
C I T Y  T E R A S A  H O U S E  O F  A D R I A T I C  C U I S I N E

In our restaurant, we take you on an adventure of flavours.
Because we want to o�er you only the best our menu is consisted of ORGANIC meat products

while the seafood delicacies are a catch of the Mediterranean.

Every component has it’s own story, colour, taste and flavour. Creative options in the kitchen are limitless. 
Let us inspire you and o�er you some special dishes, prepared under the skilled hands of our chefs.

Enjoy in our specialities! 

www.cityterasa.si

A  L A  C A R T E  R E S T A V R A C I J A  
C I T Y  T E R A S A

W A R M  B I T E S

Spaghetti with Adriatic prawns (1, 2, 3, 4, 5, 9, 11, 12, 13)                                                                                                                                
 
Crispy house ravioli with Adriatic prawns and lobster foam (1, 2, 3, 4, 5, 9, 11, 12, 13)                      

House ravioli with Pag cheese sauce, Parmesan cheese and Pohorje pancetta (1, 2, 7, 9, 11, 12, 13, 14)        
 

Adriatic prawns from Big Green Egg or busara sauce 0,5 kg (1, 3, 4, 5, 6, 7, 12, 13, 14)                              

Three Adriatic scallops (Gratinated, with black tru�e and grilled) (3, 4, 5, 11, 13, 14)                                               

Istrian fuži with butter sauce and black tru�e (1, 2, 11, 12, 13)                                                                
 

Tuscan-style snails (1, 2, 11, 12)                                                                                              

       



#cityterasa_mb

C O U V E R T  (Homemade bread and amuse bouche) 3,80 € 

THE CHEF RECOMMENDS: 

FISH (Wild catch from the Adriatic and Mediterraean Sea, with seasonal side dish) – 100,00 €/kg
FISH (Reared in the Adriatic and Mediterraean Sea, with seasonal side dish) – 80,00 €/kg

(1, 3, 5, 9, 12, 13)
L O B S T E R  ( Big lobster ) 140,00 €/kg

You can check the o�er with our service personnel.

T A S T I N G  M E N U ( 9 course )

COLD BITE
Adriatic oyster and yuzu (1, 2, 3, 4, 5, 9, 11, 12, 13)

****
Scented Adriatic octopus and burnt eggplants with yoghurt (1, 2, 3, 4, 5, 9, 11, 12, 13)

****
Japanese Kobe beef tartare (Marbling scale 4) (1, 2, 7, 8, 9, 12, 13)

****
WARM BITE

Sea bottom (1, 2, 3, 4, 5, 9, 11, 12, 13)

****
House ravioli with Cheese with tru�es (1, 2, 3, 4, 5, 9, 11, 12, 13)

****
SEA

Prawns, vongola, mussels (1, 3, 4, 5, 6, 7, 12, 13, 14)

****
PASTURE

Japanese Kobe beef burger (1, 2, 7, 9, 10, 11, 12, 13)

****
SEA

Chef's lobster with tru�es (1, 3, 4, 5, 7, 11, 12, 13, 14) 

****
SWEET BITE

City surprise - "special edition" (1, 2, 6, 7, 8, 11)

****

9 – course menu  148,00 €

W A R M  B I T E S

Spaghetti with Adriatic prawns (1, 2, 3, 4, 5, 9, 11, 12, 13)                                                                                                                                
 
Crispy house ravioli with Adriatic prawns and lobster foam (1, 2, 3, 4, 5, 9, 11, 12, 13)                      

House ravioli with Pag cheese sauce, Parmesan cheese and Pohorje pancetta (1, 2, 7, 9, 11, 12, 13, 14)        
 

Adriatic prawns from Big Green Egg or busara sauce 0,5 kg (1, 3, 4, 5, 6, 7, 12, 13, 14)                              

Three Adriatic scallops (Gratinated, with black tru�e and grilled) (3, 4, 5, 11, 13, 14)                                               

Istrian fuži with butter sauce and black tru�e (1, 2, 11, 12, 13)                                                                
 

Tuscan-style snails (1, 2, 11, 12)                                                                                              

       



C O L D  B I T E S

Carpaccio of Slovenian free-range beef (1, 2, 7, 8, 9, 12, 13)                                           

Japanese Kobe beef tartare (Marbling level 4) (1, 2, 7, 8, 9, 12, 13)                 

Carpaccio of fresh Adriatic Sea bass (1, 3, 4, 7, 9, 11, 12, 13, 14)                                                         

Carpaccio of fresh Adriatic shrimp and kombu seaweed sorbet (1, 3, 4, 7, 9, 11, 12, 13, 14)                      
                                                                            
Smoked anchovies and octopus pate (1, 3, 4, 7, 9, 11, 12, 13, 14)                                                                        
    
Cheese with tru�es, prosciutto, wild capers, buckwheat porridge (1, 8, 11, 12, 14)                               

Adriatic tuna tartare, pistachio, pine nuts, cocoa beans and burnt butter (2, 3, 4, 5, 7, 8, 9, 11, 12, 13)          

Adriatic oyster, yuzu, 1 piece (3, 4, 8, 9, 11, 12, 13)                                      

Scented Adriatic octopus and burnt eggplants with yoghurt (3, 4, 5, 7, 9, 12, 13)               

Burrata, sweet tomatoes, pine nuts, basil essence (1, 3, 4, 7, 9, 11, 12, 13, 14)

Smoked mussels, kohlrabi, kombu algae emulsion (3, 4, 5, 7, 9, 12, 13)

Smoked anchovies, vacuum red onion, capers (3, 4, 5, 7, 9, 12, 14)

                                
                                                                           
S O U P S

Smoked Adriatic lobster cappuccino soup (1, 2, 3, 4, 5, 9, 11, 12, 13)

Sea Bottom (1, 2, 3, 4, 5, 9, 11, 12, 13)                                                                                                                                                 

Capon noodle soup  (1, 7, 10, 11, 12, 13)                                                                   
   
French onion soup (1, 7, 10, 11, 12, 13)                                                                              
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23,50 €

57,90 €

23,40 €

 25,60 €
                                                                            

20,30 €
    

26,70 €

  24,60 €

8,50 €

21,30 €

18,10 €

17,50 €
                                      

16,70 €
 

9,90 €

10,90 €

17,90 €

16,90 €



Chocolate fondant (1, 2, 6, 8, 11)                                              13,40 €
(Freshly baked chocolate cake with a liquid centre, vanilla cream) 

Terasa Sorbet (6, 8, 11)          ¸                                                          
Choice of three flavours of homemade sorbet (raspberry, jurka grapes, pomegranate, pumpkin,
passion fruit, coconut) and fruit granita 

2 x chocolate with coconut and fruit granita (1, 2, 6, 8, 11)                                       

House baklava, lime sorbet and fruit granita (1, 2, 6, 7, 11)                                                       

Apple Fusion (2, 6, 7, 8, 11)                                                                                                         

Dark chocolate mousse, pomegranate, pumpkin, chestnut and fruit granita (1, 2, 6, 8, 11)                     
  
Seasonal sorbet in a glass (11, 14)                                                                                 
(Lime, yucca grapes or elderflower with vodka and sparkling wine) 

Some dishes may contain traces of other allergens.

ALLERGENS

1. Cereals containing gluten
2. Eggs 
3. Molluscs
4. Crayfish
5. Fish 
6. Peanuts
7. Soybeans
8. Nuts
9. Mustard seeds
10. Sesame seeds
11. Milk and milk products with lactose
12. Celery 
13. Lupin
14. Sulphur dioxide and sulphites
 

 

W A R M  B I T E S

Spaghetti with Adriatic prawns (1, 2, 3, 4, 5, 9, 11, 12, 13)                                                                                                                                
 
Crispy house ravioli with Adriatic prawns and lobster foam (1, 2, 3, 4, 5, 9, 11, 12, 13)                      

House ravioli with Pag cheese sauce, Parmesan cheese and Pohorje pancetta (1, 2, 7, 9, 11, 12, 13, 14)        
 

Adriatic prawns from Big Green Egg or busara sauce 0,5 kg (1, 3, 4, 5, 6, 7, 12, 13, 14)                              

Three Adriatic scallops (Gratinated, with black tru�e and grilled) (3, 4, 5, 11, 13, 14)                                               

Istrian fuži with butter sauce and black tru�e (1, 2, 11, 12, 13)                                                                
 

Tuscan-style snails (1, 2, 11, 12)                                                                                              

       

M E A T  D E L I C A C I E S 

Surf and turf (Lobster and Pohorje beef) (1, 2, 7, 9, 10, 11, 12, 13, 14)                                                                                      

Tagliata of Slovenian free-range beef with parsley butter (1, 2, 7, 9, 10, 11, 12, 13, 14)                                      

Japanese Kobe beef fillet (1, 2, 7, 9, 10, 11, 12, 13, 14)                          

Fillet of Slovenian free-range beef from the oven with aged cheese (1, 2, 7, 9, 10, 11, 12, 13, 14)                          

Fillet of Slovenian free-range beef with black tru�e (1, 2, 8, 9, 10, 11, 12, 13)                                              

Fried fillet of Slovenian free-range beef with Dijon sauce (1, 2, 7, 9, 10, 11, 12, 13)                                          
 

Beef roulade with Pohorje porcini mushrooms (1, 2, 7, 8, 9, 11, 12, 13, 14)                                                  
 

Dismantled lasagne with Slovenian beef (1, 2, 7, 8, 9, 11, 12, 13, 14)           

Japanese Kobe beef burger (1, 2, 7, 9, 10, 11, 12, 13)                                   
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32,10 €
 

32,10 €

28,60 €
 

64,40 €

26,70 €

27,80 €
 

26,70 €

       

79,40 €

49,40 €

158,90 €

49,90 €

51,50 €

38,50 €
 

34,90 €
 

29,90 €

51,50 €



W A R M  B I T E S

Spaghetti with Adriatic prawns (1, 2, 3, 4, 5, 9, 11, 12, 13)                                                                                                                                
 
Crispy house ravioli with Adriatic prawns and lobster foam (1, 2, 3, 4, 5, 9, 11, 12, 13)                      

House ravioli with Pag cheese sauce, Parmesan cheese and Pohorje pancetta (1, 2, 7, 9, 11, 12, 13, 14)        
 

Adriatic prawns from Big Green Egg or busara sauce 0,5 kg (1, 3, 4, 5, 6, 7, 12, 13, 14)                              

Three Adriatic scallops (Gratinated, with black tru�e and grilled) (3, 4, 5, 11, 13, 14)                                               

Istrian fuži with butter sauce and black tru�e (1, 2, 11, 12, 13)                                                                
 

Tuscan-style snails (1, 2, 11, 12)                                                                                              

       

S E A  D E L I C A C I E S

Chef's Adriatic lobster with baked spaghetti, 250g (1, 2, 3, 4, 5, 7, 8, 9, 11, 12, 13, 14)          40,80 €

Crispy delicacies from the Adriatic Sea (1, 2, 3, 4, 5, 7, 8, 9, 10, 11, 12, 13)                    

Smoked fregola with prawns, vongola and octopus (3, 4, 5, 10, 11, 13)                                                

 
Sea paradise with tagliatelle and sweet tomatoes (1, 2, 3, 4, 7, 8, 9, 10, 12, 13)                                 

Crispy Adriatic octopus (1, 3, 4, 7, 12, 13)                                                                                                                                       31,90 €

Adriatic lobster with black tru�e and noodles (3, 4, 5, 10, 11, 13)                                                           

Smoked Adriatic octopus from the Big Green Egg (1, 2, 3, 4, 5, 7, 8, 9, 11, 12, 13, 14)                                         31,90 €

Oven-baked Adriatic octopus (1, 3, 4, 5, 7, 8, 9, 10, 11, 12, 13, 14)                                                                                                31,90 €

Crispy fillet of Adriatic meagre (1, 2, 3, 4, 5, 7, 8, 9, 11, 12, 13, 14)                                                 34,90 €
 

Crispy salmon (1, 2, 3, 4, 5, 8, 11, 12, 13)                                                                                                             

Eggplants with fresh vegetables from the garden (1, 7, 11, 12, 13)                                                                                     

Istrian fuži with butter sauce and black tru�e (1, 2, 11, 12, 13)                                  

44,00 €

34,90 €

34,90 €

30,90 €

33,90 €

18,10 €

10,90 €

18,90 €

Buckwheat porridge with porcini mushrooms (1, 7, 10, 11, 12, 13)                                    27,80 €

(Octopus, vongola, mussels, prawns) 

Apple fusion (2, 6, 7, 8, 11)                                                                                                                             11,70 €     

18,90 €

(Fried squid, scallops, prawns, octopus, sea bass fillet)

FOR VEGETARIANS AND VEGANS

Burrata, sweet tomatoes, pine nuts, basil essence (1, 3, 4, 7, 9, 11, 12, 13, 14)                                   

French onion soup (1, 7, 10, 11, 12, 13)                                        



S O U P S

Smoked Adriatic lobster cappuccino soup (1, 2, 3, 4, 5, 9, 11, 12, 13)

Sea Bottom (1, 2, 3, 4, 5, 9, 11, 12, 13)                                                                                                                                                 

Capon noodle soup  (1, 7, 10, 11, 12, 13)                                                                   
   
French onion soup (1, 7, 10, 11, 12, 13)                                                                              
                               

 

FOR  OUR  L I T T L E  ONES (for children up to 12 years) 

BIO Chicken soup, spaghetti with Bolognese sauce, baked chocolate (1, 2, 7, 8, 9, 11, 13)                                    

BIO Chicken soup, chicken fingers, baked chocolate (1, 2, 7, 8, 9, 11, 13)                                                             
BIO Chicken soup, grilled chicken fillet, vegetables, puree, baked chocolate (1, 2, 7, 8, 9, 11, 13)                      
                                   

F R O M  T H E  G R E E N  G A R D E N

Freshness from the garden                                                                          
(Optional: rampion salad, lettuce, Iceberg, dandelion, chicory (Siljen, Verona, Castelfranco))

Side salad                                                                            
(Mixed green salad, tomatoes, beans, cabbage, cucumbers, sweet corn)

City salad  (1, 2, 7, 8, 9, 11, 12, 13)                                                                      
(Leaf lettuce, tomato, cucumbers, corn, beans, eggs, cabbage, prunes, cashew nuts, organic chicken 
baked in a Big Green Egg and Sicilian dressing)

Salad with Slovenian free-range beef (1, 2, 7, 8, 9, 11, 12, 13)                                           
(Lettuce, cherry tomatoes, cucumbers, dried tomatoes, seasonal chicory, bu�alo mozzarella, 
poached egg, almonds, dried figs, free-range Slovenian beef roasted in a Big Green Egg, 
Vinaigrette dressing with balsamic vinegar, olive oil and honey) 
 
Adriatic salad (1, 2, 3, 4, 5, 7, 8, 9, 11, 12, 13)                              
(Leaf lettuce, prawns baked in Big Green Egg, Pag cheese, pine nuts, dried tomatoes, 
fresh cabbage and Sicilian dressing) 

Salad plate (1, 6, 7, 8, 9, 10, 12, 13, 14)                                                                                                                   
(Green salad, fresh tomatoes, pine nuts, dried tomatoes, cucumbers with balsamic vinegar, 
honey and mustard dressing)
 

S W E E T  B I T E S

City surprise - "special edition"  (1, 2, 6, 8, 11)                                               

(Blueberries, dark chocolate soup, passion fruit ice cream, white chocolate, fruit granita)

18,90 €
18,90 €
18,90 €

8,00 €

7,50 €

19,90 €

25,60 €

21,30 €

16,60 €

16,60 €



Vse cene vključujejo DDV, cenik je veljaven od 8 1. 2024 / All prices include VAT, the pricelist is valid from 8. 1. 2024 
Hotel City Maribor****, SKMT Projekt d.o.o. Ulica kneza Koclja 22, 2000 Maribor, ID za DDV: 82274983

Chocolate fondant (1, 2, 6, 8, 11)                                              13,40 €
(Freshly baked chocolate cake with a liquid centre, vanilla cream) 

Terasa Sorbet (6, 8, 11)          ¸                                                          
Choice of three flavours of homemade sorbet (raspberry, jurka grapes, pomegranate, pumpkin,
passion fruit, coconut) and fruit granita 

2 x chocolate with coconut and fruit granita (1, 2, 6, 8, 11)                                       

House baklava, lime sorbet and fruit granita (1, 2, 6, 7, 11)                                                       

Apple Fusion (2, 6, 7, 8, 11)                                                                                                         

Dark chocolate mousse, pomegranate, pumpkin, chestnut and fruit granita (1, 2, 6, 8, 11)                     
  
Seasonal sorbet in a glass (11, 14)                                                                                 
(Lime, yucca grapes or elderflower with vodka and sparkling wine) 

Some dishes may contain traces of other allergens.

ALLERGENS

1. Cereals containing gluten
2. Eggs 
3. Molluscs
4. Crayfish
5. Fish 
6. Peanuts
7. Soybeans
8. Nuts
9. Mustard seeds
10. Sesame seeds
11. Milk and milk products with lactose
12. Celery 
13. Lupin
14. Sulphur dioxide and sulphites
 

13,40 €

13,80 €
     

8,30 €

11,70 €

12,70 €

8,60 €



#cityterasa_mb

@cityterasa

www.cityterasa.si


