MORSKI MENI / FISH MENU

Peceni kraljevi gamberi z jagodami, limonina emulzija, kumaricni mousse
Grilled king prawns with strawberries, lemon emulsion, cucumber mousse

Crni ravioli s Skampi in gamberi, $kampova redukcija, kraljevi gamber in sipa
Black ravioli with langostine and prawns, shrimp reduction, clams, royal prawns

File mecarice, domac grahov tofu, grahov pire, konfitiran paradiznik, mladi grah
Swordfish fillet, homemade tofu with peas, peas purée, tomatoes confit, young peas,
spring salad

Manna Strudelj, skutni mousse, cimetov sladoled, karamelna krema, jabolka in orehi
Manna strudel, cottage cheese mousse, cinnamon ice cream, caramel cream, apples and
walnuts

ZELENJAVNI MENI / VEGETABLE MENU

Burrata, Sparglji, prepelicje jajce, Zafranova polenta, cemaZeva spuZva, oljcno olje
Burrata, asparagus, quail eggs, saffron polenta, wild garlic sponge, olive oil

Pirini ravioli z ricotto in cemaZem, omaka Treviskega radic¢a

Spelt ravioli with ricotta and wild garlic, sauce of Treviso radicchio

Domac grahov tofu, grahov kuli, sSampinjoni, mladi grah
Homemade tofu with peas, peas culi, champignon mushrooms, young peas

Manna Strudelj, skutni mousse, cimetov sladoled, karamelna krema, jabolka in orehi
Manna strudel, cottage cheese mousse, cinnamon ice cream, caramel cream, apples and
walnuts

MESNI MENI / MEAT MENU

Jagenjckov carpaccio, mousse Salotke, prepelicje jajce, Pecorino Romano sir, orehi,
¢emaZevo olje
Lamb carpaccio, shallot mousse, quail eggs, Pecorino Romano, walnuts, wild garlic oil

Souffle z govejim mesom, pena crnega ribeza, spomladanska solatka z gorci¢nimi semeni
Souffle with beef, foam of blackcurrant, spring lettuce with mustard seeds

"Rose" teledji file s tartufinim pirejem, tartufi, gobe in zelenjava
"Rose" veal file with truffles purée, truffles, mushrooms and vegetables

Manna Strudelj, skutni mousse, cimetov sladoled, karamelna krema, jabolka in orehi
Manna strudel, cottage cheese mousse, cinnamon ice cream, caramel cream, apples and
walnuts



