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Cenik jedi velja od 29.6.2024. Vse cene vsebujejo DDV!

HOTEL SAVA ROGASKA, d.o.o0. Zdravilidki trg 6,3250 Rogaska Slatina



JESENSKI DEGUSTACISKI MENU
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MENU DEGUSTAZIONE AUTUNNO "ég‘;“_,g;f'

AUTUMN TASTING MENU
OCEHb AEMYCTAUMOHHOE MEHIO

KroZnik lokalnih dobrot (hisna terina, domaca budjola, lokalni mladi sir)

Ein Teller mit lokalen Késtlichkeiten (hausgemachte Terrine, Budjola, lokaler junger Kdse)
Un piatto di prelibatezze locali (terrina fatta in casa, budjola fatta in casa, formaggio giovane locale)
A plate of local delicacies (homemade terrine, homemade budjola, local young cheese)
Tapenka MecTHbIX AeNNKATECOB (JOMALLHUIA TEPPUH, AOMALIHAA ByAK0Ma, MECTHbIA MONOAOM CbIp)
* % % %

Kremna juha iz muskatne buce in karameliziranimi bu¢nimi semeni
Cremige Butternusskiirbissuppe mit karamellisierten Klirbiskernen
Zuppa cremosa di zucca con semi di zucca caramellati
Creamy pumpkin soup with caramelized pumpkin seeds
CNMBOYHbIM TbIKBEHHbIN CYN C KApaMeM3MpPOBaHHbIMU TbIKBEHHbIMU CEMEYKaMMU
%k %k %k k
Opeceni jurcki z mladim sirom na steljici rukole
Gebratene Steinpilze mit jungem Kése auf Rucolabett
Funghi porcini arrostiti con formaggio giovane su letto di rucola
Roasted porcini mushrooms with young cheese on a bed of arugula
YapeHble 6enbie rpubbl C MOMIOABIM CbIPOM Ha MOAYLIKE U3 PYKKO/IbI
k k% k
Jelenov file v brusni¢ni omaki, domaci bucni struklji, popecena hruska
Hirschfilet in Preiselbeersauce, hausgemachte Kiirbistopfenstrudeln, geréstete Birne
Filetto di cervo in salsa di mirtilli rossi, struklji di zucca fatti in casa, pere arrostite
Deer fillet in cranberry sauce, homemade pumpkin cottage cheese dumplings, roasted pear
®use 0n1eHA 8 KNOKBEHHOM Coyce, 0OMAWHUE MbIKBEHHbIE WMPYK/U, ¥APEeHAA 2pyua
3k %k %k k
Jesenska sladka kostanjeva pripoved
Herbstliche Kastaniengeschichte
Racconto autunnale di castagne dolci
Autumn sweet chestnut tale
OceHHAA CKa3Ka O C1a4KOM KallTaHe

Cena za 3 - hodni menu: 30€ /Preis fiir ein 3-Gdnge-Menii/ Prezzo per un menu di 3 portate/ Price for a 3-
course menu/ LleHa 3a meHo 13 3 61104,

Cena za 4 - hodni menu: 40€/Preis fir ein 4-Gdnge-Menli/ Prezzo per un menu di 4 portate/ Price for a 4-
course menu/ LleHa 3a meHIo 13 4 6at04,

Cena za 5 - hodni menu: 50€ /Preis fur ein 5-Ginge-Men/ Prezzo per un menu di 5 portate/
Price for a 5-course menu/ LleHa 3a meHto 13 5 651104,



PONUDBA JESENSKIH JEDI/ ANGEBOT AN HERBSTGERICHTEN/
OFFERTA PIATTI AUTUNNI/ OFFER OF AUTUMN DISHES/ NPEONOXEHWUE OCEHb BNOA,

Kroznik lokalnih dobrot

(hiSna terina, domaca budjola, lokalni mladi sir)

Ein Teller mit lokalen Késtlichkeiten

(hausgemachte Terrine, hausgemachtes Budjola, lokaler junger Kése)

Un piatto di prelibatezze locali

(terrina fatta in casa, budjola fatta in casa, formaggio giovane locale)

A plate of local delicacies

(homemade terrine, homemade budjola, local young cheese)

Tapenka MecTHbIX AeNMKaTecos

(momalHWM TeppyH, AOoMalLHAA ByayKoia, MECTHbIN MONOAOM Cbip)
* A1, A4, A5, A6, A7, A9, A10, A1l

Kraljeva solata s prSutom, feta sirom, suhimi paradizniki, rukolo in mandlji

Kéniglicher Salat mit Prosciutto, Feta-Kdse, getrockneten Tomaten, Rucola und Mandeln

Insalata reale con prosciutto, feta, pomodori secchi, rucola e mandorle

Royal salad with prosciutto, feta cheese, sun-dried tomatoes, arugula and almonds

KoponeBcKuiA canat c NpoLyTTo, Cbipom deTa, BAAEHbIMU TOMATaMM, PYKKONON U MUHAANEM
* Al, A6, A7, A8, A9, A10, A1l

Kremna juha iz muskatne buce in karameliziranimi bu¢nimi semeni

Cremige Butternusskiirbissuppe mit karamellisierten Kiirbiskernen

Zuppa cremosa di zucca con semi di zucca caramellati

Creamy pumpkin soup with caramelized pumpkin seeds

C1usoYHbIl MbIK8eHH®bIU Cyr ¢ KAPAMEnU3UPOBAHHLIMU MbIKBEHHbIMU CeMeYKamu
* A1, A5, A6, A10

Opeceni jurcki z mladim sirom na steljici rukole

Gebratene Steinpilze mit jungem Kése auf Rucolabett

Funghi porcini arrostiti con formaggio giovane su letto di rucola

Roasted porcini mushrooms with young cheese on a bed of arugula

HapeHsie 6enbie 2pubbl ¢ MOAOObIM CbIPOM HA NMOOYUWKeE U3 PYKKOsbI
* A6

File postrvi v koruzni srajcki, bucni pire, zelenjavno nabodalo

Forellenfilet im Maishemd, Klirbispiiree, Gemiisespiefs

Filetto di trota in camicia di mais, purea di zucca, spiedino di verdure

Trout fillet in a corn shirt, pumpkin puree, vegetable skewer

dune popenn B KykypysHol pyballKe, TbIKBEHHOE MOPe, OBOLHON LWaLLbIK
* A6, A8

Rumpsteak v porto omaki, ajdova kasa z jurcki, opecene bucke
Rumpsteak in Portweinsauce, Buchweizenbrei mit Steinpilzen, geréstete Zucchini
Bistecca in salsa di porto, polenta di grano saraceno con funghi porcini, zucchine arrostite
Rumpsteak in port sauce, buckwheat porridge with porcini mushrooms, roasted zucchini
PomLuTeKc B nopTBeliHe, rpeyHeBas Kawa c 6enbimm rpubamu, KapeHble Kabaukm

*Al, A1l

11€

12,90€

6,50€

13€

19€

35€



Jelenov file v brusni¢ni omaki, domaci bucni struklji, popecena hruska
Hirschfilet in Preiselbeersauce, hausgemachte Kiirbistopfenstrudeln, gerdstete Birne
Filetto di cervo in salsa di mirtilli rossi, struklji di zucca fatti in casa, pere arrostite
Deer fillet in cranberry sauce, homemade pumpkin cottage cheese dumplings, roasted pear
®une oneHsA 8 KNOKBEHHOM coyce, 0OMAWHUE MbIKBEHHbIE WMPYKAU, HAPeHasa 2pyud
* A1, A3, A6, All

Jesenska sladka kostanjeva pripoved
Herbstliche Kastaniengeschichte
Racconto autunnale di castagne dolci
Autumn sweet chestnut tale

OCeHHAA CKAa3Ka 0 CAIA0KOM KawmaHe

* Al, A3, A4, A6, A7, A1l

35€

6,50€



PRIGRIZKI / SNACKS
SPUNTINI / SNACK / 3AKYCKU

HISNI BURGER 9,5€
BBQ omaka, zorjena govedina, domaca krusna bombica, gratinirani brie sir, solatni list,
svezi paradiznik, cebulna marmelada in ocvrt krompir
BURGER DES HAUSES - BBQ-Sauce, gereiftes Rindfleisch, hausgemachtes Burger-Brétchen,
gratinierter Brie-Kéise, Salatblatt, frische Tomaten , Zwiebelmarmelade, frittierte Kartoffeln
HAMBURGER DELLA CASA - salsa BBQ, carne di manzo frollata, pane casereccio, formaggio brie
gratinato, insalata, pomodori freschi, marmellata di cipolla, patate fritte
HOUSE BURGER - BBQ sauce, matured beef, homemade bread bomblet, au gratin brie cheese,
lettuce, fresh tomatoes, onion jam, fried potatoes
JOMALLHWIM BYPTEP - Coyc 6apbekio, Bblaep:KaHHaA roBAAMHA, A0OMALLIHWI XNeBHbIN WapwK,
Cblp rpaTeH 6pu, canaTHbIN ANCT, GPNOMUAOPbI, TYKOBOE BapeHbe, KapeHblit KapTodenb

* A1, A3, A4, A6, A9, Al10, A1l

GURMANSKI BURGER PO CESARSKO 13€
BBQ omaka, zorjena govedina, domaca krusna bombica, kremni sir s tartufi,
panceta, solatni list, ¢ebulna marmelada, susen paradiznik, prepelicje jajce in ocvrt
krompir
KAISERLICHER GOURMET-BURGER - BBQ-Sauce, gereiftes Rindfleisch, hausgemachtes Burger-
Brétchen, Frischkdse mit Triiffeln, Pancetta, Salatblatt, Zwiebelmarmelade, getrocknete Tomaten,
Wachtelei und Kartoffeln
HAMBURGER GOURMET CESAR - salsa BBQ, carne di manzo frollata, pane casereccio, crema di
formaggio al tartufo, pancetta, insalata, Confettura di cipolle, pomodoro secco, uovo di quaglia e
patate
HAMBURGER GOURMET CESAR - BBQ sauce, aged beef, homemade bun , cream cheese with
truffies, pancetta, lettuce, onion jam, dried tomato, quail egg and potatoes
BYPTEP «'YPMAH NO-KOPO/IEBCKN» - coyc bapbekto, co3peBLuan roBaanHa, JoMallHue
Xnebubl, CIMBOYHbIN Cbip C TPIOGENAMMU, MAHUYETTA, INCTbA CanaTa, YKOBbIN AXKEM, CyLIEeHble
noMunaopbl, NnepeneanHoe aiLon Kaptodenb

* A1, A3, A4, A6, A9, A10, A1l

HLADNE PREDIJEDI / KALTE VORSPEISEN
ANTIPASTI FREDDI / COLD STARTERS / XONOAHbIN AMEPUTUB
16,9€
DILCA KAISERJEVIH DOBROT
Pata negra — iberski prsut, bela slanina, racja terina, jabol¢ni chutney ,lokalni sir z orehi,
marinirana rdeca ¢ebula domaci kruh z bu¢nicami in Stajerskim bu¢nim oljem
KAISER-KOSTLICHKEITEN - AUF BRETT SERVIERT
Pata negra — iberischer Schinken, weifSer Speck, Ententerrine, Apfelchutney, heimischer Kése mit
Walntissen, marinierte rote Zwiebeln, hausgemachtes Brot mit Kiirbis und steirisches Kiirbiskernol
KAISER - SPECIALITA’ AL TAGLIERE
Pata negra — Prosciutto iberico, pancetta bianca, terrina d'anatra, chutney di mele, formaggio
locale alle noci, cipolla rossa marinata, pane fatto in casa con zucca e olio di zucca stiriano
KAISER — DELICACIES SERVED ON A WOODEN BOARD
Pata negra — Iberian ham, white bacon, duck terrine, apple chutney, local cheese with walnuts,
marinated red onion, homemade bread with pumpkin and Styrian pumpkin oil
JENMMKATECHI HA AEPEBAHHOW JOCKE
Pata negra — nbepuiickaa BeTunHa, 6enbiit 6EKOH, YyTUHbIN TEPPUH, A610YHOE YaTHU, MECTHbI
CbIp C rPEeLKMMM OpeXaMmn, MAaPUHOBAHHbIN KPACHbIN YK, AOMALLHWIA X1eb C TbIKBOM U
LWUTUPUACKUM TbIKBEHHBIM Mac/10M



* A1, A6, A7, All
TATARSKI BIFTEK PRIPRAVLIEN PRED GOSTOM za dve osebi 39€
VOR DEM GAST ZUBEREITETES TATAR-STEAK fiir zwei Personen
BISTECCA TTARARE PREPARATA DAVANTI ALL'OSPITE per due persone
STEAK TATAR PREPARED BEFORE THE GUEST for two people
CTEMK TATAPCKUIA, MPUTOTOBNEHHbIM NEPEA FTOCTEM, Ha ABOMX
* A1, A3, A6, A7, A9, A1l

CAPRESE Z PISTACIJEVIM PESTOM, BUFALO MOZARELO, PARADIZNIKOM, POPECENIMI 11€
PINJOLAMI NA RUKOLI IN DOMACO KRUHOVO PALCKO
CAPRESE MIT PISTAZIENPESTO, BUFFELMOZZARELLO, TOMATEN, GEROSTETEN PINIENKERNEN
AUF RUGULA UND HAUSGEMACHTEM BROTSTICK
CAPRESE CON PESTO DI PISTACCHI, MOZZARELLO DI BUFALA, POMODORI, PINOLI TOSTATI SU
RUGOLA E GRISSINO FATTO IN CASA
CAPRESE WITH PISTACHIO PESTO, BUFFALO MOZZARELLO, TOMATOES, TOASTED PINE NUTS ON
RUGULA AND HOMEMADE BREAD STICK
KAMPE3E C ®ducrawkosbim MECTO, MOUAPE/N/1I0 BYODATO, TOMUAOPAMW, NOAHKAPEHHLIMUA
KEOPOBbIMW OPEXAMMW HA PYKOJE N AOMALUHEM XJ1EBE

* Al, A4, A6, A7, A1l

DIMLIEN LOSOS Z RUKOLO, KAPRAMI, OLIVAMI IN PARMEZANOM 14,9€
GERAUCHERTER LACHS MIT RUCOLA, KAPERN, OLIVEN UND PARMESAN
SALMONE AFFUMICATO CON RUCOLA, CAPPERI, OLIVE E PARMIGIANO
SMOKED SALMON WITH ARUGULA, CAPERS, OLIVES AND PARMESAN
KOMYEHbIV TOCOCh C PYKOTY/IOM, KANMEPCAMMW, ONIMBKAMM U MAPME3AHOM
* A1, A6, A7, A1l

CESARJEVE SOLATNE UVODNE JEDI / VORSPEISENSALATE /
ANTIPASTI DI VERDURA / SALAD STARTERS / CANATbI

SOLATNI KROZNIK — CEZAR S PISCANCEM 12,9€
Zelena solata, ¢esnjev paradiznik, kruhove kocke, majonezni priliv, parmezan
CAESAR SALAD MIT HAHNCHEN
Blattsalat, Cherrytomaten, Brotwiirfel, Mayonnaise-Dressing, Parmesan
INSALATA — CEZAR CON POLLO
Lattuga, pomodorini ciliegini, cubetti di pane, salsa alla maionese, parmigiano
CAESAR SALAD WITH CHICKEN
Lettuce, Cherry tomatoes, Toast, Parmesan, Mayonnaise — Dressing
CAJIAT «LIE3APb» C KYPULIEN
NaTyK, NOMMAOPbLI Yeppu, TOCTbI, NAapPMe3aH, MalloHe3Has 3anpaBKa
* Al, A3, A5, A6, A7, A8, A9, All



SOLATNI KROZNIK — CEZAR S HOBOTNICO ALI GAMBERI 15,9€
Zelena solata, ¢eSnjev paradiznik, kruhove kocke, majonezni priliv, parmezan
CAESAR SALAD MIT OCTOPUS ODER GARNELEN
Blattsalat, Cherrytomaten, Brotwiirfel, Mayonnaise-Dressing, Parmesan
INSALATA — CEZAR CON POLPO O GAMBERI
Lattuga, pomodorini ciliegini, cubetti di pane, salsa alla maionese, parmigiano
CAESAR SALAD WITH OCTUPUS OR GAMBERS
Lettuce, Cherry tomatoes, Toast, Parmesan, Mayonnaise — Dressing
LE3APb C OCBMWUHOIOM WU TAMBEPbI
NaTyK, NTOMUAOPbLI Yeppwu, TOCTbI, NapMme3aH, MaloHe3HanA 3anpaBka
*Al1, A2, A3, A5, A6, A7, A8, A9, All, A13

SEZONSKA SOLATA / SALAT DER SAISON / 6,5€
INSALATA DI STAGIONE / SEASONAL SALAD / CE3OHHbIE CANATbI
*All
JUHE / SUPPEN /
ZUPPE / SOUPS / CYyN
GOVEJA JUHA Z GOVEDINO, KORENJEM IN PRIKUHO 5,5€

RINDSUPPE MIT RINDFLEISCH, MOHREN UND BEILAGE

BRODO DI MANZO CON CARNE, CAROTE E CONTORNO COTTO

BEEF SOUP WITH BEEF MEAT, CARROT AND PASTA

rOBAXWM BY/IbOH C rOBAAMHO, MOPKOBbIO ¥ MAKAPOHAMM
*Al, A6, A8, A1l

DNEVNO SVEZA SISSY JUHA 5,5€
SISSY-SUPPE, TAGLICH FRISCH
ZUPPA SISSY DEL GIORNO
DAILY FRESH SISSY SOUP
CBEXXMWI CyN OT SISSY
* A1, A6, A1l

DOMACA GOBOVA JUHA S SMETANOVO JERPICO 7,5€
HAUSGEMACHTE PILZSUPPE MIT SAHNE JERPICA
ZUPPA DI FUNGHI FATTA IN CASA CON CREMA JERPICA
HOMEMADE MUSHROOM SOUP WITH CREAM JERPICA
LOMALLHUI TPUEHOW CYN C KPEMOM JERPICA
*Al, A6, All

TOPLE PREDJEDI / WARME VORSPEISEN /
PRIMI PIATTI / WARM STARTERS / TEN/1bIA ANEPUTUB

NJOKI S PISCANCEM V SMETANI 15€
GNOCCHI MIT HUHN IN CREME
GNOCCHI CON POLLO IN CREMA
GNOCCHI WITH CHICKEN IN CREAM
HbOKKW C KYPMLI,EVI B C/IMBKAX
* A1, A3, A6, A1l



ISTRSKI FUZI Z TARTUFI IN PARMEZANOM
ISTRISCHE ,,FUZI* (NUDELN) MIT TRUFFELN UND PARMESAN
FUJI' ISTRIANI CON TARTUFI E PARMIGIANO
ISTRIAN FUSI WITH TRUFFLES AND PARMESAN
WUCTPUNCKAA dYOXKM C TPOPENAMU U MAPME3AHOM
* Al, A2, A3, A4, A5, A6, All

ARBORIO RIZOTA Z JURCKI
ARBORIO - RISOTTO MIT STEINPILZEN
RISOTTO ARBORIO CON PORCINI
RISOTTO ARBORIO WITH PORCINI
APBOPMO PMU3OTTO C LIYPKOM
* A1, A3, A5, A6, All

RIBE IN RAKI / FISCH UND KREBSE /
SECONDI DI PESCE E CROSTACEI / FISH AND CRABS / PblBA 1 PAKOBbIE

KROZNIK MORSKIH DOBROT

( file brancina, hubotnica na Zaru z rakci na pireju od zelene in juliene zelenjavo)

MEERESFRUCHTELLER

( Wolfsbarschfilet, gegrillter Oktopus mit Krabben auf Selleriepiiree und Julienne-Gemiise)

PIATTO DI FRUTTI DI MARE

( filetto di branzino , polpo alla griglia con granchi su purea di sedano e julienne di verdure)

SEAFOOD PLATE

(seabass filet, grilled octopus with crabs on celery purée and julienned vegetables)

TAPEJ/IKA MOPEMNPOAYKTOB

(¢dnne cubaca, ocbMUHOT Ha rpuie ¢ Kpabamu Ha Mope U3 cenbaepes U OBOLLHOM CONOMKOW)

* Al, A2, A3, A6, All, A13

FILE BRANCINA ALI FILE ORADE Z JULIENE ZELENJAVO IN OCVRTIM KROMPIRCKOM
WOLFSBARSCHFILET MIT JULIENE-GEMUSE UND BRATKARTOFFELN

FILETTO DI BRANZINO O FILETTO DI ORATA CON VERDURE JULIENE E PATATE FRITTE

BASS FILLET OR BREAM FILLET WITH JULIENE VEGETABLES AND FRIED POTATOES

®U/E BACA UV NELLA C *KY/TbEHAMM OBOLLEN U }KAPEHbBIM KAPTO®E/IEM

* Al, A2, A3, A6, Al11, A13

FILE LOSOSA Z ROZMARINOVIM MASLOM, PIRE OD ZELENE IN JULIENE ZELENJAVA
LACHSFILETS MIT ROSMARIN-BUTTER, SELLERIEPURE UND JULIENE GEMUSE

FILETTI DI SALMONE AL BURRO DI ROSMARINO, PURE SEDANO E VERDURE JULIEN

SALMON FILLET WITH ROSEMARY BUTTER, CELERY PUREE AND JULIEN VEGETABLES

®UJIE TOCOCA C PO3SMAPUHOBbLIM MACJ/IOM, 3ETEHBIMW MYPECAMU U CMELWLIAHHBIMUA

OBOLLAMM
* A1, A6, A1l

POLNIJENI LIGNJI Z MOZZARELLO, GAMBERI IN LOVKAMI PO MEDITERANSKO
MITTELMEER GEFULLTER TINTENFISCH MIT MOZZARELLA, GARNELEN UND TENTAKELN
CALAMARI RIPIENI ALLA MEDITERRANEA CON MOZZARELLA, GAMBERI E TENTACOLI
MEDITERRANEAN STUFFED SQUID WITH MOZZARELLA, SHRIMPS AND TENTACLES
CPEAM3EMHOMOPCKUE KANTbMAPbI, ®APLLUMPOBAHHbIE C MOLLAPENITION, KPEBETKAMMU U

LWYNALUAMA
* Al, A2, A3, A6, All, A13

17€

15€

27€

30€

30€

19€



MESNE JEDI / FLEISCHSPEISEN /
SECONDI DI CARNE / MEAT DISHES / MACHbIE BIFOAA

KAISER KROZNIK MESNIH DOBROT
(telecji hrbet v kaprni omaki, file piScanca ovit v panceto, ocvrt krompircek in zelenjava
Z Zara)
KAISER-FLEISCHTELLER
(Kalbsriicken in Kapernsauce, Héhnchenfilet im Pancettamantel, Bratkartoffeln und Grillgemiise)
PIATTO DI CARNE KAISER
(lombo di vitello in salsa di capperi, filetto di pollo avvolto nella pancetta, patate fritte e verdure
grigliate)
KAISER MEAT PLATE
(veal rack in caper sauce, chicken fillet wrapped in pancetta, fried potatoes and grilled vegetables)
KAM3EP MACHAA TAPE/IKA - (Tenaubs Kopelika B COyce U3 KanepcoBs, KypuHOe dpuae B naHuyeTTe,
YKapeHbli KapTodenb 1 BOLM FpUb)
* Al, A6, A9, All

SUHO ZORJEN ARGENTINSKI STEAK NA ZARU S KONJAK OMAKO, JULIEN ZELENJAVO IN
SKUTINI STRUKLJI
GEREIFTER ARGENTINISCHER STEAK MIT COGNAC SAUCE, JULIEN-GEMUSE UND
TOPFENSTRUDELN
BISTECCA ARGENTINA STROPATA ALLA GRIGLIA CON SALSA AL COGNAC, VERDURE JULIEN,
STRUCCOLI AL FORMAGGIO
GRILLED RIPPED ARGENTINE STEAK WITH COGNAC SAUCE, JULIEN VEGETABLES AND STRUKLJI
WITH CHEESE FILLING
YKAPEHbIA HA TPUJ1b APTEHTUHCKWIA CTEMK C KOHbAYHBIM COYCOM, *KY/1bEH OBOWAMU U
CbIPHbIMW CTPYK/TN

* A1, A3, A6, A9, A1l

BIFTEK V POPROVI OMAKI, PIRE KROMPIR S TARTUFI IN LOKALNI DOMACI SIR NA ZARU
STEAK IN PFEFFERSAUCE, KARTOFFELPUREE MIT TRUFFELN UND LOKALER HAUSGEMACHTER
GRILLKASE
BISTECCA IN SALSA Al PEPERONI, PURE DI PATATE AL TARTUFO E FORMAGGIO LOCALE ALLA
GRIGLIA FATTO IN CASA
STEAK IN PEPPER SAUCE, MASHED POTATOES WITH TRUFFLES AND LOCAL HOMEMADE GRILLED
CHEESE
CTEWK B MEPEYHOM COYCE, KAPTO®E/IbHOE MIOPE C TPHOPENAMMU U MECTHbIM
OJOMALUHUM CbIPOM HA TPUNE

* Al, A6, A8, A9, A1l

TELECJA TAGLIATA NA ZARU NA RUKOLI Z PEKORINO SIROM IN CESNJEVIM

PARADIZNIKOM

GEGRILLTE TAGLIATA VOM KALB AUF RUCKULA MIT PECORONI-KASE UND CHERRY-TOMATEN

TAGLIATA DI VITELLO ALLA GRIGLIA SU RUCOLA CON PECORINO E POMODORINI

GRILLED VEAL TAGLIATA WITH PECORON! CHEESE AND CHERRY TOMATOES

TAZIBATA U3 TENATUHbBI HA TPUb C PYKOJ10M C CbIPOM NMEKOPOHU U NOMMOOPAMW HYEPPU
*Al, A3, A6, A9, A10, A1l

SVINJSKI FILE V JURCKOVI OMAKI, OCVRT KROMPIRCEK IN ZELENJAVA Z ZARA
SCHWEINEFILET IN STEINPILZE-SAUCE, BRATKARTOFFELN UND GEGRILLTES GEMUSE
FILETTO DI MAIALE IN SALSA AL FUNGI, PATATE FRITTE E VERDURE GRIGLIATE
PORK FILLET IN MUSHROOMS SAUCE, FRIED POTATOES AND GRILLED VEGETABLES
CBUHOE ®U/E B TPUEHOM COYCE, }KAPEHbI KAPTO®E/b M OBOLLLM HA TPU/Ib

* A1, A6, A8, A9, A1l

25€

32€

35€

29€

22€



PURANOV DUNAIJSKI S POMFRIJEM, ZELENJAVO IN TATARSKO OMAKO
PUTENSCHNIETZEL NACH WIENER ART MIT POMMIES FRITES, GEMUSE UND TATARENSAUCE
SCALOPPINA TURCHIA CON PATATE FRITTE, VERDURE E SALSA TARTARA
ESCALOPE TURKEY WIENNA STYLE WITH FRENCH POTATOES, VEGETABLES AND TARTAR SAUCE
BEHCKAA MHOEWKA C ®PU, OBOLLLAMMW 1 COYCOM TAPTAP

*Al, A3, A6, A9, A10, A1l

PISCANCJI FILE NA ZARU S POMFRIJEM, ZELENAVO IN COCTAIL OMAKO
GEGRILLTES HAHNCHENFILET MIT POMMES, GEMUSE UND COCTAIL-SAUCE
FILETTI DI POLLO ALLA GRIGLIA CON PATATE FRITTE, VERDURE E SALSA COCTAIL
GRILLED CHICKEN FILLETS WITH FRIES, VEGETABLES AND TARTAR SAUCE
KYPUHOE ®UJIE TPU/b C DPU, OBOLLLAMM U KOKTEMbHBIM COY

*A1, A3, A6, A9, A10, A1l

CICERIKIN FALAFEL V PARADIZNIKOVI OMAKI, HUMUS Z MLETO DIMLJENO PAPRIKO

KICHERERBSEN-FALAFEL IN TOMATENSAUCE, HUMUS MIT GEMAHLENER GERAUCHERTER

PAPRIKA

FALAFEL DI CECI IN SALSA DI POMODORO, HUMUS CON PEPE AFFUMICATO MACINATO

CHICKPEA FALAFEL IN TOMATO SAUCE, HUMUS WITH GROUND SMOKED PEPPER

®ANADE/Ib U3 HYTA B TOMATHOM COYCE, XYMYCE C MOZ1OTbIM KOMYEHbLIM NEPELLOM
*A5, A7, A8, All

PRILOGE:

KROMPIRIJEV PIRE, ZELISCNI KROMPIR, SIROKI REZANCI, RIZ, KORUZNA POLENTA,
AJDOVI ZGANCI Z OCVIRKI, ZELENJAVA NA ZARU

BEILAGEN: KARTOFFELPUREE, KRA'UTERKARTOFFELN, BANDNUDELN, MAIS- STERZ, BUCHWEIZEN
— STERZ, GRILLGEMUSE

CONTURNI: PURE DE PATATE, PATATE ALLE ERBE, PAPPARDELLE, POLENTA DI MAIS, GRANO
SARACENO CON LARDO FRITTO, VERDURE ALLA GRIGLIA

SIDE DISHES: MASHED POTATO, HERB POTATO, PAPPARDELLE PASTA, POLENTA, BUCKWHEAT
MUSH WITH CRUCKLINGS, GRILLED VEGETABLES

KAPTO®E/IbHOE MKOPE, KAPTO®E/Ib C 3E/IEHBIO, NAMNLWIA NANNAPAENNE, KYRYPY3HAA
MOJTEHTA, OBOLUWM HA TPUNE, TPEYEBBIE TPUJTIbU U YUMCbI

NA VASO ZELJO LAHKO NAROCITE TRZASKO OMAKO, TATARSKO OMAKO, MAJONEZO,
KETCHAP, GORCICA, OLIVE, DIVIE KAPRE, SLADKA KORUZA, PARMEZAN

AUF WUNSCH KONNEN SIE BESTELLEN: TRIESTER SAUCE, TATARSAUCE, MAYONNAISE, SENE,
KETCHUP, OLIVEN WILDE KAPERN, ZUCKERMAIS, PARMESAN

SU RICHIESTA, E POSSIBILE ORDINARE SALSA TRIESTINA, SALSA TARTARA, MAIONESE, KETCHUP,
SENAPE, OLIVE, CAPPERI SELVATICI, MAIS DOLCE, PARMIGIANO

YOU CAN ALSO ORDER GARLIC AND PARSLEY DRESSING, TATAR SAUCE, MAYONNAISE, MUSTERD,
KETCHUP, OLIVES, WILD CAPERS, SWEET CORN, PARMESAN

JIONONHUTENIbHO B HAZIMYUM YECHOYHO-NETPYLLUEYHbIN COYC, COYC «TAPTAP», MAMOHES3,
FTOPYNLA, KETHYI, OJIMBKU, KANEPCbI, CNAAKAA KYKYPY3A, MAPME3AH

15,9€

15,9€

15,9€

6€



SLADICE / DESSERTS /
DOLCI / DESSERTS / DECEPTbI

HISNA JABOLCNA TORTA 4€
HAUSGEMACHTER APFELKUCHEN
TORTA DI MELE FATTA IN CASA
HOMEMADE APPLE CAKE
JOMALLUHWUIM ABI0OYHbIN TOPT
* A1, A3, A4, A6, A7, A1l

SLADKA SISSY PREGREHA 7,8€

(beli in ¢rni mus, cokoladna zemlja, sveZe sadje, sladoled)

SISSYS SUSSE SUNDE

(weifSes und dunkles Mousse, Schokoladenerde, frisches Obst, Eis)

DOLCE PECCAMINOSO DI SISSY

(mousse bianca e nera, tortino al cioccolato, frutta fresca, gelato)

SWEET SISSY’S SIN

(white and dark mousse, chocolate soil, fresh fruit, ice cream)

«CNALKWI TPEX» OT SISSY

(6enbit U TEMHBIN MyCC, LIOKO1aZ MOJIOTbIN, CBEXUNE GPYKTbl, MOPOXKEHOE)
* Al, A3, A4, A6

COKOLADNI SOUFLE S KANDIRANO POMARANCO 11€
SCHOKOLADENSOUFFLE MIT KANDIERTER ORANGE
SOUFFLE AL CIOCCOLATO CON ARANCE CANDITE
CHOCOLATE SOUFFLE WITH CANDIED ORANGE
LLUOKONAOHOE CY®/E C 3SACAXAPEHHBIMW AME/IbCUHAMMU
* A1, A3, A6, A7, A1l

HISNI JABOCNI ZAVITEK Z VANILIJEVIM SLADOLEDOM IN KARAMELNO OMAKO 6,9€
HAUSGEMACHTER APFELSTRUDEL MIT VANILLEEIS UND KARAMELL-SAUCE
ROTOLO DI MELE FATTO IN CASA CON GELATO ALLA VANIGLIA E SALSA AL CARAMELLO
HOUSE SPECIAL APPLE STRUDEL WITH VANILLA ICE CREAM AND CARAMEL SAUCE
LIOMALLHWIM ABNOYHBIV PYIET C BAHUbHbBIM MOPOMEHbIM U KAPAME/bHBIM COYCOM
* A1, A3, A6, A1l




ALERGENI / ALLERGENE / ALLIMENTARI / ALLERGENI / ANIEPTEHbI

A1-GLUTEN- VSE ZITO (PIRA, PSENICA, RIZ, OVES)
A1-GLUTEN ALLE GETREIDEARTEN (DINKEL, WEIZEN, REIS, HAFER)
A1-GLUTINE- TUTTI | CEREALI (FARRO, GRANO, RISO, AVENA)
A1-GLUTEN- ALL GRAIN (SEELET, WHEAT, RICE, OATS)

A1-T/THOTEH - BCE 3/TAKOBbIE (MO/BA, MWEHNUA, PUC, OBEC)

A3-JAJCA IN IZDELKI

A3-EIER UND PRODUKTE MIT EIERN
A3-UOVA E PRODOTTI

A3-EGGS AND PRODUCTS
A3-ANLIA U ANLECOMEPKALLIME

A5-SOJA IN IZDELKI
A5-SOJA UND SOJAPRODUKTE
A5-SOIA E PRODOTTI

A5-50Y AND PRODUCTS
A5-COA N COECOEPHKALLME

A7-ORESCKI
A7-NUSSE
A7-NOCCIOLINE
A7-NUTS
A7-OPEXUN

A9-GORCIENO SEME
A9-SENFSAMEN
A9-SEMI DI SENAPE
A9-MUSTARD SEED
A9-TOPYNYHOE CEMA

A11-ZVEPLOV DIOKSID IN SULFITI (KONZERVANSI, NAHAJO SE V
SUHEM SADJU, KISU, VINU, SADNIH IN ZELENJAVNIH PIJAéAH)
A11-SCHWEFELDIOXID UND SULFITE (KONSERVIERUNGSSTOFFE;
BEFINDEN SICH IN TROCKENOBST, ESSIG, WEIN, OBST- UND
GEMUSEGETRANKEN)

A11-ANIDRIDE SOLFOROSA E SOLFITI (CONSERVANTI, S| TROVANO
NELLA FRUTTA SECCA, NELL'ACETO, NEL VINO, NELLE BIBITE O
SPREMUTE DI FRUTTA E VERDURA)

A11-SULFUR DIOXIDE AND SULPHITE (PRESERVATIVES CONTAINED IN
DRIED FRUITS, VINEGAR, WINE, FRUIT AND VEGETABLE BEVERAGES)
A11-[MOKCUL, CEPbI U CY/IbOUTbI (KOHCEPBAHTbI, COLEPHALLMECS
B CYLLLEHbIX ®PYKTAX, YKCYCE, BUHE, ®PYKTOBbIX M OBOLLIHbIX
HAMWUTKAX)

A2-RAKI (RAKI, SKAMPI, KOZICE)
A2-KREBSE (KREBSE, SCAMPI, GARNELEN)
A2-GAMBERI (GRANCHI, SCAMPI, GAMBERETTI)
A2-CRABIES (CRABIES, SHRIMPS)
A2-PAKOOBPA3HbBIE (PAKW, KPEBETKM)

A4-ARASIDI
A4-ERDNUSSE
A4-ARACHIDI
A4-PEANUTS
A4-APAXMC

A6-MLEKO IN MLECNI IZDELKI
A6-MILCH UND MILCHPRODUKTE
A6-LATTE E PRODOTTI CASEARI

A6-MILK AND DAIRY PRODUCTS
A6-MOJIOKO U MOJ1OYHbBIE MPOAYKTbI

A8-ZELENA (STEBLO, LISTI, GOMOLJ)
AS8-SELLERIE (STANGEL, BLATTER, KNOLLE)
A8-SEDANO (GAMBO, FOGLIE, TUBERO)
A8-CELERY (STEM, LEAVES, TUBE)
A8-3ENEHb (CTEB/IN, INCTbA, KNYBHW)

A10-SEZAMOVO SEME
A10-SESAMSAMEN

A10- SEMI DI SESAMO
A10-SESAME SEED
A10-KYHXXYTHOE CEMA

A12-voLC€JI BOB
A12-LUPINEN
A12-LUPINO
A12-LUPIN
A12-NHONUH

A13-MEHKUZCI (HOBOTNICA, LIGNJI, SIPE, §KOLJKE)
A13-WEICHTIERE (TINTENFISCH, CALAMARI, SEPIEN, MUSCHELN)
A13-MOLLUSCHI (POLIPO, CALAMARI, SEPPIE, CONCHIGLIE, MITILI)
A13-MOLLUSCS (OCTOPUS, SQUID, SCULPTURES, SHELLS)
A13-MOJITHOCKM (OCbMWHOT U, KAJIbMAPbI, KAPAKATULA, MUONN)

Slovenski pridelovalci in predelovalci hrane ter trgovci se zavedajo, da je jasna informacija o izvoru surovin za
potrosnika zelo pomembna. Prepoznavanje v Sloveniji pridelanih in predelanih kakovostnih proizvodov je lazje tudi

zaradi sheme kakovosti »izbrana kakovost«.

Slowenische Lebensmittelproduzenten, -verarbeiter und -hdndler sind sich bewusst, dass klare Informationen (iber die Herkunft der
Rohstoffe fiir den Verbraucher sehr wichtig sind. Auch die Anerkennung von in Slowenien hergestellten und verarbeiteten
Qualitdtsprodukten ist dank des Qualitétsschemas ,, ausgewdhlte Qualitit” einfacher.

| produttori, trasformatori e commercianti alimentari sloveni sanno che per il consumatore &€ molto importante avere informazioni chiare sull'origine

delle materie prime. Anche riconoscere i prodotti di qualita prodotti e trasformati in Slovenia & pil semplice grazie al sistema di qualita "qualita scelta".

Slovenian food producers and processors and traders are aware that clear information about the origin of raw materials is very important for the
consumer. Recognizing quality products produced and processed in Slovenia is also easier thanks to the "chosen quality" quality scheme.

CnoBeHCcKMe NpPon3BOAUTENM, NepepaboTYMKM 1 TOProBLbI NPOLYKTaMM NUTAHMA OCO3HAIOT, YTO ACHAA MHGOPMALMA O NPOUCXOKAEHUM CbIPbA OYEHD
Ba)kHa ANa noTpebuTens. MpusHaBaTb Ka4eCTBEHHYIO MPOAYKLMIO, NPOU3BEAEHHYIO U NepepaboTaHHyio B CIOBEHWU, TaKKe nerde 6aarogapsa cxeme
KayecTBa «Bbl6paHHOE KauecTBO».



