
C H E F  L U I G I
Maratonsko pečen goveji hrbet,

krompirjev fondant, okisane šitake, pire
ožganega korenja, demi-glace Italiano

D O L C E  S E N S U A L E …  P R I M A  D E L  G R A N D E  F I N A L E   
Neapeljska Panna cotta z maslenim krokantom,

pasijonkin juice, mangov sladoled. 

Valentinov
M E N I

B E N V E N U T O  D E L L O  C H E F  -  L U I G I  

A M O R E  M I O  -  C R E M O S O …  T R A  T O N N O  E  V I T E L L O  
Marinirane rezine telečjega fileja, tuna Albacora,

mikrozelenje, Cucunci

Hrustljava sfera Parmigiana Reggiana & konfitiran »Luštov« paradižnik

P A S S I O N E  D I  M A R E …  T R A  G A M B E R O N I  E  A G R U M I  
Kremna rižota s kraljevimi kozicami, limonino lupinico,

tatar s kozicami jadranskega morja, zelišča  

P A U S A …  E S P R E S S O - M A C C H I A T O ,  E  P A R O L E  D ' A M O R E  
Sorbet Espressa in vanilije

C H E F  R E N E
Smuč, polenta z bučnimi semeni,

karameliziran zlati delišes, 
topla bučna majoneza  

C H E F  D U E L L O …  I T A L I A  O  S L O V E N I A ?  

CENA MENIJA 
VINSKA SPREMLJAVA: 15€ 
Zgodnje rezervacije (do 12.02.2026): 40€, nato: 49€

Rezervacije:
Recepcija Hotela Arena,
E: booking@eh.si
T: +386 (0)8 201 04 20



Valentine’s
M E N U

MENU PRICE

WINE PAIRING: 15€ 
Early bird till 12.02.2026: 40€, after: 49€

Booking:
Reception Hotel Arena,
E: booking@eh.si
T: +386 (0)8 201 04 20

C H E F  L U I G I
Slow-roasted beef loin, potato fondant,
pickled shiitake, charred carrot purée,

Italian demi-glace

D O L C E  S E N S U A L E …  P R I M A  D E L  G R A N D E  F I N A L E   
Neapolitan panna cotta with butter croquant,

passion fruit juice, mango ice cream

B E N V E N U T O  D E L L O  C H E F  -  L U I G I  

A M O R E  M I O  -  C R E M O S O …  T R A  T O N N O  E  V I T E L L O  
Marinated slices of veal fillet, albacore tuna,

microgreens, caper berries

Crispy Parmigiano Reggiano sphere & confit “Lušt” tomato

P A S S I O N E  D I  M A R E …  T R A  G A M B E R O N I  E  A G R U M I  
Creamy risotto with king prawns, lemon zest,

Adriatic prawn tartare, herbs

P A U S A …  E S P R E S S O - M A C C H I A T O ,  E  P A R O L E  D ' A M O R E  
Espresso and vanilla sorbet

C H E F  R E N E
Zander, polenta with pumpkin seeds,

caramelized Judas ear mushrooms,
warm pumpkin mayonnaise

C H E F  D U E L L O …  I T A L I A  O  S L O V E N I A ?  


