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Amon, d.o.o. Pod¢etrtek, Olimje 24, 3254 Podcetrtek

Stevilka certifikata / Document number. EPR-14420/23 Naziv in naslov kontrolnega organa / Name and adress of control body:

Obdobie veljavnosti / Validity period: od 13.10.2023 do 31.12.2024 Institut / Institute KON-CERT Maribor, Vinarska ulica 14, 2000 Maribor
Kontrolna Stevilka izvajalca / Control number of the operator: 14420 T: +386 (0)2 228 49 52, info@kon-cert.si, www.kon-cert.si

Vrsta izvajalca / Type of operator: Izvajalec dejavnosti / Operator Sifra / Code number. SI-EKO-001

Dejavnost / Activity: Priprava / Preparation
Kategorije proizvodov / Product category: Status / Defined as

Zivina in nepredelani Zivalski proizvodi /
Livestock and unprocessed livestock products
Pridelava ekoloskih proizvodov / Production of organic products

med / honey. Ekoloski /Organic
Predelani kmetijski proizvodi, vkljuéno s proizvodi iz akvakulture, namenjeni za hrano /

Processed agricultural products, including aquaculture products, for use as food
Pridelava ekoloskih proizvodov / Production of organic products

kava / coffee, namazi / spreads, omake / sauces, pijace / beverages, proizvodi iz sadja / products of fruit, rastlinski proizvodi / plant Ekoloski /Organic
products, sirupi / syrups, suho sadje / dried fruits, zeli§¢a / herbs.

Ta certifikat zamenjuje certifikat s Stevilko / This certificate replaced the certificate number: EPR-14420/22

Kraj in datum / Place and date: Maribor, 13.10.2023 Direktor / Director: Robert Rojko gz\/\ M

Ta dokument e bil izdan v skladu z Uredbo (EU) 2018/848 kot potrdilo, da izvajalec dejavnosti izpolnjuje zahteve iz navedene uredbe, ter Uredbe o ekoloski pridelavi in predelavi
kmetijskih pridelkov in Zivil (Ur. I. RS, &t. 105/2022) / This document has been issued in accordance with Regulation (EU) 2018/848 to certify that the operator complies with that
Regulation and the Regulation on organic production and processing of agricultural products and foodstuffs (OJ RS No. 105/2022).
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POZDRAV OLIMSKE DOLINE

SALUTI DALLA VALLE DI OLIMJE ~ GRURE AUS OLIMJE
AUTHENTIC OLIMJE TREATS ~IIPUBET U3 JOJIMHbI OJIMMUA

DOMACA RACJA PASTETA S 40. LETNO TRADICIJO
pasteta iz rac¢jih jetrc, orehovo maslo, metina vinolada, fermentirana redkvica,
marinirana rdeca ¢ebula

PATE DI ANATRA DELLA CASA CON 40 ANNI DI TRADIZIONE
paté di fegato d’anatra, burro di noci, vinolada alla menta, ravanello
fermentato, cipolla rossa marinata

HAUSGEMACHTE ENTENLEBERPASTETE MIT 40. JAHREN TRADITION
Entenleberpastete, Nussbutter, Pfefferminz-Weinlade, fermentierte Rettich,
marinierte rote Zwiebel

JTOMAIIIHUM YTUHBIN NAIUTET, IPUTOTOBJEHHBIN 1O
TPAAUIIMOHHOMY PEHEINTY, KOTOPOMY 40 JIET

IIAaITET U3 yTHHOﬁ INCYCHH, C MACJIOM U3 I'PCLHKHX OPCXOB, MApMECJIaaA0M U3 BUHOI'PAZla U MATHI,
(epMEeHTHPOBAHHBIN PE/HC, MAPUHOBAHHBINA KPACHBIN JIYK

HOMEMADE DUCK PATE WITH 40 YEARS TRADITION
duck liver paté, walnut butter, mint winelade, fermented radish, marinated red onion
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KMECKI NAREZEK ~ iz babi¢ine “Spajze”
Salama, suSen vrat, prekajena Sunka, zaseka, olimski sir, kozji sir, skuta s svezimi zelis¢i,
sveza zelenjava
AFFETTATO CASERECCIO ~ dalla “dispensa” della nonna
Salame, collo stagionato, prosciutto affumicato, formaggio Olim, formaggio di capra, ricotta
alle erbe fresche, verdure fresche
BAUERNAUFSCHNITT ~ aus Omas “Speisekammer”
Salami, getrocknete Halse, gerdaucherter Schinken, Olim-Kése, Ziegenkase, Hittenkédse mit
frischen Krautern, frisches Gemiise
JAEPEBEHCKAS{ XOJOIHAS 3AKYCKA ~ u3 “6a0ylmIKnHO#i KJIag0BKH”
Cansamu, BsuieHasl 111es, KOImueHas BeTUrMHa, ChIp OIUM, KO3HH CBIP, TBOPOT CO CBEXKEH
3CJICHBIO, CBCXKHMEC OBOIIIU
FARMHOUSE COLD PLATTER ~ from grandma's larder
Salami, dried neck, smoked ham, Olim cheese, goat cheese, cottage cheese with
fresh herbs, fresh vegetables

.
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NEKAJ NA ZLICO

PIATTI DA CUCCHIAIO ~ LOFFELGERICHTE ~
HEARTY SOUPS AND STEWS ~ CVYIIbI

GOVEJA JUHA
govedina iz ekoloske kmetije Motoh z zakuho
BRODO DI MANZO

manzo della fattoria biologica Motoh con contorno

RINDSUPPE
Rindfleisch vom Biohof Motoh mit Beilage
TOBSI)KUM CYIT
TOBSJIMHA C Oprannyeckoi epmbel Motoh ¢ rapaupom

BEEF SOUP

beef from the Motoh organic farm with a side dish

SEZONSKA JUHA
juha tega letnega Casa
ZUPPA STAGIONALE
zuppa di questo periodo dell'anno

SAISONSUPPE
Suppe dieser Jahreszeit
CE30HHBLIN Cyll
CyIl 3TOTO BPEMCHHU Iroia
SEASONAL SOUP
soup of this time of year
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TOPEL SPREJEM GOSPODINJ

CALOROSA ACCOGLIENZA DELLA CASALINGA ~ DER WARME
EMPFANG DER HAUSFRAU~ CHEF’S WARM WELCOME ~
= TEILIBIA ITIPUEM XO3AWKHA

/7 RAVIOLI AMON RAA
- "% Testenina; albuminska skuta, zorjen olimski sir, tartufi, bazilika, zafran
RAVIOLI AMON RAA

Pasta; ricotta all'albumina, formaggio Olimje stagionato, tartufo, basilico, zafferano
RAVIOLI AMON RAA

Pasta; Albumin-Huttenkase, gereifter Olimje-Kase, Triffel, Basilikum, Safran
PABHOJIA AMOH PAA

PaBuonu ¢ TBOPOIoM, CO3PCBIINM ChIpOM OJ'II/IMI/ISI, Tp}O(beHeM, 6331/IJ'H/IKOM nu HIa(bpaHOM
RAVIOLI AMON RAA

Pasta; albumin cottage cheese, matured Olimje cheese, truffles, basil, saffron

C 18,00 € >

SAMOSTANSKI PERESNIKI
testenine v smetanovi omaki s pr§utom, buckami, korenckom, gobami, Salotko in zelis¢i
PENNE RIGATE DEL MONACO
Pasta in salsa di panna con prosciutto, zucchine, carote, funghi, scalogno e spezie
KLOSTER PENNE
Nudeln in Sahnesauce mit Prosciutto, Zucchini, Karotten, Pilzen, Schalotten und Krautern
INEHHE-PUI'ATE-JIEJIb-MOHAKO
[TacTa B CTMBOYHOM COYyCE C BETUMHOM, KabauyKaMH, MOPKOBBIO,
I‘pI/I6aMI/I, JIYKOM-IIAJIOTOM U CIICHHUAMUA
PENNE RIGATE DEL MONACO
Pasta in cream sauce with ham, courgettes, carrots, mushrooms, shallots and spices

R o

RIZOTA NATURA AMON
iz ekoloskih sestavin: sejtan, Sitaki, sezonska zelenjava in zeli$¢a z domacega vrta

RISOTTO NATURA AMON
da ingredienti biologici: seitan, shiitake, verdure di stagione ed erbe aromatiche dell'orto di casa

RISOTTO NATURA AMON
aus Bio-Zutaten: Seitan, Shiitake, Gemuse der Saison und Krauter aus dem heimischen Garten

PU30TTO NIPUPOJA AMMOHA

N3 3KOJIOTHYCCKUX CCCTABHMHOB! CeﬁTaH, IIHUTAaKH, CE30HHAA 3CJICHL B 3CJICHU U3 NOMAIIHET'O BPT

RISOTTO NATURA AMON
from organic ingredients: seitan, shiitake, seasonal vegetables and herbs from the home gard

( 18,60 € y




JEDI GLAVNE, PO OKUSIH SLAVNE

| PIATTI PRINCIPALI DAI SAPORI FAMOSI ~ HAUPTGERICHTE,
27N BERUHMT NACH AROMEN ~ FAMOUS DISHES OF THE HOUSE ~
e I'JIABHBIE BJIOJA PECTOPAHA

, PECENA RACKA o
domaci mlinci, duseno rdece zelje s pecenim jabolkom ter omako modre frankinje Q&

opcijsko vrazja omaka + 2,00€ 4

~ ANATRA ARROSTO
mlinci fatti in casa, cavolo rosso stufato con mela
al forno e salsa di Blaufrankisch )

N

opzionalmente salsa piccante + 2,00€ 4
GEBRATENE ENTE

Hausgemachte Mlinci, gedunsteter Rotkohl mit
gebackenem Apfel und Blaufréankisch-Sauce &

optional scharfe Sauce + 2,00€ ;
3AIIEYEHASA YTKA

JOMAIIHUC MJIMHIIBI, TYHICHAA KpaCHad Kalycra €
3are4eHHBIM SI0JI0KOM H COyC U3 OnaypaHKuIIa &

OMITMOHAIBHO OCTPBIH coyc + 2,00€
ROAST DUCK o
with homemade "mlinci”, baked apple,steamed red cabbage and Blue Frankinja sauce ﬁ

m optional devil sauce +€2.00

HRUSTLJAVA RACJA PRSA
§pinacni rezanci, pinjole in son¢ni¢na semena, ingver, med, pomaranca, ajda, jeémen
PETTO D'ANATRA CROCCANTE
tagliatelle di spinaci, pinoli e semi di girasole, zenzero, miele, arancia, grano saraceno, 0rzo
KNUSPRIGE ENTENBRUST
Spinatnudeln, Pinienkerne und Sonnenblumenkerne, Ingwer, Honig, orange, Buchweizen, Gerste
XPYCTAIIAA YTUHASA I'PYAKA
Jiariuia CO IIMMHATOM, KEAPOBLIC OPEXU U CEMCYKHU MMOACOJIHY XA, I/IM6I/IpI), MEI, allCJIbCHUH, I'peUKa,
SSYMCHb
CRISPY DUCK BREAST
spinach noodles, pine nuts and sunflower seeds, ginger, honey, orange, buckwheat, barley

B ¢ S

POLNJEN PISCANCJI HRUSTAVCEK
pis¢andji file v paniri zelis¢nih drobtin, dimljen olimski sir, bazilika, pehtran, pinjole, koromac
CROCCANTE POLLO FARCITO
filetto di pollo nel pangrattato alle erbe, Olimiano affumicato, basilico, dragoncello, pinoli, finocchio
KNUSPRIG GEFULLT HUNCHEN
Héhnchenfilet in Krduterpanade, gerducherter Olimian-Kése, Basilikum, Estragon, Pinienkerne, Fenchel
OAPHIMPOBAHHOE KYPUHOE ®UJIE
KypHuHOE (Hiie B TAHUPOBOYHBIX CyXapsX ¢ TPaBaMH, ChIp KomueHblid OauMust , 0a3WIINK, 3CTPAaroH, KepoBbIe
opexH, (peHxenb
STUFFED CRUNCHY CHICKEN
chicken fillet in a herbal breadcrumbs, smoked Olim cheese, basil, tarragon, pine nuts, fennel

B 1 S




Telecji OSSO BUCO

Ajda, jeSprenj z jurcki, ocvrta rdeca ¢ebula, jur€kova pena

OSSO BUCO di vitello
Grano saraceno, diaspro ai porcini, cipolla rossa fritta, spuma di porcini
Kalbfleisch OSSO BUCO
Buchweizen, Jaspis mit Steinpilzen, , gbratene rote Zwiebel, Steinpilzschaum
Teasstuna OCCO BYKO
I'peuxka, simMa ¢ GenbiMu TpubaMu, KapeHbId KpacHBIN JIyK, Oenas neHa
Veal OSSO BUCO
Buckwheat, jasper with porcini mushrooms, fried red onion, porcini foam

.

BEEFSTEAK «OLIMIA»
zeliS¢no maslo, pec¢en krompiréek z zelenjavo
BISTECCA «OLIMIA»
burro alle erbe, patatine al forno con verdure
BEEFSTEAK «OLIMIA»
Krauterbutter, gebackene Pommes mit Gemuse
BUPHITEKC «OLIMIA»
CIIMBOYHOE MacJIO ¢ TpaBaMH, 3alleUCHHBIN KapTodenb Gpu ¢ OBOIIIaMHU
«OLIMIA» BEEFSTEAK
herb butter, baked potatores with vegetables

e .

STEAK NA VULKANSKEM KAMNU ~ sam svoj $ef
zeliséno maslo, pecen krompiréek z zelenjavo, omaka s ¢ilijem

BISTECCA SU UNA PIETRA LAVICA ~ il capo stesso
N burro alle erbe, patate al forno con verdure, salsa al peperoncino

STEAK AUF EINEM LAVASTEIN ~ der Chef selbst
Krauterbutter, Ofenkartoffeln mit Gemuse, Chilisauce

CTEHK HA BYJIKAHUYECKOM KAMHE ~ cam 6occe

CIIMBOYHOE MacJIO C TPaBaMH, 3alleYeHHbII KapTo(elb ¢ OBOLIAMH, COYC YHIIH

STEAK ON VOLCANIC ROCK ~ your own boss
herb butter, baked potatoes with vegetables, chili sauce

e ..




JAGNECJA ZAREBRNICA (krona) ,
Jagne¢ja zarebrnica pecena na zaru, maslen korencek s prazenimi / ~ <ih
sonéni¢nimi semeni, ¢emazev pire '
CARRE DI AGNELLO (corona)
Costolette di agnello alla griglia, carota al burro con semi di girasole tostati, purea di aglio selvatico
LAMMKOTELETTS (crown)
Gegrillte Lammrippchen, Butterkarotte mit gerdsteten Sonnenblumenkernen, Bérlauchpiiree
OT1OuBHas n3 Dapamka (KOpoHa)
BapaHbn peOphIIIKy Ha TPHIIe, MOPKOBH B Maclie C JKapeHbIMH CEMEUKaMHU, ITOPE U3 YSPEMIITH
GRILLED LAMB CHORP (crown)
Grilled lamb ribs, butter carrot with roasted sunflower seeds, wild garlic puree

e . =

HRBET DIVIJEGA JELENA
Fragamay omaka, visnje, pe¢ene hruske »Tepke«, zeleni poper, Strukelj z albuminsko skuto,
biskvit s timijanom
SCHIENA DI CERVO SELVAGGIO
Fragamay salsa, amarene, pere al forno "Tepke", peperone verde, strucoli di ricotta albumine,
biscotto al timo
WILD HIRSCHS RUCKEN
Fragamay SoRe, Sauerkirschen, gebackene Birnen "Tepke", griiner Pfeffer, Topfentdschen mit
Albumin Quark, Thymianbiskvit
JIUKUN ®UJE OJIEHS
B MIEPILIOBO-BUIIHEBOM COycCe; rpyIIn nedensle "Temnke", ¢ JOMaIHUMU TBOPOKHBIMH IITPYKIISIMH,
UTUMbSIHOBBIM IICYCHLBEM
WILD VENISON’S LOIN
Fragamay sauce, sour cherries, baked pears "Tepke", green pepper, aloumin cottage cheese rolled
dumplings, thyme biscuit

KMECKO NABODALO
zorjeno svinjsko stegno s slanino, rozmarinom in limono,
zapecen fizol Matevz s hrustljavo skorjico, kislo zelje, hren

SPIEDINO CONTADINO
Coscia di maiale stagionata con pancetta, rosmarino e limone,

fagioli Matevz al forno con crosta croccante, crauti, rafano.
BAUERN-SPIER

Gereiftes Schweinefleisch mit Speck, Rosmarin und Zitrone,

gebackene Matevz-Bohnen mit knuspriger Kruste, Sauerkraut und Meerrettich.
I[EPEBEHCKI/Iﬁ HTAIIJBIK
BI)IJIep)KaHHaSI CBHHHHA C GCKOHOM, pPO3MapruHOM U JIUMOHOM,
3areu€HHbIe 000bI MaTeBK C XpyCTSIIeH KOPOUKOH, KBallIeHas! KalycTa 1 XpeH.
FARMER'S SKEWER
Aged pork leg with bacon, rosemary, and lemon,
baked Matevz beans with a crispy crust, sauerkraut, and horseradish.

B ... B




~ SVINJSKA REBRCA (marinirana in pecena)
priloga: krompirjeva solata s pe¢eno papriko in bu¢nim oljem
ali pecen krompir
COSTINE DI MAIALE (marinate e al forno)
contorno: insalata di patate con peperoni arrostiti e olio di zucca
0 patate al forno

CBUHBIE PEGPBIINIKH (MmapuHOBaHHbIE U 3alleYeHHbIE)
rapHup: KapTO(pCJ'IBHI)II\/'I cajiaT € KapCHbIM IEPLUCM U THIKBCHHBIM MaCJIOM

WJIH 3alleYeHHBIN KapToders

PORK RIBS (marinated and baked)
side dish: potato salad with roasted peppers and pumpkin oil

or baked potatoes

KOZJANSKI BURGER
Zorjena govedina iz ekoloske kozjanske kmetije, pirina erpica z bu¢nimi in son¢niénimi semeni,
hisna omaka, slanina krskopoljskega prasicka, sir, hrustljava solata, rdeca ¢ebula.
Priloga: hrustljav krompir¢ek z omako
“KOZJANSKI” BURGER
Manzo stagionato di un maso biologico di Kozjansko, panino di farro con semi di zucca e girasole, salsa della
casa, pancetta di maiale "Krskopoljski", formaggio, insalata croccante, cipolla rossa.
Contorno: patate croccanti con salsa di immersione
“KA3KAH” BYPI'EP
Beigepikannas roesiHa ¢ oprannueckoit pepmel Ko3bsHeko, Oysiouka 13 1moJ0bl ¢ THIKBOH M CeMEUKaMHU
MTOJICOTTHYXa, TOMAITHUI COycC, OCKOH N3 CBUHBH "KPIIKOMIOIBCKU", CBIP, XPYCTSIINHA calaT, KPaCHBIHA TyK.
FapHHp: XpYCTSIH.[I/Iﬁ KapTO(beJ'Ib C IUII-COyCOM
“KOZJANSKI” BURGER
Aged beef from an organic Kozjansko farm, spelled bun with pumpkin and sunflower seeds, house sauce,
bacon from "Kr$kopoljski" pig, cheese, crispy salad, red onion. Side dish: crispy potatoe with dipping sauce
*DOPLACILO JAJCE + 1,006 | SURCHARGE FRIED EGG +1,00€ |
ZUSCHLAG SPIEGELEI +1,00€

B .

KOZJANSKA POSTRV IZPOD VETRNIKA

file postrvi, Sauvignon, ¢esen, rozmarin, kremna rizota z blitvo in Spinac¢o

TROTA KOZJANSKA DA SOTTO VETRNIK
filetto di trota, Sauvignon, aglio, rosmarino, crema di risotto alle bietole e spinaci

KO3AHCKASA ®OPEJIb U3 11O/ I'OPbI BETPHUK

¢ute Gopenn, COBUHbOH, YECHOK, PO3MAapHH, KPEM-PHU30TTO C MAHTOJIBIOM M IIITUHAT

KOZJANSKA TROUT FROM UNDER VETRNIK
trout fillet, Sauvignon, garlic, rosemary, cream risotto with chard and spinach




NEKAJ ZA OTROKE

KIDS MENU
MENU BAMBINI

DOMACI NJOKI
s paradiznikovo omako (concass¢), grahom, baziliko in olimskim sirom
GNOCCHI FATTI IN CASA
con salsa di pomodoro (concasse), piselli, basilico e formaggio Olimski
HOMEMADE GNOCCHI

OCVRTI PISCANCJI MEDALJONCKI
krompirjev Cips, ketchup in majoneza
COTOLETTE DI POLLO IMPANATE
patatine fritte, ketchup e maionese
BREADED CHICKEN MEDALLIONS
S

. I

MINI SAMOSTANSKI PERESNIKI
testenine v smetanovi omaki s prSutom, buckami, korenckom, gobami, Salotko in zelis¢i
MINI PENNE RIGATE DEL MONACO
pasta in salsa di panna con prosciutto, zucchine, carote, funghi, scalogno e spezie
MINI MONASTERY PENNE
pasta in cream sauce with prosciutto, zucchini, carrots, mushrooms, shallots, and herbs

10
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SLADKA UTEHA
VREDNA GREHA

LADOLCE CONSOLAZIONE DEGNO DI UN PECCATO ~
SURERTROST, EINESUNDEWERT ~ SWEETNESS WORTH OF SIN ~
CJAJIKAH JECEPT, JOCTOMHBIN I'PEXA

KOZJANSKA RAZGIBANICA
kozjansko jabolko, skutin mousse, orehi, izabelin sorbet, izabelin coulis, karamela

STRUDEL DEL KOZJANSKI

Mela Kozjansko, mousse di ricotta, noci, coulis di concordia, sorbetto alla Concordia, caramello
KOZJANSKA RAZGIBANICA

Kozjansko-Apfel, Huttenkase-Mousse, Walnusse, Isabella-coulis, Isabellasorbet, Karamell
KO35HCKASI THBAHUIIA
KO3BSHCKOE SI0JI0KO, TBOPOXKHBIN MYCC, TPEIIKHE OpeXH, Kapamels, Kyiu M3abens, copoet Mzadensb
KOZJANSKA RAZGIBANICA

apple from Kozjansko, cottage cheese mousse, walnuts, concord grape coulis, concord grape sorbet,
caramel

o e

KUPA AMON RAA
z vro¢imi gozdnimi sadezi in vanilijevim sladoledom, biskvitni piskot s suhim sadjem in ore$cki,
jogurtovi ocvrtki
COPPA AMON RAA
con frutti di bosco caldi e gelato alla vaniglia, biscotto con frutta secca e noci, frittelle allo yogurt
BECHER AMON RAA
mit warmen Waldfrlichten und Vanille-Eis, Biskuit mit Trockenfriichten und Nussen,
Joghurtkrapfen
JECEPT AMOH RAA
C TOpAYUMHU JICCHBIMU ATOAaMH U JTOMAIITHCES Banunsnoe MOPOKCEHHOC, OWCKBHUT C CyXO(l)pYKTaMI/I u
opexaMu, HOrypTOBBIE 0JIa/IbU
AMON RAA FRUIT BALL
with warm forest fruits and homemade bourbon vanilla ice cream, biscuit with dried fruit and nuts,
yogurt fritters

B o
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COKOLADNI GREH
maslen ¢okoladni biskvit z lesniki, doma¢ ¢okoladni sladoled,
mareli¢ni coullise z balzami¢no kremo, meta
PECCATO DI CIOCCOLATO
biscotto burroso al cioccolato con nocciole, gelato artigianale al cioccolato,
coulis di albicocche con crema balsamica, menta
SCHOKOLADE SIN
Butteriger Schokoladenkeks mit Haselnlssen, hausgemachtes Schokoladeneis,
Aprikosencoulis mit Balsamicocreme, Minze
IOKOJIAJHBINA I'PEX
CIIMBOYHBIN IIOKOJIAJHBIA OMCKBUT C (PYHAYKOM, JOMAIIHEE HIOKOIATHOE MOPOKEHOE,
aOpPHUKOCOBBIN COYC ¢ OaTb3aMHUYECKUM KPEMOM, MSTa
CHOCOLATE SIN
buttery chocolate biscuit with hazelnuts, homemade chocolate ice cream, apricot coulis with
balsamic cream, mint

. O

KAVINA PANAKOTA
PANAKOTA AL CAFFE
KAFFEE PANAKOTA
KO®E MAHAKOTA
COFFEE PANAKOTA

e . =

DNEVNA SLADICA
DOLCE GIORNALIERO
TAGLICHES DESSERT

EXXE/THEBHBIN IECEPT
DAILY DESSERT

. O
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BIO KAVA (COFFEE)

PIJACE

DRINKS

Bio Espresso 2,20 €
Bio Espresso z mlekom 2,30 €
Bio Espresso s smetano 2,50 €
Bio Espresso capuccino 2,40 €
Bio Bela kava 2,60 €
Bio Brezkofeinska kava 2,60 €
Bio Brezkofeinska kava z dodatki 2,90 €
Turska kava 2,50 €
Turska kava z dodatki 2,60 €
Bio ¢aj 3,00 €
Bio kakav 3,00 €
Kuhano vino belo 0,11 2,00 €
Kuhano vino rdece 0,11 2,00 €
Bio vroca ¢okolada 3,50 €
Bio mleko 0,1 | 0,60 €
GAZIRANE PIJACE (carbonated drinks)

Mineralna voda 0,11 0,60 €
Mineralna voda 0,25 | steklenica 2,50 €
Mineralna voda 0,51 steklenica 4,00 €
Mineralna voda 1 | 6,00 €
Coca Cola 0,251 steklenica 3,10 €
Ora 0,2l steklenica 3,10 €
Tonic 0,2l steklenica 3,10€
Bitter lemon 0,21 steklenica 3,10 €
Bio jaboéni sok 0,1 1 1,50 €
Bio jaboléni sok 0,2 I steklenica 3,00 €
Juice 0,2 | steklenica 3,10 €
Ledeni ¢aj 0,2 | steklenica 3,10 €
Marelica 0,2 | steklenica 3,10 €
Ananas 0,2 | steklenica 3,10 €
Jagoda 0,2 | steklenica 3,10 €
Ribez 0,2 | steklenica 3,10 €
Voda 0,5 | steklenica 3,50 €
Limonada 0,1 | 2,00 €
Naravni pomaran¢ni sok 0,11 2,00 €
Cedevita — go 0,33l plastenka 3,50 €
Postreznina za 1dcl vode / Tap water 1dcl 0,10 €
Postreznina za 1 liter vode / Tap water 1 liter 1,00 €

PIVO (BEER)

Lasko 0,51 svetlo

Union nefiltrirano 0,5 | temno / svetlo
Radler 0,5 |

Heineken 0,33l

Heineken 0,331 0% brezalkoholno

ZGANE PIJACE domace 3 ¢l (Home made Liquor)

3,70 €
3,90¢€
3,50 €
3,50 €
3,50 €

Bio jaboléno zganje (zorjeno v hrastovih sodih)

Bio slivovka (zorjeno v hrastovih sodih)
Sadjevec

Slivovka

Viljamovka

Pelinovo Zganje

Brinjevec

Orehovec

Medica

Borovniéevec

LIKEJI AMON 3 cl (Amon Liquors)
lastna proizvodnja | own production
Modras — ingver + limona
Kleopatra — borovnic¢ke + rdece vino
I1zabelin liker

Olimski Eliksir — zelis¢a

Limonaro

6,00 €
9,00 €
3,00 €
3,00 €
4,50 €
3,00 €
3,50¢€
3,50 €
3,00 €
3,00 €

3,00 €
3,00 €
3,00 €
3,00 €
3,00 €

ZGANE PIJACE tuje 3cl (Liquor)
Chivas

Jack Daniels

Vodka Belvedere Pure

Vodka Wyborowa Exquisite
Vodka Beluga

Vodka Russian standard platinum
Gin

Jaegermeister

Rum Havana Club

5,50 €
490 €
5,50 €
4,80 €
9,80 €
3,80 €
3,00 €
3,00 €
3,50 €

COGNAC (3 cl)

Hennessy V.S.

Hennessy X.O.

Hennessy V.S.0.P.

Hennessy Paradis

COCKTAILS

Aperol Spritz

Amon fresh - meta, penina, soda
Amon spring — bezeg, penina, soda

Spricer

PO
oo
Pyrat
s

Bio

3,80 €
12,00 €
7,80 €
45,00 €

6,50 €

5,00 €
5,00 €

2,10 €




VINSKA KARTA

WINE CARD
BELA VINA ?
White wines
oy Vinski most delno prevret grozdni most 150 €
Grape Must partially fermented grape must
Virstanjéan suho, letnik 2023, Hisa vin Emino 150€
dry, year 2023, Winery Emino '
. suho, letnik 2023, Puklavec Family Wines
Sauvignon dry, year 2023, Puklavec Family Wines 220€
suho, letnik 2023, Puklavec Family Wines
H k) 2’
Mdll Chardonnay dry, year 2023, Puklavec Family Wines 0e
NEW . . suho, letnik 2023, FreSer (Slovenska Bistrica) 400 €
Sauvignon (bio) dry, year 2023, Freser Wines ’
*Retro (bio, demeter)  suho, letnik 2021, Guerila (Goriska Brda) 650 €
(zvrst / cuvée) dry, year 2021, Winery Guerila '
Rumeni muskat polsladko, letnik 2023, Puklavec Family Wines 250 €

half sweet, year 2023, Puklavec Family Wines

LasKki rizling sladko, letnik 2009, Klet Zorenc¢-Hohnjec
(ledeno vino) sweet (ice wine), year 2009, Winery Zoren&-Hohnjec
Laski rizling sladko, letnik 1994, Vino Amon

(jagodni izbor) sweet (selection), year 1994, Winery Amon

N

Dar sonca suho, letnik 202 1.1 Goriska brda 300 €
dry, year 2021, Goriska brda

RDECA VINA
Red wines ?

suho, letnik 2023, Hisa vin Emino

inj 2,40 €
Modra frankinja dry, year 2023, Winery Emino
. jurka in izabela, polsuho, letnik 2023, Vino Amon
Josefina jurka & isabella grape, semi dry, year 2023, Winery Amon 400€
* La Terre (bio) suho, letnik 2019, Chateau Juvenal, Francija .00 €
(Grenache & Syrah) dry, year 2019, winery Chateau Juvenal, France ’
. brez sulfita, suho, letnik 2022, klet Giuseppe Tulone, Italija

* ] ] ] ]

Merlot Tulone (bio) without sulfite, dry, year 2022, winery Giuseppe Tulone, ltaly 6.00¢€
* Vieis (bio) brez sulfita, suho, letnik 2022, klet Terre di Fiume, Italija 5.00 €

(Sangiovese & Sirah) without sulfite, dry, year 2022, Winery Giuseppe Tulone, Italy

PENECE VINO ?
Sparkling wines

Jagodna Penina polsuho, ekskluzivno za Amon 450 €
Miauuu semi dry, exlusive for Amon ’
Penina Boemme polsuho, letnik 2018, Hisa vin Emino 150€
Emino semi dry, year 2018, Winery ’

suho, letnik 2008, klet Dom Pérignon

Penina Dom Pérignon dry, year 2008, Winery Dom Pérignon

*
*

,."/:i:: (*) Ekoloski proizvod / organic product

j

15,00 € /1L

15,00 € /1L

16,50 €/
0,75L

15,00 €/
0,75L

30,00€ /
0,75L

48,,75€ /
0,75L

18,75 €/
0,75L

39,00 €/
02L

120,00 €/
0,375L

]

22,50€/
0,75L

]

18,00 €/
0,75L

20,00 €/
0,5L
37,50 €/
0,75L
45,00 €/
0,75L

37,50 €/
0,75L

)

33,75€/
0,75L

26,25€/
0,75L

300,00 €/
0,75L
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