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RESTAURANT

Nasa kuhinja
From our VANDERful kitchen

Domace in samo najboljse.
Oziroma vse, kar v tem letnem ¢asu ponujajo ljubljanska trZnica in okoliske kmetije.
NasSe jedi, zdruZujejo sveZe sestavine, slovensko tradicijo in sodobno kulinariko. Nasa
Vander ponudba sledi letnim ¢asom in neizérpnemu navdihu nasih odli¢nih kuharjev.

Home-made and only the best that is seasonally available from our Ljubljana markets, local
farmers and forests. Vander dishes bring together Slovenian tradition and contemporary
cuisine in exciting combinations. The menu is based on the seasons and follows the un-ending
inspiration of our great chefs.
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Zima / Winter

Mali kroZniki / Small plates

Ocvrti Brie / Fried Brie (v)
rdeca pesa, med, mandlji
beetroot, honey, raw almonds / 5,50

Zorjen Losos / Cured Salmon
rumenjak, hren, kumarice
confit egg yolk, horseradish, cucumber / 6,50

Goveji Tartar / Beef Tartar
krema pecena cesna, gorcicna semena, Salotka, hrustljav kruh
roast garlic, wholegrain mustard, shallots, crunchy bread / 9

Dnevna juha / Daily Soup (v) /5

Kranjska klobasa / Carnolian Sausage
hren, gorcica, domac kruh | polovica / cela
horseradish, mustard, freshly baked brown bread/sm5/1g 8

Pecena hobotnica / Oven baked octopus
Cesnova krema, mlad krompir
garlic cream & baby potatoes/ 9

Istrske olive ali vloZena zelenjava / Istrian Olives or pickles
/ 2,50 each

Ocvrt krompircek / pire / mala solata /
Fries / mash / small leaf salad
/ 3,50 each

Slovenske plosce / Slovene Sharing Boards

Na deski / Haus Board
izbor slovenskih sirov in mesnin
selection of Slovene cured meats & cheeses / 15



Veliki KroZniki / Large Plates

Avstralski Black Angus Ribeye iz proste reje / Australian grass fed Black Angus Ribeye
pehtranova omaka, divje gobe, pire ali ocvrt krompircek
tarragon sauce, sautéed wild mushrooms, potato fries or potato purée /25

Pecena Pis¢ancja Prsa / Roast Chicken Breast
krompirjev pire, rdeca pesa, gorcicna omaka
potato purée, glazed beetroot, mustard sauce / 18

File brancina / Steamed Fonda Sea Bass
Fondin brancin, miso maslena omaka, pire cvetace, korenje
Fonda Sea Bass, miso butter sauce, cauliflower purée, carrots / 22

Wagyu Burger
mlada gem solata, marmelada rdece cebule, ementaler, kumarice, krompircek
baby gem lettuce, red onion marmalade, emmenthal, pickles, served with potato fries / 12

Bucni Ravioli / Pumpkin Ravioli
rikota, kremna Spinaca, mandlji
ricotta, creamed spinach, raw almonds / sm 12/ 1g 16

Vander Super Salad (v)
sezonske solate, avokado, orehi, zelisca, preliv agrumov
sesonal salads, avacodo, walnuts, herbs, citrus dressing / 12

Sladko / Sweets

Mascarpone Créme briilée
Limona, bela ¢okolada / lemon, white chocolate / 6

Cokoladni Parfait / Dark Chocolate Parfait
lesniki, coulis pasijonke / hazelnuts, passion fruit coulis / 6

Ananasova Pavlova / Pineapple Pavlova
meringa, smetana, ananas / meringue, cream, pineapple / 6

Siri / Cheese Plate
Izbor treh slovenskih sirov / selection of 3 slovene cheeses

from 12 -23h



Cene so z vlju¢enim ddv in v euro, € / All prices include vat and are in euro, €.

Za jedi 7 vsebnostjo alergonov vpraSajte natakarja / Ask your waiter for dishes containing alergens



