
Vsebuje alergene : gluten, jajca, mleko – laktoza, oreščke in lupinasto sadje, ribe, raki, mehkužci,   listna zelena
Contain allergens : gluten, eggs, lactose – milk, nuts, fish, cancers, molloscs, leafly vegetable

(contain allergens: gluten, eggs, lactose-milk, nuts, fish, leafy vegetable)

Cena: 32,00€/osebo Price: 32,00€/person

ZIMSKI MENU / WINTER MENU

MESNI MENU

Hišni razstavljeni sendvič 
(čebulna bombetka, tlačenka, želodec, zašinek, mladi sir Knez, 

kisla repa, bučna majoneza )
  

Dnevna juha       
                                                     

Telečja plečna ribica, kremna polenta  s tartufom, ožgana zelenjava   
                                        

Zimska torta (kakavov biskvit, cimet, pomaranča, bela čokolada)

RIBJI MENU

Mariniran losos v soli, ajdova solata, sladko kisli koromač, hrenova 
espuma

Dnevna  juha     
                        

Rižota s kokosom, kozice z zelišči, file škarpene, jakobova 
pokrovača

Panna cotta  z gelom damaščanske vrtnice na krhkem testu z 
lešniki, žele jagode

(žele damaščanske vrtnice  - Aškerc Avgust)  

MEAT MENU

House made sandwich 
(onion bombette - sandwich, aspic, dried meat, young cheese 

farm Knez  pickled turnips, pumpkin mayonnaise)

Daily soup

Veal shoulder, creamy polenta with truffle, charred vegetables

Winter cake (cocoa biscuit, cinnamon, orange, white chocolate)

FISH MENU

Marinated salmon in salt, buckwheat salad, sweet and sour 
fennel, horseradish espuma

Daily soup

Risotto with coconut, shrimps with herbs, scorpionfish fillet, 
scallop

Panna cotta with rosa damascena gel on a crumbly dough with 
hazelnuts, strawberry jelly

(rosa damascena jelly  - Aškerc August)  


