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KULINARICNI UTRIP PTUJA
CULINARY VIBE OF PTU]J

Ptuj skozi vse leto gosti Stevilne
kulinari¢ne dogodke. Preverite termine!

Ptuj hosts many culinary events
throughout the year. Check the dates!

OKRUSI PTUJA =
PREPLET KULINARICNE
TRADICIJE IN SODOBNE
USTVARJALNOSTI
FLAVOURS OF PTU]J - Integration
of culinary tradition and modern
creativity

Staro mestno jedro Ptuja je obdano z rodovitnimi

polji in razgibano kuliso vinorodnih gricev.
Edinstven preplet lokalne tradicije, za¢injene s
$¢epcem ustvarjalnosti, boste lahko spoznali v
izbranih ptujskih gostilnah in restavracijah, v
katerih je meni Okusi Ptuja na voljo po enotni
ceni. Svojo kulinari¢no izkusnjo dopolnite z
izvrstnimi ptujskimi vini.

The oldest Slovenian town is surrounded

by winegrowing hills. You can explore the
unique combination of local tradition and
creativity through the Flavours of Ptuj menu,
available at local restaurants at a single price.
Complement this refined experience with
unique Ptuj wines. W

Okuse Ptuja ponujajo/

Flavours of Ptuj are offered by:
Gostilna Ribi¢, Gostilna Grabar,

Grand Hotel Primus, Gostilna Amadeus,
Gostilna Rozika, Gosti$¢e pri Tonetu,
Gostilna pri Ovinku

SLADEK PTUJ
Sweet Ptuj

Ptujski pustni krof, cokoladna Primusova
tortica, Vali¢ina le$nikova tortica ali
kremsnita, ¢okoladni pralineji nenavadnih
okusov, domaci piskoti, haloska gibanica,
poletna osvezitev s sladoledom ali ledeno
kavo so le delcek pisanega mozaika sladke
ptujske ponudbe.

The Ptuj carnival doughnut, chocolate
Primus cake, homemade Valica hazelnut
cake or cream cake, chocolate pralines
with unusual flavours, homemade cookies
and Haloska gibanica are just a part of the
colourful mosaic of sweet Ptuj offer. M

GAULT & MILLAU NA PTUJU
GAULT & MILLAU IN PTUJ

Gault & Millau je eden najvplivnejsih
gastronomskih vodnikov na svetu. Za
ocenjevanje uporablja sistem kuharskih
kap. 1zjemno ponosni smo na dva ptujska
prejemnika 2 Gault & Millau kap.

Gault & Millau is one of the most
influential gastronomic guides
in the world. It uses the

chef’s toques system

for evaluation. We are

extremely proud of two

Ptuj recipients of 2

Gault & Millau toques.

OLD

TOWN,

NEW
EXPERIENCES

PTUJSKO KULINARICNO
RAZISKOVANJE = OD
TRADICIJE DO MODERNE
RUHINJE

CULINARY EXPLORING OF PTU]J -
From tradition to modern cuisine

Raziskovanje kulturno-zgodovinskih
znamenitosti in naravnih danosti
destinacije je prijetneje ob okusni
hrani. Kulinari¢na ponudba mesta

s kreativnimi krozniki bo poskrbela
za nepozabno dozivetje. Od visoke
kulinarike, tradicionalne $tajerske
kuhinje, ribjih jedi, do hrane, po
kateri zelo radi posegajo najmlajsi.
Kjedem se odli¢no podajo vrhunska
lokalna vina, lahko pa poskusite
kaksno lokalno pivo, domace sokove,
osvezilne koktajle. Spoznajte sladke
okuse najstarejSega mesta in obisCite
kulinari¢ne dogodke.

PRIVOSCITE SI KOZAREC
PTUJSKEGA VINA

Have a glass of Ptuj wine

I1zjemnost vinorodnih leg v okolici Ptuja

so prepoznali Ze Rimljani, s trgovino z
vinom pa so obogateli Stevilni ptujski
mescani. Zato tudi ni nakljudje, da se
prav Ptuj ponasa z najstarejSo vinsko
kletjo na Slovenskem. Ta hrani prav
poseben zaklad - najstarejse slovensko
vino. Bogato vinarsko tradicijo lahko
danes okusite tudi v ponudbi buti¢nih
vinotek v starem mestnem jedru.

Exploring the cultural and historical
sights and natural features of the
destination is much more pleasant
when accompanied by delicious
food. The culinary offer of the city
with creative plates will ensure an
unforgettable experience. From
haute cuisine, traditional Styrian
cuisine, fish dishes, to food that the
youngest ones love to reach for.
Excellent local wines go perfectly with
the dishes, you can try some local
beer, homemade juices, refreshing
cocktails. Taste the sweet flavours of
the oldest city and visit our culinary
events. H

The uniqueness of this wine growing region
was already recognized by the Romans, and
several Ptuj merchants made their fortune
trading wine. It is thus no coincidence that
Ptuj has the oldest wine cellar in Slovenia. This
wine cellar keeps a very special treasure - the
oldest Slovenian wine. You can explore the
rich wine heritage in wine boutiques in the old
town center. W
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VINOTEKE IN DEGUSTACIJE

WINE SHOPS AND TASTINGS
Ptujska klet Y

Vinoteka Kobal ?

Klet in vinoteka Osterberger
Grajska vinska klet Y

Rovi pod Ptujskim gradom Y

KAVARNE IN BARI
CAFES AND BARS

Kavarna Bodi

Dom kulture Muzikafe ¢ £3

Kavarna Kipertz &

§5§

Bo Cafe C»

. 8§
Kavarna Malina Cp

== 99
Bar Divino Cp»

Bar Florijan )

Kava bar Orfej ﬁ

§9§

Sima bar C»

Campus Café %

98§

Ranca bar

SLADER PTUJ
SWEET PTUJ

Cokoladnica / Chocolate Shop

§8§

Café Europa & C»
Kavarna Centrum & &%
Ginko Caffe & Bar & ™
Sladka kavarna & %
Domska kavarna &3 %
Pomaranta £ &a

Aperitiv bar Grand Hotela Primus £
Alaya Ptuj & &

Pomaranéa Spindlerjeva &3 %

Nas bar Grajena & %

Sladek Ptuj/
Sweet Ptuj @ Pub

Vinoteke in degustacije/
Wine shops and tastings
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