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Valentine’s day menu

HLADNA PREDJED COLD APPETIZER

Tatar rdece pese, domaca majoneza, okisana zelenjava, jogurtova omaka
Beetroot tartare, homemade mayonnaise, pickled vegetables, yogurt sauce

__-(}-—

JUHA SOUP

Kremna juha jurckov, gel kisle smetane, parmezanov ocvrtek
Creamy porcini mushroom soup, sour cream gel, Parmesan fritter

__-(}-—_

TOPLA PREDJED WARM APPETIZER

Domaci njoki, pesto bazilike, praZzene pinjole, espuma ricotte
Homemade gnocchi, basil pesto, roasted pine nuts, ricotta espuma

__-(}--

GLAVNA JED MAIN COURSE

MESO MEAT RIBA FISH
Telecji hrbet, krema zelene z leSniki, Storovke, File rdece postrvi, krema korenja, zelenjava,
zelenjava, demi-glace, gnudi rdece pese ribja maslena omaka, zdrobov ocvrtek
Veal loin, celeriac cream with hazelnuts, Red trout fillet, carrot cream, vegetables,
sautéed mushrooms, vegetables, demi-glace, buttery fish sauce, semolina fritter

beetroot gnudi

—

SLADICA DESSERT

Cokoladni brownie, jagodni gel, karamela, jagodi¢evje, papir kakava, sladoled vanilje
Chocolate brownie, strawberry gel, caramel, berries, cocoa tuile, vanilla ice cream

14. februar 2026, 18:00

CENA MENIJA / menu price: 39€
VINSKA SPREMLJAVA / wine pairing: 10€

Rezervacije / bookings: booking@eh.si



