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BISTRO MENI
BISTRO MENU

13:00 - 17:00

O VEGANSKO @ BREZ GLUTENA @ VEGETARIJANSKD

1. Zita in proizvodi iz njih 2. Raki in proizvodi iz njih 3. Jajca in proizvodi iz njih 4. Ribe in proizvodi iz njin 5. Arasidi
in proizvodi iz njih 6. Zrnje soje in proizvodi iz njega 7. Mieko in miecni izdelk, ki vsebujejo laktozo 8. Orescki in
proizvodi iz njih 9. Listna zelena in proizvodi iz nje 10. Gorcicno seme in proizvodi iz njega 1l Sezamovo seme

in proizvodi iz njega 12. Zveplov dioksid in sulfiti 13. Volcji bob in proizvodi iz njega 14. Mehkuzci in proizvodi iz
njih,

Vse cene so v € in vsebujejo DDV. Cenik velja od 2042026

© VEGAN @ GLUTEN FREE @ VEGETARIAN

1. Cereals containing gluten 2. Crustaceans and products thereof 3. Eggs and products thereof 4. Fish and
products thereof 5. Peanuts and products thereof 6. Soybeans and products thereof 7. Mik and products
thereof (including lactose) 8. Nuts and products thereof 9. Celery and products  thereof 10. Mustard seeds
and products thereof Il. Sesame seeds and products thereof 12. Sulfur dioxide and sulfites 13. Lupin and
products thereof 14. Molluscs and products thereof.

All prices are in € and include VAT. Price list is valid from 20 April 2026



HLADEN UVOD
Sirova dilca 782050 € @ O @

(Kmetija Gartner, Pr' Prangarék, Pr' Tonejovc)

Mesna dilca ® 21,00 € @
(svinjska, goveja, divjaginska salama, bohinjski prsut)

Goveji tatar G719 2150 € @

(goveiji tatar, viozena rde¢a ¢ebula, prepelicji rumenjak, cemaz)

Burrata, bazilika, paradiznik 716,50 € @
(burrata polnjena s kislo smetano, pe¢eni in svezi paradizniki, pesto
bazilike, balzami&na krema)

Dimljena postry, koromag, pomaranca 718,50 € @ @
(hladno dimljena postry, koromac, pomaranca, med,
limona, olivno olje)

TOPLE PREDJEDI

Goveja juha s prilogo ¢ 950 €
(zdrobov cmok, korenije, petersilj)

Dnevna zelenjavna juha 850 € @O O
Sezonska rizota 16,50 € @

(moznost priprave na veganski nagin)
Testenine, postry, susen paradiznik 037 21,50 € @

Njoki s cemazem, bohinjskim sirom in orehi 3781850 € @

SOLATE

Solata Hotel Bohinj ¢:37.819,50 € @
(iceberg solata, staran planinski sir, hisni preliv, zelis¢ni krutoni)

Solata Hotel Bohinj s pis¢ancem (3710 2050 €
(piééanéji file, staran planinski sir, iceberg solata, hisni preliv,
zeligéni krutoni)

Bohinjska solata (3719 2350 €
(mesana sezonska solata, trgana in kuhana govedina, goréicni
preliv, sir iz kmetije Pr' Prangarék, prepeli¢ja jajca)

Solata, ajdova kasa, feta ) 21,00 € @ @
(ajdova kasa, kumare, paradiznik, petersilj, bohinjska feta iz
kmetije Pr' Prangarek)

Medana solata 850€ @ @ O

(sezonska mesana solata)

GLAVNE JEDI
Ribeye steak ) 32,00 € @

(ribeye steak, pecen krompir, maslo z zelis¢i, rucolo)

Postry, §pinaca, krompir 2750 € @ @
(file postrvi, mlada §pinaca, krompirjev pire, ikre postrvi)

Piscanec, limona, zelenjava ) 2850 € @
(konfetircmo pis¢ancje bedro, krompirjev pire, limona, sezonska
zelenjava, piséancja omaka)

Brokoli, proso, pinjole -8 26,00 € @

(brokoli s proseno kaso, zelenjava, chimichurri, pinjole)

SLADICE

Cokolada, kava, karamela (:37.8) 10,50 €
(kovno meringa, mousse bele ¢okolade s kislo smetano, slana
karamelna kavna omaka, lesnikov vafel))

Hruska, hibiskus, mandelj ® 11,50 € @ O
(mandljev veganski mousse, posirana hrugka v hibiskusu,
hibiskusov gel, mandljev crumble)

COLD STARTERS
Cheese Platter 8 2050 € @ O @

(Gartner Farm, Pr' Prangarék, Pr' Tonejove)

Meat Platter ® 21,00 € @
(pork, beef, and game salami, Bohinj prosciutto)

Beef Tartare G719 2150 € @

(beef tartare, pickled red onion, quail egg yolk, wild garlic)

Burrata, Basil, Tomato 716,50 € @
(burroto filled with sour cream, roasted and fresh tomatoes,
basil pesto, balsamic reduction)

Smoked Trout, Fennel, Orange 18,50 € @ @
(cold—smoked trout, fennel, orange, honey, lemon, olive oiI)

WARM STARTERS

Beef Soup with Garnish 3 9,50 €
(semolina dumpling, carrot, parsley)

Daily Vegetable Soup 850€ @ @ O
Seasonal Risotto 16,50 € @

(vegan option available)
Pasta with Trout and Sun-Dried Tomato 37 2150 € @

Gnocchi with Wild Garlic, Bohinj Cheese and
Walnuts 037801850 € @

SALADS

Hotel Bohinj Salad (3781950 € @
(iceberg lettuce, aged alpine cheese, house dressing, herb croutons)

Hotel Bohinj Salad with Chicken 03719 2050 €
(chicken fillet, aged alpine cheese, iceberg lettuce, house
dressing, herb croutons)

Bohinj Salad ¢719 2350 €
(mixed seasonal salad, shredded and cooked beef, mustard
dressing, cheese from Pr’ Prangarék farm, quail eggs)

Salad with Buckwheat and Feta ) 21,00 € @ @
(buckwheot, cucumber, tomato, parsley, Bohinj
feta from Pr' Prangarék farm)

Mixed Seasonal Salad 850€ @ @ O

MAIN COURSES
Ribeye steak ) 32,00 € @

(ribeye steak, roasted potatoes, herb butter, orugulo)

Trout, Spinach, Potato 7 27,50 € @ @
(trout fillet, young spinach, mashed potatoes, trout roe)

Chicken, Lemon, Vegetables ) 2850 € @
(confit chicken leg, mashed potatoes, lemon, seasonal
vegetables, chicken jus)

Broccoli, Millet, Pine Nuts (:8) 26,00 € @

(broccoli with millet, vegetables, chimichurri, pine nuts)

DESSERTS

Chocolate, Coffee, Caramel (:37.8)10,50 €
(coffee meringue, white chocolate mousse with sour cream,
salted caramel coffee sauce, hazelnut wofer)

Pear, Hibiscus, Alimond ® 1150 € @ O
(almond vegan mousse, poached pear in hibiscus,
hibiscus gel, almond crumble)



