A la carte
Predjedlo:

Carpaccio z pecenej cvikly s prosciuttom a parmezanom, bagetka (120g) (1,3,7)
6€
Kacaci rillettes podavany na visSiiovom chutney s toastom
6€
Domdca husacia pastéta obalena v suSenej Sunke, poddvand s brusnicami a toastom
6€
Hovadzi tatarak (80g) (10)
10€
Avokadovy tatarak (60g)
6€

Polievky ozay:

Tradiéna slepacia polievka poddavand s masom, domacimi rezancami,
plninou a zeleninou (1,3,9)
5€¢
Jemne pikantny krem z hokkaido tekvice s cviklovym chipsom a ¢ili slamou
5€

Hlavne jedla:

Tel’acia saltimbocca (180g) s redukciou z bieleho vina, gratinovany zemiak (180g) (1,7)

18€
Steak 7 krkovicky (300g), grilovana zelenina, pecené zemiaky (180g)
omdacky na vyber: demiglace, hubova, pfeffer (7)
12€
Jemne pikantny FLAMENDER z bravcéovej panenky (180g), domdca zemiakovd
placka (1809) (1,3,7)

15€

Bravéova panenka (1809), restované kusky hokkaido tekvice, chrumkavé maslo,

parmezanové zemiaky (180g) (7)

15€

Telaci stroganov so Sampirionmi (1509), hranolkami a jazminovou ryZou (180Q)
16€

Vyprazany rezeri na prepustenom masle poddvany s varenymi zemiakmi / americkymi
zemiakmi (1,3,7)
Telaci (180g)/Bravcovy (180g)/ Kuraci (180g)
18€/12€/12€
Obloha k rezitom na vyber: kyslé uhorky, uhorkovy Salat, paradajkovy Salit,
mieSany Salat, kompot (70g)
2,80€
Kuraci steak (1509), anglicka zelenina, bylinkovy cicer (1809)

10€



Zeleninové curry s jazminovou ryZou (180Q)
vegetarianske/ s grilovanym tofu/ grilovanym kuracim masom/grilovanymi krevetami
(1509) (4,6,11)
12€
Tagliatelle s pec¢enym karfiolom a hl’uizovkovym krémom, parmezan (300g) (7)
9€
Talianske dubakové krémove risotto s parmezanom (300g) (7)
12€
Grilovany filet Cerstvého lososa (1509) podavany na Spendtovom hniezde s baby zemiakmi
(180g) (4,7)
17€
Caesar Saldt s grilovanymi kuracimi prsiami, domdcim dressingom s ancovickami,
varenym vajickom, parmezanom, krutonmi / bez mésa (350g) (3,4,7)
11€/9€
Vyprazané syrové trio (gQouda, encian, emental) (150g) podavaneé s hranolkami (1809)
a domadcou tatarskou omackou (1,3,7,10)

12€

Zemiakovo bryndzove pirohy, cibulka, slanina, smotana
9€

Domace pirohy plnené slivkovym lekvarom a podavané s prepustenym maslom
a praZenou strithankou | s cukrom (3509) (1,3,7)
10€

Palacinky s nutellou / jahodovym diemom a §I'ahackou (3009) (1,3,7)
7€

Detské menu:

Kuracie na prirodno s ryZou a kompotom
Kuracie stripsy v panko struhanﬁe s hranolkami a ke¢upom (1,3)
Penne s paradajkovou Zicdékou a syrom (1,3,7)
Palacinka s dZemom alebo nuiillou, ovocie, §l’ahacka (1,3,7)

5€
Alergény: 1.0bilniny obsahujuce lepok 2. Kérovce a vyrobky z nich 3. Vajcia a vyrobky z nich 4. Ryby a
vyrobky z nich 5. Arasidy a vyrobky z nich 6. S6jové zrna a vyrobky z nich 7. Mlieko a vyrobky z neho 8.
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. Oxid siri€ity a siriitany v koncentraciach vyssich ako 10mg/kg alebo 10mg/1 13. VI¢i bdb a vyrobky z
neho 14. Mikkyse a vyrobky z nich 15. Med

NaSe skvelé domace dezerty 3.50€
Tiramisu (1,3,7)
Makovo — visiiova torta bez muky (3,7,15)
Cheesecake podl’a ponuky
Sacher torta (1,3,7)
Mrkvova torta s marcipanom
Nutellova lodicka s lentilkami (1,7,8) 1,80€

Rezervacie: +421 948 555 128
A la carte




Appetizer:

Roasted beetroot carpaccio with prosciutto and parmesan, baguette (120g) (1,3,7)
6€
Duck rillettes served on cherry chutney with toast
6€
Homemade goose pate wrapped in dried ham, served with cranberries and toast
6€
Beef tartare (80g) (10)
10€
Avocado tartare (609)
6€

Soups (0.331):

Traditional chicken soup served with meat, homemade noodles,
stuffing and vegetables (1,3,9)
5€
Mildly spicy cream of Hokkaido pumpkin with beetroot chips and chili straw
5€

Main courses:

Veal saltimbocca (180g) with white wine reduction, potato au gratin (180g) (1,7)

18€
Neck steak (300g9), grilled vegetables, baked potatoes (180g)
Sauces to choose from: demiglace, mushroom, pfeffer (7)

12€

Mildly spicy FLAMENDER pork tenderloin (180g), homemade potato pancake

(1809) (1,3,7)
15€
Pork tenderloin (180g), roasted pieces of Hokkaido pumpkin, crispy butter, parmesan
potatoes (180g) (7)
15€
Veal stroganoff with mushrooms (150g), french fries and jasmine rice (18009)
16€
Fried schnitzel in clarified butter served with boiled potatoes / American potatoes (1,3,7)
Veal (180g)/Pork (180g)/ Chicken (180g)
18€/12€/12€
Garnish for cutlets to choose from: pickles, cucumber salad, tomato salad,
mixed salad, compote (709)
2,80€
Chicken steak (150g), English vegetables, herb chickpeas (180g)

10€

Vegetable curry with jasmine rice (1809)
vegetarian/ with grilled tofu/ grilled chicken/grilled shrimps (150g) (4,6,11)



12€
Tagliatelle with roasted cauliflower and truffle cream, parmesan (300g) (7)
9€
Italian Cream Mushroom Risotto with Parmesan (300g) (7)

12€

Grilled fresh salmon fillet (1509) served on a spinach nest with baby potatoes (180g) (4,7)
17€

Caesar salad with grilled chicken breast, homemade dressing with anchovies, boiled egg,

parmesan, croutons / without meat (3509) (3,4,7)
11€/9€
Fried cheese trio (gouda, gentian, emmental) (150g) served with french fries (180g) and
homemade tartar sauce (1,3,7,10)

12€

Potato and sheep cheese dumplings, onion, bacon, cream
9€

Homemade dumplings stuffed with plum jam and served with clarified butter and roasted
breadcrumbs / with sugar (3509) (1,3,7)
10€

Pancakes with Nutella / Strawberry Jam and Whipped Cream (300g) (1,3,7)
7€

Kid"s Menu:

Chicken steak with rice and compote
Chicken strips in panko vifth fries and ketchup (1,3)
Penne with tomato sz;fce and cheese (1,3,7)
Pancakes with jam or nutellgffruit, whipped cream (1,3,7)
5€

Allergens: 1.Cereals containing gluten 2. Crustaceans and products thereof 3. Eggs and products thereof 4. Fish
and products thereof 5. Peanuts and products thereof 6. Soya beans and products thereof 7. Milk and products
thereof 8. Nuts and products thereof 9. Celery and products thereof 10. Mustard and products thereof 11. Sesame
seeds and products thereof 12. Sulphur dioxide and sulphites in concentrations greater than 10 mg/kg or 10 mg/|
13. Lupines and products thereof 14. Molluscs and products thereof 15. Honey

Our great homemade desserts 3,50€

Tiramisu (1,3,7)

Poppy seed — cherry cake without flour (3,7,15)
Cheesecake according to the menu
Sacher cake (1,3,7)

Carrot cake with marzipan
Nutella Boat with Lentils (1,7,8) 1,80€

Reservations: +421 948 555 128



MARATONSKE HALALI
jesenné hody

PREDJEDLO

(60g)
Kacaci rillettes na visiiovom chutney s toastom
Husacia pastéta s brusnicami a toastom
4€
POLIEVKA

(0,331)
BazZanti vyvar s gagorikmi (1,3,7)
Jemne pikantny kréem z hokkaido tekvice s cviklovym chipsom a chilli slamou

5€
HLAVNE JEDLA
Pecené husacie stehno (380Q) 19€
Pecené kacacie stehno (2009) 16€
Pecené kacacie prsia (1809) 18€

AKCIA: k 4 jedlam flasa vina gratis

Prilohy k husacine a kacacine na vyber:
domdce zemiakové lokse 1809 (1)
domaca karlovarska knedl’a 180g (1,3,7)
maslové halusky 180qg (1,3,7)
dusenda Cervena kapusta 180g
dusend biela kapusta 180g

Jeleni gulds s brusnicami a domacou karlovarskou knedl’ou 13€

Domdca lokSa plnend kacacou pecleriou na cibul’ke (1509), (1,3,7) 9€

Restovand kacacia peceri na cibul’ke s ryZou 9€
Krémove tekvicove risotto s parmezanom 300g (7) 10€

DEZERTY

(1209)
Slivkoveé pirohy na prepustenom masle s praZenou strihankou a cukrom (1,3,7)

5€
Domaca zemiakova lokSa plnend slivkovym lekvdarom, posypana makom a

preliata prepustenym maslom (1,3,7)
5€

Dezerty podla dennej ponuky
3,50€

Doba pripravy jedal trva v zavislosti od ndarocnosti ich pripravy v rozmedzi 30 — 45 miniit. Pri objedndvani polovicnej davky
porcie si uctujeme 80% z ceny vybraného jedla. Vaha jedl je uvedend pred tepelnou Upravou.

Alergény: 1. Obilniny obsahujuce lepok 2. Kdérovce a vyrobky z nich 3. Vajcia a vyrobky z nich 4. Ryby a vyrobky z nich 5.
Arasidy a vyrobky z nich 6. S6jové zrné a vyrobky z nich 7. Mlieko a vyrobky z neho 8. Orechy a vyrobky z nich 9. Zeler

a vyrobky z neho 10. Horcica a vyrobky z nej 11. Sezamové semend a vyrobky z nich 12. Oxid siri¢ity a siri¢itany

V koncentracidach vysSich ako 10 mg/kg alebo 10 mg/l 13. VI bb a vyrobky z neho 14. Mikkyse a vyrobky z nich. 15.Med



MARATHON HALALS
Autumn Feast

APPETIZER
(60g)
Duck rillettes on cherry chutney with toast

Goose pate with cranberries and toast
4€
SOUP

(0.331)

Pheasant broth with gagorik (1,3,7)
Slightly spicy cream of Hokkaido pumpkin with beetroot chips and chilli straw
5€

MAIN COURSES
Roasted goose leg (3809) 19€

Roasted duck leg (2009g) 16€ /
Roasted duck breast (180g) 18€ §>"i 5 Ve

SPECIAL OFFER: free bottle of wine with 4 meal

Side dishes for goose and duck to choose from:
Homemade potato pancakes 180g (1)
Homemade Carlsbad dumpling 180g (1,3,7)
Butter gnocchi 180g (1,3,7)

Stewed red cabbage 180g
Stewed white cabbage 180g

Venison goulash with cranberries and homemade Carlsbad dumpling 13€
Homemade pancakes stuffed with duck liver on onion (1509), (1,3,7)  9€

Roasted duck liver on onion with rice 9€
Creamy pumpkin risotto with parmesan 300g (7) 10€
DESSERTS
(2209)
Plum dumplings in clarified butter with roasted breadcrumbs and sugar (1,3,7)
5€

Homemade potato pancakes stuffed with plum jam, sprinkled with poppy seeds and

topped with clarified butter (1,3,7)
5€
Desserts according to the daily menu
3,50€

The preparation time of meals takes between 30 and 45 minutes, depending on the difficulty of their preparation. When ordering
a half portion of a portion, we charge 80% of the price of the selected meal. The weight of the meals is indicated before cooking.

Allergens: 1. Cereals containing gluten 2. Crustaceans and products thereof 3. Eggs and products thereof 4. Fish and products
thereof 5. Peanuts and products thereof 6. Soya beans and products thereof 7. Milk and products thereof 8. Nuts and products
thereof 9. Celery and products thereof 10. Mustard and products thereof 11. Sesame seeds and products thereof 12. Sulphur
dioxide and sulphites in concentrations higher than 10 mg/kg or 10 mg/l 13. Lupines and products thereof 14. Molluscs and

products thereof. 15.Honey



