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MAJHEN SVET IZREDNIH OKUSOV

MENU



Cenik velja od oktobra 2025. Vse cene sov EUR in vkljucujejo DDV
Pridruzujemo si pravico do spremembe jedilnika in cen .
Ministrstvo za zdravje opozarja: prekomerno uzivanje alkohola Skoduje zdravju
Lista alergenov se nahaja pri tocilnem pultu.



Hiedite

"ENA PO DOMACE"

GOVEJA JUHA S KORENCKOM
Beef soup with carott

SOCNA SVINJSKA PECENKA, OCVRT PISCANC]JI ZREZEK,
RIZ, PRAZEN KROMPIR,
SOLATA
Roast pork, fried chicken steak,
rice, country fried potatoes and onions
Salad

HISNA SLADICA
Dessert
25€

"DIVJACINSKO KOSILO"

GOBOVA JUHA
Mushroom soup

JELENJI ZREZKI V JURCKOVI OMAKI
SKUTNI STRUKEL]J, BRUSNICE,
ZELENJAVA NA MASLU
SOLATA
Deer rumpsteak in porcini sauce,
cottagge cheese dumplings, cranberries vegetables with butter
Salad

HISNA SLADICA
Dessert
30€



S Ypsic
PLATE

PLOSCA "JELENOV GREBEN" 60€
(ZA 2. OSEBI)

Jelenji medaljoni, ocvrt puranji zrezek, svinjski zrezek v gobovi omaki, Sampinjoni na Zaru,
zelenjava na maslu, krompir, brusnice, kroketi

PLATE "JELENOV GREBEN"
(FOR2)

Deer medallions, fried turkey steak, pork steak in mushroom sauce,
grilled mushrooms, butter vegetables, potatoes, cranberries, croquettes

DIVJACINSKA PLOSCA 65¢€
(ZA 2 OSEBI)

Hisni jelenji medaljoni s popeceno jelenjo salamo, gobovo omako in ocvrto zeleno,
domaci ajdovi Struklji, kruhovi cmoki, brusnice, zelenjava na Zaru

VENISON PLATE
(for2)

House deer medallions with deer salami, mushroom sauce and fried green,
homemade buckwheat dumplings, bread dumplings, cranberries, grilled vegetables

GURMANSKA STEAK PLOSCA 75€
(ZA 2 OSEBI)

Jelenji steak (narezan), pecen krompir, pecene bucke z balzamikom, poprova omaka,
brusnice, zeliscno maslo, zeliScni steak poper

GOURMET STEAK PLATE
(FOR2)

Venison steak (sliced), baked potatoes, baked zucchini with balsamic, pepper sauce,
cranberries, herb butter, herb steak pepper



g& W
STARTERS

GOVEJA JUHA S KORENCKOM s¢€
Beef soup with carott

GOBOVA JUHA Z JURCKI 6€
Mushrooms soup

SEZONSKA JUHA 6€
Seasonal soup

DOMAC NAREZEK 15€
Cold deer meat plate

JELENJI CARPACCIO 20€¢
Deer carpaccio

TRIS JELENOV GREBEN 30€ (2 osebi)
JELEN]JI CARPACCIO, TRIS NAMAZOV, DIMLJENA POSTRV
"Telenov Greben" Tasting Trio (for 2)
Venison carpaccio, trio of spreads and smoked trout

TRIS NAMAZOV 12€
JELENJI, SAMPINJONOV, SKUTNI NAMAZ Z BUCNIM OLJEM
Homemade spreads:
Deer pate, mushroom pate, pate with pumpkin seed oil

Lyl mend
KIDS MENU

DUNAJSKI ZREZEK S POMFRIJEM (KETCHUP) 10€
Fried steak with french fries and ketchup

SPAGETI PO BOLONJSKO 9€
Spaghetti bolognese
“zraven otroskega menuja

ti pripada kepica sladoleda
Kids menu + free ice cream




MAIN COURSE

JELENOVE SPECIALITETE /| DEER SPECIALTIES

JELENJI STEAK S PETERSILJEVIM OLJEM IN ZELISCNO SOLJO
Deer steak, parsley oil, coarse sea salt

JELENJI STEAK V BRUSNICNI OMAKI (brez priloge)
Deer steak cranberry sauce

JELENJI STEAK V POPROVI OMAKI (brez priloge)
Deer steak in pepper sauce

JELENJI ZREZEK NA ZARU Z ZELISCNIM MASLOM (brez priloge)
Deer fillet steak with herb butter

JELENJI MEDALJONI PO NACINU HISE (S PRILOGO)
House speciality: deer medallions with side dish

JELENJI GOLAZ S POLENTO ALI KRUHOVIMI CMOKI
Deer goulash with polenta or bread dumplings

JELENJA KLOBASA Z ZELJEM IN HRENOM
Deer sausage with sauerkraut

JELENJA TAGLIATA NA RUKOLIZ GRANATNIM JABOLKOM,
MOZZARELLO IN ZELISCNIM MASLOM
Deer tagliata on rocket salad with pomegranate, mozzarella, herbal butter

GOZDNA RIZOTA Z JELENJO BUDJOLO, JURCKI, BRUSNICAMI IN PARMEZANOM
Forest risotto with deer prosciutto, porcini mushrooms,cranberries and parmesan

DOMACI NJOKI POLNJENI Z JELENJO BUDJOLO S TARTUFATO
Homemade gnocchi stuffed with deer prosciutto and truffle sauce

JELENJA LIéKA, PIRE KROMPIR, BRUSNICE, OCVRTA ZELENA
Venison Cheeks, Mashed Potatoes, Cranberries, Fried Celeriac

PRILOGE / SIDE DISHES:

PRAZEN KROMPIR / PECEN KROMPIR / POMFRI / RI1Z
Country fried potatoes with onion/roasted potatoes / French fries / rice

DOMACI KROKETI / Croquettes
DOMACI NJOKI/ Home made gnocchi
DOMACI KRUHOVI CMOKI/ Bread dumplings

DOMACI STRUKLJI AJDOVI ALI SKUTNI
Buckwheat dumplings filled with cottage cheese or cheese dumplings

ZELENJAVA NA MASLU ALI NA ZARU
Vegetables with butter or grilled

30€

30€

30€

25€

36€

18€

16€

24€

18€

18€

36€

4,5€

5€
5€
4€

7€

5€
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ADDITIONAL OFFER

PURAN]JIZREZEK /[ ROAST TURKEY STEAK:

NA ZARU / Grilled 16€
V NARAVNI OMAKI / In natural sauce 16€
V GOBOVI OMAKI/ In mushroom sauce 17€
OCVRT PO DUNAJSKO/ Wiener style 16€

SVINJSKI ZREZKI / PORK STEAK:

NA ZARU/ Grilled 14€
V NARAVNI OMAKI/ In natural sauce 14€
V GOBOVI OMAKI/ In mushroom sauce 15€
OCVRT PO DUNAJSKO/ Wiener style 14€

PRILOGE / SIDE DISHES:

PRAZEN KROMPIR / PECEN KROMPIR / POMFRI / RIZ 4,5€
Country fried potatoes with onion/roasted potatoes / French fries / rice

DOMACI KROKETI / Croquettes 5€
DOMACI NJOKI/ Homemade gnocchi 5€
DOMACI KRUHOVI CMOKI/ Bread dumplings 4€
DOMACI STRUKLJI AJDOVI ALI SKUTNI 7€
Buckwheat dumplings filled with cottage cheese or cheese dumplings

ZELENJAVA NA MASLU ALI NA ZARU 5€

Vegetables with butter or grilled



(&
VEGETARIAN FOOD

PECEN DOMAC KRAVJI SIR NA RUKOLI Z BALZAMICNIM KISOM IN PRAZENIMI
BUCNIMI SEMENI
Grilled cheese on rocket salad with balsamic vinegar and roasted pumpkin seeds

RIZOTA Z JURCKI IN PARMEZANOM
Risotto with porcini mushrooms and Parmesan cheese

FILE POSTRVI S PRAZENIM SEZAMOM IN SEZONSKO ZELENJAVO NA ZARU
Trout fillet with toasted sesame and grilled vegetables

FREGOLA V PARADIZNIKOVI OMAKI Z BAZILIKO IN DIMLJENO POSTRVIJO
Fregola in Tomato Sauce with Basil and Smoked Trout

SALADS
SEFOVA SOLATA (solatni kroznik)

Mesana zelena solata, motovilec, rukola, ocvrta puranja prsa, popecena slanina, jajce,

kruhove kocke, ¢esnjev paradiznik, parmezan in cezarjev preliv
CHEF'’S SALAD- mixed lettuce, motovilec, rocket salad, fried turkey breast, fried bacon,
eqyg, cherry tomato, parmesan and caesar dressing.

SOLATA S FETO (solatni kroZnik)
Ovdji sir, Paprika, paradiznik, kumare, olive, cebula, olivno olje in kis
Salad with feta cheese - Sheep cheese, Paprika, tomatoes, cucumbers, olives, onions,

olive oil and vinegar

ZELENA SOLATA 4,5€ SAMPINJONI V KISU
Lettuce Mushrooms in vinegar
ZELJNA SOLATA 4€ RDECA PESA
Cabbage salad Beetroot
PARADIZNIKOVA SOLATA 4,5€ MESANA SOLATA

Tomato salad Mixed salad

15€

16€

20€

20€

15€

13€

5€

4€

5€



Wadsee

DESSERTS

KOZJANSKO JABOLKO
VANILIJEV PARFAIT, JABOLCNA SREDICA IN KAKAVOV BISKVIT
Apple of Kozjansko: vanilla parfait, apple jam, cocoa biscuit

JELENOVA COKOLADNA TORTA
Chocolate cake

PISTACIJEVA TORTA Z MALINO
Pistachio cake with raspeberries

CHEESECAKE Z GOZDNIM SADEZI
Cheesecake with forest fruit

CHEESECAKE S SLANO KARAMELO IN ARASIDI
Cheesecake with salted caramela and peanuts

JABOLCNI ZAVITEK Z VANILIJEVO KREMO
Apple strudel with vanilla cream

SKUTIN ZAVITEK Z BOROVNICAMI IN VANILIJEVO KREMO
Cottage cheese strudel wit blueberries and vanilla cream

KREMNA REZINA
Traditional Slovenian cream cake “KREMSNITA”

GIBANICA PO PREKMURSKO
Traditional Slovenian layerd pastry GIBANICA with:
poppy seeds, walnuts, apples, raisins and quark fillings

VANILIJEV SLADOLED S 100% BUCNIM OLJEM IN PRAZENIMI BUCNICAMI
Homemade vanilla ice cream with

100% pumpkin oil and roasted pumpkin seeds

TIRAMISU

PANNA COTTA

COKOLADNI MOUSSE
Chocolate mousse

7€

6€

7€

6€

6€

7€

7€

5€

8€

6€

5€

4,5€

4,5€


https://en.wikipedia.org/wiki/Poppy_seed
https://en.wikipedia.org/wiki/Walnut
https://en.wikipedia.org/wiki/Apple
https://en.wikipedia.org/wiki/Raisin
https://en.wikipedia.org/wiki/Quark_(dairy_product)

BREZALKOHOLNE PIJACE

TOPLI NAPITKI
KRATKA KAVA 2,2€ BREZKOFEINSKA KAVA 3¢
KRATKA KAVA Z MLEKOM 2,4€ BREZKOF. KAVA Z MLEKOM 3,3€
KAPUCINO 2,6€ TURSKA KAVA 3¢
KAVA Z MLEKOM 2,6€ KAKAV 3¢
KAVA S SMETANO 2,8€ VROCA COKOLADA 4,5€
BELA KAVA 3€ VROCA JABOLKA Z RUMOM s€
KAVA Z RASTLINSKIM MLEKOM 3€ DOMAC SADNI ALI ZELISCNI CA]J 3,5€
MLEKO o,1L 0,5€ CAJ META/CRNI 3¢
MED 0,7€ CAJ ZELENI/ SIPEK/KAMILICA/INGVER 3€

DOMAC JABOLCNI SOK STEKL.0,2L 3,5€
DOMAC HRUSKOV SOK STEKL. 0,2L 3,5€
DOMAC JAGODNI SOK STEKL. 0,2L 3,5€
DOMAC MARELICNI SOK STEKL. 0,2L 3,5€
DOMAC GROZDNI SOK STEKL. 0,2L 3,5€
LIMONADA STEKL. 0.5L 4€
LIMONADA Z BEZGOM o,5L 4,5€
SVEZE STISNJEN POMARANCNI SOK 0,2L 5€
DOMAC LEDENI CAJ 4€
POMARANCNI SOK o,1L 1,5€

COCKTA, COCA COLA 0,25L 3,5€
SCHWEPPES, TONIC 0,25L 3,5€
FANTA 0,25L 3,5€
CEDEVITA 3,5€
SPRITE 0,25L 3,5€
RADENSKA o,1L 0,6€
RADENSKA 0,25L 3€
RADENSKA o,5L 3,5€
VODA "ZALA" 0,5L 2,5€
VODA Z OKUSOM "ZALA" o,5L 3€

LASKO STEKL. o,5L 4€
LASKO STEKL. o,3L 3,5€
TEMNO LASKO STEKL.o,5L 4€
UNION STEKL. 0,5L 4€
UNION STEKL. 0,3L 3.5€
UNI (0.0) STEKL. o,5L 4€
VINO

ODPRTA VINA o1l 1]
BELO VINO KOZJANC 2€  16€
RDECE VINO MODRA FRANKINJA 2€  16€
REFOSK(SIMCIC) 2;5<8 20
BUTELJCNA VINA 0,11 o,751
SREBRNA RADGONSKA PENINA 4,5€  25€
DISECG TRAMINEC - STEYER 42€  25€
CABERNET SAUVIGNON - $TOKA oE o
CHARDONNAY - MRAMOR 3,7€  22€
CARSUS - $TOKA Z’5€ 4Z€
ROSE - BATIC A€ 38€
RUMENI MUSKAT - PRUS I
5€ 30€

RED SPECIAL - MRAMOR

ZA VINSKO KARTO
PROSITE NATAKARJA.

For the WINE LIST
please ask the waiter.

HALER STEKL. o,5L 4,2€
HALER KONOPLJA STEKL. o,5L 4,8€
NEFILTRIRANO UNION STEKL. o,5L 4€
TOCENO PIVO HEINEKEN o0,25L 3,5€
TOCENO PIVO HEINEKEN o,5L 4€
RADLER STEKL. o,5L 4€
NEKAJ] KRATKEGA
SADJEVEC 0,03L 3€
VILJAMOVKA 0,03L 4,5€
ARONIJIN LIKER 0,03L 4€
SMREKOV LIKER 0,03L 3,5€
BOROVNICEVEC 0,03L 3,5€
TRAVARICA 0,03L 3€
MEDICA 0,03L 3,5€
PELINKOVEC 0,03L 4€
BRINJEVEC 0,03L 5€
JAGERMEISTER 0,03L 4€
JACK DANIELS 0,03L 5,5€
CHIVAS REGAL 0,03L 5€
BALLANTINES 0,03L 4€
MARTEL COGNAC 0,03L 3€
REMY MARTIN COGNAC 0,03L s
VODKA o0,03L 3€
GIN o,03L 4,5€
GIN TONIC s
GIN TONIC Z BEZGOM ALI LAVANDO 7.5€
HUGO SPRITZ e

APEROL SPRITZ 3¢




DOBER TEK
Bon appetit

s gielor



www.jelenov-greben.si
#]elenovgreben
#T\uﬁsticnicenter_piki

#Podgrebenom

JELENOV GREBEN PTC D.O.O. | OLIMJE 90 | 3254 PODCETRTEK
TEL. o3 5 829 046 | INFO@JELENOV-GREBEN.SI



