
JEDILNI LIST / MENU



Naš kuharski mojster za vas pripravlja sodobne  
kulinarične mojstrovine, za katere navdih črpa  
iz tradicionalne slovenske kuhinje. 

Trudimo se, da jih v kar največji meri sestavljamo  
iz sezonskih pridelkov, ki so zrastli na našem vrtu  
ali okoliških kmetijah. Kot so to počele že naše babice.  
Ker verjamemo, da je naravno najbolj okusno.

Od semena do krožnika

Let our master chef seduce you with contemporary  
culinary masterpieces, inspired by traditional Slovenian cuisine.

We try as much as possible to create them from seasonal  
produce, grown on our garden or on surrounding farms,  
just the way our grandmothers used to do.  
Because we believe that natural equals tasty.

From seed to plate



DEGUSTATION MENU / DEGUSTACIJSKI MENI

 4 course / hodni - 6 course / 6 hodni

Smoked trout spread, pear chutney, 
horseradish aioli, glasswort.

Namaz dimljene postrvi, hruškov chutney,
hrenov aiolio, osočnik

* Asparagus cream soup, roman gnocchi,
parmesan cheese, ham chips

Špargljeva kremna juha, rimski njok,
parmezan, čips pršuta

Gnocchi with roasted cauliflower cream, 
roasted seeds, sorbet

Njoki s kremo pečene cvetače, 
pražena semena, sorbet

* Garden cold brew
Garden hladna osvežitev

Beef steak with demi-glace sauce, 
truffle puree, seasonal vegetables
Goveji steak z demi-glace omako, 
tartufov pire, sezonska zelenjava

White chocolate mousse with raspberries,
walnut crumble, fresh fruits 

Mousse bele čokolade z malinami,
orehov crumble, sveže sadje

*6 course 
/ hodni: 
75,00 €

4 course 
/ hodni: 
65,00 €



HLADNE PREDJEDI / COLD STARTERS

10 €

10 €

15 €

9 €

15 €

Namaz dimljene postrvi, hruškov chuttney, 
hrenov aiolio, osočnik 

Spread of smoked trout, pear chutney, horseradish aioli, glasswort
*(1,3,4,7,12)

Piščančja paštetka s prečiščenim maslom, 
med s tartufi, popečen kruh 

Chicken pâté with clarified butter, 
truffle-infused honey, toasted bread 

*(1,7)

Carpaccio rdeče pese na solatki rukole, špinače in pomaranče, 
pražen sezam, kis črnega ribeza

Beetroot carpaccio on a bed of rocket, spinach, and oranges, 
toasted sesame seeds, blackcurrant vinegar

*(1,11,12)

Narezek lokalnih suhih mesnin, domača marmelada, 
vložnine, popečen kruh

Assortment of local cured meats, homemade jam, 
pickled goods, toasted bread

*(1, 12)

Narezek lokalnih sirov, vložnine, suhi oreščki, 
suho sadje, popečen kruh

Selection of local cheeses, pickled goods, dried nuts, 
dried fruits, toasted bread

*(1,8,12)

Pogrinjek / Couvert: 2,50 €



TOPLE PREDJEDI / WARM STARTERS

JUHE / SOUP

14 €

9 €

13 €

8 €

9 €

Ajdov krap, omaka popečenih lisičk, 
kocke popečenega mladega sira, prah drobnjakovega olja

Buckwheat pockets, chanterelle sauce, 
cubes of toasted young cheese, chive oil powder 

*(1,3,7)

Sezonski njoki, krema pečene cvetače, 
pražena semena, sorbet luštreka

Seasonal gnocchi, roasted cauliflower cream, 
toasted seeda, lovage sorbet

*(1,3,6,7,11)

Juha z Blejskim sirom, čips pancete, mlada čebula, grah
Soup with Bled cheese, bacon chips, spring onion, peas

*(7)

Sezonska juha
 (spreminja se glede na ponudbo sezonske zelenjave)

Seasonal soup
(varies according to the seasonal vegetable selection)

Hladna gazpačo juha, sezamov grisin, 
olje svežih zelišč, sorbet luštreka

Cold gazpacho soup, sesame grissini, fresh herb oil, lovage sorbet
*(1,11,12)



Piščančji file v omaki suhih hrušk,
ajdovi krapi s skuto, kuhana sezonska zelenjava 

Chicken fillet in dried pear sauce, buckwheat ravioli 
with cottage cheese, boiled seasonal vegetables

*(1,3,7)

Goveji steak v omaki z zelenim poprom in Porto vina,
domači sezonski štruklji, kuhana sezonska zelenjava 

Beef steak in green pepper and Port wine sauce,
homemade seasonal dumplings, boiled seasonal vegetables 

*(1,3,7,12)

Svinjski file Krškopoljca v medeno česnovi omaki,
pečena polenta Trdinka z zelenjavo, kuhana sezonska zelenjava 
Pork fillet (Black-belted pig Slovenian autochthonous breed) 
in honey garlic sauce, baked Trdinka polenta (cornmeal) with 

vegetables, boiled seasonal vegetables 
*(1,7,12)

File postrvi z drobnjakovim pirejem, pečeni šampinjoni
kuhana sezonska zelenjava, ribja omaka z zelišči
Trout fillet with chive mash, roasted mushrooms, 

boiled seasonal vegetables, herb fish sauce
*(4,7)

Steak rdeče pese s kremo pečene cvetače, 
pečen pariški krompir kuhana sezonska zelenjava, 

granatno jabolko, drobnjakovo olje
Beetroot steak with roasted cauliflower cream, roasted Parisian 

potatoes, boiled seasonal vegetables, pomegranate, chive oil
*(1)

GLAVNE JEDI / MAIN COURSE

28 €

35 €

30 €

28 €

29 €



SOLATNI KROŽNIK / SALAD

19 €

20 €

19 €

Solatni krožnik s piščancem, avokadom in pomarančo 
(izbor sezonske solate, piščančja prsa, avokado, pomaranča, 

češnjev paradižnik krutoni, hišni preliv s citrusi)
Chicken, avocado, and orange salad

(seasonal salad selection, chicken breasts, avocado, orange, 
cherry tomatoes, croutons, house citrus dressing)

*(1,12)

Solatni krožnik s popečenimi govejimi trakci 
(izbor sezonske solate, goveji trakci, por, parmezan, češnjev 

paradižnik, pečena čičerika, gorčični preliv z medom)
Salad plate with seared beef strips

(seasonal salad selection, beef strips, leek, parmesan, cherry 
tomatoes, roasted chickpeas, honey mustard dressing

*(7,10,12)

Solatni krožnik Garden
(izbor sezonske solate, pečena čičerika, češnjev paradižnik, oreščki

pečena sezonska zelenjava, creme fraiche preliv)
Garden salad plate

(seasonal salad selection, roasted chickpeas, cherry tomatoes, 
nuts, roasted seasonal vegetables, creme fraiche dressing)

*(7,8,12)



PONUDBA ZA NAJMLAJŠE / CHILDREN’S MENU

10 €

12 €

12 €

8 €

Ocvrti piščančji trakci s sezamom, 
ocvrt krompirček, coctail omaka

Sesame-coated fried chicken strips, 
fried potato sticks, cocktail sauce

*(1,3,11)

Piščančji file v naravni omaki, pečen krompirček
kuhana zelenjava

Chicken fillet in natural sauce, roasted potatoes
boiled vegetables

*(1,12)

Ocvrt krompirček, coctail omaka
Fried French fries, cocktail sauce

*(3)

TESTENINE /PASTA:

- Omaka bologneze
Bolognese sauce

- Paradižnikova omaka
Tomato sauce

*(1,3)



SLADICE  / DESSERT

Medena panakota, orehov drobljenec, sadna omaka,
sveže sezonsko sadje, cvetni prah

Honey panna cotta, walnut crumble, fruit sauce, 
fresh seasonal fruit, pollen

*(1,7,8,12)

Garden Zavitek
(pečeno listnato testo, mousse zelenega jabolka, 

crumble, cimet, sladoled)
Garden-style strudel

(baked puff pastry, green apple mousse, crumble, 
cinnamon, ice-cream)

*(1,3,7)

Čokoladna monoporcijska tortica, 
sveže sezonsko sadje, sadni sladoled

Chocolate single-serving cake, fresh seasonal fruit, fruit ice-cream
*(1,3,6,7,8)

Hišna rezina Garden
(oreščki, sadni mousee, čokoladni mousse, 

sadni gel, čokoladna glazura)
Garden Cake

(Nuts, fruit mousse, chocolate mousse, fruit gel, chocolate glaze)
*(6,8)

8 €

10 €

11 €

9 €



Brezalkoholne pijače / Soft drinks

Radenska, gazirana / 
Sparkling water
Radenska Naturelle / 
Still mineral water
Vipi: Sadni sokovi / Fruit Juices
jagoda / breskev / pomaranča / 
črni ribez / jabolko
strawberry / peach / orange / 
blackcurrant / apple
Gazirana pijača Vipi / Fizzy drink Vipi
	 Ledeni čaj / Iced tea
	 Cola
	 Ora
	 Tonic
	 Bitter lemon
Cockta
Cockta free

0,50 l

0,75 l

0,25 l

0,24 l
0,24 l
0,24 l
0,24 l
0,24 l

0,275 l
0,275 l

5,50 €

5,50 €

3,00 €

3,00 €
3,00 €
3,00 €
3,00 € 
3,00 €
3,00 €
3,00 € 

Naravna limonada / 
Fresh-squeezed lemonade
Naravni pomarančni sok / 
Fresh-squeezed orange juice
Domači sirup  / 
House-made cordial   
* bezeg / meta / sivka / smreka / 
vrtnica / žajbelj / melisa
* elderflower / mint / lavender / 
spruce / rose / sage / balm mint

Domači sokovi / House-made juices

0,1 l

0,1 l

0,2 l
1 l

1,50 €

2,20 €

2,40 €
9,00 €

*Ponudba sirupov je 
odvisna od sezone

*Selection of cordials 
depends on the season

Pivo / Beer

4,00 €

3,50 €

5,00 €

5,00 €
5,00 €

0,5 l

0,3 l

0,5 l

0,5 l
0,33 l

Točeno pivo Maister / 
Craft beer on draught
Točeno pivo Maister /
 Craft beer on draught
Jezernik Poletni Ale / 
Jezernik Summer Ale
Bohinjski Čatež, Sweet Stout
Polesnjak IPA



Topli napitki / Hot drinks

Espresso
Dvojna kava / double espresso
Macchiato
Kava z mlekom / Café au lait
Cappuccino
Kava s smetano / Coffee with whipped cream
Bela kava / Latte
Kakav / Cocoa
Brezkofeinski espresso / Caffeine-free espresso
Brezkofeinska dvojna kava / Caffeine-free double 
espresso Brezkofeinski macchiato / 
Caffeine-free macchiato
Brezkofeinski kava z mlekom / 
Caffeine-free café au lait
Brezkofeinski cappuccino / Caffeine-free cappuccino
Brezkofeinski kava s smetano / 
Caffeine-free coffee with whipped cream
Brezkofeinska bela kava / Caffeine-free latte
Ledena kava / Iced coffee
Čaj / Tea 
Dodatek mleko, med, limona, smetana  / 
Extras: milk, honey, lemon  

2,20 €
2,80 €
2,50 €
2,80 €
3,00 €
3,00 €
3,50 €
3,00 €
2,20 €
2,80 €
2,80 €

2,80 €

3,00 €
3,00 €

3,50 €
6,50 €
3,00 €
0,50 €

Jack in the Garden
Aperol Spritz
Mimoza
bezeg / meta / sivka / vrtnica / melisa
elderflower / mint / lavender / rose / balm mint
Gin in the Garden (Broken Bones)
	 Limona, brin, meta
	 lemon, juniper, mint 
	 Kumara, meta
	 cucumber, mint

Garden Koktejli / Cocktails

12,00 €
9,50 €
8,50 €

9,50 €

12,00 €



Slovenske žgane pijače / Slovenian spirits

Kmetija Matijovc:
	 Borovničevec/ Bilberry brandy
	 Smrekovec / Spruce brandy
	 Slivovka / Plum brandy
	 Orehovec / Walnut brandy
Viljamovka Vipi
Medeno žganje / Mead
Vinjak Istenič / Brandy Istenič
Vinjak Lisjak / Brandy Lisjak
Sofija Tropinovec / Grape distillate
Vodka Slovenija
Broken Bones:
Gin
	 London dry gin
	 Navy Strength gin
	 Sloe gin
Whiskey
	 Single Malt Whiskey

3,50 €
3,50 €
3,50 €
3,50 €
3,50 €
4,00 €
6,00 €

12,00 €
4,00 €
5,00 €

6,00 €
9,00 €

11,00 €

15,00 €

0,03 l
0,03 l
0,03 l
0,03 l
0,03 l
0,03 l
0,03 l
0,03 l
0,03 l
0,03 l

0,03 l
0,03 l
0,03 l

0,03 l

Tuje žgane pijače / Spirits (non-Slovenian origin)

10,00 €
16,00 €

6,00 €
6,00 €

0,03 l
0,03 l
0,03 l
0,03 l

Rum La Hechicera No.1
Cognac Hennessy x.o.
Glenmorangie the original whiskey
Ardberg 10 whiskey



Cesta Gorenjskega odreda 16, 4260 Bled, Slovenija
T: 070 211 000; E: restaurant@gardenvillagebled.com

*ALERGENI

Alkoholnih pijač ne strežemo vinjenim osebam, mladoletnim osebam in 
osebam, za katere upravičeno domnevamo, da bodo alkoholne pijače 
posredovale mladoletnim. Cene vsebujejo DDV in so v EUR. 
Cenik velja od 1. 05. 2024. 

Alcoholic beverages may not be served to intoxicated persons, minors and 
persons for whom there is reason to believe that they will hand alcoholic 
beverages to minors. Prices are listed in EUR and include VAT. 
The price list is valid as of 1 May 2024.
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GLUTEN

OREŠČKI

RAKI

ZELENA

JAJCA

GORČIČNO SEME

RIBE

SESAMOVO SEME

ARAŠIDI

SULFITI

SOJA

VOLČJI BOB

MLEKO

MEHKUŽCI




