
Pozdrav iz kuhinje / Amuse-bouche

Carpaccio rdeče pese marinirane v citrusih, solatka špinače, 
rukole in pomaranče, pražen sezam, espuma kozjega sira

Citrus-marinated beetroot carpaccio, mixed spinach, arugula, 
and orange salad, toasted sesame, goat cheese espuma

File brancina s črnim sezamom, krompirjev pire z 
drobnjakovim pestom, beurre blanc omaka, medena zelenjava
Sea bass fillet with black sesame, mashed potatoes with chive 

pesto, beurre blanc sauce, honey-glazed vegetables 
ali / or

Počasi kuhana na maslu opečena goveja rebra, kremna 
zelenjavna polenta z grana padano sirom, omaka demi-glace z 

redukcijo Porto vina, medena zelenjava
Slow-cooked, butter-seared beef ribs, creamy vegetable polenta 
with Grana Padano cheese, demi-glace sauce with Port wine 

reduction, honey-glazed vegetables

Mousse bele čokolade z praženimi mandlji, čokoladni droblje-
nec z dehidriranimi jagodami, gel gozdnih sadežev, sveže sadje
White chocolate mousse with toasted almonds, chocolate crumble 

with dehydrated berries, forest fruit gel, fresh fruit

38 €

VALENTINOV MENI / VALENTINE’S MENU

Doplačila / Supplements:

Vinska spremljava / Wine pairing 
14 €

Topla predjed / Warm starter:
Njoki polnjeni s špinačo, krema pečene cvetače,

pražena semena,čips korenja,sorbet luštreka
Spinach-stuffed gnocchi, roasted cauliflower cream,

toasted seeds, carrot chips, lovage sorbet
10 €


