
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, 
MUSTARD, APPLE AND HORSERADDISH 
COMPOTE.

[7]


SEASONAL VEGETABLE FLAN WITH TABOR 
CHEESE FONDUE.

[2][4]


COLD CUTS SELECTION FROM SMALL 
PRODUCERS OF THE AREA.


CHEESE SELECTION FROM KARST WITH 
HONEY AND HOMEMADE FRUIT MUSTARD.

[4][7][8]


BIGOLI WITH SAUSAGE RAGOUT, 
EGGPLANTS AND PECORINO CHEESE.

[1][4][8]


POTATO GNOCCHI AND WILD HERBS, 
BUTTER, SAGE, SMOKED RICOTTA AND 
ALMONDS.[1][2][4][5]


STUFFED PASTA WITH RICOTTA AND 
PORK BELLY, FRESH TOMATO SAUCE, 
OLIVES AND BREAD CRUMBLE. 

[1[2][4]


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


RABBIT IN VITOVSKA WINE, HERBS,  
CAPERS AND OLIVES, SWEET POTATOES.
[4][8]


PORK FILET IN SAUCE WITH MUSHROOMS 
AND SEASONAL VEGETABLES.[4][6]


HANGER STEAK WITH ZUCCHINI AND 
FRESH MINT, CHICKPEAS CREAM.[4]


SEASONAL VEGETABLE STUFFED WITH 
RICE AND MUSHROOMS, SEASONED 
YOGURT AND SOUR CREAM.[4]


RIB EYE WITH GRILLED POTATOES.[4]


PIATTO CALDAIA: TRADITIONAL BOILED 
PORK CUTS WITH SAUERKRAUT, PATATE 
IN TECIA AND HORSERADDISH.[4][7][8]
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DESSERTS:


APPLE STRUDEL

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


DESSERT OF THE DAY


SERVICE 3€
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WINE LIST:


SERVICE 3€



