
MARTINOVO
Martinovo je čas, ko se prepletajo tradicija, mlado vino

in bogati jesenski okusi. Ob tej priložnosti smo za vas pripravili 
praznični meni, navdihnjen z dobrotami jeseni.

V I N S K A  S P R E M L J A V A

Sauvignon

Carsus

Čokoladno vino Imperial Noir

Verus · Štajerska

Vina Štoka · Kras

Kunej · Sremič

1 4 , 5 0  €  /  o s e b o

Kostanjev mousse z marelico

Račje stegno v konfitu z omako bordelaise
(francoska omaka z rdečim vinom in šalotko),

mlinci, rdeče zelje in gorgonzolina espuma

Bučna kremna juha s praženimi bučnimi semeni
ali

Bučna rižota s hrustljavo panceto

3 5 , 0 0  €  /  o s e b o

Heritage & Unique



ST MARTIN’S
In Slovenia, St Martin is the patron saint of new wine.

On his name day, Must turns into wine and a traditional feast is laid out. 

Chestnut mousse with apricot

Duck leg confit with Bordelaise sauce
(classic French red wine and shallot sauce),

traditional Slovenian mlinci (baked flatbread), braised red
cabbage and Gorgonzola espuma

Creamy pumpkin soup with toasted pumpkin seeds
or

Pumpkin soup or pumpkin risotto 
with crispy pancetta

3 5 , 0 0  €  /  p e r s o n

W I N E  P A I R I N G

Sauvignon

Carsus

Čokoladno vino Imperial Noir

Verus · Styria

Vina Štoka · Karst

Kunej · Sremič

1 4 , 5 0  €  /  p e r s o n

Heritage & Unique


