
BEEF TARTARE WITH CURED EGG YOLK, 
SALTED BUTTER, PICKLED VEGETABLES 
AND MILK BREAD CROUTONS.

[1][2][3][4][7][8]


OUR OWN FRICO.[4]


PORK SHOULDER WITH FENNEL AND 
APPLE&HORSERADDISH COMPOTE.[7]


SEASONAL VEGETABLE FLAN WITH TABOR 
CHEESE FONDUE.[2][4]


SELECTION OF COLD CUTS FROM SMALL 
PRODUCERS OF THE REGION AND 
SURROUNDINGS.


SELECTION OF CHEESES FROM THE KARST 
AREA WITH HONEY AND HOMEMADE 
COMPOTES.[4][7][8]


FUZI WITH CHICKEN RAGÚ.

[1][2][4][6] 


POTATO GNOCCHI WITH SAUSAGE 
RAGOUT, EGGPLANT, PECORINO CHEESE 
AND LEMON ZEST.[1][2][4]


“STRUCOLO IN STRAZA”, TRADITIONAL 
SAVOURY STRUDEL WITH RICOTTA, 
SAVOY CABBAGE CREAM AND BACON.[1][2]
[4]


JOTA, TYPICAL SOUP OF TRIESTE WITH 
CROUTONS.[1][4][8]


PORK SHANK WITH “PATATE IN TECIA” 
AND SAUERKRAUT.[4][8]


BACON-WRAPPED BEEF FILET WITH 
MASHED POTATOES, CHESTNUTS AND 
CABBAGE[4][5]


RIB EYE WITH GRILLED POTATOES.[4]


PIATTO CALDAIA, LOCAL BOILED CUTS 
WITH MUSTARD AND HORSERADDISH [4][7]
[8]


GULASH WITH “PATATE IN TECIA”.[8]


HANGER STEAK WITH BEETROOT CREAM 
AND CELERIAC.[4][6][7]
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DESSERTS:


APPLE STRUDEL

[1][2][4][5][8]


CHESTNUT MOUSSE AND 
SALTED CARAMEL


[4][5][8]


COVERED 3€
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