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14 FEBUARY

B-Restaurant, 20" floor
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Working hours: 6 PM-10 PM

For reservations and additional information,
please contact us at:
Info@brestaurant.si



AMUSE-BOUCHE
Beetroot hummus | citrus pearls | hazelnut oil

STARTER
Blue-Mango
Bluefin tuna carpaccio | crisp salad | apple—caper dressing | soft rice sheet | mango
sorbet droplets
or
“Tartaccio”
Beef tartare & carpaccio | truffle cream | roasted hazelnuts | poached quail egg | crisp
celery sticks

MAIN COURSE
Atlantic Romance
Marinated lobster | fresh linguine | sun-dried tomato | Monterosso sauce | orange zest

or

Grass-Fed Tender Love

Grilled beet fillet | porcini sauce | potato mousseline | baby broccolini | baby carrots

or

Istrian Fuzi (Vegetarian)

Fresh Istrian Fuzi pasta | Istrian black truffle | Parmesan foam | toasted crumbs

DESSERT
Chocolate & Honey Symphony
Milk chocolate & chestnut mousse | honey ice cream | mandarin gelée | Joconde
biscuit

PETIT FOURS
q Pate de Fruits | Salted Caramel Chocolates | Coffee Financiers V

79 € per person
The price includes a 3-course dinner, a glass of Prosecco, and a l1ve music programme.

Reservations: Info@brestaurant.si
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B-Restavracija, 20. nadstropje
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Delovni cas: 18:00-22:00

Z.a rezervacije in dodatne informacije nas
kontaktirajte na:
info@brestaurant.si
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q POZDRAV IZ KUHIN]JE
Hummus iz rdecCe pese | citronske perle | leSnikovo OIJG

PREDJED
Blue-Mango
Carpaccio modroplavutnega tuna | hrustljava solata | jabolcno-kaperski preliv | mehki
rizev list | kapljice mangovega sorbeta
ali
“Tartaccio”
Tatarski biftek & carpaccio govedine | tartufova krema | prazeni lesniki | poSirano
prepelic¢je jajce | hrustljave palcke zelene

GLAVNAJED
Atlantic Romance
Mariniran jastog | svezi linguini | suSeni paradizniki | omaka Monterosso

pomarancna lupina

ali
Grass-Fed Tender Love
Na zaru pecen goveji file | omaka iz jurckov | krompirjev mousseline | mladi brokolini
| mladi korencki
ali
Istrian fuzi (vegetarijansko)
Sveze istrske testenine Fuzi | istrski ¢rni tartuf | Parmezanova pena | popecene
drobtine

SLADICA
Chocolate & Honey Symphony
Milk mousse iz mlecne cokolade in kostanja | medeni sladoled | mandarinin Zele |
biskvit Joconde

PETIT FOURS
Sadni zele | cokoladice s slano karamelo | kavni kolacki
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79 € na osebo

V ceno je vkljucena 3-hodna vecerja, kozarec Prosecca in 2iva glasba.

Rezervacije: Info@brestaurant.si
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AT OUR B-BAR

14 FEB | 7-11 PM

Join us for Valentine's Day —Fkriends Edition with
amazing cocktails, good vibes, and love-themed D] beats.

Let’s toast to friendship, laughter, and love in all its
forms!

Free entry. Age limit: 21+

For additional information, please contact us at:
info@brestaurant.si
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V NASEM B-BARU

14 FEB | 19:00-23:00

B-Bar, 20. nadstropje

Pridruzite se nam na Valéntine's Day — Friends Edition z
odlicnimi koktajli, dobro energijo in D] ritmi v duhu
ljubezni.

Nazdravimo prijateljstvu, smehu in ljubezni v vseh
oblikah!

Prost vstop. Starostna omejitev: 21+

Z.a dodatne informacije smo vam na voljo na:
Infe@brestaurant.si



