A LA CARTE MENU

PREDJEDLO / APPETIZER
80g/30g Hovadzie carpaccio na listovom Salatiku 13,90 EUR
s hruskovo - jablkovym chutney 17/

Beef carpaccio with green salad and pear and apple chutney

Neodporica sa, aby tepelne nespracované méso konzumovali deti,
tehotné a dojc¢iace zeny a osoby s oslabenou imunitou.

It is not recommended to consume uncooked meat by children, pregnant,
breastfeeding women and immunocompromised individuals.

240g Domaca hrianka zapekana s hubami a bryndzou 6,50 EUR

Toasted homemade bread baked with mushrooms and sheep cheese /1,3,7/
POLIEVKA /SOUP

0,331 Vyvar z peéenych sliepok s celestinskymi rezancami, 4,50 EUR
trhanym méasom a zeleninkou 1,3,7,9/
Consommé from roast chicken with celestine noodles,
chicken meat and vegetables

0,331 Topinamburovy krém s chlebovym chipsom, 5,90 EUR
slaninkou a bylinkovym pestom 1,3,/

Cream of topinambur with bread chips, bacon and herb pesto

HLAVNE JEDLA / MAIN MEALS

250g/200g

250g/180g

180g/200g

150g/200g

Kacacie prsia sous-vide 21,90 EUR
na krémovom tekvicovom rizote s parmezanom 17!
Sous-vide duck breast with creamy pumpkin risotto and parmesan cheese

Konfitované kacacie stehno s loksou a ¢ervenou kapustou 20,90 EUR

Traditional confit leg of duck with potato pancake and red cabbage 11,3,7/
Saslik z bravéovej panenky so slaninkou, 17,90 EUR
Sampinénmi a pe¢enymi zemiacikmi na bylinkach 17/

Shashlik of pork tenderloin with bacon, mushrooms
and baked potatoes on herbs

Viglassky telaci rezen 16,90 EUR
so slovenskym zemiakovym Salatom /1,3,7,10/
Deep fried veal schnitzel served with traditiolal potato salad



300g/200g Entercote steak preliaty omackou z jalovca 29,90 EUR
podavany s batatovymi hranolkami a romanesccom 17/
Entercote steak with juniper sauce,
served with sweet potato fries and romanescco

200g/200g Ragu z daniela na brusniciach a vine, 20,90 EUR
s kelovo - slaninovym muffinom /1,3,7/
Fallow deer stew with cranberries and red wine
served with cabbage and bacon muffin,

150g/200g Jeleni chrbat sous — vide 22,90 EUR
s tekvicovym pyré a cibulovym dzemom 17/
Sous — vide fillet of venison with pumpkin pureé and onion chutney

150g/200g  Grilovany zubac so zemiakovo - cviklovou stradlou 19,90 EUR
a chorizo omackou /1,3,4,7/
Grilled pikeperch with potato and beetroot strudel and chorizo sauce

300g Domace tekvicové gnocchi s hubami 13,90 EUR
a restovanymi gastanmi, posypané parmezanom 1,3,7/
Homemade pumpkin gnocchi with mushrooms,
pan fried chestnut and parmesan

300g Listovy salat s pecenou cviklou, 14,90 EUR
kozim syrom a medovymi orieskami 17,8/
Green salad with roast beetroot, goat’s cheese and honey glazed nuts

DEZERT / DESSERT
110g/50g Cokoladové vulcano s jahodovym coulis 5,90 EUR
a mascarpone - vanilkovym krémom /1,3,7,8/

Chocolate lava cake with strawberry coulis
and mascarpone - vanilla cream

170g Parena buchta s vanilkovym krémom a grilovanou slivkou 7,90 EUR

Steamed dumpling with vanilla cream and grilled plum 1,3,7/
100g/50g Domaca tahana strudla s ovocnym pyré 4,90 EUR
Homemade strudel with fruit pureé 1,3,7,8/

Vaha mésa je uvedend v surovom stave. Kalkuloval: Ing. Blanka Géndczyovd, Controlling manager. Ceny st vratane 10% DPH,
platnost jed4lneho listka je od 02.10.2024
Meat weight is listed in its raw state. Calculated by: Ing. Blanka Géndczyovd, Controlling manager. Price includes 10% VAT.
Price list is valid from 02.10.2024



I§ GRAND

ZOZNAM ALERGENOV ¢ VIGLAS
(na zéklade nariadenia EU 1169/201 1)

1. Obilniny obsahujice glutén (lepok), konkrétne psenica obycCajna, raz, jaCmen, ovos,
psenica spalda, cirok alebo ich hybridné odrody, a vyrobky z nich.

Korovce a vyrobky z korovcov.

Vajcia a vyrobky z vajec.

Ryby a vyrobky z ryb

Arasidy a vyrobky z arasidov.

S6jové boby a vyrobky zo s6jovych bobov

Mlieko a mlieéne vyrobky (vratane laktdzy).

® N o Ok W

Orechy, konkrétne mandle (Amygdalus communis L.), lieskové oriesky (Corylus avellana),

vlasské orechy (Juglans regia), kesu oriesky (Anacardium occidentale), pekanové orechy

[Carya illinoinensis (Wangenh.) Koch], brazilske orechy (Bertholletia excelsa), pistaciové

oriesky (Pistacia vera), makadamové orechy a queenslandské orechy (Macadamia

ternifolia) a vyrobky z nich okrem orechov pouzivanych na vyrobu alkoholickych destilatov
vratane etylalkoholu polnohospodarskeho povodu.

9. Zeler a vyrobky zo zeleru.

10. Hor¢ica a vyrobky z horcice.

11. Sezamové semeno a vyrobky zo sezamovych semien.

12. Oxid siri¢ity a siri¢itany v koncentraciach vyssich ako 10 mg/kg alebo 10 mg/l z hladiska
celkového obsahu SO2, ktoré sa maji pocitat pri vyrobkoch urcenych na priamu
konzumadciu alebo po obnoveni podla pokynov vyrobcov.

13. VI¢i bob a vyrobky z vicieho bébu.

14. Mékkyse a vyrobky z méakkysov.

POVOD MASA
ORIGIN OF MEAT

Miso, ktoré pripravujeme v nasej restaurdcii, pochadza od slovenskych, ale aj
zahrani¢nych dodavatelov.

Sliepky pochadzaju zo slovenskych chovov, kacacie prsia z Madarska a kacacie stehna
maju povod v Bulharsku. Hovidzia svieckovica, hovéidzia rostenka a bravéové méso pochadzaju
zo slovenského chovu od nasho overeného dodavatela. Divina méa pévod na Slovensku

a v Cechéch, telacie méso pochddza z Holandska.

The meat we prepare in our restaurant comes from Slovak and foreign suppliers.

Chickens come from Slovakian farms, duck breasts from Hungary and duck legs from
Bulgaria. Beef tenderloin, beef roast and pork come from Slovakian breeding from our verified
supplier. Venison originates from Slovakia and the Czech Republic; veal comes from the

Netherlands.



