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PREDJEDI

Appetizers / Vorspeisen

Prsut di Parma s sirom pecorino
(Prosciutto di Parma with pecorino cheese)
[Prosciutto di Parma mit pecorino kase]

Karpaco »angus« z istrskimi tartufi

na posteljici rukole z ekstra deviskim olivnim oljem in sirom grana padano
( Carpaccio »angus« with Istrian truffles and virgin olive oil, Grana Padano )

[ Carpaccio »angus« mit istrische Triffel und extra nativem Olivendl, Grana Padano ]

Karpaco »angus«

na posteljici rukole z ekstra deviskim olivnim oljem in sirom grana padano
( Carpaccio »angus« with extra virgin olive oil and Grana Padano )

[ Carpaccio »angus« mit extra nativem Olivendl und Grana Padano ]

Goveji tatarski biftek (angus govedina, 150 g)

s poSiranim rumenjakom in ¢rnim sezamom,

maslom in koSaro kruha, za 2 osebi

( Beef tartare /150 g angus beef / with poched egg yolk and black sesame, bread, butter /2 Pers.)

[ Rindertartar /150 g angus beef / mit pochiertem Eigelb und schwarzem Sesam, brot, butter / 2 Pers. ]

Goveji tatarski biftek z istrskimi tartufi ¢ angus govedina, 150 9 )

z maslom in koSaro kruha, za 2 osebi

( Beef tartare with Istrian truffles /150 g angus beef / with bread and butter /2 Pers, )
[ Rindertartar mit istrische Triffeln /150 g angus beef / mit brot und butter /' 2 Pers. ]

Karpaco atlantskega dimljenega lososa
200 g, s kosSaro kruha, za 2 osebi

( Smoked atlantic salmon carpaccio - 200 g, bread )

[ Atlantic Raucherlachs - 200 g, brot ]

Hobotnica v solati ( kapre, olive, cednjev paradiznik, rukola )

Z citrusovim sokom in extra deviskim olivnim oljem

( Octopus In salad with citrus juice and extra virgin olive oil, cherry tomatoes, olive, capers )
[ Octopussalat mit Zitrussaft und extra nativem Olivendl. Kirschtomaten, Olive und Kapern ]

Ocvrti gamberovi repl (5 kosov / Pieces / Stuck )
( s Cesnovo majonezo )

( fried shrimps 5 pieces with garlic mayonnaise )

[ frittierte Scampi 5 Stliick mit Knoblauch-Mayonaise ]

Gratinirane kapesante (1kos / Piece / Stiick - min. 2 kom )
( Gratinated scallops - 2 pieces minimum )
[ gratinierte Jakobsmuscheln - 2 Stlick Minimum ]

Brusketa s cesnom in sirom grana padano
( bruschetta with garlic and Grana Padano )
[ Bruschetta mit Knoblauch und Grana Padano ]

Za alergene se pozanimajte pri natakarju! / For allergens ask waiter! / Fir Allergene anfragen kellner!

Cenik velja od 21. 5. 2026.






JUH

Soup / Suppe
Goveja juha
( Beef soup ) / [ Rindsuppe ]

Zelenjavna juha ( sezonska )

( Vegetable soup- seasonal ) / [ Gemdsesuppe - saisonal ]

Skampova juha s pec¢enim skampom
( Shrimp soup with roasted shrim ) / [ Scampisuppe mit Gegrillten Garnelen ]

GLAVNE JEDI

Main dishes / Hauptgerichte

Piééanéja Prsa Z Zara (z ocvrtim krompirjem in BBQ omako )
( Chicken breast classic roasted/Wwith fried potatoes/BBQ )
[ Héhnchenbrust klassisch gegrillt/frittierte Kartoffel/BBQ ]

Ocvrta piscancja bedra brez kosti in koze
v panko drobtinah

( z ocvrtim krompirjem in ¢esnovo majonezo )

( Fried boneless chicken drumsticks in Panko bread-crumps
with fried potatoes and garlic mayonnaise )

[ panierte Hdhnchenkeulen ohne Knochen in Panko paniermeh!
mit frittierte Kartoffel und Knoblauch Mayonaise]

Ocvrte perutniéke ( z ocvrtim krompirjem in BBQ omako )
( fried chicken wings with fried potatoes and BBQ sauce )

[ frittierte Hadhnchenfligel mit frittierte Kartoffel und BBQ sof3e ]

Za alergene se pozanimajte pri natakarju! / For allergens ask waiter! / Fur Allergene anfragen kellner!

Cenik velja od 21. 5. 2026.






GLAVNE JEDI

Main dishes / Hauptgerichte

Jagenjckova kracCa v konfitu
Zz mediteransko zelenjavo

( Lamb shank in confit with mediterranean vegetables )
[ Lammaxe im Confit mit mediterranes Gemdse ]

PloSCa za 2 osebi
spare ribsi, ocvrte perutnicke, ocvrti piscancji bedri brez kosti
in koze, ocvrt krompircek, tagliata ( 250 g angus file )
( Spare ribs, chicken wings, boneless chicken drumsticks without skin
with fried potatoes, tagliata - 250 g angus filet )
[ Spare ribs, Hahnchenfligel, Hdhnchenkeulen ohne Knochen,
ohne Haut mit frittierte Kartoffel Tagliata - 250 g angus filet ]

Vegetarijanski kroznik
zelenjavna polpeta, zelenjava po mediteransko, ocvrt krompirCek
z dimljeno rikoto in ran¢ omaka
( Vegetarian plate - vegetables croquette, mediterranean vegetables,
fried potatoes with smoked ricotta, ranch sauce )
[ Vegetarisch teller - Gemduse bulette, mediterranes Gemdse,
frittierte Kartoffeln mit Raucherricotta, Ranch sof3e ]

OTROSKE JEDI

Children dishes / Kindergerichte

Hamburger in pomfri

( goveji polpet, kecap, majoneza, paradiznik, solata )
( beef patty, ketchup, mayonaisse tomatoes, lettuce, french fries )
[ Rindfleisch-Patty, Ketchup, Mayonnaise, Tomaten, Salat, Pommes ]

Ocvrti piscancji medaljoncki, pomfri in ran¢ omaka
( fried chicken nuggets, french fries and Ranch sauce )
[ panierte Hdhnchenmedallions, Pommes, Ranchsof3e ]

Testenine v sirovi omaki s pisCancem

( pasta with cheese and chicken )
[ Nudeln mit Kase und Hahnchen ]

Za alergene se pozanimaijte pri natakarju! / For allergens ask waiter! / Fur Allergene anfragen kellner!

Cenik velja od 21. 5. 2026.






RIBS

Ribs / Ribs

Svinjska rebrca z ocvrtim krompirckom

24 ur kuhana v suviju in zapecena v peci

( Pork ribs cooked in Sous Vide (24 hours) with fried potatoes )

[ Schweinerippchen brandteig in Sous Vide (24 st.) mit frittierte Kartoffel ]

Spare ribs ( BBQ z ocvrtim krompirckom )

pecena s suho marinado in karamelizirana z BBQ omako

( Spare ribs marinated and caramelized BBQ with fried potatoes )

[ Spare ribs mariniert und karamelisieren BBQ mit frittierte Kartoffel ]

Dimljeni telecji spare ribs
z medeno glazuro in ocvrtim krompirckom

( Smoked Veal Spare ribs with honey glaze and fried potatoes )
[ Gerducherte Kalbfleisch Spare ribs mit honig glasur und frittierte Kartoffeln ]

Goveji angus short ribs z ocvrtim krompirckom

( Beef Angus Short ribs and fried potatoes )
[ Rinder Angus Short ribs und frittierte Kartoffeln ] 4009

/009

Za alergene se pozanimajte pri natakarju! / For allergens ask waiter! / Fur Allergene anfragen kellner!

Cenik velja od 21. 5. 2026.






STEAKS

Gs Tagliata

Gs Steak roastbeef (min. 300g)

eN Black angus roastbeef ( min. 300g)
6N Black angus rib eye ( min. 300g)

s Rump file
( v olivnem olju in balzami¢nem kisu, pecena zelenjava po mediteransko )
(in olive oil and balsamic vinager, roast mediterranean vegetables )
[ im oliven 6/ und balsamico essig, gebraten mediterranes Gemduse ]

GS Biftek / Z jajcem na oko in cimicuri omako in krompirjevim rostijem 2509
( Filet Mignon with egg and chimichurri sauce ) / [ Filet Mignon mit Ei und Chimichurri sof3e ]

Gs Biftek / S poprovo omako in krompirjevim rostijem
( Filet Mignon with pepper sauce ) / [ Filet Mignon mit PfeffersofBe ] 2509

Gs Biftek / s tartufovo omako in krompirjevim rostijem
( Filet Mignon with truffle sauce ) [ Filet Mignon mit Tartuffso3e ] 2509

PREMIUM STEAKS

6N Black angus roastbeef australia 100g

minimalno narocilo je 3009
( steaks: minimum size is 300qg ) /[ Steaks: Minimalgewicht 3009 ]

eN Surf n turf roastbeef 300g
( 300g Roastbeef, Skampi, ocvrt krompir, surf n turf omaka )
( 3009 Roastbeef, shrimps, fried potatoes, surf n turf sauce )
[ 300g Roastbeef, Garnelen, frittierte Kartoffeln, surf n turf sof3e ]

eN Surf n turf rib eye 300g
( 300g Rib Eye, Skampi, ocvrt krompir, surf n turf omaka )

(3009 Rib Eye, shrimps, fried potatoes, surf n turf sauce )
[ 300g Rib Eye, Garnelen, frittierte Kartoffeln, surf n turf sofBe ]

eN Wagyu ( po prednarodilu ) 100g

GS - ( govedo hranjeno pretezno stravo)  GN - ( govedo dopitano z Ziti )
( cows eat mostly grass ) ( cows eat mostly corn and soy )

Za alergene se pozanimajte pri natakarju! / For allergens ask waiter! / Fur Allergene anfragen kellner!

Cenik velja od 21. 5. 2026.






BIG ST EAKS (DRY AGED)

Gs Porter House
Gs T-bone

N Cowboy

GN Tomahawk

minimalno narodilo je 500g ( steaks: minimum size is 500g ) / [ Steaks: Minimalgewicht 500g ]

S R e G S DA
STEAKS PLATES

Plosca PRAVDA ( 6-8 osebe/pers.)

Porterhouse steak, tomahawk, black angus roastbeef, telecji spare ribs,
black angus short ribs, 2 x burger Pravda, ocvrt krompir

v gnezdu, zelenjava po mediteransko, cebulni obrocki

( Porterhouse steak, tomahawk, black angus roastbeef, veal spare ribs, black angus short ribs,
2 x Pravda burger, roast potatoes, mediterranean vegetables, fried onion rings )

[ Porter house steak, tomahawk, black angus roastbeef, Kalbfleisch Spare ribs, black angus short ribs,
2 x Pravda burger, gebraten Kartoffeln, mediterranes Gemdse, frittierte Zwiebelnring ]

PloSC¢a STEAK ( 2-3 osebe/pers. )

2509 tagliata, 300g black angus roastbeef, 300g black angus rib eye,

pecen krompir, zelenjava po mediteransko, cimicuri

(2509 tagliata, 3009 black angus roastbeef, 300g black angus rib eye, roast potatoes,
mediterranean vegetables, chimichurri) /[ 250g Tagliata, 300g black angus roastbeef,
300g black angus rib eye, gebraten Kartoffeln, mediterranes Gemdase, chimichurri ]

GOLDEN STEAKS

6N Black angus roastbeef australia 3009 - 22/24 K gold
Gs Black angus tomahawk premium cca. 12009 - 22/24 K gold

*Ocvrt krompir v gnezdu iz pancete in cheddar sirom
*(fried potatoes in a bacon nest with Cheddar)
*[frittierte Kartoffeln im Specknest mit Cheddar]

OMAKE / sauces / SoRen DODATKI / extras / extras

- cimicuri [(chimichurri)] 2,50 EUR - jajce na oko (egg) [Ei] 1,00 EUR
- poprova (pepper sauce) [TartarensoBe] 3,90 EUR - tartuf (truffle) [Tartaff] 3,90 EUR
- tartuf (pepper sauce) [TartarensoBe] 4,90 EUR - Skamp (shrimp) [Hummer] 2,90 EUR
- BBQ 2,00 EUR

Za alergene se pozanimajte pri natakarju! / For allergens ask waiter! / Fur Allergene anfragen kellner! Cenik velja od 21. 5. 2026






| 1]
g

[ESTENIN
RIZOTE

/ Pasta und/and Risotto

PisCanec, bucke, cebula in Sampinjoni
( chicken, squash, onion and buttom mushrooms )
[ Hdhnchen, Zucchini, Zwiebeln und Champignons ]

Roastbeef in Sampinjoni (150 g angus fileja )
( Roastbeef and buttom mushrooms - 150 g angus filet )
[ Roastbeef und Champignons - 150 g angus filet ]

Roastbeef in tartufi (150 g angus fileja )
( Roastbeef and truffles - 150 g angus filet )
[ Roastbeef und Triffel - 150 g angus filet ]

Losos, mlada Spinaca,

cesnjev paradiznik in pinjole ( skampova osnova )
( salmon, baby spinach, cherry tomatoes and pine nuts )

[ Lachs, junger Spinat, Kirschtomaten und Pinienkerne ]

Skampi in ce$njev paradiznik ( skampova osnova )
( shrimps, cherry tomatoes )
[ Scampi; Kirschtomaten ]

Sirova omaka, mlada spinaca in pinjole
( cheese sauce, baby spinach and pine nuts )
[ Kdsesofe junger Spinat und Pinienkerne ]

PO 1ZBIRI TAGLIATELLE ALI RIZOTA

Za alergene se pozanimajte pri natakarju! / For allergens ask waiter! / Fur Allergene anfragen kellner! Cenik velja od 21. 5. 2026.






MORSKE JEDI

Seafood dishes / Meeresfruchte

Svezi file lososa (medium pecen)
na posteljici pecenega radiCa
s cesnom in zelenjavo

( Salmon on a bed of grilled chicory salad with garlic and vegetables )
[ Lachsfilet auf gegrilltem Radicchio mit Knoblauch und Gemdise ]

Hobotnica iz peci na mediteranski nacin

( krompir, cesnjev paradiznik, olive in kapre )

( Octopus from the oven mediterranean style with potatoes,
cherry tomatoes, olives and capers )

[ Octopus aus dem Ofen mediterraner Art mit Kartoffeln,
Kirschtomaten, Oliven und Kapern ]

Sveze klapavice na buzaro (500 g)
s kosarico kruha

( mussles on the buzara style, bread )
[ Miesmuscheln in buzara weise, brot ]

Skampi na buzaro ( 500 g )
s kosarico kruha

( shrimps on the buzara style )
[ Garnelen in buzara weise ]

Morska plosca za 2 osebi

( 4 x ocvrti gamberovi repi, 4 x Skamp na zaru,
2 x file lososa (medium pecen), klapavice 5009,
ocvrt krompir, cesnova majoneza )

(4 x Fried Gamberi, 4 x shrims on grill, 2 x salmon filet,
mussels 500g, fried potatoes, garlic mayo )

[ 4 x Gebraten Gamberi, 4 x Gegrillten Garnelen, 2 x Lachsfilet,
Muscheln 500qg, Frittierte Kartoffeln, Knoblauch Mayonaise ]

Gurmanska morska plosca

( 3 x gratinirana kapesanta, pecena hobotnica 200g,
4 x ocvrti gamberovi repi, 4 x skamp na zaru,
2 X file lososa (medium pecen), mediteranski krompircek,
¢esnova majoneza, ¢imi ¢uri omaka )

( 3 x Gratinated scallops, octopus from the oven, 4 x Fried gamberi,
4 x shrims on grill, 2 x salmon, Mediterranean style potatoes,
garlic mayo, Chimicuri sauce )

[ 3 x Gratinierte Jakobsmuschel, Octopus aus dem Ofen,
4 x Gebraten Gamberi, 4 x Gegrillten Garnelen, 2 x Lachsfilet,
Miesmuscheln, Mediterraner Kartofeln, Knoblauch Mayonaise,
Chimicuri sof3e ]

Za alergene se pozanimaijte pri natakarju! / For allergens ask waiter! / Fir Allergene anfragen kellner!

Cenik velja od 21. 5. 2026






BURGERJI

BURGERS / BURGER

( Vsi goveji burgerji so narejeni iz 100% Black Angus govedine. Goveji burgerji so MEDIUM peceni. Izbiramo samo najboljse surovine.
Meso sami meliemo in ro¢no oblikujemo polpete. /All Beef Burgers are 100% Black Angus Beef. Beef Burgers are MEDIUM roast.

We choose only the best raw materials. We grind the meat ourselves and shape the patties by hand. /
Alle Rindfleisch Burgers. Sie bestehen aus 100% Black Angus Rindfleisch. Rindfleisch Burgers sie sind mittlere Réstung.
Wir wéhlen nur die besten Rohstoffe. Wir mahlen das Fleisch selbst und formen die Patties von Hand.

Burger klasik z ocvrtim krompirckom
( bombetka, 170g govedina, chefova omaka,
solata, paradiznik, kisle kumarice, cebula )

( medium, fried potatoes, bun, 1709 beef, chef’s sauce, lettuce, tomatoe, pickles, onion )
[ medium, frittierte Kartoffeln, Brétchen, 170g Rindfleisch, Chef’s SoBe, Salat, Tomate, saure Gurken, Zwiebeln ]

Burger Pravda z ocvrtim krompirckom
( bombetka, 170g govedina, chefova omaka,

slanina, cheddar sir, ocvrta cebula, kisle kumarice, BBQomaka )
( medium, fried potatoes, bun, 170g beef. chef’s sauce, bacon, cheddar, fried onion, pickles, BBQ sauce )
[ medium, frittierte Kartoffeln, Brétchen, 170g Rindfleisch, Chef’s Sofe, Speck;

Cheddar, frittierte Zwiebeln, saure Gurken, BBQ Sofe ]

Chicken burger z ocvrtim krompirckom
( bombetka, ¢esnova majoneza,

ocvrto pis¢ancje bedro BKK, rukola, Grana Padano)
( fried potatoes, bun, fried bonless chicken drumsticks, garlic mayo, arugula, Grana Padano )
[ frittierte Kartoffeln, Brétchen, Hdhnchenkeulen ohne Knochen, Knoblauch-Mayonaise, Salat, Grana Padano ]

Tartuf burger z ocvrtim krompirckom
( bombetka, 170g govedina, majoneza s tartufi,

cebulni jam, starana Grana padano, rukola )
( medium, fried potatoes, bun, 1709 beef, mayonnaise with truffle, onion jam, Grana Padano, Rukola salad )
[ medium, frittierte Kartoffeln, Brétchen, 170g Rindfleisch, Majondse mit Tartuff, Grana Padano, Rukola Salat ]

Oklahoma Smash burger z ocvrtim krompirckom
( bombetka, 2 x 150g govedine, kisle kumarice,
pecena cebula, chefova omaka, cheddar sir )

( medium, fried potatoes, bun, 2 x 1509 beef, pickles, roast onion, chefs sauce, Cheddar )
[ medium, frittierte Kartoffeln, Brétchen, 2 x 1509 Rindfleisch, saure Gurken, gebraten Zwiebeln, Chef’s SoBe, Cheddar ]

Vegi burger z ocvrtim krompirckom
( bombetka, zelenjavni polpet, radic,
paradiznik, Cesnova majoneza )
( fried potatoes, bun, vegetable burger, radicchio, tomatoes, garlic mayo )
[ frittierte Kartoffeln, Brétchen, Gemduse bulette, Radicchio, Tomate, Knoblauch-Mayonaise ]

Cebulni obrocki

( Fried Onion Rings ) * Ocvrt krompircek v gnezdu iz pancete in cheddar sirom
[ frittierte Zwiebelnring ] * ( fried potatoes in a bacon nest with Cheddar )
* [ frittierte Kartoffeln im Specknest mit Cheddar ]

DODAJ SAM: / extras / Extras

cheedar 1,00 EUR
--- dimljen ricotta (Smoked Ricotta Cheese) [Raucherkase Ricotta] 1,00 EUR
sraorie’l Midwre w TR L R s el N T T 1,00 EUR
-7=adlanina (Bacon) [Speckls ... i dt B8 0 o ML BR O b T N L 1,00 EUR
--- ocvrta ¢ebula (Fried Onion) [frittierte Zwiebeln] e 0,50 EUR
--- goveji polpet (Beef Patty) [RINAFIEISC-PATLY] oo 4,00 EUR
=== JAlapENOSI [(JAIAPEAOS)T e 1,00 EUR
--- Cebulni jam (Onion Jam) [ZWIEDEIN JAMI o 1,00 EUR
“*43I€. (EQQ) [EilY . et oy SN om gkt DT 1,00 EUR

Za alergene se pozanimajte pri natakarju! / For allergens ask waiter! / Fur Allergene anfragen kellner!

Cenik velja od 21. 5. 2026.






SOLATE

SALADS / SALATE

Ranc¢ solata z govedino (150 g angus fileja )

( mesana solata, koruza, rdeca paprika, pinjole,
grana padana, brie, kuhano jajce, roastbeef, ranc preliv )

( Ranch salad with beef -mixed lettuce, corn, red peppers, pine nuts,
grana padano, brie, boiled egg, roastbeef - 150 g angus filet, ranc¢ sauce )

[ Ranch-Salat mit Rind - gemischter Salat, Mais, rote Paprika, Pinienkerne,
Grana Padano, Brie, gekochtes Ei, Roastbeef - 150 g angus filet, Ranc Mais ]

Solata s piscancem
( mesana solata, ¢esnjev paradiznik, krutoni, koruza,

grana padana, sezam, jajce na oko, pisc¢anec, ranc preliv )
( Chicken salad - mixed lettuce, cherry tomatoes, croutons, corn,
grana padano, sesame, egqg sunny side up, chicken, ranc sauce )
[ Hdhnchensalat - gemischter Salat, Kirschtomaten, Krutons, Mais,
Grana Padano, Sesam, Spiegelei, Ei, Hdhnchenfleisch, Ranc Mais ]

Morska solata

( meSana solata, olive, ceSnjevec, hobotnica,
klapavice, Skamp, limonin sok, olivno olje )

( Seafood salad - mixed lettuce, olives, cherry tomatoes, octopus,
mussles, shrimp, lemon juice, olive oil )

[ Meeresfrichtesalat - gemischter Salat, Oliven,
Kirschtomaten, Octopus, Muscheln, Scampi, zitrone saft, oliven &/ ]

Solata z lososom
( meSana solata, ceSnjevec, olive, pinjole,
svezi lososov file, limonin sok, olivno olje )
( Mixed lettuce, cherry tomatoes, olives, pine nuts, fresh salmon, lemon juice, olive oil )

[ Gemischter Salat, Kirschtomaten, Oliven, Pinienkerne, Frische Lachsfilet,
zitrone saft, oliven &1 ]

Vegeterijanska solata
( mesana solata, ¢esnjevec, zelena paprika, dimljena rikota, brie,

pinjole, sezam, krutoni, jajce na oko, ranc preliv )

( Vegeterians salad - mixed lettuce, cherry tomatoes, green peppers, ranc sauce,
smoked cottage cheese, brie, pine nuts, sesame, croutons, egg sunny side up )

[ Vegetarischer Salat - gemischter Salat, Kirschtomaten, griine Paprika,
geraducherter Frischkdse, Brie, Pinienkerne, Sesam, Krutons, El, Spiegelei, Ranc¢ Mais ]

Solata Pravda
( meSana solata, ¢esSnjevec, koruza, cheedar sir,

popecena slanina, kuhano jajce, ranc preliv )
( Mixed lettuce, cherry tomatoes, corn, cheedar cheese, bacon, boiled egg, ranc¢ sauce )
[ Gemischter Salat, Kirschtomaten, Cheedarkédse, Speck, Gekochte Eie, Ranc Mais ]

Mesana solata
( mixed salad ) / [ gemischter Salat ]

Kavbojska zeljna solata

( zelje, jabolko, korenje, rdece zelje, sezam )

( Coleslaw - cabbage, apple, carrots, red cabbage, sesame )
[ Krautsalat - Kohl, Apfel, Mohre, Rot Kohl, Sesam ]

MALE SOLATE

Za alergene se pozanimajte pri natakarju! / For allergens ask waiter! / Fur Allergene anfragen kellner!

Cenik velja od 21. 5. 2026






PRILOGE

SIDE DISHES / BEILAGEN

Pomfri
( french fries ) / [ Pommes ]

Ocvrt krompir
( fried potatoes ) / [ frittierte Kartoffeln ]

Krompirjev rosti
( potatoes Patty ) / [ Kartoffeln Résti ]

Ocvrt krompir v gnezdu

Iz pancete in cheddar sirom
( fried potatoes in a bacon nest with Cheddar )
[ frittierte Kartoffeln im Specknest mit Cheddar ]

Cebulni obrocki s sefovo omako
( fried onion rings with chef’s sauce )
[ frittierte Zwiebelnring mit chef’s sofBe ]

Zelenjava po mediteransko
( vegetables mediterranean style )
[ mediterranes Gemduse ]

Riz
(rice) / [ Reis ]

- chefova omaka [(chef’s sauce)]

- cimicuri [(chimichurri)]

- ran¢ (sauce Ranch) [Ranchsof3e]

- BBQ

- demi glace

- poprova omaka (pepper sauce) [Pfeffersof3e]

- tartuf omaka (truffle sauce) [TartUffsoRe]

- majoneza s tartufi (mayonnaise with truffle) [Majondse mit TartUff]
- Cesnova majoneza (garlic mayonnaise) [Knoblauch-Mayonaise]
- majoneza (mayonnaise) [Mayonaise]

- surf n turf [(surf n turf sauce)]

- ke¢ap [(ketchup)]

- KRUH (bread) [Brot] 1,00 EUR

Za alergene se pozanimajte pri natakarju! / For allergens ask waiter! / Fur Allergene anfragen kellner! Cenik velja od 21. 5. 2026.






SLADIC

Desserts / Desserts

New York Cheesecake s sadnim pirejem
( s kepico sladoleda )

( with ice cream and fruit puree )

[ mit eiscreme und obstpuree ]

Cokoladni fondant

( s kepico sladoleda )

( Lava cake with ice cream )

[ Schokoladenfondant mit eiscreme ]

Creme brulee

( s kepico sladoleda )

( creme brulee with ice cream )
[ Creme brulee mit eiscreme ]

Panna Cotta s sadnim pirejem
( Panna Cotta with fruit puree )
[ Panna Cotta mit obstpuree ]

Panna Cotta z medom in svezimi tartufi
( Panna Cotta with honey and fresh truffle )

[ Panna Cotta mit Honig und frisch Tartdff ]

Sladoled

( porcija - 2 kepici sladoleda na ¢okoladni zemlji s smetano )
(2 x ice cream ball with chocolate cramble and cream )
[ 2 Kugel Eiscreme mit schokolade-zerbréckeln und sahne ]

Sladoled kepica
(1xice cream ball)
[ 1 x Kugel Eiscreme ]

*( postreznina lastnih sladic - do 10 oseb )

Za alergene se pozanimajte pri natakarju! / For allergens ask waiter! / Fur Allergene anfragen kellner!

Cenik velja od 21. 5. 2026.



Restavracija
STARA PRAVDA

Partizanska cesta 17
4000 Kranj, Slovenija
Tel.: 064 298 138

Restavracija Stara Pravda

'@l Restavracija Stara Pravda
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