
JEDILNI LIST





  OLD CLASSICS 
	 FOIE GRAS 	 21
	 ( A, G, L )	

	 Foie gras, gel Porto vina z jagodami, ocvrt žajbelj, brioš

	 Foie gras, Porto wine gel with strawberries, fried sage, brioche 

	 Foie gras, gelo di fragole, Porto vino, salvia fritta, brioche

	 BURRATA 	 16
	 ( G )

	 Burrata, pečeni češnjevi paradižniki, bazilika 

	 Burrata, roasted cherry tomatoes, basil 

	 Burrata, pomodorini arrostiti, basilico

	 ALL THAT CHEESE 	 18
	 ( G )

	 Bastardo, Paglietta z vijolicami, Robiola Passita Cantina, 
	 Reypenaer VSOP, domači čatni 

	 Bastardo, Paglietta with violets, Robiola Passita Cantina, 
	 Reypenaer VSOP, homemade chutney 

	 Bastardo, Paglietta alle viole, Robiola Passita Cantina/Robiola Appassita, 
	 Reypenaer VSOP, chutney fatto in casa

	 PATA NEGRA IBERICO	 17
	 Pršut Pata Negra Iberico Cinco Jotas 

	 Prosciutto Pata Negra Iberico Cinco Jotas 

	 Prosciutto Pata Negra Iberico Cinco Jotas

	 SPREAD THEM 	 12
	 ( G, H )

	 Domača piščančja jetrna pašteta, rjavo maslo 

	 Homemade chicken liver pate, brown butter 

	 Patè di pollo fatto in casa, burro marrone

	 THE SMOKED TROUT MOUSSERADE	 13
	 (D,H,G)

	 Dimljena postrv, mascarpone, mandlji, hrenova emulzija, olje iker postrvi

	 Smoke trout mousse, mascarpone cheese, almonds, 
	 horseradish emulsion, trout roe oil

	 Mousse di trota affumicata con mascarpone, 
	 mandrole, emulsione di rafano, olio di uova di trota

“ First we eat. Then we change the world.”



  Premium beef tartare 
	 TRUFFYOLK 	 17
	 ( C )

	 Ročno rezana govedina, sveži tartufi, dehidriran rumenjak 

	 Hand cut beef, fresh truffles, dehydrated egg yolk

	 Carne di manzo tagliato a mano, tartufo fresco, tuorlo d’uovo disidratato

	 OLDIES GOLDIES 	 16
	 ( D, J )

	 Ročno rezana govedina, gorčična semena, kapre, inčuni, šalotka

	 Hand cut beef, mustard seeds, capres, anchovies and shallot

	 Manzo tagliato a mano, semi di senape, capperi, acciughe e scalogno

	 GIN & DEER 	 19
	 (  L )

	 Ročno rezan jelenov pljučni file, emulzija gina, ribez in brusnice

	 Hand-cut deer fillet, gin emulsion, currant and cranberries 

	 Filetto di cervo tagliato a mano, emulsione di gin, ribese e mirtilli rossi

	   PREMIUM FISH TARTARE 

	 BLUEFIN 	 16
	 ( A, D, F )

	 Modroplavuta jadranska tuna, kumara, borovnice, teriyaki omaka 

	 Bluefin Adriatic tuna, cucumber, blueberries, teriyaki sauce

	 Tonno rosso dell’Adriatico, cetriolo, mirtilli, salsa teriyaki

	 YOUR PRAWN IS KING 	 19
	 ( B, K )

	 Tatar kraljevskega škampa, mango, jagode, črni sezam

	 King shrimp tartare, mango, strawberries, black sesame

	 Tartare di scampi, mango, fragole, sesamo nero



  ceviche 
	 PASSION BASS 	 16
	 ( D )

	 Brancin, jagode, kumara, jabolko Granny Smith, 
	 granatno jabolko, črne ikre, pasijonka, rdeča čebula

	 Sea bass, strawberries, cucumber, Granny Smith apple, 
	 pomegranate, black roe, passion fruit, red onion

	 Branzino, fragole, cetriolo, mela Granny Smith, 
	 melograno, bottarga nera, frutto della passione, cipolla rossa



  CARPACCIO   
	 STEAK AND TRUFFLES  CARPACCIO   	 16
	 ( G ) 

	 Goveji carpaccio, sveži tartufi, rukola, Pecorino sir, vložene gobe

	 Beef carpaccio, fresh truffles, rucola, Pecorino cheese, pickled mushrooms

	 Carpaccio di manzo, tartufo fresco, rocket, Pecorino, fungi in salamoia

	 SMOKEY SWORDFISH CARPACCIO 	 18
	 ( D )

	 Carpaccio dimljene mečarice, pomaranča, granatno jabolko, 
	 špinača, osočnik, koperc

	 Smoked swordfish carpaccio, orange, pomegranate, 
	 spinach, glassworts, dill

	 Carpaccio di pesce spada affumicata, arancia, melograno, 
	 spinaci, salicornia, aneto

	   CRUDO FISH MARKET
	 PEARL JAM 	 7
	 ( N, K, F )

	 Bretanska ostriga ( 1 kos ) 
	 mango, sezamovo olje, Ponzu omaka (citrusna sojina omaka), osočnik	

	 Breton oyster ( 1 piece )
	 mango, sesame oil, Ponzu sauce, glassworts

	 Ostricha di Bretagna ( 1 pezzo )
	 mango, olio di sesamo, salsa Ponzu, salicornia

 



   SOLATE   
	 SWIM UPSTREAM 	 16
	 ( A, D, F, H, K )

	 Konfitiran losos, špinača, zelena solata, pomaranča, ožgana mlada čebula,
	 sezam, indijski oreščki, sojino-pomarančni preliv

	 Confit salmon, spinach, lettuce, orange, roasted spring onion, 
	 sesame, cashew nuts, soy-orange dressing

	 Salmone confit, spinaci, lattuga, arancia, cipollotto arrosto, 
	 sesamo, anacardi, salsa di soia e arancia

	 VEGANSANITY 	 14
	 ( A, F, J, K )

	 Mariniran ocvrt tofu, rukola, zelena solata, glaziran vitlof, 
	 okisani sojini kalčki, granatno jabolko, citrusni preliv

	 Marinated fried tofu, rocket, lettuce, glazed chicory, 
	 sour soybean sprouts, pomegranate, citrus dressing

	 Tofu fritto marinato, rucola, lattuga, cicoria glassata, 
	 germogli di soia acida, melograno, condimento agli agrumi



 Warm & cozy   
	 BEEFIN`BUN 	 15
	 ( A, G )

	 Soparjen kruhek, natrgana pljučna govedina, kimchi, stebelna zelena, 
	 majoneza okisane šalotke, porova majoneza, ocvrta čebula

	 Steamed bread, shredded beef fillet, kimchi, celery, 
	 pickled shallot mayonnaise, leek mayonnaise, fried onions

	 Pane al vapore, polmone di manzo tritato, kimchi, sedano, 
	 maionese di scalogno sott’aceto, maionese di porri, cipolle fritte

	 OCTO BUN 	 16
	 ( A, C, D, G, K, N )

	 Soparjen kruhek, ocvrta hobotnica v panko drobtinah, 
	 citrusna majoneza, črni sezam, redkvica, rdeči feferon

	 Steamed bread, fried octopus in panko crumbs, 
	 citrus mayonnaise, black sesame, radish, red pepper 

	 Pane al vapore, polpo fritto in briciole di panko, 
	 maionese agli agrumi, sesamo nero, ravanello, peperoncino

	 CHICK’A’BUN 	 13
	 ( A, C, G, K ) 

	 Soparjen kruhek, čičerikin ocvrtek, metina majoneza, daikon, 
	 koriander, namaz iz jajčevca s tahinijem

	 Steamed bread, chickpea fritters, mint mayonnaise, daikon, 
	 filantro, eggplant spread with tahini

	 Pane al vapore, fritelle di ceci, maionese alla menta, daikon, 
	 coriandolo, crema di melanzane con salsa tahina



 Warm & cozy   
	 CRISPN’ SHRIMP 	 19
	 ( A, B, C, J )

	 Ocvrti gamberi v panko drobtinah, domača sladko-kisla omaka, 
	 kimchi majoneza, hrustljava šalotka

	 Fried shrimp in panko crumbs, homemade sweet and sour sauce, 
	 kimchi mayonnaise, crispy shallots

	 Gamberi fritti in briciole di panko, salsa agrodolce fatta In casa, 
	 kimchi maionese, scalogno croccante

	 SQUIDS HIDING PRAWNS 	 16
	 ( A, B, C, G, N )

	 Lignji polnjeni z gamberi, beurre blanc omaka z ikrami, 
	 drobtine rjavega masla, brstični ohrovt

	 Squids stuffed with shrimps, beurre blanc sauce with roe, 
	 brown butter crumbs, Brussels sprouts 

	 Calamari ripieni di gamberi, salsa beurre blanc con bottarga, 
	 briciole di burro bruno, cavolini di Bruxelles



  SERIOUS FISH   
	 TIPSY SQUARE 	 28
	 ( D, G, I )

	 File romba, por, marinirane bučke, ribja omaka, pomarančna krema

	 Turbot fillet, leek, marinated zucchini, fish sauce, orange cream 

	 Filetto di rombo, porri, zucchine marinate, salsa di pesce, crema all arancia

	 UNCLE SAL 	 26
	 ( D, G, I )

	 File norveškega lososa, krompirjeva zloženka, 
	 melonina maslena omaka, romanesco 

	 Norwegian salmon fillet, potato mille feuille, 
	 melon butter sauce, romanesco

	 Filetto di salmone norvegese, millefoglie di patate, 
	 salsa al burro di melone, romanesco

	 SQUID’S COUSIN 	 29
	 ( D, G )

	 Sous-vide hobotnica, pečen jajčevec, marmelada češnjevega paradižnika, 
	 stracciatella, parmezan

	 Sous-vide octopus, roasted eggplant, cherry tomato jam, 
	 stracciatella, parmesan 

	 Polpo sottovuoto, melanzane arrosto, marmellata di pomodorini, 
	 stracciatella, parmigiano

“ Nothing brings people together like good food.”



  SERIOUS MEAT   
	 FILET MIGNON 	 36
	 ( A, C, G, I )

	 Goveji pljučni file, domači skutni štrukelj s špinačo in porom, 
	 pečeno korenje,okisane gobe, zeliščne drobtine, demi glace

	 Beef fillet, homemade cottage cheese “Štruklji” with spinach and leek, 
	 roasted carrots, pickled mushroms, herb crumbs, demi glace

	 Filetto di manzo, “Štruklji” fatta in casa con riccotta, spinaci e porri, 
	 carote arrostite, fungi sottaceto, briciole di erbe, demi-glace

	 PICANHA 	 30
	 ( A, C, G, L )

	 Steak picanha, krompirjev souffle, dimljena smetana, stročji fižol, okisana šalotka

	 Picanha steak, potato souffle, smoked cream, green beans, pickled shallots 

	 Bistecca Picanha, souffle’ di patate, crema affumicata, 
	 fagioli verdi, scalogno sottaceto

	 CHEEKY CHICK 	 24
	 ( A, C, F, I, K )

	 Ocvrt piščančji muslin, okisan mlad krompir s praženo mlado čebulo in 
	 belo miso pasto, piščančji jus

	 Fried chicken muslin, new potatoes salad with roasted young onions and 
	 white miso paste, chicken jus

	 Mussola di pollo fritto, insalata di patate novelle con cipolle giovani arrostite 
	 e bianche pasta di miso, jus di pollo

	 RIBEYE STEAK 100g 	 18
	 ( A, G, I )

	 Greater Omaha ribeye steak, sotiran mlad krompir, pečen brokoli, skutini ocvrtki

	 Greater Omaha ribeye steak, sauteed new potatoes, roasted broccoli, 
	 cottage cheese fries

	 Bistecca di ribeye Greater Omaha, patate novelle saltate, broccoli arrostiti, 
	 crocchette di ricotta



“ People who love to eat are always
the best people”

  NEBO PAŠTA   
	 RIGATONI 	 16
	 ( A, C, G, H )

	 Rigatoni, pesto bazilike, češnjevi paradižniki, stracciatella, pistacija

	 Rigatoni, basil pesto, cherry tomatoes, stracciatella, pistachio

	 Rigatoni, pesto di basilico, pomodorini, stracciatella, pistacchio 

	 RAGU PACCHERI 	 18
	 ( A, C, G, I, L )

	 Paccheri, ragu pljučne govedine, češnjevi paradižniki, Grana Padano

	 Paccheri, beef fillet ragout, cherry tomatoes, Grana Padano

	 Paccheri, ragu’ di polmone di manzo, pomodorini, Grana Padano

	 BISQUE LINGUINE 	 19
	 ( A, B, C, G )

	 Linguine, gamberi, bisque omaka, kostanj, zlata pesa, Grana Padano

	 Linguine, prawns, bisque sauce, chestnut, golden beet, Grana Padano 

	 Linguine, gamberi, salsa bisque, castagna, barbabietola d oro, Grana Padano



  LITTLE EXTRA   
	 MASHED UP 	 6
	 ( G )

	 Pire krompir

	 Mashed potatoes 

	 Purè

	 THE FRYER’S CLUB	 6
	 Ocvrt krompirček 

	 Fries

	 Patatine fritte

	 WHEAT IT 	 2
	 ( A )

	 Kruh 

	 Bread 

	 Pane

	 FLUFF 	 3
	 ( A, C, G )

	 Brioš 

	 Brioche 

	 Brioche

	 BETTER BUTTER 	 3
	 ( G )

	 Rjavo maslo 

	 Brown butter 

	 Burro marrone



  HOME SWEETS   
	 EAT YOUR GREENS 	 10
	 ( C, G, H )

	 Pistacijev creme brulee 

	 Pistachio creme brulee 

	 Crema catalana al pistacchio

	 WALNUT WALTZ 	  8
	 ( A, G, H )

	 Lešnikov mousse, čokoladni drobljenec, nougat

	 Hazelnut mousse, chocolate crumbel, nougat

	 Mousse alla nocciola, crumble al cioccolato, torrone

	 TROPICANA 	 11
	 ( A, G )

	 Kokosova krema, žele pasijonke in manga, hrustljava čokoladna sredica, 
	 kataifi testo, limeta

	 Coconut cream, passion fruit and mango jelly, crunchy chocolate center, 
	 kataifi dough, lime 

	 Crema di cocco, gelatina di frutto della passione e mango, cuore di cioccolato, 
	 croccante, impasto kataifi, lime

	 OH! CHOCOLATE 	 10
	 ( A, C, G, H )

	 Čokoladni biskvit, ganache bele čokolade z lešniki, robide, crumble 

	 Chocolate biscuit, white chocolate ganache with hazelnuts, blackberries, crumble

	 Biscotto al cioccolato, ganache al cioccolato bianco con nocciole, 
	 ripieni mora, crumble

“ Is the day even over if you haven’t had dessert?e”



  SEZNAM ALERGENOV   
A - Žita / Cereals / Cereali

B - Raki / Crustaceans / Crostacei 

C - Jajca / Eggs / Uova

D - Ribe / Fish / Pesce

E - Arašidi / Peanuts / Arachidi 

F - Zrnje soje / Soya / Soia

G - Mleko / Milk / Latte

H - Oreščki / Nuts / Noccioline

I - Listna zelena / Celery / Sedano

J - Gorčično seme / Mustard / Mostarda 

K - Sezamovo seme / Sesame / Sesamo

L - Žveplov dioksid / Sulfur dioxide / Diossido di zolfo 

M - Volčji bob / Lupine / Lupino

N - Mehkužci / Mollusca / Mollusco

Vse jedi lahko vsebujejo tudi druge alergene v sledovih, poleg teh, ki so označeni.



CP d.o.o.

Cesta dveh Cesarjev 170, 1000 Ljubljana 
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PE: Restavracija NEBO
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9,5% in 22% DDV je vračunan v ceno. Vse cene so v EUR

Cenik velja od 27. 09. 2023


