PREDJEDLA/STARTERS

Cviklou marinovany losos s nakladanym lupenom uhorky, mix
Salatik, wasabi majonéza, marinovana horéica,
jablko, citréonovy preliv, képor, domaca brioska
Beet marinated salmon with pickled cucumber peel, mix Salad, wasabi mayonnaise, marinated

mustard, apple, lemon dressing, dill, homemade brioche
100g; A: 1,3,4,7,10

7,90 €

Cuketova rolka plnena penou z kozieho syra so zeruchou a koprom,
listovy Salat, nakladana repa, orieskova granola s ¢okoladou
Zucchini roll filled with goat cheese mousse with watercress and dill, leafy greens, pickled
beetroot, chocolate granole
80g; A:7,8,12

7,90 €

POLIEVKY/SOUPS

Vyvar z pecenej sliepky s masom, zeleninou a rezancami
Broth from roasted chicken with meat, vegetables and noodles
0,225L; A:1,3,9

4,50 €

Mrkvovo-citronovy krém, zeleninové kroketky s mandl'ami, petrzlenovy
olej, mikrobylinky
Carrot-lemon cream soup, vegetable croquettes with almonds, parsley oil, microgreens
0,225L; A:1,3,7,8,9

5,90 €



HLAVNE JEDLA

Filet mignon na masle, pena z pecenej korenovej zeleniny, zemiakovy
gratin s rozmarinom, brandy omacka s korenim, hl'uzovkové maslo/
lupene konfitovanej salotky
Filet mignon, foam from roasted root vegetables, potato gratin with rosemary, brandy sauce
with red spices, butter, confit shallot peels
200g; A: 7,9

27,90 €

Pano burger / domaci hovadzi burger s karamelizovanou cibul’kou,
slaninkou a cheddarom / pe¢ené zemiakové stvrte obalené v koreni,
remulada omacéka /

Pano burger / homemade beef burger with caramelized onions, bacon and cheddar / baked

potato quarters covered in spices, remoulade sauce /
160g; A: 1,3,7,10,11

16,90 €

Jahnacie ragu s korenovou zeleninou, zeml'ova knedl'a so slaninkou a

stopkovym zelerom, domace sSkvarky, slaninovy prach, mikrobylinky
Lamb ragout with root vegetables, bread dumpling with bacon and celeriac, homemade
cracklings, bacon dust, microgreens
160g; A: 1,3,7,9

19,90 €

Chrbat z daniela v oSkvarkovej kruste, opekané zemiakové sSulance s
tekvicou, peéeny pasternak, karamelizované lieskové orechy, divinovy
demi-glace s ¢ucoriedkami
Back of deer loin in a rusk crust, toasted potato wedges with pumpkin, roasted parsnip,

caramelized hazelnuts, game demi-glace with blueberries
180g; A: 1,3,7,9

23,90 €

Supreme z kukuriéného kuriatka, pec¢ené na Salviovom masle,
mrkvové pyré s pomaranéom a zazvorom, Spargla,
pazitkové velouté a mrkvovy olej
Supreme from corn chicken, baked in sage butter, carrot puree with orange and ginger,

asparagus, chive velouté and carrot oil
200g; A: 7,9

17,90 €

Losos na tymianovom masle, jemny batatovy krém, grilovana zelenina,
maslova omacka ochutena citronom a kéoprom, mikro bylinky
Salmon in thyme butter, soft sweet potato cream, grilled vegetables, butter sauce flavored
with lemon and dill, micro herbs
160g; A: 4,7,9

19,90 €



BEZMASITE JEDLA A CESTOVINY
MEATLESS MEAL AND PASTA

Grilovany udeny ostiepok /[Farma Vychodna/, zemiaky s mladym pérom
a majoranom, brusnicovo-jabléné chutney, broskynové coulis
Grilled smoked cheese /bio farm Vychodnd/, sautéed potatoes with young leek and marjoran,
cranberry-apple chutney, peach coulis
120g; A: 7,9

13,90 €

Krémové hraskové rizoto so Spargl'ou, mascarpone a parmezanom
Creamy pea risotto with asparagus, mascarpone and parmesan
350g; A: 7,9

11,90 €

Bryndzové halusky s kyslou smotanou, pazitkou a chrumkavou
slaninkou /farma Vychodna/
Sheep cheese gnocchi with sour cream, chives and crispy bacon /bio farm Vychodna/
350g; A: 1,3,7

10,90 €

Marinované kuracie prsia na grile, baby listovy Salat, sardelovy dip,
stratené vajicko, crostinka z domaceho chleba, parmezanové hobliny,
slaninovy prach, cherry rajéinky, mikrobylinky
Marinated grilled chicken breasts, baby leaf lettuce, anchovy dip, poached egg, crostini with

homemade bread, Parmesan shavings, bacon dust, cherry tomatoes, microgreens
150g; A: 1,4,7,10,12

10,90 €



DETSKE MENU/KIDS MENU

Kuracie prsia pe¢ené na masle so sladkym hraskom, karotkami

a dusenou ryzou
Chicken breast baked on butter with sweet peas, carrots and steamed rice
120g; A: 7,9

6,90 €

Spagety s paradajkovym raga, bazalkou a parmezanom
Spaghetti with tomato ragout, basil and parmesan
250g; A: 1,3,7,9

6,90 €

DEZERTY/DESSERTS

Lievance s éucoriedkovym pyré, cerstvym lesnym ovocim a

vanilkovym mascarpone
Pancakes with blueberry purée, fresh forest fruits and vanilla mascarpone
250g; A: 1,3,7

6,90 €

Domace zemiakové sul'ance s prepustenym masliom,

makovo-vanilkovym krémom a lesnym ovocim
Homemade potato dumplings with butter, poppy seed, vanilla cream and forest fruits
250g; A: 1,3,7

8,90 €

Mangova Panna cotta v cokoladovej miske so sladkym Spenatovym
machom, jahodovym ragu a ¢ucoriedkami
Mango panna cotta in a chocolate bowl with sweet spinach foam,
strawberry ragout and blueberries
120g; A: 1,3,7

7,90 €



Ceny v jedalnom listku su vratane 10 % DPH.
The meal prices include 10 % VAT.

Hmotnost mésa v jedlach je uvedena v surovom stave.

Prva gramaz je vaha mésa v surovom stave, druha gramaz je vaha prilohy
v hotovom stave.

Za polovicné porcie uctujeme 70 % z ceny jedal.

Jedla vyznacené v jedalnom listku podla vynosu MPH SR a MSZ SR ¢.
2319/2007-100 obsahuju tieto skupiny alergénov:

1. Obilniny obsahujuce lepok, 2. Kérovce, 3. Vajcia, 4. Ryby, 5. Arasidy,
6. S6jové zrna, 7. Mlieko a vyrobky (vratane laktozy), 8. Orechy, 9. Zeler,
10. Hor¢ica, 11. Sezamové semena, 12. Oxid siri¢ity a siri¢itany, 13. VI¢i bob,

14. Makkyse.

The weight of meat in the meals is introduced in raw conditions.

The first weight is the weight of raw meat,
the second weight is the weight of the finished side dish.

We charge 70 % of the full price for half portions.

According to the MPH SR and MSZ SR decree no. 2319/2007-100, the meals from
the menu contain these groups of allergens:

1. Cereals containing gluten, 2. Crustaceans, 3. Eggs, 4. Fish, 5. Peanuts,
6. Soya beans, 7. Milk and products (including lactose), 8. Nuts, 9. Celery,
10. Mustard, 11. Sesame seeds, 12. Sulphur dioxide and sulphites, 13. Lupin,
14. Molluscs.

PRAJEME VAM DOBRU CHUT A PRIJEMNE POSEDENIE!

ENJOY YOUR MEAL AND HAVE A NICE TIME IN OUR RESTAURANT!

Séfkuchar/Chef: Roman Martinkovié

platné od 11.07.2024 /valid from 11.07.2024



