
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

J U H A   S O U P

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

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

Domači njoki, pesto bazilike, pražene pinjole, espuma ricotte
Homemade gnocchi, basil pesto, roasted pine nuts, ricotta espuma

G L A V N A  J E D   M A I N  C O U R S E

S L A D I C A   D E S S E R T
Čokoladni brownie, jagodni gel, karamela, jagodičevje, papir kakava, sladoled vanilje 

Chocolate brownie, strawberry gel, caramel, berries, cocoa tuile, vanilla ice cream

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

M E S O  M E A T
Telečji hrbet, krema zelene z lešniki, štorovke,

zelenjava, demi-glace, gnudi rdeče pese 
Veal loin, celeriac cream with hazelnuts,

sautéed mushrooms, vegetables, demi-glace,
beetroot gnudi

R I B A  F I S H
File rdeče postrvi, krema korenja, zelenjava,

ribja maslena omaka, zdrobov ocvrtek
Red trout fillet, carrot cream, vegetables,

buttery fish sauce, semolina fritter

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

Rezervacije / bookings: booking@eh.si

14. februar 2026, 18:00


