
may • june
The wild tastes of Karst



OPENING DINNER 
of the Taste the Wild Karst 2020 Festival, 

20 May, Gostilna Kobjeglava

Six catering providers/tourist farms from the Karst
A six-course menu of edible wild plants

Six acclaimed local wine makers
Six glasses of Karst wine

Reservations required: 
kobjeglava@gmail.com 

or drustvo.planta@gmail.com

Price: € 40/person, drinks included. 

Payments should be made by May 2020 to TRR Društvo 
Planta, Purpose (promocija DOK), SI56 1971 0501 2743 633, 

at Deželna Banka. Reference: 00 2020-0304

Magical Karst in the spring, the first warm 
sunrays reflecting off medieval walls, a rainbow 
of meadow colours, green sprouts waiting for 
a connoisseur’s touch, the authenticity and 
warmth of the welcoming embrace of the local 
people. Experience all this and more at the 
unique spring festival TASTE THE WILD KARST.

 Wild asparagus, wild garlic, nettle, herbs… 
A culinary event that integrates the findings, 
knowledge and recipes passed on by our 
ancestors – our invaluable heritage – into 
new dishes. Into a new story of flavours and 
adventures in the Karst commons.

Come and let yourself be seduced by Karst 
spring on a plate!

THE WILD TASTES 
OF KARST

“WILD” FESTIVITIES



THE KARST OSMICA AT OSTROUŠKA PELICON
Coljava 5, 6223 Komen

15 ‒ 24 May 2020, between 11:00 and 22:00

The long tradition of the Karst osmice (roughly translated as ‘eights’) has changed dramatically 
since the time when they were limited to selling wine in barrels and boiled eggs from the home 
courtyard. The offer of dry-cured meat treats is not complete without Karst pršut, pancetta and 
zašink (pork neck), but this year it is accompanied also by an array of dishes featuring wild karst 
plants and herbs. Try the delicious karst frtalja and štruklji (rolled dumplings) made with a new 
recipe improved with herbs.

KARST HERBS IN THE EMBRACE 
OF THE PREHISTORIC HILLFORT 

DEBELA GRIŽA

23 May 2020 at 10:00 and 15:00, 
Volčji Grad

A guided walk through Debela Griža hillfort 
will focus on Karst herbs that can be found within 
its walls. The walk will conclude with “Karst lunch” 

(prosciutto /cheese sandwich and a glass 
of wine or elderflower cordial).

Reservations required: info@krasenkras.eu. 
Price: € 15/person.

Zavod Krasen Kras, Gorjansko 32, 6223 Komen
T: +386(0)41 718 429

E: sonja.scuka@krasenkras.eu
W: www.krasenkras.com

Appointments and reservations:
T: +386(0)5 7668 708, +386(0)31 303 523

E: sandrapelicon@gmail.com
W: www.ostrouska-pelicon.com



TASTE THE WILD KARST AT ŠTANJEL CASTLE and pre-festival 
programme of GLEDANICA Festival, 

1 June 2020, Štanjel, castle courtyard

A daylong culinary event with a diverse programme, from 11:00 to 16:00

• show cooking with four chefs preparing dishes with wild plants and herbs; 
four local wine makers present their wines

• “mini fair” offering products made from herbs and edible wild plants
• creative and educational workshops on Karst herbs – project KAŠTELIR

• ethnobotanical walk Štanjel, at 10:00 (meeting point at the Church of St. Daniel) – project KAŠTELIR
• free guided tour of the medieval village of Štanjel, at 12:00 and 14:00 

(meeting point at the Church of St. Daniel)
• tour of the Karst house in Štanjel with food tasting, Grajžlova domačija homestead

Appointments and reservations required for lunch:
T: +386(0)5 7668 708, +386(0)31 303 523

Bistro Grad Štanjel, Štanjel 1a, 6222 Štanjel
T: +386(0)5 7310 070, +386(0)41 447 854

E: info@gradstanjel.si   W: www.gradstanjel.si

EXPERIENCE THE ETHNOBOTANY 
OF THE KARST COMMONS 

IN A UNIQUE WAY

30 May 2020, 10:00 ‒ 15:00

meeting point in Coljava, car park at Ostrouška Pelicon tourist farm, 
Coljava 5, Komen

You are kindly invited to join us for a spring walk, a culinary journey through the world of karst herbs 
and the Karst commons ‒ from prehistoric times to the present day.
The Karst common land is full of natural and cultural curiosities that reflect their geomorphological, 
climatic and cultural origins. Man has shaped the Karst commons since time immemorial. Stone hillforts 
are considered the first major human intervention into the landscape. The Karst locals continued to 
develop and perfect their stone building skills in later periods as well, when they employed them to 
build their homes. Dry stone walls and houses, knowledge of foraging wild edibles, knowledge of the 
use of herbs and stories about pastoral farming are only a few pieces from the mosaic of fascinating 
Karst heritage. It is a heritage worth knowing and experiencing, complete with its culinary delights.
We meet at 10:00 at the car park of Ostrouška tourist farm in Coljava. Our journey will take us to the 
Karst common land that we will get to know in the company of botanists, an ethnologist, geologist, 
ambassador of dry-stone walling and local people. To join the hike you need proper shoes, a small 
blade and a water bottle. A marenda (light meal) prepared from karst herbs will make sure you are not 
hungry. 

You can also order the traditional 
Karst lunch with a glass of wine. 

Price: € 15/person.



KRAS CARSO FOOD TOUR, TASTE THE WILD KARST
Thursday, 29th May, and Thursday, 4th June from 12:00, 

about 6 hours

A culinary adventure, Taste the Wild Karst tour

A visit to the old, family-owned prosciutto drying facility that has been in the business for 
many generations of prosciuttos; you will be shown the entire process, from pig slaughter to 
dry-curing the ham. The process requires a lot of skill and patience, but the most important 
and delicate steps are applying the salt and year-long air drying. In the end, all the hard work 
is paid off when the hand-cut slice of pršut melts in your mouth.
The flowering meadows nearby offer a place to take a breath, relax, find inspiration or a 
gourmet delight. Reconnect with nature and absorb the beauty of the Karst at the herb patch 
in the company of friendly locals, and join a workshop to learn how to make herbal soap.
In spring, Karst commons and meadows turn into a botanist’s paradise. Wild asparagus, 
savory, nettle, dandelion, yarrow, plantain, sage, mint or lemon balm are just a few of the 
ingredients that knowledgeable and creative local cooks love to incorporate into various 
dishes such as minestrones and cream soups, frtaljas (egg omelettes), risottos or meat dishes.

The tour offers:
• a visit to three different food and drinks providers
• possibility to buy products directly from providers

• surprise
Price: € 90/person

Transport (to three previously announced locations) and guided tour not included
Individual appointments and reservations at TIC Sežana

tic.sezana@visitkras.info : +386(0)5 7310128
The tour will be organised for a minimum of 4 to 

not more than 12 people.
Organised groups can arrange a visit on other days 

upon prior arrangement.

KMETIJA BUNTOVI  
Škrbina 62, 6223 Komen  

T: +386 (0)31 867 632    E: tjasa.komel@siol.net    W: www.buntovi.si

 “If you want to appreciate life, you should eat smart,” 
is the motto that Bogdan Cotič and his daughter 
Tjaša live by. Tjaša is responsible for drying herbs, 
preparing teas and soaps. She also teaches guests 
about the healing properties of herbs and shows 
them how to make soap. In the spring, Bogdan and 
Tjaša are happy to take visitors to their field, where 
they grow herbs and vegetables.

At the farm you can
• join a guided tour of the wine cellar 

(Teran, Vitovska Grganja and Teran liqueur)
• attend a cold process soap making workshop

• join Bogdan and Tjaša in their herb garden; 
meet their herbs and taste their herbal tea

Appointments and reservations:
T: +386 (0)51 346 122



VINA ŠTREKELJ, 
Gorjansko 83a, 6223 Komen

The Štrekelj family goes back a long time. They moved to Gorjansko around 1300 and received the 
family coat of arms from the Habsburg emperor Ferdinand II in 1620. Their understanding of nature 

and love for winemaking has been passed on from one generation to the next 
since 1500 and still lives on.

Štrekelj farmstead offers:
• Wine tasting and Karst treats, such as herb frtalja and homemade bread

• Guided wine tasting and presentation of the Karst (tasting of eight different wines ‒ 1.5 hours)

Appointments and reservations:
T: +386 (0)31 898 478
E: vina@strekelj.ue

W: www.ekantina.com

10-DAY CULINARY OFFER 
AT PROMOTIONAL 
PRICES AT KARST 

TOURIST FARMS AND 
RESTAURANTS

29 May ‒ 7 June 2020

There’s nothing like spring in the Karst. The 
commons are waking up, the first sprouts 
of wild asparagus, lemon balm, nettle, 
rocket, marjoram, rosemary and other 
herbs offer a bounty of culinary delights. 
The healing power of wild plants was not 
appreciated only by our forefathers; it is 
increasingly appreciated by contemporary 
tourist farms, inns and restaurants. Try out 
how ingeniously they have incorporated 
traditional knowledge into their modern 
culinary offer.     

Seven restaurants and tourist farms 
from the Karst

A three-course menu prepared 
from edible wild plants 

at one price of € 19/menu

Prior appointment/reservation is required for all 
providers featured in the promotional menu 

Taste the Wild Karst 2020.



Young salad greens from the kitchen garden, fresh sprouts with house vinegar infused 
with wild herbs from the commons

Rolls made with leaves of wild edible plants filled with lentils, buckwheat and 
wild asparagus on carrot purée

Raw cake made from hemp seeds, raisins, calamint cream and elderflower
A glass of Vitavska Grganja wine, Štoka cellar, Krajna Vas

Ingredients sourced from: the home farmstead, organic farm Božeglav, Štorje

GOSTILNA SKOK
Štorje 27, 6210 Sežana

T: +386 (0)5 768 54 09, +386 (0)41 725 504    E: gostilna.skok@gmail.com    W:www.gostilna-skok.com
Tuesday to Sunday from 11:30 a. m. to 9:00 p. m.   

BIODYNAMIC FARM  PRI KAMNARJEVIH                                                                                                    
Volčji Grad 40, 6223 Komen

 T: +386 (05) 766 82 45, +386 (0)40 644 121    E: prikamnarjevih@amis.net    W:www.prikamnarjevih.com                                                                                                                             
Working hours: Friday to Sunday and holidays from noon to 10 p. m., other days upon prior arrangement (8 persons min.)                                           

Nettle soup with buckwheat cracker
Roast Krškopolje pig pancetta on a bed of dandelion with egg and potatoes, 

with sweet and sour sauce and seasonal wild plants, OR
Spelt pasta with seasonal wild herb pesto

Sumptuous seasonal dessert

Ingredients sourced from: home biodynamic organic farm; organic farm Božeglav, Štorje

Day on the Farm
The package includes: a hearty breakfast, feeding and taking care of animals in the morning, daily chores on the 
biodynamic farm producing organic food (making bread, herb salt or herb cordial), lunch under the trellis in the 

courtyard of the Karst homestead
Recommended gear: comfortable (hiking) shoes, sun protection (a hat and sun cream).

Breakfast is optional. Programme excluding breakfast lasts 4–5 hours.

A short visit to the farm
Get to know their farm, animals and biodynamic farming, and get away from the hectic daily routine, 

if only for a little while. Duration: 1.5 hours



GOSTILNA KOBJEGLAVA
Kobjeglava 63a, 6222 Štanjel

Tel.: +386 (0)5 731 00 80, +386 (0)31 356 138   E: kobjeglava@gmail.com   W: www.q-komel.com
Working hours: Thursday to Saturday from noon to 10 p. m., Sunday from noon to 8 p. m. 

  Visit to the Old prosciutto factory upon prior arrangement. Reservations required.

Creamy soup from spring sprouts, goat milk yoghurt, spring flowers
Risotto, wild garlic, chicken

Lamb, mulled wine, wild asparagus, parsnip, juniper berries

Ingredients sourced from: Zidarič Farm, Praprot (I)

Wild mousse and breadstick with house prosciutto
Handmade whole wheat spaghetti with forest sauce and juniper goat cheese
Seed-crusted pork tenderloin with asparagus and homemade rolled pancetta 

served on a bed of dandelions and potato
Wildflower cake

Ingredients sourced from: the home farmstead, Žerjal farmstead, Tomaj

Open door day on the farm, Saturday, 25 April, 
presentation and tour of the farm; tasting of house dry-cured products and wines (to order)

TURISTIČNA KMETIJA ŠKERLJ 
Tomaj 53, 6210 Sežana

T: +386 (0)5 764 06 73, +386 (0)31 306 919   E: skerlj.tomaj@gmail.com   W:www.tk-skerlj.si
Working hours: Saturday from noon to 8 p. m.,  

Sunday and holidays from noon to 4 p.m.



Greetings from the kitchen: amuse-bouche in the company of sourdough bread
Wild garlic soup: potato cream, wild sprouts, wild garlic oil, potato crisps and wild garlic broth

Bleki carbonara: homemade noodles with eggs, pancetta and wild asparagus
Pancetta with fennel flowers and asparagus: pancetta with fennel flowers, cauliflower puree, wild asparagus, 

asparagus, sourdough breadcrumbs, whey foam and wild vegetables
Sweet amuse bouche

Ingredients sourced from: home farmstead; Buntovi Farm, Škrbina

Tastings at Špacapan House cellar, 16–26 April
You will discover and taste three wines from their wine collection. While learning about traditional prosciutto making 
methods you will taste pršut that has been cured for 30 months and try their salami, pork neck, prata (bread roll with 
smoked pork) or sausage from their boutique production. You will proceed with what we believe are some of the best 

cheeses in the Karst – Zidarič cow cheese and Antonič Farm sheep cheese. It goes without saying that they will be 
served with fresh, homemade sourdough bread made from stone-ground flour.

The Špacapans round off this culinary journey with two of their favourite spirits. And to top it all, they offer some 
spectacular vinegars.

Tastings of wines, dry-cured meats, cheese, spirits and vinegar: € 30/person
For groups of 5–15, upon prior arrangement.

Planned duration: 60–90 minutes.

ŠPACAPANOVA HIŠA
Komen 85, 6223 Komen

T: +386 (0)41 320 904   E: info@spacapan.si   W: www.spacapan.si
Working hours: Friday and Saturday from noon to 4 p. m. and from 6 p. m. to 10 p. m., 

Sunday from noon to 7 p. m. Reservations required.

Amuse-bouche
Rolled cottage cheese dumplings with wild asparagus, karst herbs and fried pancetta

Pork ribs roasted on grape vine wood, buckwheat pancakes with nettle, dandelion, wild asparagus, fennel
Zidarič yogurt with jam from home grown strawberries, raspberries and blueberries

Ingredients sourced from: home farmstead; Čotar Wine Cellar, Gorjansko; Zidarič Farm, Praprot (I)

TK KRASBERRY VANESA JEŽ 
Gorjansko 84c, 6223 Komen

T: +386 (0)5 766 81 94, +386 (0)31 309 119   E: pepi.jez@amis.net 
Working hours: Saturday from noon to 10 p. m., Sunday from noon to 8 p. m., other days upon prior arrangement. Reservations required.



Creamy wild garlic soup, young sheep cheese
Homemade spring herb gnocchi, oxtail, mature Tabor cheese

Pork cheeks, asparagus puree, spring leaves

Ingredients sourced from: Zidarič Farm, Praprot (I)

TASTE THE WILD KARST ON TOUR:

Radovljica, Chocolate Festival 2021

Taste the Wild Karst at the Chocolate Festival in Radovljica, pairing wild edible 
plants with chocolate; presentation of the TWK Festival

BISTRO GRAD ŠTANJEL 
Štanjel 1a, 6222 Štanjel

T: +386(0)5 731 00 70, +386(0)41 447 854   E: info@gradstanjel.si   I:www.gradstanjel.si 
Working hours: kitchen open Saturday and Sunday from noon to 8 p. m. Reservations required. 

Note



INFORMATION: 
Društvo Planta: 
+386 (0)31 303 523 
(Sandra Pelicon)

TIC Sežana: 
tic.sezana@visitkras.info
+386 (0)5 731 01 28

TIC Štanjel: 
info@stanjel.eu
+386 (0)5 769 00 56

www.visitkras.info

SLOVENIJA

Štanjel
Lipica

2O20 september, october

Month of Karst Cuisine


