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Predjedla

Starters

120g Hovédzi tatarak (1, 3, 10) 14 €

s chrumkavymi hriankami a cesnakom
Beef Tartare — served with crispy toast and garlic.

Odporuéanie nasho someliéra: / Sommelier’s choice:
Chateau Ruban Dunaj, ¢ervené, suché

150g Zemiakovo-cuketova placka (1, 3, 7) 8 €
s pecenou cviklou a s penou z kozieho syra

Potato and Zucchini Pancake — with goat cheese foam and roasted beetroot.

Odporuéanie nasho someliéra: / Sommelier’s choice:
Chateau GRAND BARI Lipovina, biele, suché

100g Domaca divinova pastéta (1, 3, 7) 9€

s ¢ucoriedkovou redukciou a chrumkavymi hriankami
Homemade Venison Paté — with blueberry reduction and crispy toast.

Odporuéanie nasho someliéra: / Sommelier’s choice:
Chateau GRAND BARI Barisecco, biele, polosladké
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Polievky

Soups

0,33l Cesnaéka (1, 3,7, 9) 4€

s oprazenou Sunkou, cibulkou, kruténmi a so syrom
Garlic Soup — with fried ham, onion, croutons, and cheese.

0,33l Silny méasovy vyvar (1, 3, 9) 5€

s masom, koreriovou zeleninou a pecenovymi haluskami
Strong Meat Broth — with meat, root vegetables and liver dumplings.

0,33l Oravska kapustnica (1) 6 €

s udenym masom, klobéaskou a susenymi dubakmi, chlieb
Orava Sauerkraut Soup — with smoked meat, sausage, dried porcini mushrooms, and bread.

()
Hlavné jedla

Main Courses

260g Grilovany pstruh (4, 7) 15 €

z nasho jazierka, na masle, s jablkami a varenymi zemiakmi
Grilled Trout — from our pond, prepared on butter with apples and boiled potatoes.

Odporucéanie nasho someliéra: / Sommelier’s choice:
Chateau GRAND BARI Lipovina, biele, suché

250g Kuraci Supreme (7) 17 €

s grilovanou zeleninou a zemiakovo-pomaranc¢ovym pyré
Chicken Supreme — with grilled vegetables and potato-orange purée.

Odporuéanie nasho someliéra: / Sommelier’s choice:
Chateau GRAND BARI Muza, biele, polosladké




150g Grilovana bravéova panenka (7)

s grilovanou zeleninou, pe¢enymi zemiakmi a Salviovo-dubakovou omackou

Grilled Pork Tenderloin — with grilled vegetables, roasted potatoes and sage-porcini
mushroom sauce.

Odporuéanie nasho someliéra: / Sommelier’s choice:
Chateau GRAND BARI Aryva Cuvée, ¢ervené, suché

150g Jelenigulas (1, 3,7)

s karlovarskym knedlikom
Venison Goulash — served with “Karlsbad” bread dumplings.

Odporuéanie nasho someliéra: / Sommelier’s choice:
Chateau Ruban Dunaj, ¢ervené, suché

150g Peceny jeleni chrbat (7)

v bylinkovej kruste, so zemiakovo-parmezanovym pyré a visriovou redukciou
Roasted Venison Saddle — in a herb crust, with potato-parmesan purée and cherry reduction.

Odporuéanie nasho someliéra: / Sommelier’s choice:
Nichta Frankovka modra, ¢ervené, suché

200g Hovadzi steak (7)

s hranolkami a omac¢kou podla vyberu ( dubakova / visriova / zo zeleného korenia)

Beef Steak — with fries and a sauce of your choice (porcini mushroom / cherry / green pepper).

Odporuéanie nasho someliéra: / Sommelier’s choice:
Chateau Rubani Dunaj, Eervené, suché

350g Krémové kuracie rizoto (7, 9)

s kuracim méasom, cuketou a parmezanom
Creamy Chicken Risotto — with chicken, zucchini, and parmesan.

Odporuéanie nasho someliéra: / Sommelier’s choice:
Chateau GRAND BARI Furmint, biele, suché

300g Krémové cviklové rizoto (7, 9)

s pe¢enymi pekanovymi orechami a parmezanom
Creamy Beetroot Risotto — with roasted pecans and parmesan.

Odporuéanie nasho someliéra: / Sommelier’s choice:
Chateau GRAND BARI TUF, biele, polosuché

300g Ceasar salat (1, 3, 4, 7)

17€

15€

20 €

32€

14 €

12 €

12 €

s grilovanym kuracim masom, slaninou, vajickom, parmezanom, dresingom a bagetou
Caesar Salad — with grilled chicken, bacon, egg, parmesan, dressing, and a baguette.

Odporuéanie nasho someliéra: / Sommelier’s choice:
Chateau GRAND BARI Barisecco, biele, polosladké
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Tradicné slovenské jedla

Traditional Slovak dishes

300g Vyprazany rezen z bravéovej krkovicky (1, 3, 7)

so zemiakovym pyré
Fried Pork Neck Schnitzel — with mashed potatoes.

150g Vyprazany syr (1, 3, 7)

s hranolkami a tatarskou omackou
Fried Cheese — with fries and tartar sauce.

200g Pastiersky syr (1, 3, 7)
plneny Sunkou a udenym ostiepkom; s varenymi zemiakmi a tatarskou omackou

Shepherd’s Fried Cheese — Stuffed with ham and traditional Slovak smoked sheep
cheese, with boiled potatoes and tfartar sauce.

350g Domace bryndzové halusky (1, 3, 7)

s oprazenou Udenou slaninou

Homemade Potato Dumplings with “Bryndza” Sheep Cheese — with fried smoked bacon.

350g Domace bryndzové pirohy (1, 3, 7)

s cibulkou a oprazenou slaninou
Homemade ,,Bryndza” Sheep Cheese Pirogi — with onion and fried bacon.

400g Kapustové strapacky (1, 3)

s pecenou baraninou
Potato Dumplings with Sauerkraut — with roasted mutton.

500g Oravsky tanier (1, 3, 7)

(100 g bryndzove halusky, 150g bryndzové pirohy, 1509 strapacky, 100g Klobasa), chlieb
Orava Platter — (100g bryndza dumplings, 150g bryndza pirohy,
150g sauerkraut dumplings, 100g sausage), bread.

15 €

13 €

14 €

10 €

12 €

14 €

17 €




300g Zabija¢kovy tanier 14 €

(100 g petené braveéoveé vypecky, 100g jaternica,100g klobasa a dusena kysla kapusta), chlieb
Traditional Feast Platter — (100g roasted pork pieces, 100g liver sausage,
100g sausage, and braised sauerkraut), bread.

150g Peéena baranina (7) 15 €

na cesnaku a rozmarine s opekanymi zemiakmi s rascou

Roasted Mutton — on garlic and rosemary with roasted cumin potatoes.

Q)

Ku vinku a ku pivku

For Wine and Beer

300g Variacia syrov (1, 3, 7) 14 €

vyber syrov podavany s olivovym olejom a pec¢ivom
Cheese Variation — selection of cheeses served with olive oil and bread.

300g Variacia nasich farmarskych specialit (1, 3) 14 €

vyber nasich méasovych vyrobkov, podavany s chlebom
Farm Specialties Variation — selection of our meat products, served with bread
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Dezerty

Desserts

130g Domaci jablkovy tart (1, 3, 7)

s vanilkovou zmrzlinou a $lahac¢kou
Homemade Apple Tart — with vanilla ice cream and whipped cream.

150g Horuce maliny (7)

s vanilkovou zmrzlinou a $lahac¢kou
Hot Raspberries — with vanilla ice cream and whipped cream.

130g Domaci tvarohovy krémes (1, 3, 7)

Homemade Curd Cheese Cream Cake

130g Domaéci visrnovo-makovy tvarohovy kolac¢ (1, 3, 7)

Homemade Cherry and Poppy Seed Curd Cake

Prilohy

Side dishes

200g Grilovana zelenina (7)

bataty, mrkva, ¢ervena cibula, cuketa, karfiol

Grilled Vegetables — sweet potatoes, carrots, red onion, zucchini, cauliflower.

100g Nakladana zelenina
Pickled Vegetables

150g Paradajkovy / Uhorkovy Salat

Tomato / Cucumber Salad

200g Cerstvé ovocie

Fresh Fruit

6€

7€

6€

6€

7€

3€

3€

6€




(V)
Detské menu

Children’s menu

100g Vyprazané kuracie kusky (1, 3, 7) 7€

s hranolkami a ke¢upom
Fried Chicken Pieces — with fries and ketchup.

100g Vyprazany syr (1, 3, 7) 7€

s hranolkami a ke¢upom
Fried Cheese — with fries and ketchup.

100g Grilované kuracie prsia 7€

s dusenou ryzou
Grilled Chicken Breast — with steamed rice.

200g Domace bryndzové pirohy (1, 3, 7) 7€

s maslom
Homemade “Bryndza” Pirogi — with butter.

200g Cestoviny (1, 3, 7) 7€

s paradajkovou omackou a parmezanom
Pasta — with tomato sauce and parmesan.

50g Palacinky (1, 3, 7) 6€

s dzemom a nutelou, so §lahackou a s lesnym ovocim
Pancakes — with jam and Nutella, whipped cream, and forest fruit.

200g Slivkovo-tvarohové gule (1, 3, 7) 6€

s makom/ $koricou/ grankom/ oprazenou struhankou
Plum and Curd Dumplings — with poppy seeds / cinnamon / cocoa powder / toasted breadcrumbs.




Skupiny alergénov / Allergen groups

1. Obilniny obsahujuce lepok ( t.j. pSenica, raz, jaémen, ovos, pSeno) a vyrobky z nich, okrem
pseni¢nych glukozovych sirupov vratane dextrozy, pSeni¢nych maltodextrin ja¢menného
glukézového sirupu,

2. Kérovce a vyrobky z nich,

3. Vajcia a vyrobky z nich,

4. Ryby a vyrobky z nich, okrem: rybacej Zelatiny, pouzivanej ako nosi¢ vitaminov alebo karotenoid-
nych pripravkov rybacej zelatiny alebo rybacieho oleja pouzivanych na ¢irenie piva a vina,

5. Arasidy a vyrobky z nich,

6. Sojové zrna a vyrobky z nich,

7. Mlieko a vyrobky z neho,

8. Orechy, t.j. mandle, lieskové orechy, vlasské orechy, kesu, pekanové orechy, para orechy, pista-
cie, makadamové orechy, queenslandské 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. Kysli¢nik siricity a siri¢itany v koncentraciach vyssich ako 10 mg/kg, vyjadrené ako So2.,

13. VI¢i bob a vyrobky z neho,

14. Makkyse a vyrobky z nich

1. Cereals containing gluten (i.e. wheat, rye, barley, oats, mil let) and their products, except wheat
glucose syrups including dextrose, wheat maltodextrins, barley glucose syrup,

2. Crustaceans and their products,

3. Eggs and their products,

4. Fish and fish products, except for: fish gelatin, used as a carrier of vitamins or carotenoid prepa-
rations, fish gelatin or fish oil used to clarify beer and wine,

5. Peanuts and their products,

6. Soybeans and products from them,

7. Milk and milk products,

8. Nuts, i.e. almonds, hazelnuts, walnuts, cashews, pecans, Brazil nuts, pistachios, macadamia nuts,
Queensland nuts and their products,

9. Celery and its products,

10. Mustard and its products, Il. Sesame seeds and products from them,

12. Sulfur dioxide and sulphites in concentrations higher than IO mg/kg, expressed as So2.,

13. Lupine and its products,

14. Molluscs and their products
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