A LA CARTE




PREDJEDI / APPETIZERS

SLOVENIAN GEMS 13.60
Izbor slovenskih mesnin in namazov iz razlicnih regij
Selection of Slovenian cold cuts and spreads from different regions

SOCA - ISTRA 14.50
Pasteta iz dimljene sosSke postrvi, goveji tatar, svezi istrski tartufi
Smoked Soca trout paté, beef tartare, fresh Istrian truffles

ROW 14.50
Marinirana losos in brancin, maline, grenivka, pomaranca, avokado
Marinated salmon and sea bass, raspberries, grapefruit, orange, avocado

OX 14.50

Pasteta iz govejega repa, Stracciatella di Burrata, suhe olive, cokoladni profiterol
Beef Oxtail Paté, Stracciatella di Burrata, dry olives, chocolate choux buns

CHICKPEAS
Cicerikin namaz, marinirana articoka, Treviso radic¢, Portobello gobe 13.50
Chickpea spread, marinated artichoke, Treviso radicchio, Portobello mushroom

OCTOPUS
Carnaroli riz, hrustljava hobotnica, lignji, marinirana hruska, penina 14.50
Carnaroli rice, crispy octopus, squid, marinated pear, sparkling wine



JUHE / SOUPS

BARLEY
Juha iz belega jeSprenja in zelenjave, vongole, slanina
White barley and vegetable soup, vongole, bacon

VIOLA
Kremna juha iz vijoli¢nih jajcevcev, ocvrte alge, limonin aioli
Creamy soup of purple eggplant, fried seaweed, lemon

PRILOGE / SIDES

Mesana solata — ¢eSnjev paradiznik, parmezan, pinjole
Mixed salad — cherry tomatoes, parmesan, pine nuts

Motovilec solata — zeleno jabolko, Chia semena
Lamb's lettuce salad — green apple, Chia seeds

Coleslaw — zelje, korenje, rdeca cebula, majoneza
Coleslaw — cabbage, carrots, red onion, mayonnaise

Krompir s tartufi — ocvrti krompircek ali pire krompir
Truffled potato — French fries or mashed potatoes

Treviso radic¢, parmezan, staran basamico
Treviso radicchio, parmesan, aged balsamico

Portobello gobe, cesen, petersilj
Portobello mushroom, garlic, parsley

Rdeca vinska omaka | Red wine sauce
Omaka iz zelenega popra | Green pepper sauce
Arasidova omaka | Peanut sauce
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GLAVNE JEDI / MAIN COURSES

TOOTH 99 50
Posiran zobatec, romanesco brokoli, omaka iz topinamburja, njoki s
parmezanom

Steamed dentex fish, romanesco broccoli, Jerusalem artichoke cream,
parmesan gnocchi

ATLANTIC 30.50
Jastog, linguini, ceSnjev paradiznik Piennolo
Lobster, linguiné, Piennolo cherry tomatoes

OMEGA 3 96.50
Pecen file lososa, marinirani belusi s citrusi, koromac velouté, krompir s

tartufi

Roasted salmon fillet, citrus asparagus, fennel velouté, truffled potatoes

FREE RANGE 93.50
PiScangje prsi, foie gras, Batata, Tzatziki, araSidova omaka
Chicken breast, foie gras, Batata, Tzatziki, peanut sauce

WATERFOWL 96.50
Medeno glazirana raca z datljevim pirejem, rdec ingver riz, mango sorbet
Honey glazed duck breast with date puree, ginger red rice, mango sorbet

Jagnjecji hrbet, mlada cebula, mlada Spinaca, mladi krompir, Béarnaise
Lamb loin, young onions, young spinach, young potatoes, Béarnaise

KRSKO 96.50
Svinjski zrezek, humus iz belega fizola, mini bucke, omaka iz zelenega popra
Pork neck steak, white bean hummus, mini zucchini, green pepper sauce

GRASS-FED 31.00
Goveji file, pastinakov Cips, pire zelene, Cabernet, brokoli - jabolko
Beef fillet, parsnip crisps, celeriac puree, Cabernet, broccoli - apple



GLAVNE JEDI / MAIN COURSES

€
Ravioli, ricotta, Spinaca, olje iz tartufov, krema iz spomladanskega
graha
Ravioli, ricotta, spinach, truffle oil, spring pea cream

Ribeye steak, staran 35 dni
35 day dry-aged Ribeye steak

*priporocena kolic¢ina je najmanj 200 g |
the recommended weight for order is at least 200 g




SLADICE / DESSERTS

¢
74 % CHOCOLATE 8.50
Marelicni pire, ¢rna cokolada, Semifreddo s pomaranco in koromacem,
mandljev Streusel
Preserved apricot, dark chocolate, orange-fennel Semifreddo, almond
Streusel

SWEET SLOVENIA 8.00
Presernova figa, sladoled z okusom potice, ljubljanske skutine palacinke s
pehtranom

Preserens fig, potica ice cream, Ljubljana cottage cheese pancakes with
tarragon

SUGAR FREE 8.50
Mandljev biskvit, pomarancni Zele, mlecna glazura, vanilijeva skorjica, datlji
Almond sponge, orange jelly, milk glazing, vanilla crust, dates

DOMACI SLADOLED | HOMEMADE ICE CREAM 8.00
Okusi | Flavours:

Grski jogurt s slano karamelo in prestami | Greek yogurt with salted caramel
and pretzels

Mascarpone z Nutello in.cokoladnimi bananicami | Mascarpone with Nutella
and chocolate banana

Cheesecake s pasijonko | Cheesecake with passion fruit

Cover charge 2.50 €
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.






