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STARTERS

Kuracie paté s hruSskovym pyré, marinovanou ¢ervenou
cibulou, pe¢enymi orechmi a maslovou brioskou

1,3,7,8,12 1100 G | 10,00 €
Chicken paté with pear purée, marinated
red onion, roasted nuts and butter brioche

Hrachovy hummus s ¢erstvymi bylinkami,
restovanym cesnakom a doméacou foccaciou

11100 G |9,00 €

Pea hummus with fresh herbs, roasted garlic
and homemade focaccia

SOUPS

Vyvar z kohtta s domacimi rezancami, trhanym mésom a varenou zeleninou

1,39 1220 ML | 6,50 €

Rooster broth with homemade noodles, pulled meat and cooked vegetables

Krém z pecenej korenovej zeleniny zjemneny creme fraiche

1,379,101 220 ML | 6,50 €

Roasted root vegetable cream softened with créme fraiche

MAIN COURSES

Supreme z kukuri¢ného kuriatka so zemiakovo-maslovym pyré,
posirovanym romanescom, omackou z mladého Spenatu a zrejaceho syra

71170 G| 22,00 €

Chicken Supreme with potato—butter purée, poached romanesco
and baby spinach & aged cheese sauce

Peceny bravcovy bocik so zemiakovo-hrachovym pyré, marinovanou
c¢ervenou repou s chrenom a omackou z portského vina

912200 G | 25,00 €

Roasted pork belly with potato—pea purée, marinated beetroot
with horseradish and port wine sauce

Pomaly duseny hovidzi krk s omackou z cerstvého kopru
a zeml'ovou knedl'ou opecenou na masle

13,7180 G | 25,00 €

Slow-braised beef neck with fresh dill sauce
and butter-toasted bread dumpling

Rump steak so zemiakovym gratinom, hnedym Sampinénom a korenovou
zeleninou pecenou na masle a silnou omackou z ¢erveného vina

7,910,121 250 G | 37,00 €

Rump steak with potato gratin, butter-roasted root vegetables
and brown mushrooms served with a rich red wine sauce

Krémové hubové risotto s ¢erstvymi bylinkami
avyzretym kravskym syrom

791250G | 18,00 €

Creamy mushroom risotto with fresh herbs
and aged cow’s cheese



FISH

Grilovany filet zo sivona na smotanovo-kelovom raga s pyré
z fialovych violet zemiakov

471160 G | 25,00 €
Grilled grayling fillet with creamy kale ragout and purple

violet potato purée

PASTA

Domace Spagety bolognese s cerstvou bazalkou
avyzretym kravskym syrom

1,3,791250 G| 18,00 €

Homemade spaghetti bolognese with fresh basil
and aged cow’s cheese

SALAD

Listovy Salat s grilovanym halloumi syrom, marinovanou hruskou,
pecenymi orechmi, domacou foccaciou a pomarancovym dresingom

178121250 G 116,00 €

Leafy salad with grilled halloumi cheese, marinated pear, roasted nuts,
homemade focaccia, and orange dressing

DESSERTS

Tekvicovo-zazvorovy krém zvyrazneny limetkovou korou a Skoricou

371100 G| 6,50 €

Pumpkin and ginger cream infused with lime zest and cinnamon

Cisarsky trhanec s makom a karamelizovanymi slivkami

1,3,71120 G 1 6,50 €
Shredded pancake with poppy seeds and caramelised plums

NIEKTORE JEDLA JE MOZNE PRIPRAVIT V BEZMASITE], BEZLAKTOZOVE]
ALEBO BEZLEPKOVE] VERZII. INFORMUJTE SA PROSIM U OBSLUHY.

SOME DISHES CAN BE PREPARED IN A MEAT-FREE, LACTOSE-FREE
OR GLUTEN-FREE VERSION. PLEASE ASK THE STAFF.

VSETKY CENY SU UVEDENE V € s 5% DPH, PLATNE OD 22.10.2025. | ALL PRICES ARE IN €, INCLUDING 5% VAT, VALID FROM 22.10.2025.



© 0N I~ ADN e

BoR R
[SI ]

R
bl

HOTEL

GINO PARK PALACE

Obilniny obsahujtce lepok
Korovce a vyrobky z nich

Vajcia a vyrobky z nich

Ryby a vyrobky z nich

AraSidy a vyrobky z nich

Séjové zrné a vyrobky z nich

Mlieko a vyrobky z neho

Orechy

Zeler a vyrobky z neho

Horcica a vyrobky z nej

Sezamové semend a vyrobky z nich
Oxid siricity a siri¢itany v koncentraciach
vy$sich ako 10 mg/kg alebo 10 mg/L
VI¢i bob a vyrobky z neho

Mikkyse

ALLERGENS
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Cereals containing gluten
Crustaceans and products thereof
Eggs and products thereof

Fish and products thereof

Peanuts and products thereof
Soybeans and products thereof
Milk and products thereof

Nuts

Celery and products thereof
Mustard and products thereof
Sesame seeds and products thereof
Sulfur dioxide and sulfites at concentrations
higher than 10 mg/kg or 10 mg/L
Lupin and products thereof
Mollusks

EUROCOM & Co., s.r.0., Pribinova 18, Bratislava 811 09, ICO: 35761172
Prevadzka: Hotel Gino Park Palace, Orlové 116, Povazska Bystrica, 017 01

Menu zostavil/ Menu compiled by: Headchef Matej GaSpierik
Ceny kalkuloval/ Prices calculated by: Hotel manager Mgr. Tatiana Rybarova
Zodpovedny F&B manazér/ Responsible F&B manager: Lubos Ivan

Hmotnost mésa a ostatnych ingrediencii je uvedena v surovom stave.
The weight of the meat and other ingredients is given in the raw state, measured in grams.

Povod misa/Origin of meat:
Kuracie miaso/Chicken meat — Raktusko/Austria,
Hoviadzie miso/Beef meat — Rakusko/Austria,
Ryby/Fish — Norsko/Norway



