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Jesen Teden Restavracije / Autumn Restaurant Week

Amuse bouche
Pozdrav iz kuhinje / greetings from the kitchen
*

Domaci njoki z jurékov peno in tartufov crumble

Home made njoki with porchini mushroom foam and truffle crumble
*

File postrvi z zelenjavnimi laski in esenco bazilike pe¢en v papirnem paketu
Slovene Trout file with vegetable julienne and basil essence baked en papillote

Or/

Pocasi kuhana svinjska potrebusevina z pe¢eno buco in timijanovo omako
Sous vide pork belly with baked pumpkin and thyme sauce

Or/

Hrustljave zelenjavne kroglice z 3mi kremami
Crunchy rice tempura vegetable balls with 3 sauces

*

Peceno domace jabolko in vijolice
Baked Apple and Violets

€ 18 menu
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