Menu




PREDJEDLO/STARTER
soc HOVADZI ROASTBEEF, MARINOVANA UHORKA, HRIBY,

CESNAKOVY KREM, TREBULKA o

Roastbeef, marinated cucumber,mushrooms, garlic
cream, chervil

06,50€

POLIEVKY/SOUPS

2201 SLEPACI VYVAR SO ZELENINOU, MASOM A DOMACIMI REZANCAMI 1.3.9

Chicken broth, pieces of chicken meat, vegetables,
homemade noodles

3,50€

220ML BROKOLICOVA S MANDLAMI 3 5 g o

Broccolli soup with almonds

4,50€
HLAVNE JEDLA/MAIN COURSES

1306/2506 GRILOVANY FILET ZO PSTRUHA, LETNY SALAT - ZELENE FAZULKY,
NOVE ZEMIAKY, SUSENE RAJCINY, VAICE 3.1

Grilled trout fillet, summer salad - green beans,
sun-dried tomatoes, new potatoes, eggs

14,00€

150G6/2506 KURACIE SRDCIA, PECENY KALERAB, BROKOLICA, NAKLADANA BAZA,
UDENY KREM 3 7 10

Chicken hearts, roasted kohlrabi, broccoli, pickled
elderflower, smoked cream

14,00€

1506/2506  BRAVCOVA KOTLETA MANGALICA Z LOKALNEJ FARMY BRVNISTE,
NAKLADANE RAJCINY, BAZALKA, BYLINKOVA POSYPKA | 5

Pork cutlet from local farm Brvniste, tomatoes in
sweet&sour infusion, basil, herb garnish

19,00€



1806/2206 GRILOVANY FLAT IRON STEAK, PYRE Z BIELEJ FAZULE, PECENY BAKLAZAN,
SUSENE RAJCINY, FERMENTOVANE HRIBY, CESNAKOVY KREM

Grilled flat iron steak, white beans pureé, roasted aubergine,
sun-dried tomatoes, fermented mushrooms, garlic cream

24,00€

3006 DOMACE GNOCCHI S RAICINAMI, OLIVY, KAPARY,
PETRZLENOVA VNAT, PARMEZAN 1,3,7,12

Homemade gnocchi with tomatoes, olives, capers,
parsley leaves, parmesan

12,00€

3006 CEZAR SALAT S KURACIM MASOM, DOMACI DRESING 1,3.4,7.10

Caesar salad with chicken breasts, homemade dressing

10,00€

3006 SALAT Z NAKLADANYCH RAIJICIN, OVCi SYR ZO SALASA ORLOVE, | 5
BYLINKOVA POSYPKA

Pickled tomato salad, sheep chees from local farm Orloveé,
herb garnish

8,00€

DEZERTY/DESSERTS

1006 SISKA, CERESNA, SLANY KARAMEL 1,3.7.8

Doughnut, cherries, salted caramel

100c DOMACE CUCORIEDKOVE PIROHY, ORECHY 1.3.8

Homemade blueberry pierogies, walnuts

5,50€



-

MENU ZOSTAVIL SEFKUCHAR JAN ADAMIK
THE MENU WAS MADE BY CHEF JAN ADAMIK

HOTEL

GINO PARK PALACE
x X * %

* ALERGENY V POTRAVINACH :

1- OBILNINY OBSAHUJUCE LEPOK, 2 - KOROVCE A VYROBKY Z NICH, 3 - VAJCIA A VYROBKY Z NICH, 4 - RYBY A VYROBKY Z NICH, 5 - ARASIDY A VYROBKY Z NICH, 6 -
SOIOVE ZRNA A VYROBKY Z NICH, 7 - MLIEKO A VYROBKY Z NEHO,8-ORECHY, 9 - ZELER A VYROBKY Z NEHO, 10 - HORCICA A VYROBKY Z NEJ, 11-SEZAMOVE SEMENA A
VYROBKY Z NICH,

12 - OXID SIRICITY A SIRICITANY V KONCENTRACIACH VY35iCH AKO 10 MG,ML/KG. | VYJADRENE AKO S02, 13 - VLCi BOB A VYROBKY Z NEHO, 14 - MAKKYSE

* ALERGENS IN FOOD :
1 - CEREALS CONTAINING GLUTEN, 2 - CRUSTACEANS AND PRODUCTS MADE FROM THEM, 3 - EGGS AND PRODUCTS MADE FROM THEM, 4 - FISH AND PRODUCTS MADE FROM
THEM, 5 - PEANUTS AND PRODUCTS MADE FROM THEM, 6 - SOYBEANS AND PRODUCTS MADE FROM THEM, 7 - MILK AND PRODUCTS MADE FROM IT, 8 - NUTS, 9 - CELERY
AND PRODUCTS MADE FROM IT, 10 - MUSTARD AND PRODUCTS MADE TROM IT, 11 - SESAME SEEDS AND PRODUCTS MADE FROM THEM, 12 - CARBON DIOXIDE , 13 - LUPINE
AND PRODUCTS MADE FROM IT, 14 - MOLLUSC

EUROCOM & CO, S.R.O.
PRIBINOVA 18, 811 09 BRATISLAVA,ICO: 35761172
PREVADZKA : HOTEL GINO PARK PALACE****, ORLOVE 116,
POVAZSKA BYSTRICA 017 01

CENY KALKULOVAL HOTEL MANAGER: MGR. TATIANA RYBAROVA / PRICES WERE CALCULATED BY HOTEL MANAGER: MGR. TATIANA RYBAROVA

ZODPOVEDNY F&B MANAGER: LUBOS IVAN / RESPONSIBLE F&B MANAGER: LUBOS IVAN
A A
HOVADZIE MASO - RAKUSKO, SLADKOVODNE RYBY - SLOVENSKO/POVAZSKA BYSTRICA PETER MARTAK, JAHNACIE MASO - CESKA REPUBLIKA, KURACIE MASO -
SLOVENSKO, KRALIK - SLOVENSKO

VAHA MASA A SUROVIN JE UVADZANA V HOTOVOM STAVE./ WEIGHT OF MEAT AND OTHER INGREDIENCE IS LISTED IN A FINAL STATE, MEASURED IN GRAMS.
VSETKY CENY SU V € SU UVEDENE S 20% DPH, PLATNE OD 28.06. 2022./ ALL PRICES ARE IN €, INCLUDING 20% VAT, VALID FROM 28.06.2022.



