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Idrijski ali veganski zlikrofi s slanim sladoledom
Idrija or vegan zlikrofi with savoury ice cream

Z uvedbo slanih sladoledov, ki so primerni kot omaka k jedem, je s preizkusanjem
nastala nova jed: idrijski ali veganski zlikrofi s sirnim ali olivnim sladoledom.
Unikatno poletno jed odlikujejo kakovostne surovine lokalnih dobaviteljev
in dobaviteljev s sosednje Vipavske doline. Izbirate lahko med naslednjimi
kombinacijami:

idrijski zlikrofi s sladoledom iz vipavskih oljk

idrijski zlikrofi s sladoledom iz mehkega kozjega sira

idrijski Zlikrofi s sladoledom z modrim sirom iz kozjega in ov¢jega mleka
idrijski zlikrofi s sladoledom iz staranega kravjega sira

veganski zlikrofi s sladoledom iz vipavskih oljk

With the introduction of savoury ice creams that go well with various dishes, it
was a matter of tasting to come up with a new dish: Idrija or vegan zlikrofi with
cheese- or olive ice cream. This unique summer dish is characterised by quality
ingredients from local producers and the suppliers from the neighbouring Vipava
Valley. You can choose between these combinations:

Idrija zlikrofi with Vipava-olive ice cream

Idrija zlikrofi with soft-goat-cheese ice cream

Idrija zlikrofi with blue-cheese ice cream from goat- and sheep milk
Idrija zlikrofi with aged-cow-cheese ice cream

Vegan Zlikrofi with Vipava-olive ice cream




