A LA CARTE MENU

PREDJEDLO / APPETIZER

100g Hovadzi tatarak s hriankami na zelanie zakaznika
Beef tartar with toasts at the customer's request
Neodportca sa, aby tepelne nespracované méso a vajcia konzumovali deti,
tehotné a dojCiace Zeny a osoby s oslabenou imunitou.

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

150g Smazena bryndza v panko strahanke a sezame
podavana na jarnom Salatiku
Deep fried sheep cheese in panko bread crumbs
with sesame and petite salad

POLIEVKA /SOUP

0,331 Vyvar z peéenych sliepok s celestinskymi rezancami,
trhanym misom a zeleninkou

Consommé from roast chicken with celestine noodles,
chicken meat and vegetables

0,331 Sparglovy krém s bielym vinom a prosciuttovym chipsom

13,90 EUR
/1,3,7,10/

6,50 EUR
/1,3,7,11/

4,20 EUR
/1,3,7,9/

5,90 EUR

Asparagus cream with sheep cheese, white wine and crispy prosciutto 17/

HLAVNE JEDLA / MAIN MEALS

180g/200g Kuracia supreme na Sparglovom rizote,
s medvedim cesnakom a parmezanom
Supreme of chicken with asparagus
and wild garlic risotto and parmesan cheese

200g/200g Jemne zaudené kacacie prsia,

15,90 EUR
1/

17,50 EUR

na hraskovo-avokadovom pyré s malinovo-cibulovym chutney 17/

a restovanou baby mrkvou
Smoked fillet of duck breast with pea and avocado puree,
raspberry-onion chutney and pan fried baby carrot

180g/200g Saslik z bravcovej panenky so slaninkou,
Sampinonmi a pecenymi zemiacikmi na bylinkach
Shashlik of pork tenderloin with bacon, mushrooms
and baked potatoes on herbs

200g/200g Jahnaci chrbat na vine, rozmarine a korenovej zelenine

16,90 EUR
17/

27,90 EUR

podavany s tlacenymi zemiakmi s pazitkou a oprazenou cibulkou /7

Loin of lamb with wine, rosemary and root vegetables
served with herby crushed potatoes and fried onions



150g/200g ViglasSsky telaci rezen 16,50 EUR
so zemiakovym Salatom s redkovkou a hraskom /1,3,7,10/
Deep fried veal schnitzel served with potato radish and peas salad

200g/200g Hoviadzi steak na zemiakovo-zelerovom pyré 26,90 EUR
podavany s restovanymi baby zemiac¢ikmi a grilovanym feniklom /7,9/
Fillet steak with potato and celery puree
served with roasted baby potatoes and grilled fennel

150g/200g Linguiny s hovidzou svieckovicou, 21,90 EUR
Spenatovo — bryndzovou omackou, cherry paradajkami /1,3,7/
a cukrovym hraskom
Linguine pasta with beef tenderloin, spinach and sheep cheese sauce,
cherry tomatoes and peas

150g/200g Grilovany zubac s citronovou majonézou a jarnou 16,90 EUR
zeleninkou podavany so zemiakovo-zihl'avovym nakypom 13,4,/
Grilled zander with lemon mayo, spring vegetables
served with potato and stinging nettle souffle

300g Krémové rizoto so Sparglou, 11,90 EUR
baby Spenatom a parmezanom 17/
Creamy asparagus risotto with baby spinach and parmesan cheese,

250g Jarny salatik s pestom z medvedieho cesnaku 14,90 EUR
podavany so $parglou, marinovanou redkovkou 1/
a grilovanym kozim syrom
Fresh spring salad with wild garlic pesto, served with asparagus,
marinated radish and grilled goats cheese

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

120g/50g Trhanec s hrozienkami a rebarborovo-jahodovym coulis 7,50 EUR

Torn pancakes with raisins, rhubarb and strawberry coulis /1,3,7/
100g/50g Domaca orechova Stradla s ovocnym pyré 4,90 EUR
Homemade walnut strudel with fruit pureé /1,3,7,8/

Vaha mésa je uvedend v surovom stave. Kalkuloval: Ing. Blanka Gandczyova, Controlling manager. Ceny su vratane 10% DPH,
platnost jedalneho listka je od 03.04.2024
Meat weight is listed in its raw state. Calculated by: Ing. Blanka Gandczyova, Controlling manager. Price includes 10% VAT.
Price list is valid from 03.04.2024



