
JUH’CA “AMERIGO VESPUCCI”  | 7,90 €
kremna špargljeva juhica z gamberi in šparglji

ŠPARGLJI HOLLANDAISE  | 17,10 €
špargljev snopič ovit v panceto s holandsko omako

BAKALARJEV TRIS | 14,90 €
bakalar, bakalar z okusom tartufa, pikantni bakalar

MLAD KRAVJI SIR “FRANCESCO PETRARCA” | 17,10 €
mlad kravji sir, špargljev snopič, mlada špinača, pinjole

ČEMAŽEVI NJOKCI “POMODORI E ASPARAGI” | 20,20 €
njoki, rezine govejega fileja, sušen paradižnik, šparglji, por, paradižnikova omaka, mlada špinača, sir Grana Padano

AJDOVI REZANCI “AMADEO MODIGLIANI” | 20,20 €
ajdovi rezanci, gamberi, belo vino, šparglji, por, sir Grana Padano 

PAPPADRELLE Z GAMBERI V PESTO ROSSO | 19,50 €
pappardelle z gamberi in pestom, pražene pinjole in sir pecorino

ŠPARGLJEVI RAVIOLI “GALILEO GALILEI” | 20,20 €
sirovi ravioli, puranji file, šparglji, smetana, por, tartufata, tartufovo olje, sveži tartuf, sir Grana Padano

BLACK ANGUS “ŠPARGELJ” | 35,10 €
flank steak na žaru, polenta na žaru, špargljev snopič s panceto, mladi sir, sir Grana padano

COWBOY STEAK “ASPARAGUS” | 9,00 € za 100 g
cowboy steak , čemaževi njoki v pesto genovese, špargljev snopič

RIBEYE “LUIGI BOCCHERINI” | 38,90 €
ribeye steak, šampinjoni, bučke, paprike, mlada čebula, špargljev snopič s panceto

HOBOTNICA IZ KRUŠNE PEČI | 32,00 €
hobotnica pečena v krušni peči, krompir, šparglji, bučke, koromač, stebelna zelena, korenje, kapre, olive

 LOSOSOV FILE “PRIMAVERA” | 30,20 €
lososov file v skorjici provansalskih začimb, pire krompir na posteljici mlade špinače, špargljev snopič s panceto, pinjole

PICA “ASPARAGUS” | 16,90 € 
pelati, mozzarella, kuhan pršut, šparglji, mozzarella di bufala, straciatella, sveža bazilika

SOLATNI KROŽNIK “ASPARAGUS” | 16,90 €
losos gravlax, solata kristalka, berivka, šparglji, naribano kuhano jajce

Gostilnica in pizzeria Kaval | Tacenska cesta 95, 1000 Ljubljana | Creans d.o.o. | DDV SI73057452 | Cene so v evrih in veljajo od 23. 3. 2026. DDV je vključen v ceni. 
Informacije o alergenih so na voljo pri strežnem osebju.

POMLAD V KAVALU 



SOUP “AMERIGO VESPUCCI”  | 7,90 €
Creamy asparagus soup with prawns and asparagus

ASPARAGUS HOLLANDAISE  | 17,10 €
Asparagus bundle wrapped in pancetta with Hollandaise sauce

BAKALAR TRIS | 14,90 €
Classic cod, truffle-flavored cod, spicy cod

OUNG COW’S MILK CHEESE “FRANCESCO PETRARCA” | 17,10 €
Fresh cow’s milk cheese, asparagus bundle, young spinach, pine nuts

WILD GARLIC GNOCCHI “POMODORI E ASPARAGI” | 20,20 €
Gnocchi, sliced beef fillet, sun-dried tomatoes, asparagus, leek, tomato sauce, young spinach, Grana Padano cheese

BUCKWHEAT NOODLES “AMADEO MODIGLIANI” | 20,20 €
Buckwheat noodles, prawns, white wine, asparagus, leek, Grana Padano cheese 

PAPPARDELLE WITH PRAWNS IN RED PESTO | 19,50 €
Pappardelle with prawns and red pesto, toasted pine nuts, pecorino cheese

ASPARAGUS RAVIOLI “GALILEO GALILEI” | 20,20 €
Cheese ravioli, turkey fillet, asparagus, cream, leek, truffle spread, truffle oil, fresh truffle, Grana Padano cheese

BLACK ANGUS “ASPARAGUS” | 35,10 €
Grilled flank steak, grilled polenta, asparagus bundle with pancetta, young cheese, Grana Padano

COWBOY STEAK “ASPARAGUS” | 9,00 € za 100 g
Cowboy steak, wild garlic gnocchi in pesto Genovese, asparagus bundle

RIBEYE “LUIGI BOCCHERINI” | 38,90 €
Ribeye steak, mushrooms, zucchini, peppers, spring onion, asparagus bundle with pancetta

WOOD-FIRED OCTOPUS | 32,00 €
Octopus baked in a wood-fired oven, potatoes, asparagus, zucchini, fennel, celery, carrots, capers, olives

SALMON FILLET “PRIMAVERA” | 30,20 €
Salmon fillet in a Provençal herb crust, mashed potatoes on a bed of young spinach, asparagus bundle with pancetta, pine nuts

PIZZA “ASPARAGUS” | 16,90 € 
Tomato sauce, mozzarella, cooked ham, asparagus, buffalo mozzarella, stracciatella, fresh basil

SALAD BOWL “ASPARAGUS” | 16,90 €
Gravlax salmon, iceberg lettuce, mixed greens, asparagus, grated boiled egg

Gostilnica in pizzeria Kaval | Tacenska cesta 95, 1000 Ljubljana | Creans d.o.o. | DDV SI73057452 | Cene so v evrih in veljajo od 23. 3. 2026. DDV je vključen v ceni. 
Informacije o alergenih so na voljo pri strežnem osebju.
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