JEDILNIK  MENU )
SPEISEKARTE MENU

Spostovani gostje!
Obrnite se na nase osebje, z veseljem
se prilagodimo vasim zeljam.

Dear guests!

If you have any special requests, please speak
to a member of staff and we will be delighted
to adapt our dishes to suit your requirements.

Tag @starklhotel and share your #Starkl1928 moments

2= Wi-Fi: Starkl / starkl1928

Make a wish, enchant yourself



PREDJEDI

STARTERS

@ Starklova dilca

Izbrane slovenske suhe mesnine
(zelodec, klobasa, suha salama, priut, zaseka).

Starkl's platter

Finest Slovenian dried meats

(cured pork belly, sausages, salami, prosciutto,
minced pork with lard).

1790 EUR

JUHE

SOUPS

Domaca goveja juha
Prava domaca goveja juha, kot jo kuhajo nase babice.

Traditional beef soup
Real homemade beef soup, just like our grandmothers made it.

Gobova juha z jurcki
Mushroom soup with porcini

Chefova sezonska juha
Juha iz izbrane sveze zelenjave, ki je trenutno v sezoni.

Chef's seasonal soup

Soup from the finest fresh vegetables that are currently in season.

Pogrinjek — Couvert — Coperto: 1,50 EUR / osebo / person

5,40 EUR

5,40 EUR



LOKALNE SPECIALITETE . LOCAL SPECIALTIES

@ Domaci sirovi Struklji z gorenjsko 16,90 EUR
skuto ter omako z jurcki
Jed nasih babic in Ze od nekdaj
ena od Starklovih najbolj priljubljenih.

Homemade cheese Struklji with with gorenjska
skuta (local curd cheese) and porcini mushroom sauce
This dish, which our grandmothers traditionally cooked,

has long been one of the most popular dishes at Starkl.

Hrustljavo pecCena krvavica 17,90 EUR
z repo in krompir z ocvirki

Traditional crispy baked "Krvavica"
(black pudding sausage) with turnip
and boiled potatoes with cracklings

Hrustljavo peCena pecenica s kislim 17,90 EUR
zeljem, krompirjem v kosih in ocvirki

Crispy roasted sausage (“Bratwurst"),
sauerkraut and boiled potatoes with cracklings



LOKALNE SPECIALITETE . LOCAL SPECIALTIES

Kranjska klobasa (kuhana ali na Zaru) 17,90 EUR
s peCenim krompirjem

Izvirna slovenska klobasa z vecstoletno tradicijo.

Tako edinstvena, da je zasc¢itena kot Ziva

mojstrovina drzavnega pomena.

Carniolan sausage (boiled or grilled)

with roast potatoes

The original Slovenian sausage with a centuries-old tradition.
So unique, that it has the status of a protected

'masterpiece’ of state importance.

00

@© starklov divjacinski gola? 17,40 EUR
Starkl je bil od nekdaj poznan po svojem golazu,
zato s ponosom ohranjamo to kulinari¢no specialiteto

Starkl's venison goulash
Starkl has long been known for its goulash,
thus we proudly preserve this culinary speciality



GLAVNE JEDI . MAIN DISHES

@ PloSCa Starkl za 2 osebi 53,00 EUR
2x goveji file, 2x pariski zrezek, svinjska rebra,
2x file ocvrtega pis¢anca, Kranjska klobasa na zaru,
domac sirov Strukelj, zelenjava in krompir.

Starkl's platter for two

2 fillet steaks, 2 Parisian-style schnitzels, pork ribs,
2 fried chicken fillets, grilled Carniolan sausage,
homemade cheese Strukelj, vegetables, potatoes.

PisCandji file na Zaru, peCena sezonska 18,50 EUR
zelenjava in pecen krompir

Grilled chicken fillet, roasted seasonal
vegetables and potatoes

Puranov zrezek s sirom in gobovo omako, 19,90 EUR
krompirjevi ocvrtki

Turkey steak with cheese and mushroom,
served with potato croquettes

00

Spageti po bolonjsko 15,90 EUR
Spaghetti bolognese

00

Veganske testenine s sezonsko zelenjavo (V) 18,90 EUR

Vegan pasta with seasonal vegetables (V)



GLAVNE JEDI . MAIN

DISHES

@ Goveji pljucni file v poprovi omaki
in krompirjevi ocvrtki
Filet mignon in pepper sauce
served with potato croquettes

000

Ribeye zrezek s peceno zelenjavo in krompir
Ribeye steak with roasted vegetables and potatoes

Svinjski dunajski zrezek in pommes frites
Vienesse pork schnitzel and french fries

MeSano meso na Zaru
(goveji file, svinjska rebrca, pisc¢anciji file,
C¢evapcici, pivska klobasa na Zaru, pe¢en krompir)

Mixed grill
(beef fillet, pork ribs, chicken fillet,
C¢evapcici, bratwurst, roast potatoes)

Cevaptiti s prilogo
Cevaptiti with garnish

Pljukanci s piS€ancem in zelenjavo v omaki
Hand rolled “pljukanci” in chicken and vegetable sauce

0000

34,50 EUR

24,90 EUR

18,90 EUR



DODATKI . EXTRAS

Dodatki Extras Extra

Tatarska omaka / Tartar sauce 0,60 EUR
Remoulade / Salsa tartara

00

Majoneza, ketchup, senf / Mayonnaise, ketchup, mustard 0,50 EUR
Mayonnaise, Ketchup, Senf / Maionese, ketchup, senape

00000

Kruh (dodatna koSarica) / Bread (additional basket) 1,80 EUR
Brot (zusdtzlicher Korb) / Pane (cestino aggiuntivo)

[ 1]

Pljukanci / Hand rolled pasta 6,50 EUR
00

Zelje ali repa / Sauerkraut or Sour turnip 5,20 EUR
Maslo / Butter / Burro 2,50 EUR
[ 1]

Menjava prilog / Change of sides 1,50 EUR

Wechsel der Beilage / Cambio di contorni



RIBJE JEDI . FISH

RiZota s potoZnimi raki 19,90 EUR
Crayfish and salmon risotto

000

File sveze postrvi s kremnim 19,90 EUR

krompirjem in trzasko omako

Fillet of fresh trout with cream
potatoes and Triestine sauce

File sveZega lososa na Zaru, 26,00 EUR
pecen krompir in cocktail omaka

Fillet of fresh grilled salmon with
roast potatoes and cocktail sauce

SOLATNI KROZNIKI IN SOLATE « SALAD BOWLS AND SIDE SALADS

@ Starklova Cezarjeva 14,90 EUR
Zelena solata, ¢esdnjevci, beli sir,
kruhovi hrustki, preliv Cezar
+ dodatek pis¢anec in slanina 3,00 EUR.

Starkl's Caesar salad

Lettuce, cherry tomatoes, white
cheese, croutons, Caesar dressing
+ add chicken and bacon 3,00 EUR.

0000

Sezonska ali meSana solata 5,50 EUR
Seasonal or mixed salad



OTROSKI

MENU . KID'S

MENU

File sveZzega lososa na zaru, riZ in jogurtova omaka
Fillet of fresh grilled salmon, rice and yoghurt sauce
Frisches Lachsfilet mit Reis und Joghurtsauce
Filetto di salmone alla griglia, Riso e salsa yogurt

Dunajski piScancji zrezek s pommes frites
Chicken Vienna Schnitzel with French Fries
Cotoletta di pollo alla viennese con patatine fritte
Wiener Hahnchenschnitzel mit Pommes Frites

Spageti po bolonjsko
Spaghetti Bolognese
Spaghetti alla Bolognese
Spaghetti Bolognese

12,90 EUR

9,50 EUR

9,560 EUR



SLADICE

. DESSERTS

Tortica Opera 780 EUR
Popolna francoska rezina iz mandljevega biskvita, namocenega

v kavni sirup, prevlecena z ganacheom in kavno francosko

masleno kremo ter prekrita s Cokoladno glazuro.

Opera cake

Elaborate French cake made with layers of almond sponge
cake soaked in coffee syrup, layered with ganache and coffee
French buttercream and covered in a chocolate glaze.

Cokoladno pomaran&na tortica - vegan 7,80 EUR
Edinstven okus krhekga testa, konfitirane pomarance

in ganacha temne ¢okolade. Ro¢no narejena izklju¢no

iz sestavin rastlinskega izvora.

Chocolate orange cake - vegan

Unique taste of shortcrust pastry, orange confit

and dark chocolate ganache. Handmade exclusively
from plant based ingredients.

o

Blejska kremsnita 5,90 EUR
Bled cream slice

000

Cokoladni duo z ajdovim drobljencem — brezglutensko 7,30 EUR

Casa moussa mlecne in temne &okolade s plastmi ajdovega
drobljenca. Ne vsebuje glutena.

Chocolate duo with buckwheat crumble — gluten-free
Milk and dark chocolate mousse in a cup with layers
of buckwheat crumble. Does not contain gluten.

Dnevna sladica
Dessert of the day



VINSKA KARTA WINE LIST
WEINKARTE CARTA DEI VINI

Na zdravje!

Slovenci smo v samem vrhu pitja vina na svetu in verjemite,

da vemo, kaj je dobro vino! NajstarejSa trta na svetu raste prav
v Sloveniji, vinarstvo pa je pri nas ve¢inoma druzinski posel,

ki ga prepletajo tradicija, strast, predanost in poslanstvo.
Vino je tesno povezano s slovenskimi obicaji, zivljenjem

in vsakdanom - tako mo¢no, da celo nasa himna prepeva

o sladkem vinu.

Za vas smo pripravili nas izbor slovenskih vin iz vseh treh
slovenskih vinorodnih okolisev — od Mediterana preko
Alp in Krasa do Panonske nizZine.

Cheersl!

Slovenians lead the way globally in terms of the amount

of wine drunk, so believe us when we say that we know what
makes a good wine! Slovenia is also home to the world's oldest
grapevine and winegrowing in our country is mainly a family
business, which is a mixture of tradition, passion, dedication

and a mission. Wine is closely connected with Slovenian customs,
life and everyday life — so much so that even our national
anthem is about sweet wine.

For our guests we have prepared a selection of Slovenian
wines from all three of the country's wine-growing regions
— from the Mediterranean across the Alps and the Karst
to the Pannonian Plains.

Make a wish, enchant yourself



PENECA VINA =« SPARKLING WINES +« SEKT =+« VINO SPUMANTE

@ Penina Josipina Prva — 2018
Penina, zorjena na dnu Blejskega jezera 0,751 7500 EUR
Sparkling wine, matured at the bottom of Lake Bled
Omejena izdaja / Limited Edition
klasi¢na metoda / traditional method
zelo suho / very dry

Penina Seven Numbers Brut

Puklavec Family Wines — Ormoz 0,751 35,00 EUR
klasi¢na metoda / traditional method

zelo suho / very dry

Srebrna radgonska penina

Radgonske gorice — Gornja Radgona 0,751 30,00 EUR
Charmat metoda / Charmat method 0,10 | 4,70 EUR
polsuho / semi dry

Srebrna radgonska penina Rosé

Radgonske gorice — Gornja Radgona 0,751 30,00 EUR
Charmat metoda / Charmat method

sladko / sweet

DESERTNA VINA « DESSERT WINES « DESSERTWEINE « VINI DA DESSERT

Sladki muskat
Vina Koper — Slovenska Istra / Slovenian Istria 0,751 28,00 EUR
sladko / sweet



BELA BUTELJCNA VINA . BOTTLED WHITE WINES

Chardonnay
Kristanc¢i¢ DuSsan — Goriska brda 0,751 33,00 EUR
suho / dry 0,10l 5,00 EUR

suhe mesnine, perutnina, morska hrana
dried meats, poultry, seafood

Rumena rebula Dar sonca

Klet Goriska brda — GoriSka brda 0751 29,00 EUR
suho / dry

solate, perutnina, morska hrana, rizote, zelenjavne jedi

salads, poultry, seafood, risotto, vegetable dishes

Malvazija Dar sonca

Trost — Vipavska dolina / Vipava Valley 0751 2700 EUR
suho / dry

solate, morska hrana, testenine, zelenjavne jedi, siri

salads, seafood, pasta, vegetable dishes, cheese

Renski rizling

Skaza — Haloze, Stajerska / Styria 0751 29,00 EUR
suho / dry

hladne predjedi, perutnina, morska hrana, svinjina, siri

starters, poultry, seafood, pork, cheese

Stara brajda

S&urek — Medana, Goriska brda 0,751 44,00 EUR
suho / dry

svinjina, morska hrana, zar, siri

pork, grilled food, seafood, cheese

Rosé
Suklje — Bela Krajina 0751 33,00 EUR
suho / dry 0,10l 4,90 EUR

solate, morska hrana, testenine, rizote
salads, seafood, pasta, risotto

Cara

Vino Stoka — Kras 0,751 44,00 EUR
50% vitovska, 30% malvazija, 20% chardonnay

suho / dry

Morska hrana, perutnina, rizote, testenine
Seafood, poultry, risotto, pasta



BELA BUTELJCNA VINA . BOTTLED WHITE WINES

Sivi Pinot

Lavrenci¢ — Vipavska dolina / Vipava Valley 0,751 33,00 EUR
suho / dry

perutnina, morska hrana, testenine

poultry, seafood, pasta

@ Sauvignon
Verus — Stajerska / Styria 0751 35,00 EUR
suho / dry
morska hrana, zelenjavne jedi, gobove jedi
seafood, vegetable dishes, mushroom dishes

@ Cuvee Breg
Marof — Prekmurje 0,751 42,00 EUR
47 % laski rizling, 33 % chardonnay, 20 % sauvignon
suho / dry
perutnina, riba na Zaru, testenine
poultry, grilled fish, pasta

() Exto Gredi¢
Movia — Goriska brda 0,751 43,00 EUR
ekolosko vino / organic wine
suho / dry
perutnina, morska hrana, rizote
poultry, seafood, risotto

Retro, DEMETER

Guerila — Vipavska dolina / Vipava Valley 0,751 43,00 EUR
25% malvazija, 25% pinela, 25% zelen, 25% rebula

suho / dry

Perutnina, Zar, ribe

poultry, grilled food, fish



RDECA BUTELJCNA  VINA . BOTTLED RED  WINES

Modra frankinja
Albiana — Dolenjska / Dolenjska region 0,751 33,00 EUR
suho / dry
zar, suhe mesnine, rdece meso
grill, dried meats, red meat

@ Modri pinot
Lanthieri — Vipavska dolina / Vipava Valley 0,751 32,00 EUR
suho / dry
morska hrana, belo meso, riZote, siri
seafood, white meat, risotto, cheese
Teran
Lisjak — Kras 0,751 33,00 EUR
avtohtona sorta / indigenous variety
suho / dry
kraski prsut, svinjska rebrca, klobase
Karst Prosciutto, pork ribs, sausages

() Merlot
Ferdinand — Goriska brda 0,751 34,00 EUR
suho / dry
zar, suhe mesnine, rdece meso, testenine, siri
grill, dried meats, red meat, pasta, cheese

@ Cabernet Sauvignon Bagueri
Klet Goriska brda — Goriska brda 0,751 42,00 EUR
suho / dry 0,10l 6,20 EUR
divjacina, rdec¢e meso
venison, red meat

@ Carsus
Vina Stoka — Kras 0751 44,00 EUR
50 % cabernet sauvignon, 30 % merlot, 20 % teran
suho / dry
divjacina, zrezki, kraski prsut, siri
venison, steak, Karst Prosciutto, cheese
Couvee Rouge 2016
Lavrenci¢ — Vipavska dolina / Vipava Valley 0,751 45,00 EUR

70 % barber, 30 % merlot

suho / dry

morska hrana, rizote, teletina, svinjsko meso
seafood, risotto, veal, pork meat



RDECA BUTELJCNA  VINA . BOTTLED RED  WINES
Rubino
Fornazari¢ — Vipavska dolina / Vipava Valley 0,751 50,00 EUR
80 % merlot, 20 % cabernet sauvignon
polsuho / semi-dry
govedina, golaz, meso na zZaru
beef, goulash, grilled meat
Amfora
Erzeti¢ — Goriska brda 0,751 60,00 EUR
suho / dry
govedina
beef
Stara brajda
Séurek — Goriska brda 0,751 60,00 EUR
suho / dry
divjacina, zrezek
venison, steak
ODPRTA VINA « OPEN WINES +« OFFENE WEINE <« VINI APERTI
Sauvignon
Vipava 1894 — Vipavska dolina / Vipava Valley 1,01 25,00 EUR
suho / dry
Halozan
Ptujska klet — Stajerska / Styria 1,01 25,00 EUR
polsuho / semi dry
Cabernet sauvignon
Vipava 1894 — Vipavska dolina / Vipava Valley 1,01 25,00 EUR
suho / dry
Cvicek PTP
Dolenjska, Bizeljsko, Sremic¢ 1,01 25,00 EUR
suho / dry
RefoSk
Vina Koper — Koper 1,01 25,00 EUR

suho / dry



BREZALKOHOLNE PIJACE . NON-ALCOHOLIC DRINKS
Sadni sokovi Fructal / Fruit juices Fructal 020l 3,60 EUR
Fanta, Coca-Cola, Sprite, Schweppes Bitter Lemon 0251 3,80 EUR
Cockta 0,2751 3,80 EUR
Tonic Goldberg 0,201 3,80 EUR
Ledeni €aqj / Ice tea 0,331 3,80 EUR
Voda Blejka / Blejka water 0,331 3,30 EUR

0,701 4,20 EUR
Voda Blejka — mineralna / Blejka water — mineral 0,331 3,70 EUR
0,701 4,70 EUR
Sveza limonada / Fresh-squeezed lemonade 0,30l 3,70 EUR
HiSna voda z okusom / Infused water 0401 3,20 EUR
Bezeg & meta ¢ Ingver & limonska trava ¢ Mango & hibiskus
Elderflower & Mint e Ginger & Lemon Grass ¢ Mango & Hibiscus
HiSna limonada z okusom / Flavored lemonade 0401 4,80 EUR
Bezeg & meta ¢ Pasijonka ¢ Jagoda e Ingver
Elderflower & Mint e Passion Fruit e Strawberry e Ginger
Cedevita 0401 3,50 EUR
Voda v vréu / Tap water 1,00 | 2,00 EUR

TOPLI NAPITKI « HOT BEVERAGES + HEISSE GETRANKE *« BEVANDE CALDE

Espresso

Americano

Espresso z mlekom / Caffe latte

Macchiato

Capuccino

Bela kava / White coffee

Brezkofeinska kava / Caffeine-free coffee
Brezkofeinska kava z mlekom / Caffeine-free latte
Caj z limono ali z mlekom / Tea with lemon or milk

Kakav / Cocoa

2,50
2,60
2,70
2,60
3,00
3,40
3,50
3,80
3,00
3,30

EUR
EUR
EUR
EUR
EUR
EUR
EUR
EUR
EUR
EUR



PIVO . BEER . BIER BIRRA
To€eno Union / Draught beer Union 050l 4,60 EUR
0,301 4,20 EUR
Union 050l 4,60 EUR
0,331 4,20 EUR
Union nefiltrirano / Union unfiltered 050l 4,60 EUR
Lasko 0501 4,80 EUR
0,331 4,20 EUR
Lasko brezalkoholno / Lasko alcohol-free 050l 4,20 EUR
Radler 0501 4,50 EUR
Erdinger pSeni¢no / Erdinger wheat 0,50l 5,50 EUR
Erdinger temno / Erdinger dark 0,50l 5,50 EUR
Erdinger brezalkoholno / Erdinger alcohol-free 050l 4,70 EUR
Craft piva / Craft Beer
Loo-blah-nah Pale Ale (craft) 0501 5,80 EUR
Maister Gallus Pils 0,501 5,80 EUR
Maister Noordung temno / Maister Noordung dark 0331 560 EUR
General maister IPA 0,50l 5,80 EUR



APERITIVI . APERITIFS . APERITIF . APERITIVI

Aperol Spritz 730 EUR
Limoncello Spritz 7,30 EUR
Hugo Spritz 7,30 EUR
@ Starkl Spritz 6,90 EUR

Osvezilen poletni hisni spritz iz lokalnega melisinega likerja in penine.
A refreshing summer house spritz made from local lemon balm (melissa) liqueur and prosecco.

GIN . GIN . GIN . GIN
Hendrick's 0,031 5,00 EUR
@ Parson Classy Premium Gin 0,031 5,10 EUR

Award winning Slovenian gin.

Gin z okusom / Flavoured Gin:

Whitley Neill Rhubarb & Ginger (Rabarbara & Ingver) 0,031 5,00 EUR
Whitley Neill Raspberry (Malina) 0,031 5,00 EUR



ZGANE PIJACE IN LIKERJI . SPIRITS AND LIQUEURS

Borovnicevec 0,031 3,10 EUR

© Pelin liker, Melisin liker, Smrekov liker, Slivovka 0,031 3,30 EUR
Our Selection of Slovenian natural spirits from local
distillery — bitter, lemon balm, spruce liqueur or plum spirit.

Cointreau 0,031 5,20 EUR
Sadjevec, Travarica, Rum domagdi 0,031 3,10 EUR
Jagermeister, Campari, Pleterski brinjevec, Rum Bacardi 0,031 4,20 EUR
Viljamovka, Bailey's 0,031 4,90 EUR
Vodka Smirnoff 0,031 4,10 EUR
VISKI . WHISKY . WHISKEY . WHISKY
Ballantine's 0,031 4,10 EUR
Canadian Club 0,031 4,10 EUR
Jack Daniel's 0,031 4,90 EUR
Tullamore Dew 0,031 4,90 EUR
Jameson 0,031 4,90 EUR
Chivas Regal 12y 0,031 6,00 EUR

COGNAC . COGNAC . COGNAC . COGNAC

Courvoisier V.S 0,031 590 EUR
Martell V.S 0,031 5,30 EUR
Pilon - vinjak, Vipava 0,031 8,90 EUR



Alergeni / List of Alergens

° Gluten / Cereals containing gluten

9 Raki in izdelki iz rakov / Crustaceans and products of them

9 Jajcain jajéniizdelki / Eggs and products of them

e Ribe in ribji izdelki / Fish and products of them

eAraéidi in izdelki iz arasidov / Peanuts and products of them

e Soja in sojini izdelki / Soybeans and products of them

e Mleko in mle¢ni izdelki / Milk and products of them

© orescki/ Nuts

° Zelena in izdelki iz zelene / Celery and celery products

@ Gorciéno seme in gorcicniizdelki / Mustard and products of them
m Sezam in sezamovi izdelki / Sesame seeds and products of them
@ Zveplo in zveplov sulfit / Sulphur dioxide and sulphites

@ Lupin (volgji bob) in njegovi izdelki / Lupins and products thereof
@ Mehkuzci in izdelki iz mehkuzcev / Molluscs and products of them



@ Starkl priporo¢a / Recommended by Starkl / Von Starkl empfohlen / Consigliato da Starkl

Nekatere jedi v jedilnem listu vsebujejo alergene. Podatke o alergenih dobite na vpogled pri streznem osebju.
Some dishes on our menu contain allergens. The information about allergens is available from our restaurant staff.

Cenik velja od 20. 11. 2024, cene so v EUR, DDV vklju¢en v ceno.
Price list valid from 20. 11. 2024, all prices in EUR, VAT included in price.

Hotel Starkl d.o.o., Cesta svobode 45, SI-4260 Bled, S127539172.

Make a wish, enchant yourself



Heritage & Unique

starkl.si





