
A la carte
MENU



EURAPPETIZERS

 

 

 

 

 

 

 

 

13,50HOUSE CARPACCIO
Thinly sliced meat on arugula with chanterelles, walnuts, balsamic

reduction, parmesan leaves and toasted bread

12,90OCTOPUS ON ARUGULA
Lightly browned octopus trap on arugula with croutons, garlic

tomatoes, parmesan and roasted nuts

12,50BEEF TARTARE GRIČ
Hand-chopped beef, fried capers, anchovies, mustard seeds, spinach oil,

sorghum mayonnaise, toasted house bread

Creamy straciatella with basil pesto, tomato jam, nuts and toasted bread

STRACIATELLA WITH TOMATOES AND BASIL 12,00

4,50

4,00

SOUP
BEEF SOUP
Beef soup with homemade noodles, shredded beef, and carrots

DAILY SOUP

1.CEREALS 2.CRUSTACEANS 3.EGGS 4.FISH 5.PEANUTS 6.SOYBEANS 7.MILK 8.NUTS 9.CELERY 10.MUSTARD

11.SESAME SEEDS 12.SULPHUR DIOXIDE AND SULPHITE 13.LUPINS 14.MOLLUSCS

Lightly spiced eggplant on arugula with grated Parmesan cheese, olive

oil and toasted bread.

BAKED EGGPLANT 9,50

A selection of local cheeses and meats, house spread, homemade filings

and nuts.

HOMEMADE COLD CUTS 10,00

( 1,3,4,10 )

( 1,4,6,7,8,11 ) 

( 1,3,4,10 )

( 1,7,8 )

( 1,7 )

( 1,7,8 )

( 1,3,7 )

( ask the staff )



EURMAIN DISHED 

 

 

 

 

 

 

 

 

1.ŽITO 2.RAKI 3.JAJCA 4.RIBE 5.ARAŠIDI 6.SOJA 7.MLEKO 8.OREŠČKI 9.ZELENA 10.GORČICA 11.SEZAMOVA

SEMENA 12.ŽVEPLOV DIOKSID IN SULFIT 13.VOLČJI BOB 14.MEHKUŽCI

17,00HOMEMADE RAVIOLI WITH GAMA MEAT
Tender ravioli filled with venison fillet, topped with a buttery herb sauce,

garnished with fresh thyme and Parmesan pangrattato

( 1,3,7 )

28,00FILET MIGNON
Beef fillet from the lung part of the beef, topped with a creamy

pepper sauce, served with vegetables and a creamy mashed potato

( 7 )

hake file in a creamy vegetable stock with fregola, citrus beurre

blanc, fresh herbs, and caviar

HAKE FILE WITH FREGOLA 19,50( 3,4,7 )

15,50MUSHROOM RISOTTO
Creamy risotto with chanterelle mushrooms, fresh herbs,

Parmesan cheese, and truffle oil

( 7 )

19,00IBERICO VIENNESE
Juicy pork loin, breaded with crispy breadcrumbs, served with

cranberry jam, lemon gel, and French fries

( 1,3,7 )

25,50BABY VEAL SHANK
Slow-roasted veal shank in red wine, roasted vegetables in

butter, beef broth, and mashed root celery

( 7,9 )

BEEF CHEEKS
KBraised beef cheeks, served with mashed potatoes, caramelized roasted

carrots, apple sauce, and sweet pickled red onions

18,80( 7 )

15,00
Crispy Roman salad with aromatic Caesar dressing, toasted

croutons, Parmesan cheese, and chicken

( 1,3,4,7,10 )CAESAR SALAD WITH CHICKEN BREAST

17,60RABBIT WITH RUSTIC PATATOES 
Marinated rabbit fillet in forest sauce, served with rustic

potatoes, caramelized onions, and sour cream

( 3,7 )

12,00CHILDREN'S MENU
CHICKEN SCHNITZEL WITH FRIES

( 1,3,7 )



1.ŽITO 2.RAKI 3.JAJCA 4.RIBE 5.ARAŠIDI 6.SOJA 7.MLEKO 8.OREŠČKI 9.ZELENA 10.GORČICA 11.SEZAMOVA

SEMENA 12.ŽVEPLOV DIOKSID IN SULFIT 13.VOLČJI BOB 14.MEHKUŽCI

 

 

 

 

EUREXTRA’S

4,00SMALL SALAD

SEASONAL SIDE DISHES 3,60

POMMES 3,00

VEGETABLES ON BUTTER 3,00( 1,7 )

Homemade štruklji with apple topping, caramelized walnuts,

caramel, and cream

DESSERT

7,50

8,00LAVA CAKE WITH HOT FOREST FRUIT
hocolate lava cake with warm fruit, ice cream, and crumble.

SWEET ŠTRUKLJI

ŠTRUDL
 house blueberry štrudl

5,00

 HOUSE CAKES 5,20

ICE CREAM 2,00

Classic, gluten-free, or vegan

( 1,3,7,8 )

( 1,3,7,8 )

( 1,3,7 )

( 1,3,7 )

( 7 )



1.WHEAT 2.SHRIMP 3.EGG 4.FISH 5.PEANUTS 6.SOY 7.MILK 8.NUTS 9.GREEN TUBER 10.MUSTARD 11.SESAM

SEEDS 12.SULPHUR DIOXIDE AND SULPHITES 13.WOLF BEAN 14.MOLLUSCS

LUNCH

 

 

 
amuse bouche 

 

( 1,3,7,8 ) 

WINE PAIRING

18,00 EUR

SPARKLING CARTHUSIANA

( dry )

SOUP
homemade beef soup with shredded beef, noodles,
carrots and chives

( 1,3,7 ) 

DESSERT

MAIN COURSE
pork medallion, roasted celery puree,

fried carrots, broccoli, vegetable butter

fondue with herbs

SALAD
mixed salad bowl

daily house dessert
( 1,3,7 ) 

( 3,8,11 ) 

( 6,7,10 ) 

RHINE RIESLING

( sweet )

CHARDONNAY

( dry )

MENU PRICE
3-course 25,00
4-course 30,00

cold appetizer ( 1,3,7 ) 

meats and cheeses from local farms, nuts,
homemade potato bread and pickled vagetables

FUSION

( dry )



1.WHEAT 2.SHRIMP 3.EGG 4.FISH 5.PEANUTS 6.SOY 7.MILK 8.NUTS 9.GREEN TUBER 10.MUSTARD 11.SESAM

SEEDS 12.SULPHUR DIOXIDE AND SULPHITES 13.WOLF BEAN 14.MOLLUSCS

LUNCH

 

 

 

 

COLD APPETIZER
tuna tataki in ponzu sauce, broccoli cream, lime
gel, parmesan pangritta, chive oil

( 1,3,7 ) 

AMUSE BOUCHE ( 1,3,7,8 ) 

WINE PAIRING

12,00 EUR

SPARKLING CARTHUSIANA

( dry )

SALAD
mixed salad bowl

DESSERT
daily house dessert

( 1,3,7 ) 

( 3,8,11 ) 

MAIN COURSE
fried sea bream fillet, cauliflower

cream, potato sculpture with spinach,

lime gel, parsley sponge

( 6,7,10 ) 

DOBNIK

( dry )

RHINE RIESLING

( sweet )

MENU PRICE

3-COURSE 27,00 EUR

4-COURSE 32,00 EUR

ROSE

( dry )

Cream of butternut squash soup, roasted

pumpkin seeds, drops of pumpkin oil and

chives

( 6,7,10 ) SOUP



1.WHEAT 2.SHRIMP 3.EGG 4.FISH 5.PEANUTS 6.SOY 7.MILK 8.NUTS 9.GREEN TUBER 10.MUSTARD 11.SESAM

SEEDS 12.SULPHUR DIOXIDE AND SULPHITES 13.WOLF BEAN 14.MOLLUSCS

6-course
menu

 

 

 
AMUSE- BOUCHE 

 

beef tartare steak with anchovies, mustard seeds
and toasted potato bread.

SOUP
Creamy butternut squash soup with roasted
pumpkin seeds and drops of pumpkin oil

WARM APPETIZER 
homemade ravioli stuffed with deer, topped with herb
butter sauce and carrot crumbs

MAIN COURSE - MEAT
Confit beef cheeks with creamy puree, caramelized
carrots and apple sauce

( 1,3,7 ) 

( 1,3,7 ) 

( 1 ) 

( 1,3,4,10 ) 

( 1,3,7,8 ) 

wine pairing

20,00 EUR

SPARKLING  CARTHUSIANA

( dry )

DOBNIK RHINE RIESLING

( dry )

RED HABIT

( dry )

MENU PRICE

 60,00 EUR 

COLD APPETIZER PINOT NOIR

( dry )

MAIN COURSE - FISH
Fillet of pike perch with fregola, bernaise sauce and
roasted asparagus

SAUVIGNON

( dry )

DESSERT
homemade cake of your choice

TRAMINER

( semi sweet )

( 1,3,4,10 ) 

( 1,3,7,8 ) 


	A la carte MENU
	APPETIZERS
	BEEF TARTARE GRIČ Hand-chopped beef, fried capers, anchovies, mustard seeds, spinach oil, sorghum mayonnaise, toasted house bread
	OCTOPUS ON ARUGULA
	Lightly browned octopus trap on arugula with croutons, garlic tomatoes, parmesan and roasted nuts

	HOUSE CARPACCIO
	Thinly sliced meat on arugula with chanterelles, walnuts, balsamic reduction, parmesan leaves and toasted bread

	STRACIATELLA WITH TOMATOES AND BASIL
	Creamy straciatella with basil pesto, tomato jam, nuts and toasted bread
	EUR
	12,50
	12,90
	13,50
	12,00

	BAKED EGGPLANT
	Lightly spiced eggplant on arugula with grated Parmesan cheese, olive oil and toasted bread.

	HOMEMADE COLD CUTS
	A selection of local cheeses and meats, house spread, homemade filings and nuts.
	9,50
	10,00


	SOUP
	BEEF SOUP
	Beef soup with homemade noodles, shredded beef, and carrots

	DAILY SOUP
	4,50
	4,00
	1.CEREALS 2.CRUSTACEANS 3.EGGS 4.FISH 5.PEANUTS 6.SOYBEANS 7.MILK 8.NUTS 9.CELERY 10.MUSTARD 11.SESAME SEEDS 12.SULPHUR DIOXIDE AND SULPHITE 13.LUPINS 14.MOLLUSCS



	MAIN DISHED
	EUR
	HOMEMADE RAVIOLI WITH GAMA MEAT Tender ravioli filled with venison fillet, topped with a buttery herb sauce, garnished with fresh thyme and Parmesan pangrattato

	17,00
	IBERICO VIENNESE
	Juicy pork loin, breaded with crispy breadcrumbs, served with cranberry jam, lemon gel, and French fries
	19,00

	FILET MIGNON
	Beef fillet from the lung part of the beef, topped with a creamy pepper sauce, served with vegetables and a creamy mashed potato
	28,00

	HAKE FILE WITH FREGOLA
	hake file in a creamy vegetable stock with fregola, citrus beurre blanc, fresh herbs, and caviar
	19,50

	MUSHROOM RISOTTO
	Creamy risotto with chanterelle mushrooms, fresh herbs, Parmesan cheese, and truffle oil
	15,50

	BABY VEAL SHANK
	Slow-roasted veal shank in red wine, roasted vegetables in butter, beef broth, and mashed root celery
	25,50
	BEEF CHEEKS KBraised beef cheeks, served with mashed potatoes, caramelized roasted carrots, apple sauce, and sweet pickled red onions

	18,80

	CAESAR SALAD WITH CHICKEN BREAST
	Crispy Roman salad with aromatic Caesar dressing, toasted croutons, Parmesan cheese, and chicken
	15,00

	RABBIT WITH RUSTIC PATATOES
	Marinated rabbit fillet in forest sauce, served with rustic potatoes, caramelized onions, and sour cream
	17,60

	CHILDREN'S MENU
	CHICKEN SCHNITZEL WITH FRIES
	12,00
	1.ŽITO 2.RAKI 3.JAJCA 4.RIBE 5.ARAŠIDI 6.SOJA 7.MLEKO 8.OREŠČKI 9.ZELENA 10.GORČICA 11.SEZAMOVA SEMENA 12.ŽVEPLOV DIOKSID IN SULFIT 13.VOLČJI BOB 14.MEHKUŽCI



	EXTRA’S
	EUR
	SMALL SALAD
	4,00
	3,60

	SEASONAL SIDE DISHES
	POMMES
	VEGETABLES ON BUTTER

	DESSERT
	SWEET ŠTRUKLJI
	Homemade štruklji with apple topping, caramelized walnuts, caramel, and cream

	LAVA CAKE WITH HOT FOREST FRUIT
	hocolate lava cake with warm fruit, ice cream, and crumble.

	ŠTRUDL
	house blueberry štrudl

	HOUSE CAKES
	Classic, gluten-free, or vegan

	ICE CREAM
	1.ŽITO 2.RAKI 3.JAJCA 4.RIBE 5.ARAŠIDI 6.SOJA 7.MLEKO 8.OREŠČKI 9.ZELENA 10.GORČICA 11.SEZAMOVA SEMENA 12.ŽVEPLOV DIOKSID IN SULFIT 13.VOLČJI BOB 14.MEHKUŽCI
	3,00
	3,00
	7,50
	8,00
	5,00
	5,20
	2,00
	amuse bouche



	LUNCH
	WINE PAIRING 18,00 EUR
	cold appetizer
	meats and cheeses from local farms, nuts, homemade potato bread and pickled vagetables

	SOUP
	MAIN COURSE
	homemade beef soup with shredded beef, noodles, carrots and chives
	pork medallion, roasted celery puree, fried carrots, broccoli, vegetable butter fondue with herbs

	SALAD
	mixed salad bowl

	DESSERT
	daily house dessert

	MENU PRICE 3-course 25,00 4-course 30,00
	COLD APPETIZER


	LUNCH
	WINE PAIRING 12,00 EUR
	AMUSE BOUCHE
	SPARKLING CARTHUSIANA ( dry )
	tuna tataki in ponzu sauce, broccoli cream, lime gel, parmesan pangritta, chive oil

	SOUP
	Cream of butternut squash soup, roasted pumpkin seeds, drops of pumpkin oil and chives

	MAIN COURSE
	fried sea bream fillet, cauliflower cream, potato sculpture with spinach, lime gel, parsley sponge
	DOBNIK ( dry )


	SALAD
	mixed salad bowl

	DESSERT
	RHINE RIESLING ( sweet )
	daily house dessert

	MENU PRICE 3-COURSE 27,00 EUR 4-COURSE 32,00 EUR
	ROSE ( dry )
	AMUSE- BOUCHE


	6-course menu
	wine pairing 20,00 EUR
	SPARKLING  CARTHUSIANA ( dry )

	COLD APPETIZER
	beef tartare steak with anchovies, mustard seeds and toasted potato bread.

	SOUP
	Creamy butternut squash soup with roasted pumpkin seeds and drops of pumpkin oil

	WARM APPETIZER
	DOBNIK RHINE RIESLING ( dry )
	homemade ravioli stuffed with deer, topped with herb butter sauce and carrot crumbs

	MAIN COURSE - MEAT
	RED HABIT ( dry )
	Confit beef cheeks with creamy puree, caramelized carrots and apple sauce

	MAIN COURSE - FISH
	SAUVIGNON ( dry )
	Fillet of pike perch with fregola, bernaise sauce and roasted asparagus

	DESSERT
	TRAMINER ( semi sweet )
	homemade cake of your choice

	MENU PRICE  60,00 EUR
	PINOT NOIR ( dry )



