
Kozarec penine za  
dobrodošlico in 4-hodni meni
A welcoming glass of sparkling 

wine and 4-course menu 

48,00 €  
na osebo / per person

MONTH OF LOVE AT CAFE PARK
 V KAVARNI PARK

Mesec  
ljubezni 



MENU OF LOVE

Meni  
ljubezni 

Vse cene so v EUR in vključujejo DDV. Pridružujemo si pravico do spremembe cen in ponudbe.
All prices are in EUR and include VAT. We reserve the right to change the prices and the offer.

Meni je na voljo od 11. 2. do 28. 2. 2026.
The menu is available from 11. 2. to 28. 2. 2026.

V soboto, 14. februarja 2026, med 17.30 in 
21.00 vas čaka večer z živo glasbo.

On Saturday, February 14, 2026, from 5:30 PM 
to 9:00 PM, enjoy live music.

Rezervacije / Reservations:  
+386 4 579 1818, kavarna@hotelibled.com

Tatar lokalne govedine, račja jetra, glazirane marinirane artičoke,  
mlada solata, lešnikova krema, gel iz suhega paradižnika,  

preliv staranega balzamičnega kisa in popečen brioš
Local beef tartare, duck liver, glazed marinated artichokes, young leaf salad, 
hazelnut cream, sun-dried tomato gel, aged balsamic dressing and toasted 

brioche
•

Pečen file jadranskega brancina, rižota hokaido buče, pak choi, krema  
iz mladega graha z meto, sipin biskvit in penasta omaka limonine trave

Roasted Adriatic sea bass fillet, Hokkaido pumpkin risotto, pak choi,  
young pea and mint cream, cuttlefish sponge and lemongrass foam

•
Pečena račja prsa z omako granatnega jabolka, krema iz pomaranče in  

pastinaka, kostanjev narastek, pečeno rdeče zelje in glazirano mlado korenje
Roasted duck breast with pomegranate sauce, orange and parsnip cream,  

chestnut soufflé, roasted red cabbage, and glazed baby carrots
•

Mandljeva krema s kompotom fige, sladoled s sivko, karamelna  
omaka s pomarančo, pena iz amaretta in jurkin gel

Almond cream with fig compote, lavender ice cream, caramel  
sauce with orange, amaretto foam, and Jurka grape gel


