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RESTAVRACI]JA

KATSER

ROGASKA

Q.PJ‘O[,O
R PRIGRIZKI * SNACKS
Yozi SPUNTINI® SNACK ¢ 3AKYCKH

HISNI BURGER
BBQ omaka, zorjena govedina, domaca krusna bombica, gratinirani brie sir, solatni list, svezi
paradiznik, ¢ebulna marmelada, ocvrt krompir
BURGER DES HAUSES
BBQ-Sauce, gereiftes Rindfleisch, hausgemachtes Burger-Brétchen, gratinierter Brie-Kise, Salatblatt, frische
Tomaten , Zwiebelmarmelade, frittierte Kartoffeln
HAMBURGER DELLA CASA
salsa BBQ, carne di manzo frollata, pane casereccio, formaggio brie gratinato , insalata,
pomodori freschi, marmellata di cipolla, patate fritte
HOUSE BURGER
BBQ sauce, matured beef, homemade bread bomblet, au gratin brie cheese , lettuce, fresh tomatoes,
onion jam, fried potatoes
,Z[OMA[HHI/IFI BYPTEP

Coyc 6ap6ekK1o, BblJep:KaHHas roBsSiAUHA, JOMalIHUI X/1eGHbIH MIAapHK, ChIP rpaTeH 6pH, caJIaTHBIH JIUCT,

dpnomugopsl, JIyKOBOE BapeHbe, JKapeHblil KapTodeanb

3 9,50 EUR
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GURMANSKI BURGER PO CESARSKO
BBQ omaka, zorjena govedina, domaca kru$na bombica, tartufatina majoneza,
panceta, solatni list, cebulna marmelada, ocvrta mozzarella in krompir
KAISERLICHER GOURMET-BURGER
BBQ-Sauce, gereiftes Rindfleisch, hausgemachtes Burger-Brotchen, Triiffelmayonnaise, Pancetta,
Salatblatt, Zwiebelmarmelade, frittierte Mozzarella und Kartoffeln
HAMBURGER GOURMET CESAR
salsa BBQ, carne di manzo frollata, pane casereccio, maionese al tartufo
pancetta, insalata, Confettura di cipolle, mozzarella fritta e patate
HAMBURGER GOURMET CESAR
BBQ sauce, aged beef, homemade bun, truffle mayonnaise, pancetta,
lettuce, onion jam, fried mozzarella and potatoes
BYPTEP «I'YPMAH I10-KOPOJIEBCKH»
coyc 6ap6eKIo, co3peBLIas rOBAAMHA, AOMAaIlHKE XJ1e611bl, TPIoQeTbHbINH MalioHe3,

MAHY€eTTa, JIUCThS CAJIATA, JIKOBBI KM, )KapeHasi MoLiapeuia U Kaprodeb

11,50 EUR
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RESTAVRACI]A

KAITISER

ROGASKA

HLADNE PREDJEDI ¢ KALTE VORSPEISEN
ANTIPASTI FREDDI ¢ COLD STARTERS ¢ XO0JIOJAHBIH AIIEPUTUB

DILCA KAISERJEVIH DOBROT

(Pata negra - iberski prsut, bela slanina, racja terina, jabol¢ni chutney ,lokalni sir z orehi, marinirana rdeca
¢ebula domaci kruh z bu¢nicami in $tajerskim bu¢nim oljem )

KAISER-KOSTLICHKEITEN - AUF BRETT SERVIERT
(Pata negra - iberischer Schinken, weifder Speck, Ententerrine, Apfelchutney, heimischer Kise mit Walniissen,
marinierte rote Zwiebeln, hausgemachtes Brot mit Kiirbis und steirisches Kiirbiskernél)

KAISER - SPECIALITA’ AL TAGLIERE
(Pata negra - Prosciutto iberico, pancetta bianca, terrina d'anatra, chutney di mele, formaggio locale alle noci,
cipolla rossa marinata, pane fatto in casa con zucca e olio di zucca stiriano)

KAISER - DELICACIES SERVED ON A WOODEN BOARD
(Pata negra - Iberian ham, white bacon, duck terrine, apple chutney, local cheese with walnuts, marinated red
onion, homemade bread with pumpkin and Styrian pumpkin oil)

JAEJIMKATECBI HA JEPEBAHHOU JOCKE
(Pata negra — n6epuiickas BeTYUHA, 6eJiblil 6EKOH, YTUHBII TEPPHH, A6/I04HOE YaTHU, MECTHBIH CBIP C
rpenKuMHy opexaMy, MapMHOBaHHbII KPacHbIN JIYK, JOMAallHUA XJIe6 C THIKBOM U IITUPUIICKUM ThIKBEHHBIM
MacJIOM.

19,90 EUR

DIMLJEN LOSOS Z KUMARO, KUHANIM JAJCKOM, DOMACI KRUH Z OLIVAMI, KREMNI NAMAZ Z GORCICO IN
KOPERCEM, CESNJEVIM PARADIZNKOM LIMONO IN KAVIARJEM
GERAUCHERTER LACHS MIT GURKE, GEKOCHTEM EI, HAUSGEMACHTES BROT MIT OLIVEN,
CREMEAUFSTRICH MIT SENF UND DILL, KIRSCHTOMATEN, ZITRONE UND KAVIAR
SALMONE AFFUMICATO CON CETRIOLO, UOVO SODO, PANE FATTO IN CASA CON OLIVE,
CREMA SPALMABILE CON SENAPE E ANETO, POMODORINI, LIMONE E CAVIALE
SMOKED SALMON WITH CUCUMBER, BOILED EGG, HOMEMADE BREAD WITH OLIVES, CREAM SPREAD
WITH MUSTARD AND DILL, CHERRY TOMATOES, LEMON AND CAVIAR
KOITYEHBIH JIOCOCH C OTYPLIAMH, BAPEHOE AHII0,JOMAIIHHH XJIEB C OJIHBKAMH,

KPEM-CITP3/] C TOPYHIIOH H YKPOIIOM,IIOMH/]OPbI YEPPH, IHMOH H HKPA
*A1,A6,A7,A11

16,90 EUR

TATARSKI BIFTEK PRIPRAVLJEN PRED GOSTOM
TATARBEEFSTEAK - ZUBEREITET VOR DEM GAST
TARTARA PREPARATA SUL MOMENTO DAL VIVO
STEAK TARTARE PREPARED TABLE SIDE
TAPTAP U3 TOBAJUH
bl, IPUTOTOBJ/IEHHBIH 3A CTOJIOM

39,00 EUR
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KAISER

CAPRESE Z PISTACIJEVIM PESTOM, BUFALO MOZARELO, PARADIZNIKOM, POPECENIMI PINJOLAMI NA RUKOLI IN
DOMACO KRUHOVO PALCKO
CAPRESE MIT PISTAZIENPESTO, BUFFELMOZZARELLA, TOMATEN, GEROSTETEN PINIENKERNEN AUF RUCKULA UND
HAUSGEMACHTEM BROTSTICK
CAPRESE CON PESTO DI PISTACCHI, MOZZARELLO DI BUFALA, POMODORI, PINOLI TOSTATI SU RUGOLA E GRISSINO
FATTO IN CASA
CAPRESE WITH PISTACHIO PESTO, BUFFALO MOZZARELLO, TOMATOES, TOASTED PINE NUTS ON RUGULA AND
HOMEMADE BREAD STICK
KAIPE3E C ®HCTALIKOBBIM IIECTO, MOLIAPEJIJIO BY®®AJI0, IOMHIOPAMH, I0J)KAPEHHBIMH KE/JPOBbIMH
OPEXAMH HA PYKOJIE H JIOMAIIIHEM X/IEFE

11,00 EUR

SOLATNE UVODNE JEDI ¢ VORSPEISENSALATE
ANTIPASTI DI VERDURA ¢ SALAD STARTERS ¢ CAJIATbI

SOLATNI KROZNIK - CEZAR S PISCANCEM
Zelena solata, ¢esSnjev paradiznik, kruhove kocke, majonezni priliv, parmezan
CAESAR SALAD MIT HAHNCHEN
Blattsalat, Cherrytomaten, Brotwiirfel, Mayonnaise-Dressing, Parmesan
INSALATA - CEZAR CON POLLO
Lattuga, pomodorini ciliegini, cubetti di pane, salsa alla maionese, parmigiano
CAESAR SALAD WITH CHICKEN

Q_P‘Kol,
P sg?g. Lettuce, Cherry tomatoes, Toast, Parmesan, Mayonnaise - Dressing
"wgzh;ff;:" CAJIAT «IIE3APb» C KYPHUIIEH

AamyK, nomMudopel yeppu, mocmsi, napme3aH, MatioHe3HAs 3anpaska

12,90 EUR
SOLATNI KROZNIK - CEZAR S HOBOTNICO ALI LIGNJI
Zelena solata, ¢esnjev paradiznik, kruhove kocke, majonezni priliv, parmezan
CAESAR SALAD MIT OCTOPUS ODER TINTENFISCH

Blattsalat, Cherrytomaten, Brotwiirfel, Mayonnaise-Dressing, Parmesan
INSALATA - CEZAR CON POLPO O CALAMARO

Lattuga, pomodorini ciliegini, cubetti di pane, salsa alla maionese, parmigiano

CAESAR SALAD WITH OCTUPUS OR SQUID
Lettuce, Cherry tomatoes, Toast, Parmesan, Mayonnaise - Dressing

HE3APb C OCbBMHHOI'OM HJIH KAJ/IbMAPTbBI

JAdmyk, nomuaopbl Yyeppu, mocmbsl, napmMme3dH, MaiioHe3Hasa 3anpaeka

15,90 EUR
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KAISER

SEZONSKA SOLATA ¢ SALAT DER SAISON
INSALATA DI STAGIONE ¢ SEASONAL SALAD ¢ CE3OHHBIE CAJIATBI

6,50 EUR
s 2%, JUHE * SUPPEN
%%/ ZUPPE » SOUPS * CYII

GOVEJA JUHA Z GOVEDINO, KORENJEM IN PRIKUHO
RINDSUPPE MIT RINDFLEISCH, MOHREN UND BEILAGE
BRODO DI MANZO CON CARNE, CAROTE E CONTORNO COTTO
BEEF SOUP WITH BEEF MEAT, CARROT AND PASTA
T'OBS)KHH BYJIbOH CT OBA/IUHO, MOPKOBbIO H MAKAPOHAMH

5,50 EUR
s .
G DNEVNO SVEZA SISSY JUHA
9z SISSY-SUPPE, TAGLICH FRISCH
ZUPPA SISSY DEL GIORNO
DAILY FRESH SISSY SOUP
CBE)KHH CYII OT SISSY
*#Kol,o 5,50 EUR
% PR =%
G108 .
. DOMACA GOBOVA JUHA S SMETANOVO JERPICO

HAUSGEMACHTE PILZSUPPE MIT SAHNE JERPICA
ZUPPA DI FUNGHI FATTA IN CASA CON CREMA JERPICA
HOMEMADE MUSHROOM SOUP WITH CREAM JERPICA
JIOMALIIHHH 'PHBHOH CYI1 C KPEMOM JERPICA

7,50EUR

TOPLE PREDJEDI « WARME VORSPEISEN ¢ PRIMI PIATTI
* WARM STARTERSe TEIIVIbIN ATIEPUTHUB

NJOKI Z GAMBERI IN RAKCI
GNOCCHI MIT GARNELEN UND KRABBEN
GNOCCHI CON GAMBERI E GRANCHI
GNOCCHI WITH SHRIMPS AND CRABS
HbOKKH C KPEBETKAMU U KPABAMH

17,00 EUR
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KAISER

ISTRSKI FUZI Z TARTUFI, POPECENIM PRSUTOM IN PARMEZANOM
ISTRISCHE ,,FUZI” (NUDELN) MIT TRUFFELN, PROSCIOTO UND PARMESAN
FUJI ISTRIANI CON TARTUFI, PROSCIOTTO ARROSTITO E PARMIGIANO
ISTRIAN FUSI WITH TRUFFLES, ROASTED PROSCIOT AND PARMESAN
HCTPHHCKAA Y XKH C TPIODEJIAMH, 2KAPEHBIM ITIPOLLIOTOM H TAPME3AHOM

17,00EUR

TAGLIATTELINI CARBONARA ALI S PISCANCEM
TAGLIATTELINI CARBONARA ODER MIT HAHNCHEN
TAGLIATTELINI ALLA CARBONARA O CON POLLO
TAGLIATTELINI CARBONARA OR WITH CHICKEN

IIACTA KAPBOHAPA no K'YPHLIEI:I

*A1, A3, A6

13,50 EUR

ARBORIO RIZOTA Z JURCKI, BUCKAMI IN ZAFRANOM
ARBORIO - RISOTTO MIT STEINPILZEN, ZUCCHINI UND SAFFRAN
RISOTTO ARBORIO CON PORCINI, ZUCCHINE E ZAFFERANO
RISOTTO ARBORIO WITH PORCINI, ZUCCHINI AND SAFFRON
APBOPHO PH30TTO C LIYPKOM, L[YKKHHH H IIIA®PAHOM

15,00EUR



I

KAITSER

RIBE IN RAKI ¢ FISCH UND KREBSE
SECONDI DI PESCE E CROSTACEI
* FISH AND CRABS * PbIbA U PAKOBBIE

KROZNIK MORSKIH DOBROT
(file brancina, hubotnica na Zaru z rakci na pireju od zelene in juliene zelenjavo)
MEERESFRUCHTELLER
( Wolfsbarschfilet, gegrillter Oktopus mit Krabben auf Selleriepiiree und Julienne-Gemiise)

PIATTO DI FRUTTI DI MARE

(filetto di branzino, polpo alla griglia con granchi su purea di sedano e julienne di verdure)

SEAFOOD PLATE
(seabass filet, grilled octopus with crabs on celery purée and julienned vegetables)

TAPEJIKA MOPEIIPOJYKTOB

(duse cubaca, oceMuHO2 Ha 2puJie c Kpaéamu Ha niope U3 cesavdepesi U 080WHOU CO10MKOII)

27,00 EUR
RIBJI DUO IZ REKE V MORJE

(file Sarenke v koruzni skorjici, file orade na roZmarinovem olju in sotirana zelenjava)
FISCH-DUO VOM FLUSS INS MEER
(Regenbogenforellen-Filet in Maiskruste, Goldbrassen-Filet auf Rosmarin-0l und sautiertes Gemiise)
DUETTO DI PESCE FIUME - MARE
(filetto di trota iridea in crosta di mais, filetto di orata in olio di rosmarino e verdure saltate)
THE RIVER-TO-SEA FISH DUET
(Corn-crusted fillet of the rainbow trout and gilt-head bream fillet in rosemary oil with sautéed vegetables)
JAY3T H3 PEYHOH H MOPCKOH PbIGbI
(pune padystcHoii hopenu 8 KyKypy3Hoii naHuposke u ghusie dopadsl 8 pO3MaAPUHOBOM MACA€ C MyUuleHbIMU
osowamu)

25,00EUR

FILE LOSOSA Z ROZMARINOVIM MASLOM, PIRE OD ZELENE IN JULIENE ZELENJAVA
LACHSFILETS MIT ROSMARIN-BUTTER, SELLERIEPURE UND JULIENE GEM USE
FILETTI DI SALMONE AL BURRO DI ROSMARINO, PURE SEDANO E VERDURE JULIEN
SALMON FILLET WITH ROSEMARY BUTTER, CELERY PUREE AND JULIEN VEGETABLES
DPUJIE JIOCOCA C PO3MAPHHOBBIM MAC/IOM, 3EJ/IEHBIMH I1YPECAMH H CMEIIIAHHBIMH OBOLIJAMH

25,00EUR
OCVRTI LIGN]JI Z TATARSKO OMAKO IN BLITVA Z KROMPIRJEM
GEBRATENER TINTENFISCH MIT TARTAR-SAUCE UND MANGOLD MIT KARTOFFELN
CALAMARI FRITTI CON SALSA TARTARA E BIETOLA CON PATATE
FRIED SQUID WITH TARTAR SAUCE AND CHARD WITH POTATOES
KAPEHBIE KAJ/IbMAPBI C COYCOM TAPTAP U MAHTI'0O/Ib/] C KAPTOPE/IEM

17,50EUR



+hKO, MESNE JEDI* FLEISCHSPEISEN
2 ( : SECONDI DI CARNE ¢ MEAT DISHES ¢ MACHBIE BJIIOJA
6’8\910{ ;._;f .

KAISER KROZNIK MESNIH DOBROT

( telecji hrbet v kaperni omaki, file pis¢anca ovit v panceto, ocvrt krompircéek in zelenjava z Zara)
KAISER-FLEISCHTELLER

(Kalbsriicken in Kapernsauce, Hihnchenfilet im Pancettamantel, Bratkartoffeln und Grillgemiise)
PIATTO DI CARNE KAISER

(lombo di vitello in salsa di capperi, filetto di pollo avvolto nella pancetta, patate fritte e verdure grigliate)
KAISER MEAT PLATE
(veal rack in caper sauce, chicken fillet wrapped in pancetta, fried potatoes and grilled vegetables)
KAH3EP MACHAA TAPEJIKA
(messybsa Kopeiika 8 coyce u3 kanepcos, KypuHoe ghujie 8 naHyemme, dxcapeHslii Kapmodgheb u 080WuU 2puis)

18,00 EUR

SUHO ZORJEN ARGENTINSKI STEAK NA ZARU Z KONJAK OMAKO, JULIEN ZELENJAVO IN SKUTINI STRUKLJI
GEREIFTER ARGENTINISCHER STEAK MIT COGNAC SAUCE, JULIEN-GEMUSE UND KASE- ,,STRUKLJI”
(TEIGROLLCHEN)
BISTECCA ARGENTINA STROPATA ALLA GRIGLIA CON SALSA AL COGNAC, VERDURE JULIEN, STRUCCOLI AL
FORMAGGIO
GRILLED RIPPED ARGENTINE STEAK WITH COGNAC SAUCE, JULIEN VEGETABLES AND STRUKLJI WITH
CHEESE FILLING
JKAPEHBIH HA I'PHJIb APTEHTHHCKHH CTEHK C KOHbAYHBIM COYCOM, )KY/IbEH OBOILIJAMH H
CbIPHBIMH CTPYKJIH

25,00EUR

BIFTEK V POPROVI OMAKI, POLENTA Z ZELISCI IZ DOMACEGA VRTA IN LOKALNI DOMACI SIR NA ZARU
STEAK IN PFEFFERSAUCE, POLENTA MIT KRAUTERN AUS DEM HAUSGARTEN UND LOKALER
HAUSGEMACHTER GRILLKASE
BISTECCA IN SALSA Al PEPERONI, POLENTA CON ERBE DELL'ORTO DI CASA E FORMAGGIO LOCALE ALLA
GRIGLIA FATTO IN CASA
STEAK IN PEPPER SAUCE, POLENTA WITH HERBS FROM THE HOME GARDEN AND LOCAL HOMEMADE
GRILLED CHEESE
CTEHK B IEPEYHOM COYCE, I10JIEHTA C TPABAMH H3 JJOMAIIIHETO CAZJA H MECTHBIM JJOMALLIHUM
CbIPOM HA T'PHUJIE

32,50EUR
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TELECJA TAGLIATA NA ZARU NA RUKOLI Z PEKORINO SIROM IN CESNJEVIM PARADIZNIKOM
GEGRILLTE TAGLIATA VOM KALB AUF RUCKULA MIT PECORONI-KASE UND CHERRY-TOMATEN
TAGLIATA DI VITELLO ALLA GRIGLIA SU RUCOLA CON PECORINO E POMODORINI
GRILLED VEAL TAGLIATA WITH PECORONI CHEESE AND CHERRY TOMATOES
TAJIbATA H3 TEJIATHHBI HA TPHJIb C PYKOJIOH C CbIPOM IEKOPOHH Y IOMUI0PAMMU YEPPU

26,50EUR

SVINJSKI FILE V JURCKOVI OMAKI, OCVRT KROMPIRCEK IN ZELENJAVA Z ZARA
SCHWEINEFILET IN STEINPILZE-SAUCE, BRATKARTOFFELN UND GEGRILLTES GEMUSE
FILETTO DI MAIALE IN SALSA AL FUNGI, PATATE FRITTE E VERDURE GRIGLIATE
PORK FILLET IN MUSHROOMS SAUCE, FRIED POTATOES AND GRILLED VEGETABLES

CBHHOE ®HJIE B TPUEHOM COYCE, J)KAPEHBIH KAPTO®EJIb H OBOIIIH HA T'PUJIb
* A1, A6, A8, A9, A11

Ko, 22,00EUR
S ot 5l
e PURANOV DUNAJSKI S POMFRIJEM, ZELENJAVO IN TATARSKO OMAKO

PISCANCJI FILE NA ZARU S POMFRIJEM, ZELENAVO IN COCTAIL OMAKO
PUTENSCHNIETZEL NACH WIENER ART MIT POMMES FRITES, GEMUSE UND TATARENSAUCE
GEGRILLTES HAHNCHENFILET MIT POMMES, GEMUSE UND COCTAIL-SAUCE
SCALOPPINA TURCHIA CON PATATE FRITTE, VERDURE E SALSA TARTARA
FILETTI DI POLLO ALLA GRIGLIA CON PATATE FRITTE, VERDURE E SALSA COCTAIL
ESCALOPE TURKEY WIENNA STYLE WITH FRENCH POTATOES, VEGETABLES AND TARTAR SAUCE
GRILLED CHICKEN FILLETS WITH FRIES, VEGETABLES AND TARTAR SAUCE
BEHCKAS HHJEHKA C ®PH, OBOILJAMH H COYCOM TAPTAP
KYPHHOE ®HJIE I'PHJIb C ®PH, OBOILJAMH H KOKTEH/IbHBIM COY

13,90EUR

CICERIKIN FALAFEL V PARADIZNIKOVI OMAKI, HUMUS Z MLETO DIMLJENO PAPRIKO
KICHERERBSEN-FALAFEL IN TOMATENSAUCE, HUMUS MIT GEMAHLENER GERAUCHERTER PAPRIKA
CHICKPEA FALAFEL IN TOMATO SAUCE, HUMUS WITH GROUND SMOKED PEPPER
FALAFEL DI CECI IN SALSA DI POMODORO, HUMUS CON PEPE AFFUMICATO MACINATO
DPA/IAPE/Ib U3 HYTA B TOMATHOM COYCE, XYMYCE C MO/JIOTBbIM KOIIYEHBIM IIEPEIIOM

11,90 EUR

PRILOGE:
KROMPIRJEV PIRE, ZELISCNI KROMPIR, SIROKI REZANCI, RIZ, KORUZNA POLENTA, AJDOVI ZGANCI Z OCVIRKI, ZELENJAVA NA ZARU
BEILAGEN: KARTOFFELPUREE, KRAUTERKARTOFFELN, BANDNUDELN, MAIS- STERZ, BUCHWEIZEN - STERZ, GRILLGEMUSE
CONTURNI: PURE DE PATATE, PATATE ALLE ERBE, PAPPARDELLE, POLENTA DI MAIS, GRANO SARACENO CON LARDO FRITTO, VERDURE ALLA GRIGLIA
SIDE DISHES: MASHED POTATO, HERB POTATO, PAPPARDELLE PASTA, POLENTA, BUCKWHEAT MUSH WITH CRUCKLINGS, GRILLED VEGETABLES
KAPTO®EJ/IbHOE [1HOPE, KAPTO®EJIb C 3EJIEHBIO, JIAINLIA ITAIITNIAPZIEJIJIE, KYKYPY3HAA [10JIEHTA, OBOIIH HA 'PUJIE, TPEYEBBIE 'PU/IbU U
YHUIICBI

NA VASO ZELJO LAHKO NAROCITE TRZASKO OMAKO, TATARSKO OISA?(g,Eﬂgél%NEZO, KETCHAP, GORCICA, OLIVE, DIVJE KAPRE, SLADKA KORUZA,
AUF WUNSCH KONNEN SIE BESTELLEN: TRIESTER SAUCE, TATARSZAI;?L{‘Z‘,EAZ/&A;ONNAISE SENF, KETCHUP, OLIVEN WILDE KAPERN, ZUCKERMAIS,
YOU CAN ALSO ORDER GARLIC AND PARSLEY DRESSING, TATAR SAI}])?gI]l;I/IiSf(;VNNAISE, MUSTERD, KETCHUP, OLIVES, WILD CAPERS, SWEET CORN,
SU RICHIESTA, E POSSIBILE ORDINARE SALSA TRIESTINA, SALSA TARPTIZI%ZfEmAI]ONESE KETCHUP, SENAPE, OLIVE, CAPPERI SELVATICI, MAIS DOLCE,
JOMO0JIHUTE/IHO B HAJIMYUH YECHOYHO-TIETPYIIEYHBIH COYC,P?(};%IS;%IIX?AP», MAHOHES3, FTOPYHI]A, KETYYII, OJIUBKH, KAIIEPCBI, C/IAIKAA
KYKYPY3A, IAPME3AH

5,00EU
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KAISER

SLADICE * DESSERTS

*. [ KO[,O
% o* ;5‘:' DOLCI » DESSERTS ¢ IECEPTbBI
“H
SLADKA SISSY PREGREHA
( beli in érni mus, ¢okoladna zemlja, sveZe sadje, sladoled)
SISSYS SUSSE SUNDE

(weif3es und dunkles Mousse, Schokoladenerde, frisches Obst, Eis)

DOLCE PECCAMINOSO DI SISSY
(mousse bianca e nera, tortino al cioccolato, frutta fresca, gelato)

SWEET SISSY'’S SIN
(white and dark mousse, chocolate soil, fresh fruit, ice cream)
«CJIAJIKHH TPEX» OT SISSY
(6envlii u memHbLil Mycc, WOKO0.1a0 Mo10mblil, ceexcue (hpyKmbvl, MOpOHCEHOe)

7,80 EUR

COKOLADNI SOUFLE S KANDIRANO POMARANCO
SCHOKOLADENSOUFFLE MIT KANDIERTER ORANGE
SOUFFLE AL CIOCCOLATO CON ARANCE CANDITE
CHOCOLATE SOUFFLE WITH CANDIED ORANGE
HIOKOJIAZHOE CY®PJIE C 3ACAXAPEHHBIMU AITE/IbCUHAMH

11,00EUR

CREAM BRULE S SORBETOM VISNJE
CREME BRULEE MIT SORBET AUS SCHWARZEN JOHANNISBEEREN
CREMBRULE CON SORBETTO AL RIBES NERO
CREME BRULEE WITH BLACKCURRANT SORBET
KPEM-BPIOJIE C COPEETOM H3 YEPHOH CMOPO/IUHbBI

9.00EUR

< K3 (o

24‘* Stox® ﬂ PANNA COTTA Z DVOJNIM PRELIVOM BELE COKOLADE IN MALINE
' PANNA COTTA MIT WEISSER SCHOKOLADE UND HIMBEER-DRESSING

PANNA COTTA WITH WHITE CHOCOLATE AND RASPBERRY DRESSING

PANNA COTTA CON CIOCCOLATO BIANCO E CONDIMENTO AI LAMPONI

ITAHHA KOTTA C BEJIBIM IIIOKOJIAJIOM H MAJIHHOBOH 3AIIPABKOH
*A1,A3, A6

6,90EUR

< S 4
~ HISNI JABOCNI ZAVITEK Z VANILIJEVIM SLADOLEDOM IN KARAMELNO OMAKO
HAUSGEMACHTER APFELSTRUDEL MIT VANILLEEIS UND KARAMELL-SAUCE
ROTOLO DI MELE FATTO IN CASA CON GELATO ALLA VANIGLIA E SALSA AL CARAMELLO
HOUSE SPECIAL APPLE STRUDEL WITH VANILLA ICE CREAM AND CARAMEL SAUCE
JOMAIIIHUA ABJIOYHBIN PYJET C BAHWJIbHBIM MOPOYKEHBIM U KAPAMEJIbHBIM COYCOM

6,90EUR
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KAITSER

MENIJI SE STREZEJO 0D 12.00 - 15.00 URE
MENUS WERDEN VON 12.00 - 15.00 UHR SERVIERT
[ MENU SONO SERVITI DALLE ORE 12.00 - 15.00
MENUS ARE SERVED FROM 12.00 - 15.00 HOURS
MEHRO TIOLJAROTCA C 12.00 - 15.00 YACOB.

RIBJI MENI® FISCHMENU ¢ MENU’ DI PESCE * FISH MENU * PLIBHOE MEHIO
22,00EUR

Sisi juha

Ribji duo iz reke v morje file Sarenke v koruzni skorjici, file orade na roZmarinovem olju, sotirana zelenjava
Sezonska solata

Sisisuppe

Fisch-Duo vom Fluss ins Meer: Regenbogenforellen-Filet in Maiskruste, Goldbrassen-Filet auf Rosmarin-0l
und sautiertes Gemlise

Salat der Saison

Brodo di Sisi

Duetto di pesce fiume - mare, filetto di trota iridea in crosta di mais, filetto di orata in olio di rosmarino e
verdure saltate

Insalata di stagione

Sisi soup

The river-to-sea fish duet: corn-crusted fillet of the rainbow trout and gilt-head bream fillet in rosemary
oil with sautéed vegetables.

Season salad

Sisi cyn

Jlyam u3 peuHoli u Mopckoll pblbbl: ghusie padyxcHoll hopeau 8 KyKypy3Hot haHuposke u guse dopadsl 8
pO3MaApUHOBOM Mace C MYWEHbIMU 080WAMU.

Ce3oHHblll cana
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MESNI MENI ¢ FLEISCHMENU ¢ MENU’ DI CARNE © MEAT MENU ¢ MACHOE MEHIO
22,00EUR

e Goveja juha s prikuho

e Puranov dunajski s pomfrijem, zelenjavo in tatarsko omako

e Sezonska solata

e Rindsuppe mit Beilage

e Putenschnietzel nach Wiener art mit Pommes frites, Gemiise und Tatarensauce
e Salat der Saison

e Brodo di manzo con contorno

e Scaloppina di tacchino con patate fritte, verdure e salsa tartara

e [nsalata di stagione

e Beefsoup with pasta

e Escalope of turkey wienna style with french potatoes, vegetables and Tartar sauce
e Season salad

e 208s3cuUll 6Y/IbOH C NOCLINKOU

e BeHckas uHOelika ¢ kapmodhesem Ppu, 080w aAMU U COYCOM Map-map

e (e3oHHblll cana

VEGETARJANSKI MENI ¢ VEGETARISCHES MENU ¢ MENU’ VEGETARIANO * VEGETARIAN MENU

* BETETAPUAHCKOE MEHIO
22,00EUR

e Caprese z bazilicnim pestom, popecenimi pinjolami, buffalo mozzarelo, cesnjevim paradiZnikom in rukolo

e Cicerikin falafel v paradiZnikovi omaki, humus z mleto dimljeno papriko

e Sezonska solata

e Caprese mit basilikum-Pesto, gerésteten Pinienkernen, Biiffelmozzarella, Cherrytomaten und Ruckula

e Kichererbsen-Falafel in Tomatensauce, Humus mit gemahlener gerducherter Paprika

e Salat der Saison

e Caprese con pesto al basilico, pinoli arrostiti ed olive, mozzarello di bufala, pomodorini e rucola

e Falafel di ceci in salsa di pomodoro, humus con pepe affumicato macinato

e Insalata di stagione

e (aprese salad with basil pesto, toasted pine nuts, buffalo mozzarella, cherry tomatoes and rucola

e Chickpea falafel in tomato sauce, humus with ground smoked pepper

e Season salad

®  Kanpese ¢ 6a3U/1UKO8bIM NECMO, NOOHCAPEHHBIMU NUHEO, Moyapeto u3 6ygdgdaso, nomudopamu yeppu u
pykosoll

e danagens us Hyma 8 MoOMAMHOM COYCe, XyMyce C MOJA0MbIM KONYEHbIM NepeyoMm

e (Ce30HHbLl canam



ALERGENI *» AJIU/IEPTEHBI * ALLERGENI » ALLIMENTARI » ALLERGENE
A1-GLUTEN- VSE ZITO (PIRA, PSENICA, RIZ, OVES)
A1-IJIOTEH - BCE 3/IAKOBDIE (110J1A, IIIIEHHUL]A, PUC, OBEC)
A1-GLUTINE- TUTTI I CEREALI (FARRO, GRANO, RISO, AVENA)
A1-GLUTEN ALLE GETREIDEARTEN (DINKEL, WEIZEN, REIS, HAFER)

A2-RAKI (RAKI, SKAMPI, KOZICE)
A2-PAKOOBPA3HDIE (PAKH, KPEBETKH)
A2-GAMBERI (GRANCHI, SCAMPI, GAMBERETTI)
A2-KREBSE (KREBSE, SCAMPI, GARNELEN)

A3-JAJCA (IN IZDELKI)

A3-AHLA (M AHLECOJEPXAILHE)
A3-UOVA (E PRODOTTI)

A3-EIER (UND PRODUKTE MIT EIERN)

A4-ARASIDI
A4-APAXHC
A4-ARACHIDI
A4-ERDNUSSE

A5-SOJA IN IZDELKI

A5-COA H COECOJEPXKAILLIHE
A5-SOIA E PRODOTTI
A5-SOJA UND SOJAPRODUKTE

A6-MLEKO IN MLECNI IZDELKI
A6-MOJIOKO H MOJIOYHBIE IIPOAYKTbI
A6-LATTE E PRODOTTI CASEARI
A6-MILCH UND MILCHPRODUKTE

A7-ORESCKI
A7-OPEXH
A7-NOCCIOLINE
A7-NUSSE

A8-ZELENA (STEBLO, LISTI, GOMOLJ)
A8-3EJIEHD (CTEBJIH, JINCThA, K/IYBHH)
A8-SEDANO (GAMBO, FOGLIE, TUBERO)
A8-SELLERIE (STANGEL, BLATTER, KNOLLE)

A9-GORCICNO SEME
A9-TOPYNYHOE CEMSA
A9-SEMI DI SENAPE
A9-SENFSAMEN

A10-SEZAMOVO SEME

A10-KYHXKYTHOE CEMA

A10- SEMI DI SESAMO

A10-SESAMSAMEN

A11-ZVEPLOV DIOKSID IN SULFITI (KONZERVANSI, NAHAJO SE V SUHEM SADJU, KISU, VINU, SADNIH IN
ZELENJAVNIH PIJACAH)

A11-JJHOKCH/] CEPBI H CYJIb®HTHI (KOHCEPBAHTHI, COJJEP)KALIJUECA B CYIJEHBIX ®PYKTAX, YKCYCE,
BHHE, ®PYKTOBBIX U OBOLJHbIX HAITHTKAX)

A11-ANIDRIDE SOLFOROSA E SOLFITI (CONSERVANTI, SITROVANO NELLA FRUTTA SECCA, NELL'ACETO,
NEL VINO, NELLE BIBITE O SPREMUTE DI FRUTTA E VERDURA)

A11-SCHWEFELDIOXID UND SULFITE (KONSERVIERUNGSSTOFFE; BEFINDEN SICH IN TROCKENOBST, ESSIG,
WEIN, OBST- UND GEMUSEGETRANKEN)

A12-VOLCJI BOB

A12-JIIOITHH

A12-LUPINO

A12-LUPINEN

A13-MEHKUZCI (HOBOTNICA, LIGN]JI, SIPE, SKOLJKE)

A13-MOLLUSCHI (POLIPO, CALAMARI, SEPPIE, CONCHIGLIE, MITILI)

A13-WEICHTIERE (TINTENFISCH, CALAMARI, SEPIEN, MUSCHELN)

A13-MOJIIOCKH (0OCbMHHOTH, KAJIbMAPKI, KAPAKATHIIA, MU/IHH)

Cenik jedi velja od 1.9.2023; vse cene vsebujejo DDV!
HOTEL SAVA ROGASKA, d.o.o. Zdraviliski trg 6,3250 Rogaska Slatina



