
A unique culinary experience
with the most beautiful views by the

Lake Bled awarded by prestigious
The Michelin Plate 2020 & 2021, 

Recommended by Michelin Guide 2022 
and 3 Gault&Millau toques 2021 & 2023.



The “Gorenjska selection” menu
Starting off Gorenjska-style.

Cold-smoked Zupan trout, horseradish crumble, Prnikar yoghurt ice cream  
with lemon, beet and apple chips, chive espuma and Andrejc currant jelly

∙
Tradition with a modern makeover.

Porcini consommé with a buckwheat raviolo stuffed with  
Bled cheese, homemade onion jam and parsley leaf foam

∙
Gorenjska has pretty sights and tasty food!

Local lamb (leg confit and saddle with a herb crust), Jenko carrot soufflé with thyme, rosemary  
oil, sweet potato chips with garlic, and kohlrabi fondant with a smoked bean purée filling

∙
Sweet Gorenjska treats

Hazelnut crème brûlée, homemade peach compote gel, mohant cheese espuma with  
vanilla, chocolate sponge, honeycomb and ice cream of cherries steeped in Teran liqueur

Pralines from a local provider with homemade dried fruit, tarragon or nut filling

Bled local selection
Carniola does not have a tastier scene than this one: 

the local food is truly heaven’s twin.

4-course menu   76 €
4-course menu with wine pairing (4 x 0,1L)   102 €



Tasting menu

4-course menu   76 €
4-course menu with wine pairing (4 x 0,1L)   102 €

5-course menu   90 €
5-course menu with wine pairing (5 x 0,1L)   120 €

6-course menu   99 €
6-course menu with wine pairing (6 x 0,1L)   141 €

8-course menu   116 €
8-course menu with wine pairing (8 x 0,1L)   168 €

If you have any food allergies or intolerances, please speak to your waiter before ordering.

Adriatic tuna tartare, wakame, cauliflower panna cotta, coriander sponge,  
raspberry dust, citrus dressing and bisque foam with coconut

∙
Croissant with celeriac and hazelnut salad, venison pate, sour cherries in liqueur, 

buckwheat popcorn, spring leafy greens, and aged balsamic vinegar dressing
∙

Creamy asparagus soup, tarragon foam, egg yolk dust,  
a tortellino stuffed with roasted cabbage, and lentil cracker

∙
Homemade wild garlic gnocchi, clams and Adriatic shrimps,  
orange Belgian endive, parsnip chips, and lemongrass foam

∙
Tart with duck thigh confit, peanut cream, glazed peaches,  

perigourdine sauce and dehydrated radicchio
∙

 Piran mullet fillet, mini barley with Teran wine and apricots,  
fried spring onion, roasted carrot cream, and watercress sauce

∙
Black Angus rib-eye steak with black garlic crust and matured pork cheeks,  

potato rösti, green beans with almonds, black salsify cream, and Barolo sauce
∙

Strawberry galette, white chocolate cream with basil, elderberry gel,  
lavender and forest honey ice cream, amaretto foam, milk chips,  

and chocolate sauce with tonka beans

or
A Chef selection of cheeses



Grand Hotel Toplice, Cesta svobode 12, 4260 Bled
www.sava-hotels-resorts.com

All prices are in EUR and are inclusive of V.A.T. The price list is valid from 15th May 2023. We reserve the right to change prices.


