €
» Goulash with bread dumpling......cccooiiiiiiiii s s s e e 14,00 €
= Stew with buckwheat spoonbread............c.co e 13,50 €
= Salad from domestic garden with NUtS.........c.ccooiiiiiiii e 6,50 €
Vegan dishes...
» Vegan »steak« with side dish ..o e e 22,00 €
= Corn noodles (gluten free) with soya cream and mushrooms.............cccoviiiiiiiiiiiiinanns 17,00 €
* Fresh herbal drink from KriStof's garden............ccoooiiiiiiiiiiic e e 3,50 €/ 2 dcl

All prices are in EUR and include VAT.



