
À  L A  C A R T E
N A Š A  P R E J Š N J A  V I Z I J A
O U R  P R E V I O U S  V I S I O N



�
P R E D J E D I  /  S T A R T E R S

BLUE-MANGO       
Hrustljava solata | preliv jabolka in kaper  | carpaccio modroplavutega 
tuna | mehek rižev papir | kapljice mangovega sorbeta
Crisp salad | apple-caper dressing | bluefin tuna carpaccio | soft rice sheet

PIZZA FRAME      
Zmečkana Burrata | inčuni | brokoli v marinadi citrusov | barviti 
češnjev paradižnik
Smashed Burrata | anchovies | citrus marinated broccoli | colored 
cherry tomatoes

TARTACCIO       
Goveji tatar & carpaccio | krema tartufa | praženi lešniki | poširano
jajce | hrustljave palčke zelenjave
Beef tartar & carpaccio | truffle cream | roasted hazelnuts | poached 
egg | crisp celery sticks

17.50

16.50

18.50



G L A V N E  J E D I  /  M A I N  C O U R S E S

23.00

35.00

39.00

35.00

15.00

ISTRIA AND PASTA        
Sveži Istrski fuži | črni tartufi | drobtine | pena Parmezana 
Fresh Istrian fuži pasta | black truffle | crumbs | Parmesan foam
 
THE ADRIATIC CHARMER      
Dušen file brancina | mlada špinača | svež avokado
Steamed sea bass fillet | young spinach | fresh avocado

ATLANTIC        
Jastog | testenine linguine | sušeni paradižniki | omaka Monterosso
Lobster | linguine | sun-dry tomato | Monterosso sauce

GRASS-FED      
Na žaru pečen goveji file | omaka iz jurčkov | pire krompir | 
brokolini | baby korenček 
Grilled beef fillet | porcini sauce | mashed potato | broccolini | 
baby carrots

AGED* - 100g    
35 dni suho zorjena bržola Ribeye steak | zeliščno maslo z limeto |
35 day dry-aged Ribeye steak | butter herbs lime |
* priporočena teža za narocilo je najmanj 200g | 
the recommended order is 200g or more

�



S L A D I C E  /  D E S S E R T S
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8.50

8.50

11.50

CRÉME BRULÉE       
Sveži gozdni sadeži | jagodni sorbet | krema
Mixed fresh wild berries | raspberry sorbet | foam cream

TOFFEE       
Stopljena karamela | hrustljav lešnik | čokoladna glazura | 
figov sladoled
Melted caramel | crunchy hazelnut | chocolate glaze |
fig ice cream

SLOVENIAN CHEESE SELECTION 100g
Sir Tolminc | sir Florian | Mladi kozji sir | sir s tartufi
Tolminc cheese | Florian cheese | Young goat cheese | cheese with truffles



Pogrinjek 3.50 €
Hrano strežemo do 30 minut pred zaprtjem.

Vse cene so v EUR in vključujejo DDV.
Alergije in intolerance hrane:

Dobrodošla so vprašanja gostov, ki želijo vedeti, 
ali katerikoli obrok vsebuje določene sestavine.

Cover charge 3.50 €
Food is served until 30 minutes before closing.

All prices are in EUR and include VAT.

Food allergies and intolerances:
We welcome enquiries from customers who wish to know

whether any meals contain particular ingredients.
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17.50

11.50

19.50

CITRUS BLOOM
Hruška v vanilijevi marinadi | artičoka marinirana z limono in
timijanom | korenje & pomaranča | praženi mandlji
Vanilla-compressed pear | lemon-thyme marinated artichoke | fennel
& orange | roasted almond

GOLDEN BROTH
Piščančja juha | rezanci | poširan piščanec | sezonske gobe | por | svež
koriander
Chicken broth | noodles | poached chicken | seasonal mushrooms | leek
| fresh coriander

PEARLE
Tortelini s pokrovačo | krema iz belih špargljev | pinjole | hrustljavi
pršut | Perle all’Aceto
Scallop tortellini | white asparagus cream | pine nuts | crispy Prosciutto
| Perle all’Aceto
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33.00

28.00

28.00

33.00

BLUEFIN TUNA       
Pečen fila tune| grahova krema | kokosova smetana | hrustljava kvinoja | 
morske alge
Pan-seared tuna fillet | creamed peas | coconut cream |
crispy quinoa | pickled seaweed

LAMB       
Začinjeno in počasi kuhano jagnječje pleče | kuskus | glazirano
pečeno korenje | jogurtova omaka
Spiced slow-cooked lamb shoulder | flavored couscous|
roasted glazed carrot | yogurt sauce

RABBIT       
Zajec kuhan v mleku | bob | karpačo iz bučk | pistacija | parmezan sir
Rabbit cooked in milk | build broad beans | zucchini carpaccio |
pistachios | parmesan cheese

VENISON       
Pečen jelenov file | rdeče zelje | jabolčni fondant | pire iz zelene | robide
Roasted fillet of venison | red cabbage | apple fondant | celeriac puree |
blackberries
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8.50

8.50

8.50

CHOCOLATE CHILI
Čokoladna krema s čilijem | čokoladni biskvit | čili gel | čokoladni sorbet |
pena iz kakvovih zrn
Choco chilli cream | chocolate biscuit | chili gel | chocolate sorbet | cocoa
beam foam

DOMAČI SLADOLED | HOMEMADE ICE CREAM 
Okusi: Figa | pistacija | Slovenski med
Flavours: Fig | pistachio | Slovenian honey

POACHED PEAR    
Vanilijev drobljenec | mandljev biskvit | maraschino gel | hruškov sorbet |
vanilijeva pena
Vanilla crumble | almond biscuit | maraschino | pear sorbet | vanilla
emulsion



Cover charge 3.50 €
Food is served until 30 minutes before closing.

All prices are in EUR and include VAT.

Food allergies and intolerances:
We welcome enquiries from customers who wish to know

whether any meals contain particular ingredients.

Pogrinjek 3.50 €
Hrano strežemo do 30 minut pred zaprtjem.

Vse cene so v EUR in vključujejo DDV.
Alergije in intolerance hrane:

Dobrodošla so vprašanja gostov, ki želijo vedeti, 
ali katerikoli obrok vsebuje določene sestavine.


