60g

200ml

80g

180g

120g

DEGUSTACNE MENU SEFKUCHARA / TASTING MENU 36,00 €
DEGUSTACNE MENU VIN / TASTING WINE MENU 16,60 €

Prosecco Spumante Extra Dry / Borgo Magredo
Friuli-Venezia Giulia 8cl
Biele extra suché/ white extra dry / N.V.

Udené kacdacie prsia na zelerovom pyré, nakladanej tekvici a kumquat
Smoked Duck Breast served with Celery Purée, Pickled Pumpkin and Kumquats
Cabernet Sauvignon / VPS Pavelka / 8cl
Cervené suché IDry red wine / 2010

Gastanova krémova polievka s hfuzovkovou arémou
Cream of Chestnut Soup with Truffle Aroma

Sauvignon Blanc / Santa Rita 120 /8cl

Biele suché / Dry white wine / 2010

Ravioli nero plnené krevetami a Spenatom na krevetovej omacke
Shrimps and Spinach Filled Ravioli Served with Shrimp Sauce

Rosado / Bodegas Marqués De Caceres / Rioja / 8cl

Rosé suché / Rosé dry wine / 2009

Prsia z kukuriéného kurat’a na pomaran¢ovom fenikli s krémovou
parmezanovou polentou
Orange Fennel Free Range Chicken Breast served with creamy parmesan polenta
Radosinsky Klevner / Pivnhica Radosina/ 8 cl
Biele suché / Dry white wine / 2009

Nakyp a mousse z pernika so zelé z grepu a susenych sliviek
Gingerbread Pudding Cake and Gingerbread Mousse
with Grapefruit Jelly and Prunes

Lipovina Sur Lie / Tokaj Macik / 8 cl

Biele polosuché / White demi sweet wine / 2008



100g

759

90g

250ml

250ml

250ml

STUDENE PREDJEDLA
COLD STARTERS

Domaci pacovany losos a tatarak z cerstvého lososa s limetou 6,20 €
Fresh Salmon Tartar with Homemade Marinated Salmon and Lime

Udené kaéacie prsia na zelerovom pyré, nakladanej tekvici a kumquat 7,60 €
Smoked Duck Breast served with Celery Purée, Pickled Pumpkin and Kumquats

Carpaccio z mladej srnky s hlfuzovkovou arémou, krémovymi hribmi 12,90 €
a so zelé z bazantej esencie
Deer Carpaccio with Truffle Aroma, Creamy Mushroom and Pheasant Jelly

POLIEVKY
SOUPS

Hovadzi vyvar s vyprazanymi krupicovymi knedlickami, 3,50 €
domacimi rezancami alebo fridatami

Beef Consommé with Fried Semolina Dumplings or Homemade Noodles

or Sliced Pancakes

Gastanova krémova polievka s hfuzovkovou arémou 5,90 €
Cream of Chestnut Soup with Truffle Aroma

Krémova polievka z hokaido tekvice s kokosom a krevetou 5,20 €
Hokkaido Pumpkin Cream Soup with Coconut and Shrimp



100g

100g

100g

150g

2509

1509

1509

TEPLE PREDJEDLA
HOT STARTERS

Ravioli nero plnené krevetami a Spenatom na krevetovej omacke
Shrimps and Spinach Filled Ravioli Served with Shrimp Sauce

Rizoto s gastanmi a parmezanom
Chestnut Risotto Topped with Parmesan Cheese

Paradajkova polenta s ope¢enou chobotni¢kou
Tomato Polenta Served with Fried Octopus

HLAVNE JEDLA
MAIN COURSES

Doruzova opeceny srn¢ek na pyré z ruzickového kelu
s opekanym topinambur a glazované gastany

Grilled Deer Served with Brussels Sprouts Puree,

Roasted Jerusalem Artichokes and Glazed Chestnuts

Karé z mladého jahnat'a s bylinkovou krustou natekvicovo feniklovom

soté so zemiakovymi rosti a tymianovy glace
Ribs of Lamb Served with Herb Crust, Pumpkin — Fennel Sauté
and Potato Rosti with Thyme Glace

Bravéové medajléonky na krémovych tekvicovych tagliatelle
a rozmarinovym glace
Pork Medallions Served with Pumpkin Tagliatelle and Rosemary Glaze

Zuba¢€ z grilu na duo omacke z chrenu a €ervenej repy
so zemiakovym pyré s olivovym olejom

Grilled Pike—Perch served with Horseradish- Beetroot Sauce
and Potato Puree with Olive QOll

8,20 €

6,90 €

8,60 €

20,80 €

22,90 €

13,40 €

18,80 €



1509

180g

150g

200g

200g

Lososovy pstruh s rukola wasabi rizotom 15,20 €
a zazvorovo karotkovou emulziou

Pan Fried Rainbow Trout served with Rukola-Wasabi Risotto

and Ginger- Carrot Emulsion

Prsia z kukuriéného kurat'a na pomaranéovom fenikli 13,90 €
s krémovou parmezanovou polentou

Orange Fennel Free Range Chicken Breast served

with creamy parmesan polenta

Rez karé z mlieéneho telat’a a gnocchi v petrzlenovej pene 19,80 €
s korenovou zeleninou a glace
Roasted Veal Cutlet served with Parsley Gnocchi and Glazed Root Vegetable

Doruzova pecené kacacie prsia na zelenine pak choi 15,90 €
s rizotom s citrusmi a soja glace

Roasted Duck Breast Served with Pak Choi Vegetable,

Citrus Risotto and Soy Glaze

Steak z hovadzej svieckovej s tekvicovo zemiakovym gratin 22,80 €
a Salotkou v €¢ervenom vine
Fillet Steak Served with Potato & Pumpkin Gratin and Shallot-Red Wine Sauce

Na poziadanie Vam steak pripravime aj v gramazi a s omackou podla dennej ponuky:
1509 -17,80 €, 300g — 28,80 €, 400g — 36,40 €

On request we serve Steaks also by grams and a choice of sauces:
1509 -17,80 €, 300g — 28,80 €, 400g — 36,40 €



200g

200g

200g

200g

200g

100g

100g

NIECO Z KLASIKY
TOUCH OF CLASSIC STYLE

Vyprazany tel'aci rezen so zemiakovym salatom
Deep fried escalope of veal with potato salad

Bryndzové halusky ,,Mikado* a la Chef
Traditional slovak sheep cheese dumplings ,Mikado* a la Chef

BEZMASITE JEDLA
VEGETARIAN MEALS

Zemiakové rosti plnené grilovanou zeleninou
Potato rosti with grilled vegetables

Gratinovany fenikel so susenymi paradajkami a parmezanom
Gratinated Fennel Served with Sun Dried Tomato and Parmesan Cheese

Zeleninové domace lasagne (priprava 30 min)
Homemade Vegetarian Lasagna (preparation time 30 minutes)

SALATY
SALADS

Miesany zeleninovy Salat
Mixed vegetable salad

MieSany listovy Salat s balzamikovym
alebo bylinkovo-jogurtovym dressingom
Mixed lettuce with balsamico or herb-yoghurt dressing

14,90 €

7,80 €

7,20 €

7,80 €

8,40 €

3,40 €

3,40 €



1209/
200g

1209/
200g

120g

120g

120g

30ml

120g

Salat ,,Mikado*“ a la Chef
Salad ,, Mikado“ a la Chef

Listovy Salat s kuracimi prsiami a teplym
zemiakovo-slaninovym prelivom
Lettuce salad with chicken breast and warm bacon-potato dressing

DEZERTY
DESERTS

Makovy biskvit a makovy mousse s hruskou v pomaranéovej
emulzii a bazou €iernou

Poppy Seeds Biscuit with Poppy Seeds Mousse and Orange Poached Pear
with Elderberry Sauce

Nakyp a mousse z pernika so zelé z grepu a susenych sliviek
Gingerbread Pudding Cake and Gingerbread Mousse
with Grapefruit Jelly and Prunes

Gastanové knedlicky v lieskovcovom krokante

s pistaciovou zmrzlinou a hortucou whisky ¢okoladou

Chestnut Gnocchi and Hazelnut Brittle Served with Hot Whiskey Chocolate
and Pistachio Ice Cream.

Vyber domacich sorbetov
Selection of homemade sorbets

Vyber domacich a zahraniénych syrov s ope€enymi jadierkami
a olivovym olejom

Selection of Slovak and International cheeses served

with toasted pumpkin seeds and olive oil

11,80 €

11,40 €

5,90 €

6,20 €

6,70 €

2,40 €

8,90 €



S diétnymi poZiadavkami sa obratte prosim na na$ personal.

Hmotnost masa v jedlach je uvedena v surovom stave.
Ceny su uvedené v Eurach, vratane 20% DPH, platné odo dna 06.12.2011
V cene nie je zahrnuty servisny poplatok.

Vypracoval Executive Chef Roman Chnapek.

For all dietary requirements, please ask your waiter.
Weight of meat is given in raw state.
All prices are in Euro including 20% VAT valid from 06.12.2011
Service charge is not included in price.

Created by Executive Chef Roman Chriapek.

Jedla v naSom jedalnom listku mézu obsahovat tieto alergény:
Obilniny obsahujuce lepok, kérovce a vyrobky z nich,
ryby a vyrobky z nich, vajcia a vyrobky z nich, arasidy a vyrobky z nich,
s6jové zrna a vyrobky z nich, mlieko a vyrobky z neho,
orechy, zeler a vyrobky z neho, horc&ica a vyrobky z nej,
sezamové semena a vyrobky z nich, oxid siri€ity a siri¢itany,
vI€i bob a vyrobky z neho, makky3e a vyrobky z nich.



