Predjedla / Appetizers

50/20 g Cviklové carpaccio, kozi syr, mandle, rukola 7s
50/20 g Beetroot carpaccio, goat cheese, almond, rocket 7
80/120 ¢ * Tatarsky biftek, hrianky (na masle alebo suché) 1310
30/120 * Tatar beefsteak of rare beef sirloin, toast (butterd or
5 plain) 1310
Polievky / Soups
0.95 1 Vyvar podla dennej ponuky, rezance, méso, brunoise
5 .
’ zelenina 13,9
0.95 1 Broth according to the daily offer, noodles, brunoise
5
’ vegetable 139
0.95 ] Hubovy krém, domace zemiakové krokétky,
O v /. *
’ petrzlenovy olej 1,379
0.951 Creamy mushroom soup, homemade potato
9] .
’ croquettes, parsley oil 13,79
Ryby / Fish
Grilovany filet lososa, marinovana cvikla, teply
150/150/50g e ’ P
zeleninovy Salat 4
_—__ Grilled Salmon steak, marinated beetroot, warm
150/150/50¢
vegetable salad 4
Hlavné jedla / Main dishes
_ . Grilovany steak z odlezanej svieckovice, hubové ragu,
180/150/50¢

opec¢ené zemiaky na masle, demiglace preliv 1,79
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199 €

11,90 €

2,55 €

2,99 €

16,49 €

23,85 €



180/150/50¢

180/100 ¢

180/100 g

150/150 g

150/150 o

200/150 g

200/150 g

150/150 g

150/150 ¢

230/150g

230/150¢

Grilled beef steak, mushroom ragout, buttered roasted
potatoes, demiglace 1,7,

Telaci rezen, uhorkovy Salat 137

Veal cutlet, cucumber salad 137

Jeleni chrbat Sous Vide, ¢ervené vino, rozmarin,
zemiakové bliny, omacka z lesnych plodov 13

Deer backstrap Sous Vide, red wine, rosemary, potato
blinis, forest fruit sauce 13

Grilované kacacie prsia, pyré z ¢ervenej kapusty,
zemiakovy knedlik 139

Grilled duck breast, red cabbage puree, potato
dumplings 139

Grilovana bravéova panenka, gnocchi v hubovej
omacke, rukola 137

Grilled pork tenderloin, gnocchi in mushroom sauce,
rocket 137

Kuracie prsia Supreme, krémové rizoto s hraskom,
susenymi paradajkami a brokolicou, parmezanovy
chips 17

Chicken breast Supreme, creamy risotto with
peas,dried tomatoes, broccoli, Grana Padano erips 17

Cestoviny a rizotd / Pasta and risotto

250 ¢

250 ¢

Penne all“Arrabbiata, Grana Padano 137

1y

)

Penne all “Arrabbiata, Grana Padano 137
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23,85 €

16,79 €

19,99 €

13,65 €

13,35 €

13,05 €

8,35 €



Conchiglioni preliate omackou z baby Spenatu a

250 ¢ 8,95 €
° cgorgonzoly, Grana Padano 137 ’
250 ¢ Conchiglioni with baby spinach and gorgonzola cheese
sauce, Grana Padano 137
* Moznost objednaf si variantu s bezlepkovymi
cestovinami
* Available also Glutenfree pasta
Salaty / Salads
Selekeia salatovych listov, erilovana hovédzia
250 ¢ svie¢kovica, restované huby, olivovy olej, vinny ocot, 11,85 €
rukola
950 Selection of lettuce leaves, grilled beef tenderloin,
50 ¢ L .
° roasted mushrooms, olive oil, wine vinegar, rocket
Tradiéné jedld / Traditional dishes
300 Zemplinsky tanier (tatarcané pirohy s bryndzou, 55 €
(3] : v v D
s halusky s tvarohom, halusky s kyslou kapustou) 1,37 ’
Zemplin mix plate ("Tatarcéane" pierogi stuffed with
300 ¢ soft sheep cheese "bryndza, potato dumplings with
curd cheese, potato dumplings with sauerkraut) 137
_ Domace sufance s makom, maslo, mascarpone,
250 g L. 7,99 €
cucoriedky 137
250 ¢ Homemade potato g‘Il.()CChl with poppy seed, butter,
' mascarpone, blueberries 137
Detské menu / Kids Menu
_ 7 . ‘/\: ‘ . /7 g . . y 7/ ‘ /‘ Q ‘ ‘/‘\/‘ -
100/100/50 g\ yprazany syr, hranolky, domaca tatarska omacka 7.05€

1,3,7,10

100/100/50¢ Fried cheese, fries, homemade tartar sauce 13710
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100/100/50¢g Kuracie nugetky, hranolky, ke¢up 13,7 6,80 €

100/100/50g Chicken nuggets, fries, ketchup 1.7

Prilohy / Side dishes

150 ¢ Mastené zemiaky 7 2,00 €
150 @ Potatoes with butter -

150 ¢ Domace zemiakové hranolky 2,00 €
150 ¢ Fried potato chips

150 ¢ Fritované batatové hranolky 2,50 €
150 ¢ Sweet potato fries

150 ¢ Dusena ryza 2,00 €
150 ¢ Rice

150 g Grilovana zelenina 2,00 €
150 ¢ Grilled vegetables

150 ¢ Miesany zeleninovy salat 2,99 €
150 ¢ Mixed vegetable salad

150 ¢ Pecivo mix 13711 2,00 €
150 g Breads 13711

Dezerty / Desserts

110 ¢ Mousson dezert 13758/ Mousson dessert 13,73 4,99 €

Dezert podla dennej ponuky / Dessert according to the
daily offer
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Vaha misa je uvedend pred tepelnou upravou.

Jedalny listok zostavil §étkuchar Martin Dzurinka.

Ceny kalkuloval F&B manager Ing. Slavka Fellegiova.

Ceny st platné od 8. 01. 2024.

Za poloviéné poreie sa uc¢tuje 70 % z ceny pokrmu.

Alergény / Allergens

Jedla obsahujtice moZné alergény st oznacené

prislugnym éislom:

10.
11.
12.
13.
14.

*

. Obilniny obsahujtee lepok

. Korovee a vyrobky z nich

. Vajcia a vyrobky z nich

. Ryby a vyrobky z nich

. Arasidy a vyrobky z nich

. S6jové zrna a vyrobky z nich

. Mlieko a vyrobky z neho

. Orechy - mandle, lieskovee, vlasské, kesu,

pekanové, para, makadamiové

. Zieler a vyrobky z neho

Horcica a vyrobky z nej

Sezamové semena a vyrobky z nich
Oxid siri¢ity a siri¢itany

VIéi bob a vyrobky z neho

Mikkyse a vyrobky z nich

Neodporuca sa, aby tepelne neopracované
miéso, ryby a vajcia konzumovali deti,

tehotné a dojéiace Zeny a osoby s oslabenou

Imunitou.

Hovédzie svie¢kovica je v surovom stave.
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Weight of the meat is quoted before preparation.

Menu is ereated by Executive Chef Martin Dzurinka.

Prices calculated F&B manager Ing. Slavka Fellegiova.

Prices are valid from 8. 01. 2024.

The half portions are charged 70 % of the food.

Dishes containing possible allergens
can be identified by the numbers:

DO =

S Ot = W

w =

)

.

14.

. Cereals containing gluten

. Crustaceans and their products

. Eggs and their products

. Fish and their products

. Peanuts and their products

. Soybeans and their products

. Milk and its products

. Nuts - almonds, hazelnuts,walnuts,

cashews, pecans, Brazil nuts,
macadamia

. Celery and its products
10.
11.
12.

Mustard and its products
Sesame seeds and their products
Sulphur dioxide and sulphites
Lupin and its products

Molluses and their products

It is not recommended for children,
pregnant and nursing women and
people with weakened immunity to
eat not heat-treated meat, fish and
eges.

* Beef sirloin is rare.

* % Kk ok

»on



