Nasa kuchyna je priamo spdta s nasim vyhladom. Malebnosti
a symboly, tradicno i moderno. ZazZitok a péiitok z toho nasho
slovenského, a to nielen vo vasich ociach, ale aj v astach.
Lokalne chute sa skuto¢ne rozmanité... A ako to dopadne, ked’'mate
Spanielskeho $éfkuchara? Ochutnajte spojenie, ktoré nema hranic.

Our kitchen is directly connected to our view. Picturesqueties and
symbols, traditionally and modernly. The experience and enjoyment
of our Slovak one, not only in your eyes, but also in your mouth.
Local tastes are truly diverse... And how does it turn out when you have
a Spanish chef? Taste a connection that has no boundaries.

Martin Borges

& his team
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TARTALETKA / TARTLET

jeseter, biela red’kovka, jablko, kaviar
sturgeon, daikon, apple, caviar
(1.3,4,7.10)

HRACHOVY HUMMUS / GREEN PEA HUMMUS

nakladana zelenina, zmes semien, korenie sumac
pickled vegetables, seed mix, sumac spice
8.11)

KACACIE PATE / DUCK LIVER PATE

foie gras, ribezl'a, bentianna, brioska
foie gras, currant, bentianna, brioche
(13,7,12)

HOVADZi TATARAK / BEEF TARTARE

Salotka, kapari, Zitok, cannoli
shallot, capers, egg yolk, cannoli
(1310)

MINI BURGER

hovédzie méaso 21 days dry-aged, modry syr, horcica, zemiakové slama

beef 21 days dry-aged, blue cheese, mustard, potato straws
(1.3.7)

HASH BROWN

zemiaky, vrsatec, hl'uzovka, zltok, pazitka
potatoes, vrsatec cheese, truffle, egg yolk, chives
(37)

SLOVENSKE SYRY / SLOVAK CHEESE SELECTION

dula, brioska
quince, brioche
(1.3.7)

MANGALICA JAMON

ajvar, chlieb
ajvar, bread
M

OLIVY / OLIVES
SOLENE MANDLE / SALTED ALMONDS ©
HLUZOVKOVE KESU / TRUFFLE CASHEWS ©
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590 ¢€
590 €
6,90 €

LOCAL TASTE




SOUP

250 g HOVADZIE CONSOMME / BEEF CONSOMME 8,90 €

kuraci nuget, zeleninové brunoise
chicken nugget, vegetable brunoise
(1,3.9)

MAIN

350 g SALAD 17,90 €

bryndza, ¢ervena ¢akanka, hruska, biela red’kovka, lieskovce
bryndza cheese, radicchio, pear, daikon, hazelnuts
(7.8)

180 g IBERICO 27,90 €

brav¢ova panenka, foie gras, pastrndk, ihli¢ie
pork tenderloin, foie gras, parsnip, spruce
(139)

180 g BEEF STEAK 29,90 €

zeler, por, ¢ierny cesnak, kdva
celeriac, leek, black garlic, coffee
9)

350 g PIROHY 16,90 €

tvaroh, lieskovce, kopor, karfiol, meringue
local stuffed pasta, quark cheese, hazelnuts, dill, cauliflower, meringue
(1.37.8)

180 g TRESKA / CODFISH 29,90 €

cannelloni, halaszlé, aioli
cannelloni, haldszlé, aioli
(1,23.49)

DESSERT

1209 CHOCOLATE MOELLEUX 8,90 €

¢okoldada, mogo-mogo ¢aj, lieskovce, se¢udnske korenie
chocolate, mogo-mogo tea, hazelnuts, sichuan pepper
(3.8)

120g CRONUT 890€

8korica, jablko, vanilka, medovka
cinnamon, apple, vanilla, lemon balm
1.37)

LOCAL TASTE




SPECIAL

3x akykolvek z nasich snackov a predjeddl / 3x any of our snacks and starters
+

Jeeper Champagne Blanc de Blancs Brut
(HALF BOTTLE 0,375 L)

69,00 €

Vahu mésa uvadzame v surovom stave. Niektoré jedid z nasej ponuky mozu obsahovat alergény alebo vyrobky z nich: 1 lepok, 2 kérovce, 3 vajcia,
4 ryby, 5 arasidy, 6 séjové zrd, 7 mlieko, 8 orechy, 9 zeler, 10 horcica, 11 sezamové semend, 12 oxid siriCity a siricitany 13 vIci bob, 14 mdakkyse
The meat weight is listed in its raw state. Some meals may contain allergens or products there of: 1 gluten, 2 crustaceans, 3 eggs, 4 fish, 5 peanuts,
6 soybeans, 7 milk, 8 nuts, 9 celery, 10 mustard, 11 sesame seeds, 12 sulphur dioxide and sulphites, 13 lupin, 14 molluscs



