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STARTERS

Burrata/caprese/re-thought                                                                                                                                     
(Premium Burrata cheese with young rocket salad, tomato sorbet and virgin olive oil
powder).
(Milk, sulphite).

Octopus/red beets/baby spinach  
(Fresh Octopus, grilled to perfection, with red beets glaze, baby spinach and parsley
infusion).                               
(Molluscs, wheat gluten, egg).

Smoked salmon/cucumber/microgreens   
(Cured Salmon with fresh cucumber, microgreens and crème fraîche)                                                                         
(Milk, fish).

Beef carpaccio/rocket salad/Parmesan  
(Raw beef tenderloin with balsamic vinegar glaze, young rocket salat and 
Parmigiano Reggiano foam).             
(Milk, sulphite, wheat gluten).

SOUPS

Beef stock/noodles/vegetables  
(Rich classic beef stock with vegetables and thin noodles).                
(Egg, wheat gluten).
                                                                                

Creamy Potato soup/truffles 
(Creamy soup made of local potatoes, freshly grated truffles, infused parsley oil).                               
(Milk, wheat gluten).

MAIN COURSES

Premium cuts, grilled to perfection/homemade sauces/roasted
vegetables/potatoes 
(Milk).

Tomahawk Steak (~1Kg)  
Tenderloin Steak             
Salmon fillet      
Catch of the day     

Lamb shank/en papilotte
(Sous-vide cooked lamb shank with provencale veggies, potatoes and fresh herbs).                                                

Wiener Schnitzel  
(Classic Vienna Style Schnitzel with lemon, cranberries and Styrian potatoes salad).
(Wheat gluten, milk, egg)                                                
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Gnocchi /Chestnuts/porcini sauce 
(Stuffed Gnocchi filled with chestnuts in a creamy porcini sauce with freshly grated
Parmigiano Reggiano).
(Wheat gluten, milk, egg).

Tagliarini/Truffles 
(Fresh Tagliarini in a rich truffles sauce, topped with freshly grated Parmigiano
Reggiano and truffles).
(Wheat gluten, milk, egg).

A selection of French cheeses  
(Milk). 

DESSERTS

Classic Creme Brûlee with Vanilla ice cream
(Wheat gluten, milk, egg).   

Pohorska Omelet 
(Wheat gluten, milk, egg).    
                                

Mousse au chocolat/chestnuts/blackberry sorbet 
(Wheat gluten, milk, egg).  
                                                                                                       

Triple selection of homemade ice cream and sorbet  
(Wheat gluten, milk, egg).                                                                                                         
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Hotel Habakuk
Artana d.o.o., Pohorska ulica 59, 2000 Maribor
ID za DDV: SI87201518
T: +386 2 300 81 00 | E: habakuk@hotel-habakuk.si
www.habakuk-hotel.com

Cene so v EUR in vključujejo DDV. Pridržujemo si pravico do
spremembe cen. Cenik velja od 1. 9. 2024. Informacija o
alergenih po Uredbi o izvajanju uredbe (EU) o zagotavljanju
informacij o živilih potrošnikom (UL RS št. 6/2014) je na voljo
na informacijski točki lokala ter pri osebju. Vse jedi so
pripravljene v prostorih, kjer se uporabljajo tudi snovi in
proizvodi, ki povzročajo alergije in preobčutljivosti.

Prices are in EUR and include VAT. We reserve the right to
change prices. The price list is valid from 1st September 2024.
Information on allergens according to Regulation implemen-
ting Regulation (EU) on the Provision of Food Information to
Consumers (OJ RS No. 6/2014) is available at the bar's infor
mation point and from the staff. All dishes are prepared in
premises where substances and products that cause allergies
and sensitivities are also used.
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