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A la carte

VYCHUTNAJTE SI LAKAVE CHUTE SVETOVEJ KUCHYNE.
RECEPTURY ZALOZENE NA CERSTVEJ ZELENINE
A PRVOTRIEDNYCH SUROVINACH TVORIA ZAKLAD
NASHO A LA CARTE MENU.

ENJOY APPEALING TRADITTIONAL DISHES. RECIPES
BASED ON FRESH VEGETABLE AND PREMIUM RAW
INGREDIENTS CREATE DELICIOUS TASTE OF OUR A LA
CARTE MENU.




Studené predjedla | Cold appetizers

HOVADZi TATARAK, HLUZOVKOVA OMACKA, KAPARY, HRIANKY %37
BEEF TATAR, TRUFFLE SAUCE, CAPERS, TOASTS
809

MRVA & STANKO FRANKOVKA MODRA

PECENE BATATY, CiCER, KOZi SYR, ARASIDOVA OMACKA 7
ROASTED SWEET POTATOES, CHICKPEAS, GOAT CHEESE, PEANUT SAUCE
80g

VILLA MARIA SAUVIGNON BLANC

Polievky | Soups

JESENNY TEKVICOVY KREM, TEKVICOVE JADRA, TEKVICOVY OLE] ’
AUTUMN PUMPKIN CREAM, PUMPKIN KERNELS, PUMPKIN OIL
0,25l

HOVADZi VYVAR Z CHVOSTA, CELESTINSKE REZANCE, MASO, JULIENNE
ZELENINA 1379

BEEF TAIL BROTH, CELESTINE NOODLES, MEAT, JULIENNE VEGETABLES
0,25l
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9,90 €

8.90 €

5,90 €

5,90 €



Specialita séfkuchdra | Chef signature
DIVINOVY STEAK, OMACKA Z CIERNYCH RIBEZLI, ZELEROVE PYRE,
SCRUMBLE SUSENE OVOCIE 7°

WILD STEAK, BLACKCURRANT SAUCE, CELERY PURE, DRIED FRUIT SCRUMBLE
200G

VELKEER DUNAJ 29,90 €

Hlavné jedla s mésa | Meat main dishes

BRAVCOVA MANGALICA MIX, FENIKLOVO-POMARANCOVA OMACKA, PUCENE
ZEMIAKY 7

PORK MANGALICA MIX, FENNY-ORANGE SAUCE, SPROUT POTATOES

200g

KAIKEN ULTRA MALBEC 23,90 €
KACKA, PYRE Z CERVENEJ KAPUSTY, BATATOVE KNEDLE, DEMIGLACE

S KAVOVYM LIKEROM 137

DUCK, RED CABBAGE PURE, SWEET POTATOES DUMPLINGS, DEMIGLACE SAUCE

200g ¢
MRVA & STANKO FRANKOVKA MODRA 23,90
HOVADZi STEAK, SEZONNA ZELENINA, ROZMARINOVE ZEMIAKY

OMACKA: HRUBOZRNNA HORCICA, CHIMICHURRI, HUBOVA 7

BEEF STEAK, SEASONAL VEGETABLES, ROSEMARY POTATOES

SAUCE: COARSE MUSTARD, CHIMICHURRI, MUSHROOM

CANTINA IONIS PRIMITIVO DI MANDURRIA ABBASC

HUBOVE KRUPOTO, KURACIi SUPREME, PECORINO, ZELENINKA 7°

MUSHROOM HAIL, CHICKEN SUPREME, PECORINO, VEGETABLES

200g ¢
SAUVIGNON BLANC AOV 19,90
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Zdravé jesenné hlavné jedla | Healthy autumn main dishes

RYBA Z GRILU, CUKETOVA KRUSTA, POMARANCOVY RELISH, CICEROVE

PYRE, BEARNAISE OMACKA 347

GRILLED FISH, ZUCCHINI CRUST, ORANGE RELISH, CHICKPEA PURE, 23,90 €
BEARNAISE SAUCE

1809

CHATEAU RUBAN VELTINSKE ZELENE

CVIKLOVE RAVIOLI PLNENE KOZIM SYROM S CITRONOVOU KOROU, PESTO
Z REPY A PISTACIi, OMACKA Z BIELEHO VINA A SALOTKY, TYMIAN 37
BEETROOT RAVIOLI FILLED WITH GOAT CHEESE WITH LEMON ZEST,
BEETROOT AND PISTACHIO PESTO, WHITE WINE AND SHALLOT SAUCE,
THYME

3009

SCHUMAN NAGLER RIESLING HAMMER TROCKEN

19,90 €
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Dezerty | Desserts

MANDLOVO-MAKOVA TORTICKA, KREM Z MASCARPONE, JEDLE GASTANY,
PYRE Z PECENYCH JABLK 7

ALMOND-POPY CAKE, MASCARPONE CREAM, CHESTNUTS, BAKED APPLE
PUREE

100g 7,00 €
CABERNET SAUVIGNON AOV ROSE

LAVOVY KOLACIK Z BELGICKEJ COKOLADY, OMACKA ZO SLANEHO

KARAMELU, OVOCIE 37

BELGIAN CHOCOLATE LAVA CAKE, SALTED CARAMEL SAUCE, FRUIT

100g

CANTINE IONIS DON LUIGI 7.90 C

DEZERT PODLA DENNEJ PONUKY
DAILY MENU DESSERT

Y



DupA SKALA
Hotel

OTVARACIE HODINY RESTAURACIA
PO - PIA: 6:30 - 14:00, 18:00 - 21:00
SO: 7:30 - 14:00, 18:00 - 21:00
NE: 7:30 - 14:00, 18:00 - 20:00

www.hoteldubnaskala.sk



