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Dear guests,

in case of allergies or food intolerances,  
please contact our staff.  

All information about the allergenic ingredients used  
in our food and beverages is available at the bar.

***

Prices are inclusive of VAT.

�= vegetarian dish

***
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you r se l ec t ion

voucher for  
a tasting menu 

OR 

classical 
voucher

za vas pripravljamo

Kruh

Ajdov kruh z orehi (10 dag) 0,80 e
(kruh je pripravljen iz ekološke ajdove moke)

Marmelade

Marelična marmelada 5,50 e

Jurkina marmelada 5,50 e

Slivova marmelada 5,50 e

Bučna semena

s pomarančo 4,50 e

s cimetom 4,50 e

s temno čokolado 4,50 e

Bučno olje

Bučno olje 0,25 l 7,50 e

Bučno olje 0,5 l 13,00 e

Bučno maslo (namaz) 4,50 e

Telefon: ++386 (0)31 705 007
E-mail: info@ rajh.si
Telefon: ++386 (0)31 705 007
E-mail: info@ rajh.si
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M A I N  C O U R S E S

Venison Tenderloin, Blue Franconian Grape sauce,  36,00 € 
Bread Dumplings and Cranberries

Mangalica-Pork, Dödoli and Mushrooms  22,00 €

The genuine Wiener Schnitzel (with Veal) and Pan-fried Potatoes  22,00 €

Grilled Chicken Breast on Risotto with Porcini Mushrooms 18,00 €

Roasted Goose Liver (15 dag) and Mashed Potatoes  36,00 €

Veal Liver in Onion Sauce with Roasted Potatoes  20,00 €

Fried Breaded Chicken and Potatoes  17,00 €

Steak with Pepper Sauce and homemade Cottage Cheese Štruklji  36,00 €

Angus Beef (Farmhouse Horvat, Žižki) 
Selected cuts of meat by daily recommendation  
T-Bone, Tomahawk  100 g / 11,00 €

Roasted Veal Shoulder with Bread Filling and Vegetables 18,50 € 
(served Saturdays and Sundays)

Chicken Paprikash and Dödoli 18,50 € 
(served Saturdays and Sundays)

Boiled Beef with Creamy Horseradish and Pan-fried Potatoes  18,50 €

Bograč Goulash (Local and House Speciality, Served in a Kettle) 16,00 €

A P P E T I Z E R S

Rajh’s Appetizers (for 2 people) 32,00 €

»Esihflajš« (Pickled Beef with Pumpkin Seed Oil, Radish,  15,00 € 

Chives, Pappardelle Dough)

Rajh’s Langos (Fried Dough, Yogurt, Chives, Radishes,  6,90 € 
Grated Smoked Ham-Tünka, Horseradish and Hemp Seeds)  
- possibility vegetarian

Duck Liver Pate and Buckwheat Toast  9,50 €

Roastbeef and Truffle Mayonaisse  18,00 €

Home Cured Meats (Smoked Ham-Tünka and Prekmurje Ham)  10,00 € 

and Cheese

Roasted Goose Liver (10 dag) 24,00 € 

Beef Tartar 18,00 €

Marinated Trout, Peanuts, Pickeld Root Vegetables  13,00 €

Beetroot, Goat Cheese and Pumpkin Seed Oil 12,00 €

Your Own Choice of Salad with Pumpkin Seed Oil 5,00 €

Seasonal Soup  5,50 € 

S E A S O N A L  T A S T I N G  M E N U

Seasonal Tasting Menu 5 courses:  65,00 €   
+ Wine Pairing 5 Glasses  25,00 €

Seasonal Tasting Menu 7 courses:  85,00 €  
+ Wine Pairing 7 Glasses 35,00 €

Tasting menus require the participation of the entire table.

We do not live to eat.  

But we certainly live because we eat. 

It is a very special culinary experience to sit down at a table 

with family or friends to enjoy fine food and wine.

 It is an Experience of Culture, a Hymn to Nature. 

As a measure of our respect for you we have pleasure in 

offering you a small selection from my grandmother ś  

handwritten recipes.

  Tanja

Stuffed Zucchini with Millet 18,00 € 
and Goat Cheese

Roasted Cabagge, 18,00 € 
Pumpkin, Potato Pavé

Dödoli with Mushrooms 18,00 €

Roasted Trout, Sauvingnon Sauce  22,50 € 
and Mashed Potatoes

Oven-baked Octopus  32,00 € 

with Cherry Tomatoes

D E S S E R T S

Rajh’s Desserts (for 2 people) 18,00 €

Prekmurska gibanica  7,00 € 
(Traditional Dessert)

Pumpkin Seeds Cake  6,50 € 
with Raspberries Ice Cream

House Strudel 6,00 € 
(Apple, Cottage Cheese)

Chocolate Soufflé  7,80 € 

with Jurka Grapes Ice Cream

Seasonal Dessert  7,80 €
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