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La Santa Maria je gastronomski koncept verige Barcel6 Hotel
Group, ki je Ze prisoten v Andaluziji v Spaniji, natancneje v
mestih Sevilla, Malaga, Marbella in Granada.

Tapas bar je z raziskovalnim duhom navdihnila ena od treh
karavel, ki jih je leta 1492 vodil Kristof Kolumb na poti v
iskanju Novega sveta:

La Santa Maria, najvecja ladja njegove ekspedicije, ki jo je sam
upravljal, dokler ni dosegel sedanjega otoka Haitija.

Blizu, romanti¢na, a hkrati konceptualna in aktualna
kombinacija, ki skuSa skozi griZljaje odkriti Novi svet. La Santa
Maria Tapas Bar vas vabi na srecanje s prijatelji in druzino,
kjer boste gastronomsko potovali po svetu.

La Santa Maria is a gastronomic concept from Barceld Hotel Group which
is already present in Andalusia, Spain, specifically in Seville, Malaga,
Marbella and Granada.

With an exploratory spirit, this tapas bar is inspired by one of the three
caravels commanded by Christopher Columbus in 1492 that went in
search of the New World:

La Santa Maria, the largest ship of his expedition and which he himself
captained until reaching the current island of Haiti.

Close, romantic but at the same time, conceptual and current, a
combination that seeks to discover the New World through the bites. The
Santa Maria Tapas Bar invites to meet with friends and family to find their
gastronomic journey through the world.




TAPASI

Patatas Bravas
Hrustljav krompircek z rahlo pikantno
paradiznikovo omako in aioli omako.

Piscancji kroketi
Hrustljavi kroketi nadevani s natrganim
pis€ancem.

Ruska solata z dimljenim
lososom

Klasi¢na krompirjeva solata z zelenjavo,
majonezo in dimljenim lososom.

Spanska krompirjeva tortilja
Spanska omleta iz jajc, krompirja in
cebule.

Kozice s Cesnom po Spansko
Sotirane kozice v vrocem olj¢nem olju s
¢esnom in Cilijem.

Umesana jajca z gobami in
iberskim prSutom
Z gobami in rezinami iberskega priuta.

Ceviche
Bela riba, marinirana v limetinem soku
s Cilijem, koriandrom in Cebulo.

Taco z govedino, guacamolom in
marinirano ¢ebulo

Mehka tortilja s pocasi duseno
govedino in avokadom.

Lignji po andaluzijsko
Ocuvrti ligni z aioli omako.

Kocke lososa z wakame algami
in hrustljavim rizem

Mariniran losos z morskimi algami na
rizevi posteljici.

7,00€

6,00€

7,00€

7,00€

12,00€

9,00€

13,00€

6,00€

12,00€

6,00€

TAPAS

Patatas Bravas 7,00€
Crispy fried potatoes with mildly spicy
tomato sauce and mild aioli.

Chicken Croquettes 6,00€
Creamy croquettes with shredded
chicken.

Smoked Salmon “Russian” Salad  7,00€

Potato salad with vegetables,
mayonnaise, and smoked salmon.

Spanish Potato Omelette 7,00€
Traditional thick omelette with
potatoes and onion.

Spanish-style Garlic Shrimp 12,00€

Sautéed prawns in sizzling garlic & chili-
infused olive oil.

Scrambled Eggs with 9,00€

Mushrooms & Iberian Ham
With wild mushrooms and ham.

Ceviche 13,00€
White fish marinated in lime juice and

mixed with chilli, coriander and red

onion.

Beef Taco with Guacamole & 6,00€
Onion

Slow-cooked beef with avocado, fresh
cheese and onion.

Calamari Andalusian style 12,00€
Calamari coated in flour before frying.
Served with mild aioli.

Salmon Cubes with Wakame & 6,00€
Crispy Rice

Marinated salmon with seaweed on

crunchy rice.
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Vse cene so izraZzene v EUR

in vkljuCujejo DDV.
All prices are in EUR

and include VAT.

PLOSCE

PloS¢a iberskega prsuta 80g
Rezine vrhunskega Spanskega prsuta.

18,00€

Sirna plo$¢a 150¢g
Izbor §panskih in mednarodnih sirov.

18,00€

Kruh s paradiZnikom

Popecen kruh z naribanim
paradiznikom in olj¢nim oljem.

3,00€

SOLATE IN JUHE

Paradiznikova solata z tuno 9,00€

Svez paradiznik z olj¢nim oljem in
tuninimi fileji.

Carpaccio iz morske Zabe
Z naribanim paradiznikom in
zdrobljenimi pistacijami.

16,00€

Cezarjeva solata

S pis¢ancjimi prsmi, panceto, zeleno
solato, krutoni in ov¢jim sirom,
zacinjeno z limoninim sokom,
majonezo, incuniin gorcico.

8,00€

Salmorejo z jajcem in iberskim

prsutom
Hladna kremna paradiznikova juha s
trdo kuhanim jajcem in prsutom.

7,00€

Dnevna juha
Za dnevno ponudbo povprasajte nase
osebje.

5,00€

BOARDS TO SHARE

Iberian Ham Board 80g
Slices of premium cured Spanish ham.

18,00€

Cheese Board 150g

A selection of Spanish and international
cheeses.

18,00€

Toasted Bread with Tomato
Rustic bread with tomato and olive oil.

3,00€

SALADS & SOUPS

Tomato Salad with Tuna

Fresh tomatoes with olive oil and tuna
fillets.

9,00€

Monkfish carpaccio

With grated tomato and crushed
pistachios.

16,00€

Caesar Salad

With chicken breast, panceta, green
salad, croutons and sheep cheese,
dressed with lemon juice, mayonaise,
anchovies and mustard.

8,00€

Salmorejo with Egg & Iberian
Ham

Cold tomato and bread soup with hard
boiled egg and ham.

7,00€

Daily soup
Ask our staff about daily selection.

5,00€



BURGERJI & SENDVICI

Burger La Santa Maria

Pleskavica iz Black Angus govedine,
chefova posebna omaka, cheddar sir,
natrgana svinjina, marmelada iz
slanine in karamelizirane ¢ebule ter
ocvrto jajce. Postrezen z ocvrtim
krompirckom.

Club sendvic

S pis¢ancjimi prsmi, popeceno slanino,
solato, paradiznikom, ocvrtim jajcem
in majonezo, postrezen z domaco
paradiznikovo omako in ocvrtim
krompirckom.

DODATKI

Kecap 20g 0,80€
Gorcica 20g 0,80€
Majoneza 20g 0,80€
Kruh 80g 1,00€

GLAVNE JEDI

Entrecote zorjene govedine (500 g)

PostreZen z gobovo omako in s
tartufom odiSavljen krompir.

File lososa

S chimichurri salso, koromacem,
pirejem iz korencka in jabolka,
poSirana Spinaca.

Na Zaru pecena sezonska
zelenjava
Z domaco mandljevo omako romesco.

Racji kanelon s tartufom in sirom
Pecorino

Gratinirani kaneloni s tartufom
odisavljeno racje meso in sir.

Ocvrta hobotnica s krompirjevo
peno

NeZno ocvrta hobotnica na kremnem
krompirju.

16,00€

9,00€

45,00€

20,00€

12,00€

16,00€

14,00€

BURGERS & SANDWICHES

La Santa Maria Burger 16,00€

Black Angus beef patty, chef’s special
sauce, cheddar cheese, pulled pork,
bacon and caramelized onion jam, and
fried egg. Served with crispy fried
potatoes.

Club sandwich 9,00€

With sliced cooked chicken, fried
bacon, lettuce, tomato, and
mayonnaise. Served with homemade
tomato sauce and fried potatoes.

SIDES
Ketchup 20g 0,80€
Mustard 20g 0,80€
Mayonnaise 20g 0,80€
Bread 80g 1,00€
MAIN DISHES
Aged Beef Entrecote (500 g) 45,00€

Served with mushroom sauce and
truffled potatoes.

Salmon Fillet 20,00€

With chimichurri sauce, fennel, carrot
and apple purée, poached spinach.

Grilled Seasonal Vegetables 12,00€
and Mushrooms

With homemade almond romesco
sauce.

Truffled Duck Cannelloni with 16,00€
Pecorino Cheese

Duck pasta rolls with truffle aroma
and cheese.

Fried Octopus with Potato Foam 14,00€

Lightly fried octopus with smooth
potato mousse.
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SLADICE

Krema Catalana

Tradicionalna $panska kremna sladica
s karamelizirano sladkorno skorjico.

Domaci cheesecake
Z rdeCim jagodicevjem.

Sladoled
Za dnevno ponudbo povprasajte nase
osebje.

PECIVO

Masleni rogljicek
Cokoladni roglji¢ek
Rogljicek s pistacijo
Muffin s koS¢ki Cokolade

Borovnic¢ev muffin

6,00€

7,00€

6,00€

2,50€
3,50€
3,50€
3,50€
3,50€

SWEETS

Crema Catalana

Traditional Spanish custard dessert
with a caramelized sugar crust.

Homemade Cheesecake
With red berries.

Ice Cream
Ask our staff about daily selection.

PASTRIES

Plain croissant

Chocolate croissant

Pistachio croissant

Muffin with pieces of chocolate

Blueberry muffin

6,00€

7,00€

6,00€

2,50€
3,50€
3,50€
3,50€
3,50€



KAVA & CAJ

COFFEE & TEA

Espresso
Americano

Dvojni Espresso
Double Espresso

Macchiato

Espresso z mlekom
Espresso with Milk

Espresso s smetano
Espresso with Cream

Cappuccino
Cortado

Bela kava cez led
Iced Latte

Bela kava
Latte Macchiato

Brezkofeinski Espresso
Decaff Espresso

Brezkofeinski Cappuccino
Decaff Cappuccino

Vroca Cokolada
Hot Chocolate

Kakav
Cacao

Selekcija ¢ajev Althaus
Selection of Althaus Teas

- English breakfast

- Earl Grey

- Green tea (Lung Bai Cha,

Sencha Senpai, Grun matinee)

- Red Fruit Flash

- Persischer Apfel

- Fancy Camomile

- Smooth Mint

- Classic Herbs

Irska kava

Irish Coffee

(Espresso, Jameson, sladkor/sugar,
stepena smetana/whipped cream)

DODATKI / SIDES

Med / Honey 0,70€
Mleko / Milk 0,30€
Mleko brez laktoze / 0,30€
Lactose-free milk

Sojino mleko / Soy milk 0,30€
Ovseno mleko / Oat milk 0,30€
Stepena smetana / 0,50€

Whipped cream

3,00€
3,00€
4,80€

3,20€
3,50€

3,50€

3,50€
3,20€
3,70€

4,00€

3,00€

3,50€

4,50€

3,50€

4.50€

9,00€

VODA

WATER
Radenska Negazirana 0,25 |
Naturelle (still water)
Radenska Gazirana 0,25 |

Classic (sparkling water)

Radenska Negazirana 0,75 |
Naturelle (still water)

Radenska Gazirana 0,75 |
Classic (sparkling water)

Aqua Panna Negazirana 0,75 |
Aqua Panna still water

San Pellegrino Gazirana 0,75 |
San Pellegrino sparkling water

NARAVNI SOKOVI

FRESH JUICE
Pomaranca 0,2 |
Orange

Limonada 0,3 |
Lemonade

Vroca limonada 0,3 |
Hot Lemonade

SADNI SOKOVI

FRUIT JUICE

Pomaranca 0,2 |
Orange

Jabolko 0,2 |
Apple

Breskev 0,2 |

Peach

Borovnica 0,2 |
Blueberry

Ananas 0,2 |
Pinapple

Ledeni ¢aj 0,33 |

Iced tea

3,00€

3,00€

5,50€

5,50€

6,50€

6,50€

5,00€

4,00€

5,50€

4,00€

4,00€

4,00€

4,00€

4,00€

4,00€
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Vse cene so izrazene v EUR

in vkljuujejo DDV.

All prices are in EUR

and include VAT.

GAZIRANE PIJACE
SOFT DRINKS

Coca-Cola 0,251
Coca-Cola Zero 0,25 |
Cockta 0,251

Sprite 0,251

Fanta Orange 0,25 |

Fever-Tree Premium Indian Tonic
Water 0,2 |
Fever-Tree Ginger Beer 0,2 |

Fever-Tree Sparkling Pink
Grapefruit 0,21

Red Bull 0,251

PIVO

BEER

Union Nefiltrirano Toceno 0,25 |
Union Draft Unfiltered

Union Unfiltered Toceno 0,4 |
Union Draft Unfiltered

Heineken 0,0% 0,33 |

LaSko 0,33 |

Estrella Galicia 0,33 |

Yes Boss! Pale Ale (Pelicon) 0,5 |
The 3rd Pill IPA (Pelicon) 0,51
Black Aurora Stout (Pelicon) 0,5 |

4,00€
4,00€
4,00€
4,00€
4,00€
5,50€

5,50€
5,50€

5,50€

4,00€

5,00€

4,50€
4,50€
5,50€
7,00€
7,00€
7,00€

ZGANJE
SPIRITS

GIN

Beefeater
Bombay Sapphire
Nordés
Hendrick’s

Gin Mare

Monkey 47

VISKI / WHISKY

Johnnie Walker Red Label
Jameson

Four Roses

Jack Daniel’s

Chivas Regal 12

Johnnie Walker Black Label
Woodford Reserve Bourbon
Woodford Reserve Rye
Glenfiddich 15

Lagavulin 8

Macallan 12 Double Cask

RUM

Havana Club 3

Matusalem Gran Reserva 15
Barceld Imperial
Diplomatico

Zacapa 23

KONJAKI / COGNAC & BRANDY
Martell VS

Cardenal Mendoza Gran Reserva
Hennessy VSOP

Tesseron Lot N°76 XO

VODKA
Smirnoff
Absolut
Belvedere

Grey Goose

0,041
5,50€
6,50€
7,50€
9,00€
10,00€
14,00€

0,041
5,50€
6,00€
6,00€
7,00€
8,00€
8,00€
10,00€
13,00€
13,00€
16,00€
19,00€

0,041
5,50€
8,00€
8,00€
10,00€
15,00€

0,041
8,00€
9,00€
13,00€
25,00€

0,041
5,50€
6,50€
9,00€
11,00€



TEKILA / TEQUILA

José Cuervo Especial Silver
José Cuervo Especial Gold
Patron Reposado

Don Julio Blanco

RAKIJA / SPIRITS
Nirvana (hruska/peer), Zari¢

Kraljica (sliva/plum), Zari¢

0,041
5,50€
6,00€
11,00€
11,00€

0,041
7,00 €

7,00 €

LIKERJI / LIQUERS
Campari

Aperol

Pelinkovac Antique
Jagermeister
Baileys

Kahlta

Cointreau

Amaro Berta

0,041
5,00 €
5,00€
5,00€
5,00€
5,00 €
5,00€
6,00 €
8,00 €



NA KOZAREC

BY THE GLASS

PENECA VINA / SPARKLING WINE

CAVA HOYA DE CADENAS BRUT
Vicente Gandia, Spanija

PROSECCO DOC BRUT

Pitars, Italija

BELA VINA / WHITE WINES

HISNO VINO / HOUSE WINE
Slovenija

CHARDONNAY 2023
Dolfo, Slovenija

SIVI PINOT 2024

Tilia, Slovenija

ROSE VINA / ROSE WINE
MARKIZA ROSE 2024

Gasper, Slovenija

RDECA VINA / RED WINES

HISNO VINO / HOUSE WINE
Slovenija

PINOT NOIR VIPAVA VALLEY 2024

Tilia, Slovenija

CABERNET SAUVIGNON 2024
Marjan Simci¢, Slovenija

SLADKO VINO / SWEET WINE

RUMENI MUSKAT 2023
Oskar, Slovenija

PENECA VINA

SPARKLING WINE

CAVA HOYA DE CADENAS BRUT
Vicente Gandia, Spanija

PROSECCO DOC BRUT
Pitars, Italija
BRUT

Bjana, Slovenija

BRUT IMPERIAL
Champagne Moét & Chandon, Francija

0,11
5,50€

6,00€

0,11

5,00€

6,50€

6,50€

0,11
7,00€

0,11
5,50€

6,50€

7,50€

0,11
6,00€

0,751
30,00€

35,00€

60,00€

95,00€

BELA VINA

WHITE WINE

HISNO VINO / HOUSE WINE
Slovenija

CHARDONNAY 2023

Dolfo, Slovenija

SIVI PINOT 2024
Tilia, Slovenija

REBULA 2024

Ferdinand, Slovenija
SAUVIGNON VERT 2023
Buzinel, Slovenija

ZELEN 2023
Pasji Rep DEMETER, Slovenija

MALVAZIJA 2023
Pasji Rep DEMETER, Slovenija

WHITE 2020
Sutor, Slovenija
SAUVIGNON BLANC CRU VELIKI

VRH 2023
Familija Estate, Slovenija

REBULA CRU SELECTION 2023

Marjan Simci¢, Slovenija

TEODOR BELO 2022
Marjan Simci¢, Slovenija

ROSE VINA

ROSE WINE

CASANOVA ROSE 2024

Tilia, Slovenija
MARKIZA ROSE 2024

Gasper, Slovenija

BATIC ROSE 2024

Batic, Slovenija

0,751
30,00€

40,00€

40,00€

40,00€

40,00€

40,00€

40,00€

55,00€

60,00€

70,00€

75,00€

0,751
40,00€

45,00€

55,00 €

ANIN
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Vse cene so izrazene v EUR

in vkljuujejo DDV.
All prices are in EUR

and include VAT.

RDECA VINA
RED WINE

HISNO VINO / HOUSE WINE
Slovenija

PINOT NOIR VIPAVA VALLEY
2024

Tilia, Slovenija

CABERNET SAUVIGNON 2024
Marjan Simci¢, Slovenija

MODRA FRANKINJA 2022
Sturm, Slovenija

LOS CANTOS 2021
Torremilanos DEMETER, Spanija

CABERNET SAUVIGNON 2023
Dolfo, Slovenija

MERLOT CRU SELECTION 2020
Marjan Simcic, Slovenija

RDECE EPOCA 2021

Ferdinand, Slovenija

RED 2021

Sutor, Slovenija

JEBACIN RDECI 2022

Pasji Rep DEMETER, Slovenija

TORRE ALBENIZ RESERVA 2020
Torremilanos DEMETER, Spanija

0,751
35,00€

40,00€

50,00€

50,00€

50,00 €

60,00 €

70,00€

70,00€

70,00€

65,00€

80,00€

DESERTNA VINA

DESSERT WINE

RUMENI MUSKAT 2023
Oskar, Slovenija

VERMUT

VERMOUTH

Martini Rosso

Martini Bianco

0,751
35,00€

0,061
6,00€
6,00€



VIRGIN MOJITO

Sok limete, rjavi sladkor, meta, soda
Lime juice, brown sugar, mint, soda water

MIMOSA

Penece vino Cava Hoja De Cadenas Brut, pomaranci sok, rezina pomarance
Sparkling wine Cava Hoya De Cadenas Brut, orange juice, orange slice

APEROL SPRITZ

Aperol, Pitars Prosecco DOC Brut, soda, rezina pomarance
Aperol, Pitars Prosecco DOC Brut, soda water, orange slice

HUGO

Pitars Prosecco DOC Brut, bezgov sirup, soda, meta
Pitars Prosecco DOC Brut, elderflower syrup, soda water, mint

MOJITO

Havana 3 rum, soda, sok limete, rjavi sladkor, meta
Havana 3 Rum, soda water, lime juice, brown sugar, mint

OLD FASHIONED

Four Roses bourbon, sladkor, Angostura bitter, lupina pomarance
Four Roses bourbon, sugar, Angostura Bitter, orange peel

DAIQUIRI

Havana 3 rum, sok limete, simple sirup
Havana 3 Rum, lime juice, simple syrup

PALOMA

José Cuervo Especial Silver, Fever-Tree sparkling pink grapefruit, sok limete,

rezina pomarance
José Cuervo Especial Silver, Fever-Tree sparkling pink grapefruit, lime juice, orange slice

ESPRESSO MARTINI

Absolut vodka, Kahlua kavni liker, espresso, simple sirup
Absolut Vodka, Kahlua Coffee Liqueur, espresso shot, simple syrup

MARGARITA

Tekila José Cuervo Especial Silver, Cointreau liker, limetin sok, sol
Tequila José Cuervo Especial Silver, Cointreau licor, lime juice, salt

MANHATTAN
Four Roses bourbon, Martini Rosso, Angostura bitter, lupina limone
Four Roses Bourbon, Martini Rosso, Angostura bitter, lemon peel

NEGRONI

Beefeater gin, Martini Rosso, Campari, lupina limone
Beefeater gin, Martini Rosso, Campari, lemon peel

WHISKEY SOUR
Four Roses bourbon, limonin sok, beljak, simple sirup, rezina limete
Four Roses Bourbon, lemon juice, egg white, simple syrup, lime slice

MOSKOW MULE

Absolut vodka, Fever-Tree ginger beer, limetin sok
Absolut Vodka, Fever-Tree ginger beer, lime juice

5,00€

7,00€

8,00€

8,00€

9,00€

9,00€

9,00€

10,00€

10,00€

10,00€

10,00€

10,00€

10,00€

10,00€
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MLEKO JAJCE GLUTEN
MILK EGG GLUTEN

ARASIDI SOJA ORESGKI

PEANUT SOY NUTS

TAPASI

TAPAS

Patatas Bravas
Patatas Bravas
Pis¢ancji kroketi
Chicken Croquettes

Ruska solata z dimljenim lososom
Smoked Salmon “Russian” Salad

Spanska krompirjeva tortilja
Spanish Potato Omelette

Kozice s Cesnom po Spansko

Spanish-style garlic shrimp

UmesSana jajca z gobami in iberskim prsutom
Scrambled Eggs with Mushrooms & Iberian Ham

Ceviche
Ceviche

Taco z govedino, guacamolom in ¢ebulo
Beef Taco with Guacamole & Onion

Lingji po andaluzijsko
Calamari Andalusian style

Kocke lososa z algami in hrustljavim rizem
Salmon Cubes with Wakame & Crispy Rice

PLOSCE
BOARDS TO SHARE

Iberska plos¢a s prSutom
Iberian Ham Board

Plosca sirov
Cheese Board

Popecen kruh s paradiznikom
Toasted Bread with Tomato

@ P Y

SULFITI SEZAM
SULPHITES SESAME

="
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SOLATE IN JUHE
SALADS & SOUPS

Paradiznikova solata z tuno
Tomato Salad with Tuna

Carpaccio iz morske Zabe
Monkfish carpaccio

i

Cezarjeva solata
Caesar Salad

©
Salmorejo ©
Salmorejo

Z

S

0905

Dnevna juha (Za dnevno ponudbo povprasajte nase osebje.)
Daily soup (Ask our staff about daily selection.)

BURGERJI & SENDVICI
BURGERS & SANDWICHES

Burger La Santa Maria (@ ¥
La Santa Maria Burger
Club sendvi& 0 © ¥

Club sandwich

GLAVNI JEDI
MAIN DISHES

Entrecote zorjene govedine z gobovo omako in i
tartufiranim krompirjem
Aged Beef Entrecote, mushroom sauce, truffled potatoes.

File lososa z omako chimichurri, komarckom,
korenjem in jabol¢nim pirejem.

Salmon Fillet With chimichurri sauce, fennel, carrot, and
apple purée.

Na Zaru pecena sezonska zelenjava z omako ]
Grilled Seasonal Vegetables and Mushrooms

Kanelon s tartufirano racko in sirom Pecorino a ]
Truffled Duck Cannelloni with Pecorino

Ocvrta hobotnica s krompirjevo peno ©
Fried Octopus with Potato Foam

DODATKI
SIDES
Kecap
Ketchup
Majoneza ©
Mayonnaise
Kruh o ¥
Bread
SLADICE
SWEETS
Krema Catalana M © &

Crema Catalana

Domaci cheesecake A o ¢
Homemade cheesecake

Sladoled (Za dnevno ponudbo povprasajte nase osebje.) f)
Ice cream (Ask our staff about daily selection.)
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PECIVO
PASTRIES

Masleni rogljicek
Plain croissant

Cokoladni roglji¢ek, Pistacijev roglji¢ek
Chocolate croissant, Pistachio croissant

Muffin s koScki Cokolade, Borovnicev
Muffin with pieces of chocolate, Blueberrymuffin

PIJACE
DRINKS

Espresso z mlekom, Espresso s smetano
Espresso with milk, Espresso with cream

Cappuccino, Brezkofeinski Cappuccino
Cappuccino, Decaff Cappuccino

Cortado
Cortado

Macchiato, Bela Kava
Macchiato, Latte Macchiato

Bela kava Cez led
Iced Latte

VrocCa ¢okolada, Kakav
Hot chocolate, Cacao

Vino

Wine
Vina - peneca, bela, rose, rdeca
Wines - sparkling, white, rose, red
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