
ALPINE BUBBLES
WINTER RESTAURANT IN JASNA

www.jasnaresort.com
#jasnaresort

It's time for 
a winter fairy tale in Jasna



12:00 - 22:00

DAY AND EVENING
EXPERIENCES IN
ALPINE BUBBLE

ALLERGENS: 
1 cereals containing gluten and dishes that may contain traces of gluten · 2 crustaceans · 3 eggs · 4 fish · 5 peanuts · 6 soybeans and 

dishes that may contain traces of soy · 7 milk and dairy products that may include traces of milk · 8 nuts · 9 celery · 10 mustard seeds · 
11 sesame · 12 mollusks · 13 sulfur dioxide · 14 lupin

Food in
a bit
di�erent
way 
An integral part of the 

concept winter restau-

rant The motto is clear: 

"When you share happi-

ness, you multiply it!" 

as we strive to return to 

old tradition of sharing 

good food with loved 

ones. Your main se-

lected dishes are served 

in portions in the midd-

le of the table so that 

you can share them 

with those you came to 

share your precious 

moments with. A fa-

mily that eats together 

stays together says the 

proverb. Bon appétit!

VEGETARIAN MENU  52,00  €

A Glass of Happiness: Rosé Sparkling Wine, Puklavec Jeruzalem Ormož (13)

Greetings from Jasna: Homemade toasted rolls with goat curd and a touch 

 of fresh herbs (1, 7)

A Spoonful of Warmth: Homemade zucchini soup with fried prawns (12) or 

 mushroom soup (1, 7)

Cold Appetizer: Octopus carpaccio on arugula bed with olive oil and 

 balsamic vinegar (12, 13)

Main Course:  Buckwheat Girl (Buckwheat porridge with organic 

 mushrooms, oyster mushrooms, microgreens, and 

 Parmesan) (1, 7) or

 Barley Risotto with a twist (Barley risotto with 

 organic shiitake mushrooms, kohlrabi chips, 

 Parmesan, and microgreens) (1, 7)

Bowl full of Vitamins: Seasonal salad with chickpeas

Dessert: Grandma's apple strudel (1, 3, 7) or 

 famous small cream cake (1, 3, 7) or

 16-inch pancake with Nutella or homemade apricot 

 jam, white chocolate coating, and cream (1, 3, 7)

FISH MENU   52,00  €

A Glass of Happiness:  Rosé Sparkling Wine, Puklavec Jeruzalem Ormož (13)

Greetings from Jasna:  Homemade toasted rolls with goat curd and a touch 

 of fresh herbs (1, 7)

A Spoonful of Warmth:  Homemade zucchini soup with fried prawns (12) or 

 mushroom soup (1, 7)

Cold Appetizer:  Squid carpaccio on arugula bed with olive oil and 

 balsamic vinegar (12, 13)

Main Course:  Underwater (Trout fillet on polenta bed with 

 delicious buckwheat porridge, mushrooms, and 

 kohlrabi chips) (1, 4, 7)

Bowl full of Vitamins:  Seasonal salad

Dessert:  Grandma's apple strudel (1, 3, 7) or 

 famous small cream slice (1, 3, 7) or 

 16-inch pancake with Nutella or homemade apricot 

 jam, white chocolate coating, and cream (1, 3, 7)



ALLERGENS: 
1 cereals containing gluten and dishes that may contain traces of gluten · 2 crustaceans · 3 eggs · 4 fish · 5 peanuts · 6 soybeans and 

dishes that may contain traces of soy · 7 milk and dairy products that may include traces of milk · 8 nuts · 9 celery · 10 mustard seeds · 
11 sesame · 12 mollusks · 13 sulfur dioxide · 14 lupin

MENU “UNDER THE ASH BELL” 58,00  €

A Glass of Happiness:  Rosé Sparkling Wine, Puklavec Jeruzalem Ormož (13)

Greetings from Jasna:  Homemade pate with cognac (6, 7, 13)

A Spoonful of Warmth:  Homemade mushroom soup (1, 7) or 

 homemade beef soup (1) with hand-cut noodles 

 (Lužar Farm), boiled beef pieces, and carrots

Cold Appetizer:  Squid carpaccio on arugula bed with olive oil and 

 balsamic vinegar (12, 13)

Main Course:  Veal from under the ash bell with potatoes and 

 vegetables from under the ash bell or 

 squid under the ash bell (12) with potatoes and 

 vegetables from under the ash bell

Bowl full of Vitamins:  Seasonal salad

Dessert:  Grandma's apple strudel (1, 3, 7) or 

 famous small cream slice (1, 3, 7) or 

 16-inch pancake with Nutella or homemade apricot 

 jam, white chocolate coating, and cream (1, 3, 7)

KIDS MENU 
“WHEN SMALL BECOMES BIG”  26,00  €

A Glass of Happiness:  Homemade ice tea or hot tea "Thirsty Duck" or 

 non-alcoholic Gin Tonic

Greetings from Jasna:  Homemade pate (with cognac, only for 18+) (6, 7, 13)

A Spoonful of Warmth: Homemade mushroom soup (1, 7) or 

 homemade beef soup (1) with hand-cut noodles 

 (Lužar Farm), boiled beef pieces, and carrots

Main Course:  Brave Capricorn (breaded strips in cornflakes with 

 crispy french fries) (1, 3, 7) or 

 Kekec Burger with potatoes in Bombetta (1, 3, 7) or 

 Istrian Fuži noodles with meat sauce (1, 3)

Bowl full of Vitamins:  Seasonal salad

Dessert:  Grandma's apple strudel (1, 3, 7) or 

 famous small cream slice (1, 3, 7) or 

 16-inch pancake with Nutella or homemade apricot 

 jam, white chocolate coating, and cream (1, 3, 7)



ALPINE BUBBLES
WINTER RESTAURANT IN JASNA

On line: OpenTable APPLICATION

info@jasnaresort.com
+396 41 90 30 90

RESERVATIONS:

Hot Drinks
ESPRESSO   €2.10
MACCHIATO   €2.40
COFFEE WITH MILK   €2.60
COFFEE WITH CREAM   €2.60
CAPPUCCINO   €2.60
COFFEE WITH EXTRA MILK   €3.30
EXTENDED ESPRESSO   €2.40
DOUBLE ESPRESSO   €3.90
AMERICANO   €2.90
AMERICANO WITH MILK   €3.30
LATTE MACCHIATO   €3.60

Non-Alcoholic Drinks
HOMEMADE LEMONADE  0.45l  €4.20
NATURAL ORANGE JUICE  0.2l  €4.20
HOMEMADE FRUIT ICE TEA  0.45l  €4.00
CEDEVITA   €2.80
RAUCH STRAWBERRY  0.2l  €3.20
RAUCH APRICOT  0.2l  €3.20
RAUCH APPLE  0.2l  €3.20
ELDERBERRY JUICE  0.45l  €3.50
ORANGE JUICE  0.2l  €3.20
FLAVORED LEMONADE  0.45l  €4.80
RADENSKA MINERAL WATER  0.5l  €3.60
RADENSKA MINERAL WATER  0.1l  €0.70
COCKTA BOTTLE   €3.20
NATURELLA  0.5l  €3.00

Wine
WHITE WINE
Cabernet Sauvignon Poljšak  0.1l  €5.50 
 0.75l  €36.00
Chardonnay Orbis Erzetič  0.75l  €55.00
Sivi Pinot Erzetič  0.1l  €4.00
 0.75l  €25.00
Malvasia  0.1l  €3.00
 0.75l  €21.00
Movia, Exto Gredič  0.1l  €5.50
 0.75l  €38.00
Eco-Rebula Erzetič  0.1l  €4.50
 0.75l  €30.00
Rebula Zarova  0.1l  €3.50
 0.75l  €21.00
Rebula Zarova Classic  0.75l  €30.00

Sauvignon Kobal  0.1l  €4.50
 0.75l  €30.00
Seven Numbers Chardonnay  0.1l  €5.50
 0.75l  €35.00
Seven Numbers Pinot Grigio  0.75l  €5.50
Seven Numbers Sauvignon Blanc  0.1l  €4.00

RED WINE
Blue Franconian  0.75l  €22.00
 0.1l  €3.50
Cabernet Sauvignon & Merlot Puklavec 0.75l €3.00
 0.1l  €19.00
Cuvée Mare Santo  0.75l  €26.00
 0.1l  €3.80
Echo Rdeče Frelih  0.1l  €5.50
 0.75l  €38.00
Instinct Super Premium  0.75l  €4.50
 0.1l  €30.00

ROSÉ
Rosé Jeruzalem Ormož  0.75l  €21.00
Rosé - Erzetič  0.1l  €4.00
 0.75l  €25.00

SWEET WINES
Traminer & Yellow Muscat  0.1l  €4.00
 0.75l  €25.00

Sparkling Wines and 
Champagnes
Brut Nature  0.10l  €4.50
 0.75l  €28.00
Estate Selection Brut  0.1l  €3.50
 0.75l  €21.00
Moet Imperial  0.75l  €160.00
Sekt Rosé  0.1l  €3.50
 0.75l  €21.00
Sekt Sentio Erzetič  0.1l  €6.00
 0.75l  €39.00
Taittinger Brut Reserve  0.75l  €120.00
Taittinger Prestige Rosé Brut 0.75l €120.00
Veuve Clicquot Brut  0.75l  €165.00
Sparkling Wine Mumm  0.375l  €40.00
Mumm Cordon Rouge Brut  0.75l  €95.00
Sparkling Wine Perrier Jouet Belle  0.75l  €250.00

Beer
UNION  0.33l  €2.80
 0.5l  €3.90
LAŠKO  0.33l  €2.80
 0.5l  €3.90
UNION UNFILTERED DARK  0.5l  €4.00
UNION UNFILTERED LIGHT  0.5l  €4.00
RADLER UNION  0.5l  €3.90
ERDINGER NON-ALCOHOLIC  0.5l  €5.00 
WEIZENBIER  0.5l  €5.00
LAŠKO NON-ALCOHOLIC  0.5l  €3.80
LAŠKO DARK  0.5l  €9.90
NORMAL PALE ALE  0.5l  €4.50
MITZI SESSION IPA  0.5l  €5.50
FAT LADY – HAZY PALE ALE  0.5l  €5.50

Spirits
ABSOLUT VODKA  0.33l  €3.80
BEEFEATER  0.03l  €4.50
BLUEBERRY LIQUEUR  0.03l  €3.40
BLACK CRUCUFIED  0.03l  €4.50
LOCAL RUM  0.03l  €2.60
HAVANA CLUB 3 ANOS  0.03l  €3.80
DEVIL'S SWEAT  0.03l  €4.50
JACK DANIELS  0.03l  €4.50
JÄGERMEISTER  0.03l  €3.70
JAMESON  0.03l  €4.00
COGNAC MARTELL VS 0.03l €5.50
VSOP  0.03l  €8.00
WHITE HOT WINE / RED HOT WINE  0.2l  €4.00
BEAR'S BLOOD  0.03l  €4.50
VIPER  0.03l  €4.00
BITTER  0.03l  €3.00
SPRUCE BRANDY  0.03l  €2.90
HERBAL SCHNAPPS  0.03l  €2.90
WILLIAMS PEAR SCHNAPPS  0.03l  €4.50
WILLIAMS PEAR SCHNAPPS ON METER   €38.00
BRAVERY ON  METER  €35.00

Dear guests, please inform our service staff about any allergies and/or food intolerances. Our products may contain allergens! 
Inquire with our staff about allergens. The Ministry of Health warns: excessive alcohol consumption is harmful to health! Alcohol 

will not be served to persons under 18 years of age. All prices are in Euros and include VAT. We reserve the right to change the 
menu. The menu is valid from 24.11.2023. Jasna Chalet Resort d.o.o., Lepena 29, 5232 SOČA; Jasna Chalet Resort, Vršiška cesta 41, 

4280 Kranjska Gora, Tax number: SI35198338.


