GRANDE ~< GUSTO

It's nice to see you.
For the first time or again and again.

We like the simple things. Because they are the most beautiful and
often play to all senses. Our ambience connects the warmth of cen-
turies-old Pohorje spruces with contemporary design and upgraded
cult objects. It's sunny, spacious and free. Like Van Gogh'’s

“Café Terrace at Night”, which excites, calms and promises an expe-
rience. Also a culinary one.

We carefully selected the flour from which we are preparing the
dough for which rising requires one day and one night, waterless
tomato sauce and selected mozzarella with just the right amount of
fat. Our pizza bakers are artists who are in love with pizza, and the
chosen team loves people. The baking oven is a hot, cold beer by
the family brewery Schweiger, which we are the only ones serving,
has slowly matured.

Take your time.
Bon appétit and cheers!



COCKTALL OF THE WEEK

SOUTHERN PASSION
Southern Comfort, lemon juice, passion fruit

syrup

GOURMET PLZZA-MEAT

Tomatoes, mozzarella, marinated chicken thighs
with grilled onion and bell pepper, cherry
tomatoes, yogurt dressing

GOURMET PLZZA VEGI

Tomatoes, mozzarella, puréed spinach, ricotta,
spicy almonds.

GOURMET SALAD

Mixed leafy salad, quinoa, cherry tomatoes,
chickpeas, mozzarella, basil

8,6 €

17,4 €

16,8 €

14 €
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COFFEE & HOT DRINKS

DOUBLE

Espresso 21€ 26¢€
Decaf espresso 25€
Macchiato 2,3€
Small cappuccino 2,3€
Coffee with milk 2,4 €
Cappuccino 2,6 €
Coffee with whipped  2,8€
cream 3,2€
White coffee 3,4 €
Latte macchiato 3,7€
Ronnefeldt tea 3,4 €
Cocoa 4,7 €

SOFT DRINKS

Coca Cola, Coca Cola Zero 0,251
Fanta Orange 0,251
Sprite 0,251
Schweppes sirTer LEMON/TONIC 0251
WATER/TANGERINE

Fuze Tea peacH/ForT FRUIT 0,25 |
Fructal juice strRawserRY/PEACH 0,251
Oraketa ORANGE Eexotic 0,31

Grapos juice orance Juck /ice-Ter/ 0,21
APPLE /RASPBERRY/ELDERFLOWER/TONIC/

COLA/FANTA 0,23 |
Agua Monaco Tonic 0,251
Red Bull 0,31
Homemade lemonade 02l

BEER

DRAUGHT

WHEAT Schweiger Schmankerl WeiBe
PALE Schweiger Helles Export
UION unfiltered

BOTTLED

Schweiger Dunkel 051
Schweiger Natur Radler 051
Schweiger Helles brezalkoholno 0,51
Lasko / Union 0,331
Heineken 0,331
Heineken 0,0 0,331
Bevog Tak 0,331
Maister Vega 0,331
Lagonitas 0,331

3,8 €
3,8 €
3,8 €
3,8 €

3,8 €
3,8 €
3,2€
3,6 €

42 €
52¢€
3,9€
4,8 €

4,6 €
3,9 €

4 €
3,9 €
4,2 €
4,2 €
56 €
52¢€
52¢€

EXTRAS

Med
Limona
Postreznia vode 0,2 |

WATER

Acqua Panna
San Pellegrino

Radenska cLassic/NATURELLE
Radenska manco/LmMe
Romerquelle
SPARKLING/STILL/LEMONGRASS

031 39€ 051 47€
02132€ 031 38€ 051 45€
031 3,8€ 051 45€

0,251 2,5€0,751

15€
0,4 €
0,4 €

4,7 €
4,7 €
35€
2,6 €

3€
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WINE

SPARKLING

Martini prosecco

Veneto, D.O.C., Brur, G, CH, PN
Ciconia Brut Nature

RabcoNske corice, CH, 2018

TeLMONT GRANDE RESERVE BRUT. cH, Pum,

WHITE

Rozmarin belo

Dveri-pax, jarenina, dry, 2022
Rozmarin sladko
VINAKOPER, KOPER, SWEET, 2021

0,113,5€ 0,751 26 €
01158€ 0,751 39 €

0,751 64 €

011 3€ 0,751 18€

0113,8€ 0,751 26 €

Chardonnay 0114,2€ 0,751 27 €
SANCTUM, LOCE, dry, 2021

Malvazija 01142€ 0,751 27 €
SANTOMAS, SMARJE, dry, 2022

Laski rizling 0,751 23 €
DvERI PaX, JARENINA, dry, 2020

Sauvignon 0,751 23 €

FRESER, RITOZNOJ, dry, 2022

ROSE
Herga

JERUZALEM, DRY, 2023

RED

0,113,9€ 0,751 25¢€

Cuveée BELI KRIZ NOR, MAROF, MAGKovel, dry, 011 3€ 0751 22 €
2023

Cabernet Franc Scurex, Mepana, dry,
2022

Cuvée Croix MouTon, Borbeaux SUPERIEUR

2014, ME, CF, PV

0,113,8€ 0,751 24 €

01158€ 0,751 37 €

Cuvée Tressa Rpece, SvETI MARTNN, 0,751 48 €
DoBRAVLJE, VIPAVSKA DOLINA, dry, 2020

Cuvée Turno, Movia, CeaLo, dry, 2022, 0,751 28 €
ME, CS

Cuvée Le Voute DeLL” ORNELLAIA, BOLGHER, 0,751 44 €
dry, 2022 WS 90 CS, ME, SG

FOR A4 WIDER WINE SELECTION ASK FOR WINE
LIST.

COCKTAILS

HUQO Prosecco, ELDERFLOWER, MINT, LIME 7€
Bacardi Cuba Libre Bacarol Golp, coLa, LME 6,5 €
Bacardi Mojito BACARDI BacarDI GOLD, MINT, LIME, SODA 9€
Martini Rossato Royale Martini Rosato, Prosecco, soba 7€
Martini Rossato Sour MarTini RosATo, LIME, CANE SUGAR 7€
Pocas Port Tonic Pocas bRY WHITE PORT, TONIC, MINT, LIME 7€
Bombay Collins Bomsay SAPPHIRE, LIME, SODA 8,5 €

Negroni Bomsar SappHIRE, MarTIN RuBiNO, MARTINI BITTER 10 €
Espresso martini Vooka, EsPrESsO, KAHLUA, GANE SUGAR 8€
Limoncello martini MarTini LIMONCELLO, vODKA, LEMON Juice, 8 €
CANE SUGAR

SPIRLTS AND DISTILLATES

BITTERS / DESTIL

Apoteka Vinjak
MERLOT/PINOT NOIR
Apoteka Meta
Campari

Cynar
Jagermeister
Underberg

Viliams schnaps
Eldelberry schnaps

GIN

Apoteka Gin
Bombay Sapphire
Tanqueray
Tanqueray Ten
Hendrick’s
VODKA

Eristoff
Grey Goose

TEQUILA

Jose Cuervo
Silver / Gold

RUM

Bacardi Gold
Bacardi Black
Bacardi 8 Anos

COGNAC
Frapin V.S.0.P.

Frapin Pontpinot X.O.

WHISKEY

Jameson
Bushmills

Jack Daniel’s
Southern Comfort

LIQUEUR

Carolans
Limoncello
Pelinkovec Antique

VERMOUTH

Martini Bianco
Martini Rosso
Martini Rossato

LATES

0,031 4,8 €

0,031 4,8 €
0,031 4,8 €
0,031 4,5€
0,031 4,5€
0021 B€
0,031 4,1 €
0031 4€

0,031 5,1 €
0,031 5,8 €
0,0315,8€
0,031 6,5€
0,0316,3 €

0,031 4,4 €
0,031 8,5 €

0021 5¢€

0,0314,8€
0,0314,8 €
0031 8€

0,031 9€
0,031 15 €

0,0314,6 €
0,0315,2 €
0,031 5€
0031 S5€

0,031 5,5 €
0,031 3,8 €
0,031 4,8 €

0116,5¢€
0116,5€
0,116,5€



Our popular large salads will satisfy even the hungriest of our
guests. We serve them with warm bread from wood fried oven
and your favourite dressing. M l A V K A

VALERIANELLA 13,2 €
mixed salad greens, crunchy Jamoén Serrano, pumpkin seeds, boiled egg

BURRATINA 13,6 €
cherry tomatoes, burratina, basil pesto, olive oil, basil, pistachio, toasted bread

CAPRESE BURRATA 13,4 €
mixed salad greens, burrata DOC, cherry tomatoes, fresh basil, flax seeds

SALMONE SUPERIOR 14,2 €

lamb lettuce, salmon fillet, avocado, green beans, boiled egg, radish, sesame seeds

FUNGHI 12,4 €
mixed salad greens, grilled cheese, grilled brown champignons, young spinach, string
peas, sesame seeds

QUINOA 13,6 €
mixed leaf salads, cucumbers, quinoa, SelinSek farm grilled cheese, Chinese cabbage,
pomegranate, pistachio

RADICHIO 136 €
radicchio, roasted Treviso radicchio, guanciale, potato balls, parsley, boiled egg, parsley,
chili flakes

INSALATA 6.4€ 94 €
mixed salad greens, carrots, cherry tomatoes, seeds
POLLO 9,4 € 13,4 €

mixed salad greens, grilled chicken fillet, cherry tomatoes, roasted peanuts, parmesan,
sesame seeds

TOFU 88€  126¢€

mixed leaf lettuce, marinated toasted tofu, carrots, avocado, Chinese cabbage, red cab-
bage, cashews, black & white sesame seeds

MEDITERRANEO 9€ 13€
mixed leaf salads, couscous, chickpeas, goat cheese, sun-dried tomatoes, croutons,
balsamic reduction, mint, dried figs

GAMBERETA 94€  134¢€
green leaf lettuce, arugula, mango, fried shrimp, avocado, almonds, pomegranate

CHOOSE YOUR FAVOURLTE DRESSING

YOGHURT WITH HERBS

HOUSE DRESSING olive oil, balsamic, wine and apple vinegar with garlic, mustard

PUMPKIN SEED OIL DRESSING pumpkin seed oil, balsamic, wine and apple vinegar, mustard, garlic, pepper
CAESAR DRESSING

ASIA DRESSING sake, mirin, soya sauce, ginger, garlic, black pepper, sesame seeds, honey, white balsamic

+ CHEESE BREAD 2,4 € / WHOLE GRAIN BREAD 1,7 €

vinegar, lime

SO OO
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MARINARA

tomato, garlic, oregano

MARGHERITA DOC

tomato, mozzarella, fresh basil

FUNGHI

tomato, mozzarella, champignons, oregano

RUCOLA

tomato, mozzarella, arugula, parmesan

PROSCIUTTO COTTO
tomato, mozzarella, prosciutto cotto, brown
champignons, oregano

CLASSICS

SALAMI

tomato, mozzarella, Milano salami, olives
PANCETTA

tomato, mozzarella, pancetta, red onions,
rosemary

PROSCIUTTO CRUDO
tomato, mozzarella, Karst prosciutto, arugula,
olives

DIAVOLO
tomato, mozzarella, spicy salami, chili, pep-
pers, spicy almonds

5 FORMAGGI
tomato, mozzarella, goat cheese, gorgonzola,
creme fraiche, parmesan

4 STAGIONI

tomato, mozzarella, prosciutto cotto, salami,
champignons, artichokes, oregano

CAPRICCIOSA
tomato, mozzarella, prosciutto cotto, campi-
gnons, artichokes, olive, oregano

ISTRIA CREATIVE PLIIAS

tomato with tartufata, mozzarella, artichokes,
champignons, arugula, olives

BURRATA

tomato, mozzarella, stracciatella, fresh basil

CAPRESE
tomato, mozzarella, burrata DOC, pesto geno-
vese, dried tomatoes, fresh basil

TREVIGIANA
tomato, mozzarella, radicchio trevigiano, gor-
gonzola, spinach

KO(R)ZIKA

tomato, mozzarella, goat cheese, figs, arugula

11,4 €

13 €

14,6 €

14,8 €

15,8 €

15,8 €

16 €

17,4 €

15,8 €

16,4 €

16,4 €

16,4 €

16 €

16,4 €

16 €

15,4 €

16,2 €

SARDENIA
tomato, mozzarella, bacon, anchovies, creme
fraiche, champignons

CORNUTO
tomato, mozzarella, cbeef salami, red onion,
cherry tomatoes, black olives, basil

TRE COLORI
tomato, mozzarella, prosciutto cotto, burrata
DOC, spinach, fresh tomatoes

MONTAGNA
tomato, mozzarella, prosciutto cotto, bacon,
creme fraiche, bergkése, rosemary

CERVO
tomato, mozzarella, venison salami, champi-
gnons, sour cream, olives, chives

AFFUMICATA
tomato, mozzarella, Styrian bunka (dried pork),
smoked pork neck,egg, horseradish

CRUDO TREVISO

tomato, mozzarella, crunchy jamon serrano,
radicchio trevigiano,cherry tomatoes, parme-
san, garlic

PIZZA DI MANZO

tomatoes, mozzarella, figs, parmesan, beef
prosciutto, cherry tomatoes, arugula

POMODORI 1259

whole wheat dough, tomato, mozzarella, Karst
prosciutto, burrata, baked cherry tomatoes,
basil (price for %2 pizza when ordering in combina-
tion: 8 €)

HLSH PLIIAS

SALMONE

tomato, mozzarella, fresh salmon, herb-
cheese, young spinach, dill

TONNO

tomato, mozzarella, tuna, red onions, capers,
olive, oregano

SICILIANA
tomato, mozzarella, anchovies, capers, al-
monds, olive, rosemary

GAMBERI

tomato, mozzarella, garlic, prawns, dried

tomatoes, parsley
WHITE
DI CASA

sour cream, mozzarella, bacon, greaves,

pumpkin seed oil, chives
VEGAN
VEGANA

tomato, vegan cheese, zucchini, champignons,
peppers, olive, dried tomatoes

16,4 €

16,2 €

15,8 €

16,8 €

16,8 €

16,2 €

17,4 €

17,2 €

18 €

17 €

15,8 €

16,2 €

16,2 €

15,4 €

16,2 €



ATRAS

VEGETABLE MEAT / Héli CHEESE OTHER

mushrooms 2,1 € prosciutto Cotto mozzarella 32€ egg 2,2 €
olives, Chili jamon Serrano 3,7€ burrata 125 g 6,8 € fresh oven bread 1,3€
green bell pepper 2 € pancetta, bacon 3,3€ burrata, 4,4 € bread with 25€
red onions 1,6 € milano Salami 3,1 € vegan cheese cheese

cherry tomatoes 2,2 € venison salami 3,7 € gorgonzola 3,2 € whole grain 2,6 €
baby spinach 1,6 € chorizo 3,1 € goat cheese 3,2€ bread w. cheese

treviso radicchio, 2,6 € graves 2,7 € parmesan, 3 € tomato sauce 25€
spinach chicken 41 € Dbergkase with tartufata

basil pesto, 26 € sour cream 2,7 € figs 28€
artichokes fresh salmon 7,1 € grilled cheese 3,4 € spicy almonds, 23€
sun-dried tomatoes 2,1 € tuna, anchovies, 3,7 € herb cheese 2,8 € peanuts

capers prawns 3,9 € creme fraiche 3,6 € pumpkin seeds 2,4 €
horseradish, Zuc- 2,1€ sesame seeds 29 €
chini

cucumbers, Garlic 1,9€

sweet corn, Peas, 1,9€

carrot

arugula 2,4 €

basil 1,1€
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SS RIS PERHAPS A MUST-HAVE ESPRESSOT 2.1 €

AFFOGATO 3,6 € CHEESCAKE 556 €
espresso and vanilla ice cream with hazelnuts
TIRAMISU 5,5€ STRAWBERRY 55€
100% mascarpone, cocoa, coffee, biscuits and raspberry sorbet
SOFT CHOCOLATE CAKE 55 € HOMEMADE ICE CREAM (1 scoop) 2,6 €
with whipped cream Vanilla / Chocolate / Raspberry / Hazelnut /

Pistachio

Our staff will be happy to provide you written information on allergens.
Galerija Gosposka d.o.o. / La Pizzeria, Gosposka ulica 8, 2000 Maribor, TN: SI 71177183
All prices are in EUR and include VAT. We reserve the right to change prices.



