
         

Welcome to Gos+lna Repožz, a place for good souls and curious stomachs. We have a desire to ensure our 
guests experience only the best and that, through all the senses, they can sense our passion for what we do. 

The food that we prepare is dis+nctly local and tradi0onal. Through the best ingredients, we want to 
introduce you to authen+c Dolenjska and Posavje cuisine. The large majority of these ingredients come from 

our farm or from nearby suppliers. You will rarely find an ingredient that hasn't come from the immediate 
surroundings. All our suppliers are smallholders, who we can call 'our friends', therefore we known every 

detail of their work, quality and endeavours. 

The building you are in has been our family house for centuries. It's even older than the Church of St. John 
the Bap+st, which you will have seen before you entered the building. Our family has been involved in 

catering ac+vi+es here for over 300 years. When we carried out the latest renova+on to the building we 
wanted to maintain the spirit of the past, which we achieved by connec+ng it into a func+onal and modern 

form. The majority of the work, including the smallest details, we did with the help of local tradespeople and 
authen+c materials. 

Through your visit to us today, you will also be able to experience first-hand the countless small objects, 
plates, napkins and other small details, the majority of which are the work of small-scale Slovenian 

tradespeople and ar0sts. 

The en+re team that is taking care of you consists of members of the Repovž family and long-term 
collaborators, the majority of whom are from our village of Sentjanž. Every individual is a real expert in their 

SHORT AND SWEET: 
A walk through our 4-course tasting menu / €49 

(accompanying wines: €28)

FOR THE CURIOUS: 
Are you curious enough to try our five consecutive courses? / €65 

(accompanying wines: €35)

ROYAL: 
The best way to get acquainted with our home, farm and surroundings is 

through this menu with over 10 courses / €95  
(accompanying wines: €49)

Menus can be adapted to cater for the majority of food restric+ons and allergies.  
A 4- or 5-course vegan menu is available. An addi+on 20% is added to the cost. 

Individual dishes are not available. 


