Predjedla / Starters

Mignon lango$§
gratinované hubové raga

Hungarian fried bread (langos)

gratin mushroom ragout

80g / 5,20€
Alergény: 1,7

Polievky / Soups

Viedenska silna hovidzia polievka
krupicové noky, zelenina, fridatové rezance

Viennese beef broth
semolina gnocchi, vegetable, fried noodles

0,221 / 4,10€
Alergény: 1,3,7,9

Halaszlé grofa Dezasse

Fisherman’s Soup (Halaszle)

0,221 / 5,90€
Alergény: 4



Hlavné jedla / Main Courses

Dolnozemsky kuraci paprikas
domadca petrzlenova tarhona

Great Hungarian Plain chicken paprikash
homemade parsley egg batley

150g / 8,10€
Alergény:1,3,7

Parfumované kuracie prsia
tymianovo-medova cibul’ka, tekvicovy kola¢

Marinated chicken breasts
thyme-honey onion, pumpkin pie

150g / 10,90€
Alergény:1,3,7

Viedensky rezefi podl’a marSala Radeckého
zemiakovy $alat

Wiener Schnitzel according to marshal Radecky
potato salad

200g / 16,50€
Alergény: 1,3,7,10

Peceny zubac
c¢arda leco, petrzlenové zemiaky

Oven baked zander
Hungarian tomato-pepper stew, parsley potatoes

150g / 14,10€
Alergény: 4,7



Bezmisité jedla a salaty / Vegetarian Dish and Salads

Tirolské kisespitzle
gratinované so syrom, listovy $alat

Tirolean kisespitzle
gratinated with cheese, lettuce

250g / 7,90€
Alergény: 1,3,7
Salat podPa dennej ponuky
Salad according to the daily menu

100g / 3,50€

Dezerty / Desserts

Cisarsky trhanec
lesné ovocie

Emperor’s Mess (Kaiserschmarrn)
forest fruits

100g / 3,90€
Alergény: 1,3,7
Sacherova torta

Sacher cake

110g / 4,20€

Alergény: 1,3,7
Somléi galuska

Hungarian Trifle (Somléi galuska)

70g / 5,30€
Alergény: 1,3,7



Pokial’ mate akékol'vek stravné alebo diétne poziadavky, nevahajte sa obratit’ na nas
personal. Hmotnost’ misa v jedlach je uvedena v surovom stave. Ceny st uvedené v
Eurach, vratane 20% DPH, platné odo dna 01.06.2020.

Menu zostavil $étkuchar Roman Remis

Please contact our staff if you have any special dietary restrictions. Weight of meat in the
dishes is stated in the raw state. Prices are in Euros, including 20% VAT, and valid from
01.06.2020.

Menu was created by Executive Chef Roman Remis

Povod misa:
Slovenska republika, Rakasko, Mad’arsko

Alergény / Allergen list

1. Obilniny obsahujuce lepok (t.j. pSenica, raz, jacmen, ovos, spalda, kamut alebo ich
hybridne odrody) Cereals containing gluten; namely wheat (such as spelt and khorasan
wheat), rye, barley, oats or their hybridised strains
2. Korovcee a vyrobky z nich / Crustaceans and products thereof
3. Vajcia a vyrobky z nich / Eggs and products thereof
4. Ryby a vyrobky z nich / Fish and products thereof
5. Arasidy a vyrobky z nich / Peanuts and products thereof
6. S6jové ztna a vyrobky z nich / Soybeans and products thereof
7. Mlieko a vyrobky z neho / Milk and products thereof (including lactose)

8. Orechy, ktorymi st mandle, lieskové orechy, vlasské orechy, kesu, pekanové orechy,
para orechy, pistacie, makadamové orechy a queenslandské orechy a vyrobky z nich Nuts,
namely: almonds (Amygdalus communis L.), hazelnuts (Corylus avellana), walnuts
(Juglans regia), cashews (Anacardium occidentale), pecan nuts (Carya illinoinensis
(Wangenh.) K. Koch), Brazil nuts (Bertholletia excelsa), pistachio nuts (Pistacia vera),
macadamia or Queensland nuts (Macadamia ternifolia), and products thereof
9. Zeler a vyrobky z neho / Celery and products thereof
10. Hor¢ica a vyrobky z nej / Mustard and products thereof
11. Sezamové semena a vyrobky z nich / Sesame seeds and products thereof
12. Oxid siricity a siri¢itany v koncentraciach vyssich ako 10 mg/kg alebo 10 mg/1
Sulphur dioxide and sulphites at concentrations of more than 10 mg/kg or 10 mg/litre in
terms of the total SO2
13. VI&i bob a vyrobky z neho / Lupin and products thereof
14. Mikkyse a vyrobky z nich / Molluscs and products thereof



