
OPEN DAILY
 15:00-22:00



ENTREE

Daily soup ..................................................................... 6€
Seasonal vegetables, rotated daily.

Štrukli ............................................................................ 8€
Traditional štrukli, brown butter, wild garlic cream. 1, 3, 7

Mushroom gnocchi .................................................. 17€
A wild mushroom ragout with our in-house gnocchi. 1, 7

Bear ravioli ................................................................ 32€
Braised bear shanks and shoulder, cheese emulsion, walnuts, bear prosciutto. 1, 7, 9, 
11

*Please consult with the staff of the bistro about alergen contents in the food.



STARTERS

Hummus ....................................................................... 6€
Our in-house hummus, pickled wild garlic capers and stems, pickled red onion and 
wild garlic pesto. 7, 8, 11

Marinated trout ..................................................... 8.50€
Marinated trout, citrus emulsion, pickled chillies and red onions. 4

Venison tartare .................................................... 12.80€
Wild herb and egg salad, egg yolk emulsion. 3

*Please consult with the staff of the bistro about alergen contents in the food.



MAIN COURSE

Smoked trout ............................................................. 26€
Trout marinated for 3 days, hot smoked, served with a horse raddish potato salad 
and seasonal vegetables. 3, 4, 9, 10

Wild game goulash .................................................. 26€
Wild boar and venison goulash served with bread dumplings and a plum and onion 
jam. 1, 3, 7, 8, 9, 11

Smoked chicken ....................................................... 22€
Half of a smoked glazed chicken, green salad, marinated celery, apple and cucum-
bers. 1, 7, 8, 9, 10

Slow roasted lamb .................................................. 33€
Pressed and roasted over night, crisped up in a thin dough, served with a pea and 
mint puree, garlic emulsion and charred green onion. 1, 7

*Please consult with the staff of the bistro about alergen contents in the food.

Venison back strap ............................................ 32.50€
Mushroom ragout, potato pavee. 1, 7



DESSERTS

White chocolate semifreddo ............................. 6.50€
With confit figs. 3, 7

Creme brulee ......................................................... 6.50€
Infused with pine needles. 3, 7

Frangipane tart .......................................................... 6€
With some fresh fruit. 3, 7, 8

*Please consult with the staff of the bistro about alergen contents in the food..



Alergens

Alergeni / Allergens

1. Žitarice koje sadrže gluten (pšenica, raž, ječam, zob, pir, kamut ili njihovi križanci)
Cereals containing gluten (wheat, rye, barley, oats, spelt, kamut or their hybridised strains)

2. Rakovi i proizvodi od rakova
Crustaceans and products thereof

3. Jaja i proizvodi od jaja
Eggs and products thereof

4. Riba i riblji proizvodi
Fish and fish products

5. Kikiriki i proizvodi od kikirikija
Peanuts and products thereof

6. Zrna soje i proizvodi od soje
Soybeans and products thereof

7. Mlijeko i mliječni proizvodi (uključujući laktozu)
Milk and milk products (including lactose)

8. Orašasto voće (bademi, lješnjaci, orasi, indijski oraščići, pekan orasi, brazilski orasi, pistacije, makadamije ili 
kvinslandski orasi)
Nuts (almonds, hazelnuts, walnuts, cashew nuts, pecan nuts, Brazil nuts, pistachio nuts, macadamia nuts or 
Queensland nuts)

9. Celer i proizvodi od celera
Celery and products thereof

10. Gorušica i proizvodi od gorušice
Mustard and products thereof

11. Sjeme sezama i proizvodi od sezama
Sesame seeds and products thereof

12. Sumporni dioksid i sulfiti (u koncentracijama većim od 10 mg/kg ili 10 mg/l, izraženi kao SO2)
Sulphur dioxide and sulphites (at concentrations of more than 10 mg/kg or 10 mg/l, expressed as SO2)

13. Lupina i proizvodi od lupine
Lupin and products thereof

14. Mekušci i proizvodi od mekušaca
Molluscs and products thereof


