Oznacdena zivila imajo
certifikat KBZ.
Dishes, prepared from Taste
Lasko certified ingredients..

JESENSKI MENI / AUTUMN MENU

MESNI MENU

HiSna jetrna paSteta z jurcki glazirana z malinami, jesenska solata in
popeceni kruhki
*Cvetacna kremna juha s pe¢eno hrusko,
profiteroli in leSniki
*Svinjski file s slivovim ¢atnijem in prSutom,
krema zelene z zelis¢i, popeceni storzi mlade koruze, korenje in
brokoli
*Zavitek z muskatno buco in pregreto smetano, karameliziran kostanj
in sladoled temnega piva

Vsebuje alergene: gluten, jajca, mleko - laktoza, orescke in lupinasto
sadje, listna zelena

RIBJI MENU

Lovke orjaskega lignja v aspiku, gel iz limete in pomarance, majoneza
iz sipinega ¢rnila

*%

*Cvetacna kremna juha s peceno hrusko, profiteroli in leSniki

*%

*Posiran ribji zvitek z lososovim moussom holandska omaka,
jesSprenjeva rizota z gomoljno zelenjavo in lisickami, koruzni ¢ips
*:

%

*Ocvrta jabolka v sladkih drobtinah, kostanjeva strjenka s Sipkovo
glazuro, prazena pistacija

Vsebuje alergene: gluten, jajca, mleko - laktoza, orescke in lupinasto sadje,
ribe, mehkuzci, listna zelena

Cena: 37,00€/0sebo

MEAT MENU

House-made liver paté with porcini mushrooms, glazed with
raspberries, autumn salad, and toasted bread crisps
Creamy cauliflower soup with roasted pear, profiteroles,
and hazelnuts
Pork Tenderloin with plum chutney and prosciutto,
herb-infused seleriac purée, roasted baby corn, Carrots,
and broccoli
Butternut squash strudel with browned cream, caramelized
chestnuts, and dark beer ice cream

Contains allergens: Gluten, eggs, milk (lactose), nuts and tree nuts, celery.

FISH MENU

Giant squid tentacles in aspic, lime and orange gel, cuttlefish
ink mayonnaise
Creamy cauliflower soup with roasted pear,
profiteroles, and hazelnuts
Poached fish roulade with salmon mousse, hollandaise sauce,
pearl barley risotto with root vegetables and chanterelle
mushrooms, corn crisps
Fried apples in sweet breadcrumbs, chestnut bavarois with
rosehip glaze,
roasted pistachios

Contains allergens: Gluten, eggs, milk (lactose), nuts and tree nuts, fish,
molluscs, celery.

Price: 37,00€/person




