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Welcome drink
Ora d'Oro spritz
Aura Distillery
Boskarin beef crudo
Carpaccio with curd and fennel, tartare
David Skoko

Merkat Golden Ale
Refreshing pale ale, with a clean and full-bodied taste,
of a light malty aroma and pleasant hop bitterness
Zeppelin Craft Brewery
Sous vide pheasant with salsa verde
apples macerated in lemon Parsnip and chestnut
compote cream, two tournée potatoes
Tomica Duki¢

Flamingo Amber Ale
Amber ale balanced between the bitterness of American hops and the
sweetness of four types of malt. Refined fruity aromas and flavours
Zeppelin Craft Brewery
Fregola pasta with Bo3karin beef ragl
David Skoko

Pilsss
Extremely drinkable, with pleasant aromas
and flavours obtained from the Czech noble Saaz hops
Zeppelin Craft Brewery
Black Slavonian pork hammer
Black rice with walnuts in a vegetable gravy with beer, pear gel with
a star anise agrodolce, crackling crumbs with chili pepper, micro
rapeseed with spring onion oil
Tomica Duki¢

Tapir I.P.A.
Pleasant aromas of citrus fruits and pine permeate the taste and end
with a pleasant but long-lasting hop bitterness
Zeppelin Craft Brewery
Orange cream
mascarpone cream with thyme,
chocolate mousse, pistachio crumble
Martina Labinjan

Signor Victoris
Aura Distillery
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