
Valentinov
M E N I

V a l e n t i n e ’ s  d a y  m e n u

H L A D N A  P R E D J E D   C O L D  A P P E T I Z E R

T O P L A  P R E D J E D   W A R M  A P P E T I Z E R

Tuna, zelenjavni demi-glace, chawanmushi, sezamov kreker
Tuna, vegetable demi-glace, chawanmushi, sesame cracker

Žličniki buče, vložena buča, omaka buče, gel pomaranče
Pumpkin dumplings, pickled pumpkin, pumpkin sauce, orange gel

S O R B E T
Gozdni sadeži, jogurt, bela čokolada
Forest berries, yogurt, white chocolate

G L A V N A  J E D   M A I N  C O U R S E
File zobatca, ribja omaka, zelenjava, kaviar, krema brokolija

Toothfish fillet, fish sauce, vegetables, caviar, broccoli cream

S L A D I C A   D E S S E R T
Vanilja, jagoda, vrtnica
Vanilla, strawberry, rose

Mlečni file pujsa, črne trobente, lardo, rdeča pesa, mungo fižol
Pork milk-fed loin, black trumpets, lardo, beetroot, mung beans

Fazan, tartuf, gomolj zelene, demi-glace, krompirjev ocvrtek 
Pheasant, truffle, celeriac, demi-glace, potato fritter
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CENA MENIJA & vinske spremljave: 59€ 

Rezervacije / booking: booking@eh.si
Menu & wine pairing price: 59€ 


