100g Marinovand hruska s gorgonzolovou penou,
pec¢enymi para orechami a nakladanou ¢ervenou

repou v balsamicu 1,7,8

Marinated pear with gorgonzola mousse, roasted para nuts

and pickled beetroot in balsamico

I0,00€

Qe r r . . . . r
80g Divinove pate \4 plstac1ove] kI'UStC S mallnovym

g¢lom a cibulovym chutney 1,3,7,8,12

Venison pat¢ in pistachio crust with raspberry gel

and onion chutney

12,00 €




POLIEVKY / SOUPS

220oml Vyvar z hovidzieho chvosta s rezancami,

korenovou zeleninou a trhanym misom 1,3,9

Beef oxtail broth with noodles, root vegetables and pulled meat

6,00 €

22oml Hribova na kyslo so zemiakmi, varenym

A \ 4 A
vajickom a ¢erstvym koprom 3,7,9

»

Sour mushroom soup with potatoes, boiled egg and fresh dill

6,00 €

220ml Tekvicovjr krém ZV}@raznen}'r zazvorom a chilli
s pecenymi tekvicovymi jadrami

al koriandrOV}'rm olejom 9

Pumpkin cream accented with ginger and chilli

with roasted pumpkin sceds and coriander oil

6,00 €

Y O
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/“HLAVNE JEDLA / MAIN COURSES
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150¢g Kuracie prsia sous vide s gorgonzolovou
I v v I . ' 14 .
omackou, posirovanou brokolicou a pec¢enymi

rozmar{nOV}'rmi zemiakmi 7

Sous vide chicken breasts with gorgonzola sauce, poached broccoli

and baked poratoes with rosemary

18,00 €

K Y . . h Vb l4 . . .
150g Kacacie prsia s hribovymi arancinami,
grilovanym pak choiom

a pomaranéovo—éalviovou omackou 1,3,7,9

Duck breasts with mushrooom arancini, grilled pak choi

and orange-sage sauce

22,00 €

ISOg Bravéové panenka na smotanovom kell

. . 4 !
so zemiakovo-cviklovym pyre 7,12

Pork tenderloin with creamy kale and potato-beetroot purce

20,00 €




150g Pomaly dusene¢ bravcéove licka na ¢ervenom vine
SO Zemiakovym pyré a marinovanou

cervenou cibulou 7,9,12

Slowly stewed pork cheeks in red wine with potato purée and

pickled red onion

22,00 €

250g Rib eye steak s teplym zemiakovym salacom,
grilovanym feniklom a omackou

zo zelencho korenia 3,7,9,10

Rib eye steak with warm potato salad, grilled fennel

and green pepper sauce

38,00 €

Iéog Pe(vzen}'f filet zo zubaca s karf‘iolovjfm pyré,
. ! v ! .
strukovinovym salatikom

a posirovanou zeleninou 4,6,7

Baked fillet of toothfish with cauliflower pureé¢, legume salad
and poached vegetables

20,00 €

250g Rizoto pomodoro s buratou, bazalkou

a grilovanymi cherry paradajkami 7,9,12

Risotto pomodoro with burrata cheese, basil

and grilled cherry tomatoes

15,00 €



@ Nl\
250g Domace hribové pappardelle

s grilovanou hovidzou rostenkou,

Y . 4
salviovym maslom a rukolou 1,3,7,12

Homemade mushroom pappardelle with grilled rib eye,

sage butter and rockec salad

18,00 €

ZSOg DOI’l’léCC hr{bOVé pappardelle

so salviovym maslom a rukolou 1,3,7,12

Homemade mushroom pappardelle

with sage butter and rocket salad

15,00 €

300g Cézar salat s kuracimi filetkami,

pec¢enou slaninou a varenym vajickom 1,3,4,7,10

Caesar salad with chicken fillets,
baked bacon and boiled egg

18,00 €

’ ¥ r r STy
300g Cezar salat S Varenym va]1ck0m

a parmezanom 1,3,4,7,10

Caesar salad with boiled egg and parmesan cheese

15,00 €




DEZERTY / DESSERTS

10og Hruskové suflé s medovym mascarpone krémom,
pecenymi orechami

a jahodovo-skoricovym gélom 1,3,7,8

Pear souffle with honey mascarpone cream, roasted nuts

and strawberry-cinnamon gel

100g Gastanové tiramisu s amarettom 3,7

Chestnurt tiramisu with amaretto

MENU ZOSTAVIL SEFKUCHAR MATE] GASPIERIK

The menu was created by Cheft Matej Gaépierik




