
Na vegetarijansku stranu
Polpete od cikle, riže i graha, pečena cikorija,  
marmelada od rajčice, veganski sir
Shepherds pita sa povrćem, začini iz vrta
Salatni bar, lisnate salate, sirovo povrće i začini

Za ljubitelje ribe
Hamma u škartocu, malvazija, korjenasto povrće,  
začinsko bilje i maslinovo ulje
Wellington od lososa, sotirani koromač, umak limeta
Rolani filet brancina, sporo kuhani poriluk,  
mini rajčice, riblji jus
Poširana grdobina, endivija glazirana u medu  
i divlje začinsko bilje

Za ljubitelje mesa
Paljena hladno dimljena prsa od patke
Sotirane gljive u portu sa timjanom i češnjakom
Janjeći rack, paljena mrkva i koraba, jus
Teletina pečena u aromatiziranom maslacu,  
pečeni batat, porto jus
-
Selekcija domaćeg kruha i fokače

Divote
Opera cake
Jabuke sa 5 začina
Basque cheescake sa malinama
Domaće fritule sa umacima
Cimet rolice i vanilija
Čokoladna krema sa bobičastim voćem

Novogodišnja 
buffet večera 
NYE buffet  
Dinner 

On the vegetarian side
Beetroot, rice and bean patty, roasted chicory,  
tomato marmalade, vegan cheese
Shepherds pie with vegetables and garden herbs
Salad bar leaves, crudities and herbs

For the love of fish
Cartuccio of Koronati meagre, with malvasia,  
root vegetables, aromatics and olive oil 
Salmon Wellington, sautéed fennel, lime cream
Rolled sea bass fillet, slow-cooked leeks,  
mini tomatoes, fish jus
Poached monkfish, endive glazed  
in honey and wild herbs

A meat relation
Cured, cold smoked and pan roasted duck breast 
Sautéed mushrooms in port, thyme and garlic
Lamb rack, roasted carrot and kohlrabi, jus
Pan roasted veal, sweet potato, cider jus
-
A selection of homemade bread and focaccia

Loveliness
Opera cake
Apples with 5 spices
Basque cheesecake with raspberries
Homemade fritters with sauces
Cinnamon rolls and vanilla
Chocolate cream and berries


