AURANT

JEDALNY LISTOK

% SOLISKO

...zaZi Tatry naplno

MENU






PREDJEDLO

100 g Hovédzi “Tatarék”, hrianky (1,3,7,10) 15,90 €
Jemne sekand hovadzina dochutend nasou zmesou korenin, podavana s ¢erstvym
Zitkom a chrumkavymi cesnakovymi hriankami

100 g Kaéacie Rilletes, dulové chutney, peéivo (1,3,7) 10,90 €
Trhané kacacie mdso v kacacom tuku, poddvané s nasim domacim pecivom

6ks Zapekané slimaky, bylinkové maslo, peéivo (1,3,7,10,14) 13,90 €

Specialita podl'a receptury nasho $éfkuchdra — ochutnas?

STARTERS

100 g Beef “tartara”, toasts bread (1,3,7,10) 15,90 €

Finely chopped beef seasoned with our spice blend, served with a fresh egg yolk and crispy garlic toasts

100 g Duck Rillettes, quince chutney, bread (1,3,7) 10,90 €

Shredded duck meat preserved in duck fat, served with our homemade bread

6ks Baked snails with herb butter, bread (1,3,7,10,14) 13,90 €

A specialty prepared according to our chef's recipe — will you try it?

POLIEVKY

03/ Hovédzi consommeé, celestinske rezance, zelenina, méso (1,3,7,9) 7,90 €
48 hodin vareny ciry hovadzi vyvar, jemne ziemneny podténom brandy

031 Staroslovanské kulajda (3,7) 7,90 €

Zemiakova polievka na kyslo s hubami, kbprom a vajickom

0,31 Polievka dennej ponuky 790 €
KazZdy den ing, nikdy nie obyc¢ajna — polievka séfkuchara

SOUPS

03! Beef consommé, celestine noodles, vegetables, meat (1,3,7,9) 790 €
Clear beef broth simmered for 48 hours, delicately enriched with a hint of brandy

031 Traditional Slavic creamy potato and mushroom soup with dill and egg (3,7) 7,90 €
Sour potato soup with mushrooms, dill and egg

031 Soup of the day 790 €

Different every day, never ordinary — the chef’'s soup



HLAVNE JEDLA

250 g Viedensky Rib eye steak, pe¢ené zemiaky, zelenina (7,9) 32,90 €
Prémiovy rib eye steak z Argentiny, podavany so zemiakmi a zeleninou z grila

180 g Vyprazany telaci pavicik, maslové zemiaky s petrzlenom, 26,90 €
brusnice, citrén (1,3,7,10)

Jemny plat telacieho mdsa, s bohatou chutou a maslovou struktdrou — delikatna rarita
podavand so zemiakmi.
Vedel si, Ze je to jediny sval, ktory sa vobec nehybe?

180 g Kotlet na segedinskej kapuste, zemiakovo-slaninovy knedlik (1,3,7,9) 19,90 €
Grilovana brav€ova kotleta s nasou fermentovanou kapustou a domacim zemiakovym knedlikom

180 g Divinové rag(, smrekové knedliky, blanzirovany kel (1,3,7) 21,90 €

Jemné ragu z kvalitnej diviny zo slovenskych lesov, servirované s knedlikmi so smrekovymi
vyhonkami, blansirovanym kelom a borievkovou omackou

180 g Tafelspitz, chrenovo-smotanové zemiaky (7,9,10) 19,90 €

Tradiény hovadzi delikates z raklskej kuchyne — pomaly vareny hovdadzi Spic podavany v nasom
consommeé. Mdaso, ktoré sa rozpadd na jazyku, plné chuti a histérie. Jedlo cisarov, dnes na Vasom stole

180 g Hovédzie ligka, zelerové pyré, maslova zelenina (7,9) 2190 €

Pomaly dusené hovddzie licka v silnej omacke z Frankovky modrej, podavané so zelerovym pyré
a dusenou zeleninou

220 g Kacacie prsia, Cervena kapusta, opekané zemiakové sulance (1,3,7) 21,50 €
Zapekané kacacie prsia vo viastnom tuku s opekanymi sdfancami zo zemiakového cesta, Sulané u nas

300 g Kuracie supréme s dubdkmi, chlebovymi cestovinami a slaninou (1,3,7) 21,50 €

Jemné a stavnaté kuracie maso s delikadtnou chutou, chlebové cestoviny vyrobené z kérky
kvé@skového chleba, dubdky

200 g Pstruh, zemiaky, mrkvoveé pyré , citronova trava (4,7) 2290 €
Grilovany filet zo pstruha z rybnikov Vychodnd, podavany s mrkovym pyré a omackou z citronovej travy

300 g Krapy, &ervend repa, kozi syr (1,7) 16,90 €

Krupoto pripravené zo strbskych krdp miletych v poslednom tradiénom vodnom mlyne

300 g Knedlicky Spenatové a dubdakové, syrova omacka, syr vrsatec (1,3,7) 14,90 €
Lahké a nadychané knedlicky zo Spenatu, dubdkov a syra

300 g Bryndzové pirohy, gazdovska slanina (1,3,7) 16,90 €

Pirohy vyrabané u nas, pinené 100% ovcou bryndzou a podavané so slaninou od lokalneho vyrobcu

500 g Hovddzie rebrd, stGchané zemiaky, kapusta, fermentovand zelenina (6,7,9) 24,90 €
Pomaly zapekané marinované rebrd, zemiaky, nasa kyslé kapusta, mlada korenova zelenina



MAIN COURSES

250 g Viennese rib-eye steak, roasted potatoes, vegetables (7,9) 32,90 €
Premium rib eye steak from Argentinag, served with potatoes and grilled vegetables

180 g Fried veal spider steak, buttery parsley potatoes, 26,90 €
cranberries, lemon(1,3,7,10)

A tender slice of veal with rich flavor and buttery texture — a rare delicacy served with potatoes
Did you know it is the only muscle that never moves?

180 g Pork chop on Szeged-style sauerkraut, potato—bacon dumpling (1,3,7,9) 1990 €

Grilled pork chop with our fermented cabbage and homemade potato dumpling

180 g Game meat ragout, spruce dumplings, blanched kale (1,3,7) 2190 €

Tender game meat ragout from high-quality wild game from Slovak forests, served with spruce-tip
dumplings, blanched kale, and juniper sauce

180 g Tafelspitz, horseradish—cream potatoes (7,9,10) 19,90 €

A traditional Austrian beef delicacy — slowly simmered beef tip served in our consomme.
Meat that melts on the tongue, full of flavor and history. The dish of emperors, now on your table

180 g Beef cheeks, celery purée, buttered vegetables (7,9) 2190 €

Slow-braised beef cheeks in a rich Blaufrankisch sauce, served with celery
purée and braised vegetables

220 g Duck breast, red cabbage, pan-fried potato gnocchi (1,3,7) 21,50 €

Duck confit, baked in its own fat, served with pan-fried homemade potato dumplings rolled in-house

300 g Chicken supréme with porcini mushrooms, bread pasta and bacon 2150 €

Tender and juicy chicken with a delicate flavour, bread pasta made from the crust of sourdough
bread, and porcini mushrooms

200 g Trout, potatoes, carrot purée, lemongrass (4,7) 2290 €
Grilled trout fillet from the ponds of Vychodng, served with carrot purée and a lemongrass sauce

300 g Barley, beetroot, goat cheese (1,7) 14,90 €

Barley risotto made from Strba barley, milled in the last traditional water mill

300 g Spinach and porcini dumplings, VrSatec cheese sauce 1490 €
Light and fluffy dumplings made with spinach, porcini mushrooms, and cheese

300 g Sheep cheese dumplings, farm bacon (1,3,7) 16,90 €

Made in-house, filled with 100% sheep bryndza, and served with bacon from a local producer

500 g Beef ribs, mashed potatoes, cabbage, fermented vegetables (6,7,9) 24,90 €
Slow-baked marinated ribs, potatoes, our sour cabbage, young root vegetables



SALATY
Pouzitd kombindcia zeleniny - mrkva, paradajka, uhorka, ¢akanka, a listové Salaty - lolo rosso, biondo, frisse

300 g Mie$any Salét, moréacie mdso, zeleninovy dresing (3,7,10) 17,90 €
Miesany Salat s kiskami morcacieho masa obalenymi v jemnej bylinkovej emulzii

300 g Mie$any Salét, Gdeny pstruh, citrénovy dresing (4,10) 17,90 €

Miesany Salat s filetmi zo pstruha Gdenymi na teplom dyme, dopineny citrénovym dresingom

300 g Teply zeleninovy Salét (7,10) 17,90 €

Miesand grilovana zelenina s grilovanymi zemiakmi, bryndzovy dip

SALADS

The vegetable mix includes carrot, tomato, cucumber, chicory, and leafy lettuces — Lollo Rosso, Lollo Biondo, and Frisée

300 g Mixed salad, turkey meat, vegetable dressing (3,7,10) 17,90 €

Mixed salad with pieces of turkey coated in a delicate herb emulsion

300 g Mixed salad, smoked trout, lemon dressing (4,10) 17,90 €
Mixed salad with trout fillets smoked over warm smoke, complemented by a lemon dressing

300 g Warm vegetable salad (7,10) 17,90 €
Mixed grilled vegetables with grilled potatoes, bryndza dip

DETSKE MENU

100 g Moréaci rezen (vyprazany [ grilovany), hranolky (1,3,7) 16,50 €

150 g Cestoviny, paradajka, syr vrsatec (1,3,7) 14,90 €

Domdace Spagety s paradajkovou omackou a syrom Vrsatec

CHILDREN'S MENU

100 g Turkey schnitzel (fried / natural), fries (1,3,7) 16,50 €

150 g Pasta, tomato, vréatec cheese (1,3,7) 14,90 €
Homemade spaghetti with tomato sauce and Vrsatec cheese



DEZERTY

150 g Zemiakoveé §alance (orech [ mak) (1,3,7,8) 9,90 €
Zemiakové Salance vyrobené u ndas, s maslom a podl'a vyberu s makom ¢&i orechmi na masle

200 g Jablkové stradl'a, vanilkovy krém (1,3,7,8) 790 €

Krehka stradfa z maslového lineckého cestq, plnena vonavymi jablkami s piniovymi orieSkami
podévand s jemnym krémom varenym len zo Zitkov a ochutenym pravou vanilkou

g0g Limetkové parfait, pralinkovd oméacka, mandlovo-mrkvovy piskot 10,90 €
kumkvat (1,3,7,8)

DESSERTS

150 g Potato dumplings (walnut / poppy seed) (1,3,7,8) 9,90 €

Potato dumplings made in-house, served with butter and your choice of poppy seeds or walnuts
sautéed in butter

200 g Apple strudel, vanilla cream (1,3,7,8) 790 €

Crispy strudel made from buttery shortcrust pastry, filled with fragrant apples and pine nuts
served with a delicate custard made only from egg yolks and flavored with real vanilla

90g Lime parfait, praline sauce, almond-carrot sponge cake, kumquat (1,3,7,8) 10,90 €

NIECO K VINU

100 g Prazené mandle (8) 6,90 €

200 g Vyber farmarskych syrov (7,8) 17,90 €

WINE AND BITES

100 g Roasted almonds (8) 6,90 €

200 g Selection of farm cheeses (7,8)
17,90 €



ALERGENY

1. Obilniny obsahujtce lepok (t.j. pSenica, raz, jacmen, ovos, Spalda, kamut alebo ich hybridné odrody)
2. Kérovce a vyrobky z nich

3. Vajcia a vyrobky z nich

4. Ryby a vyrobky z nich

5. AraSidy a vyrobky z nich

6. S6joveé zrna a vyrobky z nich

7. Mlieko a vyrobky z neho

8. Orechy, ktorymi st mandle, lieskové orechy, viasské orechy, kesu, pekanové orechy, para orechy
pistacie, makadamoveé orechy a vyrobky z nich

9. Zeler a vyrobky z neho

10. Hor¢ica a vyrobky z nej

11. Sezamové semena a vyrobky z nich

12. Oxid siricity a siric¢itany v koncentraciach vyssich ako 10 mg/kg alebo 10 mg/I

13. VICi bob a vyrobky z neho

14. Makkyse a vyrobky z nich

LIST OF ALERGENS

. Cereals containing gluten (wheat, rye, barley, spelled wheat, kamut)
. Crustaceans and products from them

. Eggs and products from them

. Fish and products from them

. Peanuts and products from them

. Soy beans and products from them

. Milk and products from them

Nuts (almonds, hazelnuts, walnut, cashew) and products from them
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. Celery and products from it

10. Mustard and products from it

11. Sesame seeds and products from them
12. Sulphur dioxide and sulphites

13. Lupine and products from it

14. Shellfish and products from them

Vaha mdésa u teplych jeddl je uvedend v gramoch v surovom stave.
The weight in grams is that of raw meat before cooking.

Ceny sd platné od 1. 6. 2025. Ceny kalkulovali $éfkuchéri, JGn Romandk a Milan Duréni.
Prices are valid from 1. 6. 2025. The prices were calculated by the chefs, Jan Romandk and Milan Durani.



