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80g  Hovadzie “Carpaccio” podavané so susenymi paradajkami, olivami, 10,50 Eur
75 hoblinami parmezanu, dekorované cerstvymi bylinkami

Beef “Carpaccio” served with sun-dried tomatoes, olives, parmesan,

decorated with fresh herbs
300g “Tapas” — mediteranske susené Udeniny a syry (pre 2 osoby) 14,00 Eur
7 “Tapas”- Mediteranian sausage, ham and cheese (for 2 persons)
100g Coppa di parma podavana s tricolora paprikou a baby kukurickami 6,50 Eur

Coppa di parma served with tricolor pepper and baby corns
60g  Zapekany hermelin s oravskou slaninkou, podavany s brusnicami 6,50 Eur
7 Baked Camembert cheese with bacon, served with cranberries
80g  Sliméky na bylinkovom masle zapecené s parmezanom 7,50 Eur
1,714 Snails with herb butter topped with parmesan cheese
100g  Tigrie krevety podavané s rizotom a chorizom 11,50 Eur
27 Tiger prawns served with risotto and chorizo

?@&@V@ / 5&@5’

022  Zdiarska kapustnica 450 Eur
1,7 Traditional Cabbage soup
0,221 Sladko-kysla hribova polievka 1,7 520 Eur
17 Sweet-sour mushroom soup
0,221 Kuraci vyvar s masom, zeleninou a rezancami 320 Eur

Chicken bouillon with meat, vegetables and noodles



Suliity / Salads

400g Teply Salat z listkového Spenatu ochuteny cesnakom, s paradajkami 7,50 Eur
137 azemiakovymi gnocchi a grilovanym kozim syrom

Warm salad of leaf spinach flavoured with garlic, with tomatoes,

potato gnocchi and grilled goat cheese

400g Zmes listovych Salatov s baby tekvickami, pappadew, kuracimi 14,70 Eur
7,11 prsiami sweet-chilli a svetlym sezamom

Mixture of leaf salad with baby pumpkins, peppadew, chicken breast

sweet-chilli and sesame

250g  Zmes listovych Salatov s cherry paradajkami, périkom a trhanym syrom 4,90 Eur
17 ‘Mozzarela", ochuteny tekvicovym olejom

Mixture of leaf salad with cherry tomatoes, leeks torn Mozzarella

cheese pieces, flavoured with pumpkin seed ol

200g Maly mieSany zeleninovy Salat s Cervenou cibulkou a olivovym olejom 3,50 Eur

Small mixed vegetables salad with red onions and olive oil

350g Ladovy Salat s rukolou podavany s grilovanymi platkami kacacich prs 10,50 Eur
1,78 s hruskou, v lesnom mede marinovanymi vla§skymi orechmi a syrom

s modrou plesiou

Iceberg lettuce with ruccola, served with grilled slices of duck breast

with a pear, and walnuts marinated in forest honey and blue cheese

Salaty podévame s teplou franctizskou bagetou ochutenou bylinkovym a olivovym pestom.

We serve salads with a warm French baguette flavoured with herb and olive pesto.
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200g

200g
47

200q

200q
137

200q
17

250g

200q

200g
17

200g
137

Filet z lososa na listovom Spenéte s tlacenymi zemiakmi
Filet of salmon on spinach with mashed potatoes

Filet zubaca v kombinacii so smotanovymi zemiakmi s pérom
a suSenymi paradajkami

Pike perch fillet in combination with creamy potatoes with leeks
and sun-dried tomatoes

Grilované kusky kuracich prs polozené na grilovanej Baby zelenine
na olivovom olej
Grilled pieces of chicken breast on grilled Baby vegetable in olive oil

PecCené kaCacie prsia na vonavych jablkach s kalvadosom preliate
pomarancovym julien, podavané s karlovarskou knedlou

Roasted duck breast with fragrant apples with Calvados topped
with orange Julien served with Carlsbad dumplings

Grilovana bravCova panenka podavana s dubakovymi Sulancami
Grilled pork tenderloin served with cep mushroom noodles

Jahnacie hrebienky so smotanovym Spenatom, cherry paradajkami
a platkom prosuta

Lamb ridges with creamy spinach, cherry tomatoes

and a slice of prosciutto

Hovadzi Pfeffer steak s hoblinami syra “Machengo”
Beef Pepper Steak with cheese “Machengo”

Jeleni chrbat so smotanovym krupotom s Cerstvou petrzlenovou viatou
a suSenymi paradajkami
Venison with creamy crupoto with fresh parsley and sun-dried tomatoes

Jeleni lesnicky gulas podavany s bryndzovymi pirohami
Deer goulash served with sheep cheese dumplings

15,90 Eur

13,50 Eur

8,50 Eur

17,90 Eur

11,90 Eur

26,90 Eur

2250 Eur

217,50 Eur

17,90 Eur
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300g Pappardelle s kuracim masom, olivami a susenymi paradajkami 7,50 Eur
17 s Cerstvou bazalkou s hoblinami syra “Provolone”

Pappardelle with chicken, olives and sun-dried tomatoes, fresh basil

with cheese “Provolone”
300g Spagety aglio olio peperoncino s tigrimi krevetami 16,50 Eur
147  Spaghetti aglio olio peperoncino with tiger prawns
300g Spatzle so Spenatom, prosutom a smotanou s cerstvym 7,90 Eur
17 syrom “Parmezan”

Spatzle with spinach, prosciutto and cream with fresh cheese “Parmesan”

r.0 v s ., - 7.0 .
[tadliné /@% / Tiaditional disthes

350g  Bryndzové pirohy s kyslou smotanou 6,90 Eur
137  Dumplings filled with sheep cheese, served with cream fresh
350g  Bryndzové halusky so slaninkou 6,90 Eur
137  Potato dumplings with sheep cheese and bacon
120g  Vyprazany hermelin s brusnicami 6,90 Eur
137  Fried Camembert with cranberries
200g Vyprazany rezen z bravcovej panenky so zemiakovou kaSou 11,90 Eur
137  Fried pork cutlet of pork tenderloin with mashed potatoes
200g  Sulance s makom alebo strihankou preliate horticim maslom 4,90 Eur
1,713 Noodles with poppy seeds or breadcrumbs topped with hot butter
200g  Palacinky so Skoricovym tvarohom, hruskou, pomarancovou 5,50 Eur
1,37 omackou a vanilkovou zmrzlinou

Crépes with cinnamon cream cheese, pears, orange sauce

and vanilla ice cream
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200g Varené zemiaky s maslom 1,60 Eur
7 Boiled potatoes with butter
200g  Zemiakové hranolceky 2,20 Eur

French fries

160g Karlovarska knedla 1,60 Eur
137  Bread dumpling

200g  Zemiakové kasa 1,60 Eur
7 Mashed potatoes
200g Opekané zemiaky na olivovom oleji s rascou 1,60 Eur

Roasted potatoes on olive oil with cumin

160g Dusenaryza 1,30 Eur
Boiled rice

200g Dusena zelenina na bylinkovom masle 2,90 Eur

7 Steamed vegetables with herb butter

200g  Grilovana zelenina na panenskom olivovom oleji 290 Eur

Grilled vegetable on olive oll
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150g
137

150g
137

180g
1,37

200g
7,8

200q

Datlovy kolaC s ananasovym sorbetom podavany v kombin&cii
s pomarancovym dzemom

Date cake with pineapple sorbet served in combination

with orange jam

kokosové Parfait s marinovanymi viSfami, marakujovym coulis
a domacim cookies

Coconut Parfait with marinated cherries, passion fruit coulis

and homemade cookies

Lievance s lesnym ovocim a vanilkovym tvarohom
Slovak pancakes with fruits and vanilla cream cheese

Vyber slovenskych syrov
Slovak cheese plate

Talianske a franctzske syry s olivami
Italian and french cheeses with olives

5,50 Eur

7,50 Eur

5,50 Eur

7,50 Eur

10,50 Eur



Alergéng /' Allergens

obilniny obsahujtce lepok (pSenica, raz, jatmen, ovos,
$palda, kamut alebo iné hybridné odrody) a vyrobky z
nich

gluten containing grains (wheat, rye, barley, oat, spelt,
kamut or other hybrid species) and products made from
them

kérovce a vyrobky z nich
crustacea and products made from them

vajcia a vyrobky z nich
eggs and products made from them

ryby a vyrobky z nich
fishes and products made from them

arasidy a vyrobky z nich
peanuts and products made from them

s6jové zrnd a vyrobky z nich
soya beans and products made from them

mlieko a vyrobky z neho, vratane laktozy
milk and products made from it, including lactose

(e}

orechy, ktorymi st mandle, lieskové orechy, vlagské
orechy, kedu, pekanové orechy, para orechy, pistécie,
makadamové orechy a queenslandské orechy a
vyrobky z nich

nuts, for instance almonds, hazelnuts, walnuts,
cashew, pistachios, pecan, Brazil, macadamia and
Queensland nuts and products made from them

9 zeler a vyrobky z neho
celery and products made from it

10 horCica a vyrobky z nej
mustard and products made from it

17 sezamové semena a vyrobky z nich
sesame seeds and products made from them

12 oxid siricity a siricitany v koncentraciach vyssich
ako 10 mg/kg alebo 10 mg/I
sulphur dioxide and sulphites with concentration
above 10 mg/kg or 10 mg/I

13 vI¢i bob a vyrobky z neho
upin and products made from it

14 makkyse a vyrobky z nich
molluscs and products made from them

Prajeme Vam dobrd chut / Enjoy your meal
Riaditel hotela / Hotel director: Mgr. Julia Szaffkova

Jedla pripravuje / Meals prepared by: Jan Michlik and his team
Uttujeme v zmluvnych cendch vratane DPH / We charge contract prices. Prices include VAT

Ceny su platné od / Prices valid from 01.12.2017



