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Gourmet menu | Gourmet menu | Gourmet-Meni
26 December 2023 at Restaurant Sophia " S—

ISTRIA SLOVENIA

TUNA | TONNO | TUNA | THUNFISCH

Tuna, koromac¢ z medom in citrusi, ingver, bu¢na ‘juha’ s Ciprom, balzamic¢ni kis
Tonno, finocchio con miele e agrums, zenzgero, ‘guppa’ i zucca con Gipro, aceto balsamico

Tuna, fennel with honey and citruses, ginger, pumpkin and Cipro soup’, balsamic vinegar
Thunfisch, Fenchel mit Honig und Zitrusfriichten, Ingwer, Kiirbis und Zypern ‘Suppe’,
Balsamico-Essig

NJOKI | GNOCCHI

Njoki, rakovicje meso, rdeca pesa
Gnocchi, polpa di granchio, barbabietola
Gnocchi, crab meat, beetroor
Gnocchi, Krabbenfleisch, Rote Beete

FILE LOSOSA | FILETTO DI SALMONE
SALMON FILLET | LACHSFILET

File lososa iz doline Glinscice, pire rdece pese, koromac, omaka kopra in pinjenca
Filetto di salmone di Val Rosandra, purea di barbabietola, finocchio, salsa di aneto e latticello

Salmon fillet from Val Rosandra, beetroot puree, fennel, dill and buttermilk sauce
Lachsfilet aus Val Rosandra, Rote-Bete-Piiree, Fenchel, Dill- und ButtermilchsofSe

DEKONSTRUIRANA GIBANICA | GIBANICA DECOSTRUITA
DECONSTRUCTED GIBANICA | DEKONSTRUIERTE GIBANICA

Skutin mousse, sorbet pecenega jabolka, makov biskvit, hrustljavo
vleceno testo, omaka kisle smetane, karamelizirani orehi

Mousse d1 ricotta, sorbetto di mela al forno, pan di spagna con semi di papavero,
pasta fillo croccante, salsa di panna acida, noci caramellate

Cottage cheese mousse, baked apple sorbet, poppy seed sponge, crispy filo pastry,
sour cream sauce, caramelized walnuis

Mousse aus Topfen, Sorbet aus gebackenen Apfeln, Mohnsamen-Schwamm,
knuspriger Filoteig, SauerrahmsofSe, karamellisierte Walniisse.
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