
Restaurant Week

21 – 30 March 2025

reeting from the kitchen 

Fried grayling patty in katai� pastry, 
compressed pear, whipped honeycomb, 

ke�r with cucumber oil, radish

Homemade Wild Garlic Gnocchi with chanterelles, 
mild garlic soup, garlic chips, 
sour cream and chives sphere

»Cruck Eye Steak« with strawberry and port sauce, 
potato gratin with aged cheese, 

chervil and parsnip, crispy buckwheat

Price: € 25

EXTRA DISH:

Chocolate 
& citrus fruits 

& mango 

Price: € 6

Menu

RECOMMENDED WINE ACCOMPANIMENT
(three glasses): 

Malvazija Bregar
2021, dry,

Andrej Srebernič, Dolnje Cerovo, Goriška Brda 
winegrowing area

Zelen Sveti Martin
2023, dry, 

Peter Stegovec, Brje, Vipava Valley winegrowing area

Carsus Štoka
2016, dry, 

Primož and Tadej Štoka, Krajna vas, Kras winegrowing area

Price: € 14.90 

Markiz Dessert Klet Brda
2019, sweet, 

Klet Brda z.o.o., Dobrovo, Goriška Brda winegrowing area

Price: € 6.50


