MEAT OPTION:
1. STARTER: Platter of homemade cured meats and cheeses, homemade chicken liver paté with honey and truffle cream
2. MAIN COURSE: Platters for 4-5 people, choice of:
· FRIED PLATTER: Fried chicken thighs, Viennese-style turkey, Ljubljana-style pork schnitzel. Sides are roasted potatoes, tartar sauce, fried potato wedges, and fried mushrooms.
· LJUBLJANA PLATTER: Roast pork, veal shank, beef ribs. Sides: mashed potatoes and roasted potatoes, grilled mixed vegetables.
· SLOVENIAN SPECIALTIES PLATTER: Fried chicken, veal liver, roast pork, Carniolan sausage. Sides: cheese-filled dumplings (štruklji), Idrija-style dumplings (žlikrofi), grilled mixed vegetables, roasted potatoes, honey mustard, and creamy horseradish.
3. DESSERT: Apple strudel with sweet sour cream sauce, or kremšnita (cream slice) in a jar.

VEGETARIAN OPTION:
1. STARTER: Cheese board, herb spread with sun-dried tomatoes
2. MAIN COURSE: Cheese-filled dumplings (štruklji) with spinach cream sauce
3. DESSERT: Apple strudel with sweet sour cream sauce, or kremšnita (cream slice) in a jar.

FISH OPTION:
1. STARTER: Cheese board, herb spread with sun-dried tomatoes
2. MAIN COURSE: Fillet of the day's fish with grilled vegetables, mashed potatoes.
3. DESSERT: Apple strudel with sweet sour cream sauce, or kremšnita (cream slice) in a jar.

VEGAN OPTION:
1. STARTER: Roasted mushrooms with garlic oil
2. MAIN COURSE: Grilled vegetables, fried potato wedges, small mixed salad
3. DESSERT:  Sliced fresh fruit
