
DEGUSTACIJSKI MENI

Seznam alergenov za posamezno jed na meniju je na voljo pri strežnem osebju. 
O alergiji in preobčutljivosti na hrano opozorite vašega natakarja.

Krajše razvajanje (4 hodi)             72,00 EUR

Daljše razvajanje (6 hodov)         92,00 EUR

Vinska spremljava (4 kozarci) 30,00 EUR

Vinska spremljava (6 kozarcev) 40,00 EUR

SOLATA Z                               
GRAJSKEGA VRTA

mocarelin mus, bazilikin sladoled, okisan češnjev 
paradižnik, gel iz staranega balzamičnega kisa 

GOVEJI KARPAČO s kremnim sirom, prepeličjim jajcem in okisanim 
koromačem

RIŽOTA S POTOČNIMI 
RAKI IN ROŽMARINOM

s špinačnim pirejem, rožmarinovim maslom, 
posušenimi olivami in parmezanovo čipko

POŠIRAN BRANCIN s špinačo na maslu, okisano čebulo in miso peno

JAGENJČEK z zeleninim pirejem, česnovim konfitom, mini 
korenčkom in polento iz bohinjske trdinke

PAVLOVA PO GRAJSKO s sezonskim sadjem



TASTING MENU

The list of allergens for each dish is available from our service team.
Please inform your waiter of any allergies or intolerances.

Four-Course Seasonal Journey 72,00 EUR

Six-Course Seasonal Journey 92,00 EUR

Wine Pairing (4 glasses) 30,00 EUR

Wine Pairing (6 glasses) 40,00 EUR

SALAD FROM                       
THE CASTLE GARDEN

mozzarella mousse, basil ice cream, pickled 
cherry tomato, aged balsamic vinegar gel

BEEF CARPACCIO with cream cheese, quail egg and pickled 
fennel

RISOTTO WITH CRAYFISH 
AND ROSEMARY

with spinach purée, rosemary butter, dried 
olives and parmesan lace

POACHED SEA BASS with spinach in butter, pickled onions and 
miso foam

LAMB with vegetable purée, garlic confit, mini 
carrots and traditional bohinj corn polenta

CASTLE PAVLOVA with seasonal fruit


