
M A I N  C O U R S E S

C O L D  S T A R T E R S

W A R M  S T A R T E R S

S O U P S

Homemade pâté with black truffle and dehydrated egg
Duo of castle pâtés with warm bread (meat and fish)
Carpaccio and beetroot chips with homemade curd cheese and pistachio
Pasture-raised beef carpaccio
Vitello tonnato, castle style (marinated veal, tuna, capers, and quail egg)

12,00
10,00
10,00
15,00
14,00

Castle cheese dumplings with homemade cream and Kozjansko “puffs”
Ravioli – filled with cheese, porcini mushrooms, and aged Tolmin cheese
cream
Risotto with butternut squash, sun-dried tomatoes, and guanciale from
Krškopolje pig

14,00
16,00

16,00

Beef broth
Soup of the day (creamy)

5,40
5,40

Chicken roulade with sun-dried tomatoes and mozzarella, sweet potato
purée, and julienne vegetables
Breaded “Cowboy” steak with potato salad
Ribeye steak with celeriac purée, buttered vegetables, and demi-glace sauce
Baked red pepper with barley, mushrooms, leek sauce, and smoked carp
Slow-cooked mouflon with hazelnut purée and porcini mushroom sauce

19,00

21,00
38,00
20,00
26,00

S I D E  D I S H E S

Various side dishes of your choice 5,50



S A L A D S

D E S S E R T S

Salad bowl with chicken
Salad bowl with young grilled cheese
Salad with beef tagliata
Seasonal salad

16,00
16,00
20,00

5,20

Crème brûlée
Chocolate soufflé with homemade ice cream
Mokriška Viljamovka (white chocolate mousse, Williams pear in
Blaufränkisch wine, pear brandy “caviar”)

7,00
7,00
7,00

C H I L D R E N ’ S  M E N U  

Spaghetti Bolognese                                                                                                         8,00
Breaded chicken with fries                                                                                               8,00

All prices are in EUR and include VAT.
Mokrice Castle Estate, Terme Čatež d.d., Topliška cesta 35, 8250 Brežice, Slovenia

The list of allergens is available from our service staff, 
who will be happy to provide any additional information.

V E G E T A R I A N  M A I N
C O U R S E S

Baked red pepper with barley, mushrooms, and leek sauce
Cauliflower steak with caramelized beetroot and sweet potato chips

16,00
14,00


	COLD STARTERS
	SOUPS
	WARM STARTERS
	MAIN COURSES
	SIDE DISHES
	VEGETARIAN MAIN COURSES
	Baked red pepper with barley, mushrooms, and leek sauce Cauliflower steak with caramelized beetroot and sweet potato chips
	16,00 14,00

	SALADS
	Salad bowl with chicken Salad bowl with young grilled cheese Salad with beef tagliata Seasonal salad
	16,00 16,00 20,00 5,20

	DESSERTS
	Crème brûlée Chocolate soufflé with homemade ice cream Mokriška Viljamovka (white chocolate mousse, Williams pear in Blaufränkisch wine, pear brandy “caviar”)
	7,00 7,00 7,00

	CHILDREN’S MENU
	Spaghetti Bolognese                                                                                                         8,00 Breaded chicken with fries                                                                                               8,00
	The list of allergens is available from our service staff,  who will be happy to provide any additional information.


