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Platbu kartou a 15% zlavu BCC prosim hldste vopred!
Please request the paying by credit, debit card or 15% BCC discount in advance!
Die Zahlung mit einer Kredit- oder EC-Karte, und 15% Ermiif$igung bitte im Voraus melden!
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Wellcome
Willkommen

e i Do Bratislavskej re$tauracie ste od Namestia SNP
' priSli Zlatou ulickou. Vytvorili sme ju z replik fasad
aartefaktov roznych historickych budov Bratislavy, ktoré zial
uz neexistuju. Vynimkou je len dom Dobrého pastiera,
ktory sa zachoval na Zidovskej ulici a dnes je viiom muzeum
W hodin. Ulicku sme koncipovali so zdmerom poskytnif
priestor, kde by sa host citil dobre, oblubil si ju a hovoril
o nej ako ked vyznava cit svojej laske. Ze je mild, krasna,
uzasna, zlata. Preto Zlata ulicka.

Inthe entry part, by which you come in from SNP square, is located
Bratislavas Golden Alley (zlatd ulicka), in which are presented
facades of original honies which unfortunately no longer exist,
Thatis, a artf'om one - a corner house on Jewish Street (Zidovskd
ulica), at the Good Shepherd’s (u Dobrého pastiera).

Im Eiggangsbereich, den Sie vom Platz SNP betreten, befindet
— : sich das Goldgiisschen von Bratislava, in dem Fassaden
“'1 TR = =7 =y der urspriinglichen Hduser nachgebaut sind, die_ leider
A . gegenwyirtig nicht mehr existieren. Aufler einem — dem Eckhaus
| in der Zidovska-StrafSe beim ,,Dobry pastier (Guter Hirte).

Obchodik u Dobrého pastiera je umiestneny
pod jeden a pol tonovou pieskovcovou replikou
origindlu domu u Dobrého pastiera aj so sochou
dobrého pastiera. V obchodiku ponikame
sezdnne Speciality, najcastejSie med agatovy,
lipovy, slnecnicovy, repkovy a horsky. Samozrejme
podivame aj Vcelovinu, medovinu a obcas
aj medovinovy burciak. Su to najaspesnejsie
slovenské alkoholické medové napoje, ktoré
ziskavaji na medzinarodnych sutaziach medailové
umiestnenia (Montreal, Pariz, Buenos Aires,
atd.). Elixir zdravia - ten najdete v koncentrovanej
podobe ako ribezlové vino od p. Mrazika z Devina |
- Cierne, Cervené, tradicné aj barikové. Receptira g
natradi¢nyribezldkjezroku 1924 apredpokladasa,
zZe tojevino, aké sa za Rakusko - Uhorska, ked Devin

bol Theben, dodavalo na cisarsky dvor do Viedne.
Privybere Vamporadinasprincipalod11:00do 14:00 Tﬂﬂ : ;ﬁmﬁ -

a od 18:00 do 22:00. AWINE - HONEY

In our version of this house lyou can find our shop with
all that is best from the Brafislava sirroundings. In the
Good Shepherd shop you can buy for example natural S
honey - always according to the season. We like best g
the acacia and the linden-flower. The honey originates §
in the Small Carpathian area, and the beekeeper who I
supplies it saves his best sgeczaftzes for us — fresh mead at g

the beginning of November, matiire mead a little later,

bee wine, and other delicacies. The Good Shepherd shop
is also well-known due to its selection of the best currant
wines under the sun — you can’t leave without tasting
our black currant wine or the traditional currant spirit
from Mrdzik in Devin, Our expert will be on hand to
advise you daily from 18.00 to 22.00 h.

In diesem Haus finden Sie bei uns eine kleine Verkaufsstelle des Besten aus der Umgebung von Bratislava. Im Geschiift beim
»Dobry pastier® kinnen Sie echten Imkerhonig kaifen - immer nach dem Angebot der Saison. Wir lieben den Akazien-
und Linidenhonig am meisten. Der Honig stammt aus der Region der Kleinen Karpaten und der Imker, von dem wir ihn
beziehen, gibt zuerst uns die besten Spezialititen — Honigwein-Federweiflen von Ar%ngNovemben Honigwein, Honigwein
weelovina und andere Kostlichkeiten. Die Verkaufsstelle ,,U dobrého pastiera™ ist auch beriihmt fiir das Angebot
des besten Johannisbeerweins unter der Sonne — gehen Sie nicht von uns weg, ohne den Schwarzen Johannisbeerwein oder
den traditionellen Johannisbeerwein von Mrdzik aus Devin probiert zu haben. Bei der Auswahl beriit Sie unser Prinzipal -
> tiglich von 18.00 bis 22.00 Uhr.
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Pripomenut stari Bratislavu chceme v Zlatej
ulicke naznakom nddvoria radnice Zuckerman-
del, domom sochira F. X. Messerschmidta
z Vydrice, starou pekarnou, kde plinujeme
piect tradicné Bratislavské rozky. Vychyrené .
tradi¢né bratislavské viechy pripomina viecha
s origindlnymi portilmi z obdobia Rakusko-
Uhorska. Hostinec u Kohna, starinarstvo
aantikvariats ¢ajoviiousu dal§imirozpracovanymi
projektami v Zlatej ulicke na najblizsi rok.

Among the houses we have preserved as memorials

example a reminder of Zuckermandel’s Town Hall, the
home 00{ the sculptor EX. Messerschmidt from Vydrica
, the Old Bakery, in which we are planning to bake
Bratislava rolls“in an original oven. But how could w*{
it be Old Bratislava without an old typical wine-cellar, g
which you will find on Old Alley. And how could it be
an alley withouit the junk shop at Kohn.

Von den Hdusern, die wir fiir Ihr Gedenken erhalten haben, befinden sich im Golczzgdsschen zum Beispiel die Andeutung des

Rathauses aus Zuckermandl, das Haus des Bildhauers F. X. Messerschmidt aus Vydrice, die Alte Biickerei, in der wir planen,

originale Bratislavaer Hornchen zu backen. Was wiire das fiir ein Alt-Pressburg, wenn es dort nicht den alten typischen

i{quri%er}tl giibe. d?en Sie bei uns in der Alten Gasse finden, und was wiire das fiir eine Gasse, wenn es dort nicht den Kramladen
eim Kohn giibe:

Bratislavska restauracia, to su priestory, ktoré
na troch podlaziach poskytuju svojim navstev-
nikom pohodu a zazitok. Interiér je poctivo
vyrobeny z prirodnych materidlov. Drevo
je drevom, kamen kamenom, mramor mramorom
a vitrdZe su vitraZami. Su spracované klasickou
. metéodou olovom zalievaného farebného skla.
= Nadherné repliky zndmych Alexyho vitrdzi
-z PKO mozete vidiet na druhom poschodi.
# Suunds preistotu, keby sa originaly Alexyho vitrazi
5 z PKO nahodou stratili, alebo by svoju put skoncili
4 v nejakej sukromnej zbierke a dalSia generacia
mladych lIudi by ich uzZ nemala moznost vidiet.

In the part where you are now is located the Bratislava restaurant - its main room. Here are il)repared for you various
specialties and surprises, not only in terms of taste, but we trust also as regards fyour {)erceptzon of the area as a peaceful place

0 spend a leisure time, and to notice the real authenticity. Because in today’s fimes there are fewer and fewer authentui/l\t}y”
when something like wood is passed (;ﬁ as wood, when all kinds of modern fakes are meant to be natural materials. With
us you can relax - the wood is wood, the stone means stone, and the stained glass is the real stained glass.

As part of your visit come on up to the second floor where the stained glass rfferred to above is stored. We had copies made for
all Bratislayans and non-Bratislavans, just in case the original Alexy stained-glass from PKO somehow gets lost or finishes up
in somebody’s private collection. It wouild be a great shame if future generations of young people missed the chance to see it.

Im Tejl, in dem Sie sich begnden, ist das Restaurant Bratislava - sein Hauptsaal. Hier werden fiir Sie verschiedene Angebote
und Uﬁ_erraschungen vorbereitet, nicht nur in Form von Geschmdickern, aber wir h(r)[[fen, dass Sie den Raum teilweise auch
als ryhgen Ort zum Verbringen der Freizeit und der Erfahrungvon Echtheit wahrnehmen. Denn wirkliche,,Echtheit“haben
wir in der heutigen Zeit nur wenig. Wenn Holz kein wirkliches Holz mehr ist und andere Errungenschaften der heutigen
modernen Zeit sich als natiirliches Material ausgeben. Bei uns konnen Sie in Ruhe sitzen. Bei uns ist Holz noch Holz, Stein
ist Stein und Vitrage ist Vitrage.

Betreten Sie bei Ihrem Besuch auch die zweite Etage, dort sind die erwihnten Vitragen untergebracht, die Leute aus Bratislava

und auch von anderswo Jiir.uns a_r;fertzgten. Sie sind bei uns fiir den Fall, dass die wirklichen Alex-Vitragen aus dem PKO

jz‘%ﬂlllz verloren gehen oder ihre Pilgerreise in irgendeiner Privatsammlung beenden, und die niichsten Generationen junger
enschen sie nicht mehr sehen konnen.

N Hot line: +421 907 717 031 ~> Prevadzka: +421 907 227 754 > Rezervacie: +421 918 606 865
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Bratislavskd restaurdeia

Dratislava flagghip restaurant

Cesnakova polievka v bochniku 7 0,331 3,50 €

Domaca kapustnica so smotanou, =
v )z? YecHOUHBIN KpeM-CyIT B XJICOIIE, ITOCHITTAHHBIN CHIPOM

udenym maskom a klobasou,

krajec chleba "7 0,331 2,10€
[y m3 KUCIOM KamycThl ¢ KOonbacoi

u cmeraHol (1 moMTHK Xs1e0a)

Cesnakova polievka "’ 0,331 1,90 € Slepaci vyvar s rezancami
YeCHOUHBII cyn amisom ! 0,331 1,90 €
Kypunslii OynboH ¢ BEpMUIIENBIO U KyCOYKaMU Msica

Drizkova 6polievka, krajec chleba >*>7 0,331 2,10€
Cym u3 pyoma (1 tomTrk x71e6a)

2

Specialily na dreve

®dupmeHHbIe ONTFOIA Ha JiepeBe
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Pecena klobasa z nasej Biofarmy ' 130g 5,90 € Tatarak - tatarsky biftek > 150 g 11,50 €

(krajec chleba, horcica, kecup, uhorky, feferény, chren) z hovidzej svieckovice s hriankami

Konbaca (na poziadanie hosta poddvame v surovom stave)
«Tarapax»-OuIITeKC Mo-TaTapcku U3 TOBSHKbEH BBIPE3KH C
rpeHKaMHU

Peéené bravéové rebierka b 10 600g 9,90 € (o mpochOEe roCTs MOAACTCS B CHIPOM BHJIE)

s domacim chlebom, horc¢icou, chrenom, oblohou
JKapkoe u3 cBUHOM WHKH C TAPHUPOM Y i
" OngHM coycoM (XFEZ%, mpqﬂuaf) ngH) Pecené koleno s prilohou ' 1300 g 12,90 €

s domacim chlebom, horc¢icou, chrenom, oblohou
JKapeHast HO)KKa C TAapHUPOM,

Pecené kuracie kridelka C JIOMalIHAM XJI€O0M, TOPYHIIEH, XPEHOM, aCCOPTH

s domdacim chlebom '° 300g 6,90 €

}KapeHLIe KYPUHBIC KPBUIBIIIKH C JOMAalTHUM XJae00M
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Speciality na dreve Food glossary

_ “Drzky” is the Slovak word ™ —
e for tripe, or the sliced stomach
rumen of a cow, the walls of
which have a pral honeycomb
shape. Bratislava homemakers
cooked tripe stew and tripe
soup from beef tripe. It is a very
nutritional and filling, which
is why in the past it was served in many Bratislava butcher shops
as a mid-morning soup with salty bread rolls. The tripe is cooked

@upmeHHbIe OIror1a Ha JiepeBe

iier in a strong beef broth after being first sautéed in onions and red
ﬂ?: - peppers and seasoned with marjoram, garlic and salt.
Zabijackova drevend misa 9,90 € Maturing ~ whole-milk  cow ESEE
120g krvavnicka, 120g klobdska, 120g jaternicka, horcica, chren, cheese of the farmers type from S5
obloha }he Ifarm ﬁf the I-g;zdlovsllz o
KynuHapHbIe MPOAYKTHI U3 3ape3a CBHHBH Ha ICPEBIHHOM o\ A o OYErS
omone 120 r kpoBsiHO# Ko6ackl, 120 r kombackr, 120 © Lup cta’ . {he na:uh:al hrmd
i 0acel, TOpUYMIIa, XPEH, ACCOPTH is  typical for ceesey
11 : y ’ as is the natural mould, which | =

adds a particular aroma and |
taste to the cheese without any added chemical zngredzents
dyes, stabilizers or seasoning. This certified cheese is one o
the few in Slovakia made from unpasteurized cows mill

@wo&za Femiakouvd placka /I’ eoﬁ;pala&gpwwmée/
Made from grated raw potatoes,
thickened with flower and
seasoned with garlic, onion,
marjoram, pepper or salf.
It is fried in melted fat or
oil, until it acquires a crispy, .
reddish crust. It is served warm e
with a variety of garnishes.

Z prasiatka na dreve 23,90 € ki (Tattes

%ﬁ% (nglsa re dve osoby) ’ ﬁypical/side disi to go with
350g koleno, 350¢ rebra, 120g pecend krkovicka, uhorky, feferd- roasted goose and  duck. -
ny, baranie rohy, chlieb. Exceptionallylovedin Bratislava - . -
W3 nopoceHka - Ha iepeBsiHHOM Omtozie (Orono Ha 1Be and its surroundings. In the
niepconbl) 350 T Hoxxky, 350 T rpyauHKH, 120 1 kapeHoi Bratislava restaurant they are y
KOPCHKH, COTCHBSI- OryPLIbI, OCTPbI MEperl made according to a traditional

recipe by Mrs. BoZenka, who
comesfromalittlevillagebeneath
the Carpathian Mountains. The
processseemssimple: 24 hours prior tomakingthelatkes themselves,
unpeeled potatoes are boiled and then their skins areremoved. They
arethen grated to form a fine potato mass. An appropriate amount
of flour is then added, depending on the quality of the potatoes,
and the mixture is rolled into cylinders, which are sliced into pieces.
Mprs. BozZenka then rolls them flat and cooks them dry on a hot
platter. We then serve them either smeared with goose fat, filled
with chicken liver, or in a sweetened way with poppy-seeds or jam.
Stlarce

Sulance gﬁotato dumplings) is
one of the traditional Slovak
dishes. There are many different

Farmarsky syrovy tanier ways to prepare these potato geses
s bylinkovou solou 11,50 € dumplings, depending on in J
Sﬁy farmarskeho typu syr ovci 120g, kozi syr 100g, zrejuci which part of Slovakia you
otucny kravsky syr Hiadlovec z rodinnej farmy taste it. The basic food item by
adlovsKych 120g, ylinkova sol namiesana u nas. preparing of Sularice is potatoes
DepmMepcKoe CHIPHOE aCCOPTH C MPSHOM coMlbI0 ChIPbI boiled in their jackets. We serve them with oppyseeds nuts, jam,
thepmepckoro Trna - oBeunii ceip 120r, kosuii ceip 100 quark or with cream, cheese and chive, with melted butter on top.

I, CO3PEBAIOILINN ChIP U3 1IEJIBHOIO KOPOBBETO MOJIOKA
«XUaaNIoBeIy OT cemeitHou (hepmbl XuaanoBcku, 120r
YiAa, TPSHOI COM, MPUTOTOBJICHHOH y HAC.

22
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ratiglavskd restaurdeia
Dratislava flagghip restaurant

HRo sa robia bryndzové halusky...
Kak roroBsit rajiyuiku ¢ OpbIH30ii...

: ] : . - POTE ~ i
21 _'I.-ﬂuﬁ' SA GAZDA LAMYSLI A ROIHODNE SA, " TVARE SO SVOJiMI wONIKMI GAZDA VO VOUNOM EASE, wym
HOL=ED fASAD IEMWBEOY A ZASETE OBILIA, b TASAD ZEMIAKY URODA DOLZREJE,

I . . N 3aTtem Ha CBOEM none, B nofe SI ZAHRA NA FUTARE.
BecHon KPECTHAHWH 33[1YMBIBAETCA W pellaeT ; NWLA, BMECTE CO CBOWMMM : B ceoboaHoe ot paboTbl BpemA,
CKONbKO KapToQena NocafnTb U 3epHa NoceATb NOWANKAMN OH NOCanuT : NnoKa ypo#am cozpesaer,
KapTOHEND KPECTBAHWH Ha dyApe wrpaer

OVELKY SA POSYTA WA PAS)
MAPASL

Oeevkr gocbiTa HAMaCyTCA

v ASE ZATVY ZOINE OBILE. ' N JESEN GALZDA ZEMIAKY POLBERA.
Bo spema matebl OH cobepet OceHbi0 KPeCTbAHUH YPOoXan
YPOKaW 3epHa ’ kKaprodens cobeper

e R S
WNAS MILY GAZDA UZ mMa VSETKG L0 NA FOBRE
HALUSKY TREBA A ZEwdka mMOZE zaZat wamd.
\ CELA RODPMA ZASADNE. A SCHUTI SA NATE
¥ Hawero Jopororo KpecTbAHWHA YXKE ecTb
BCE YTO HYHHO ONA XOpOLiAax [.-‘I.I1}|'|Jj|-_'H da ero
HMEHYIUKS MOMET NpUCcTYnate K WX roToBKe,
BcA cemba cobepeTcA 3a cTonom, 4ToOH
BEYCHO NOEYLWATh

TENE LY O SALASA INESU BRYNFIU
DOLE PO DECHY.
AREHYLIKEM M3 Kolapkl CNYCTATCA
B OEPEBEHI0 W DpRIHIY NPUHECYT

TAKTO SA ¥ NASEJ WRASNE] <RATME
RFOBI NASE TRADENE TEPLO
A NECH POl ada TE TOHD SVELOM.

BoT Tak B Hawen nNpexkpacHor
CTRaHE TOTOBAT Halue
PaduuMoHHoe BNLO

a ropa lMonAaxa - atoMmy
CBMOETENEM.

Bratislavska Restauracia, Namestie SNP 8, Bratislava ;
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Tlps are not e
included NE

Pri tychto jedlach je moZzné objednat polovi¢nu porciuza 70% ceny.
12 |MO}KHO 3aKa3blaTh MOJTIOPLMK CTOMMOCTBIO 70% OT LIEHbI
32 MOJTHYIO [OPLIUIO

Qedld olargch mdim  biiona 6abyuek

Bryndzové halusky so slaninkou "
@Z’ Tay1ku ¢ GpBIH30M U caoM

Bryndzové halusky s ov¢im syrom
y a slaninkou 260g 4,90 €

lamymku ¢ OpbIH30i, OBEYBHM CHIPOM H CAJIOM

¢~ Bryndzové halusky s oStiepkom
AJ?) aslaninkou
1/9' lanmymiku ¢ OpbIH30H, «OIITEITKOMY U CaJIoM

260g 4,90 €

)| Kapustové strapacky

so slaninkou"’
lNamymku ¢ kamycToii ¥ cajiom

300g 4,20€

5% Nase domace bryndzové pirohy

72/ so slaninou a koprom "’ 300g 4,90 €
1/9' Bapenuku ¢ 6pbin30#, CaioM 1 yKporoM

1/31 Vyprazané pirohy s udenym masom, slaninkou
a orestovanou cibulkou * 7> 3 250g 5,10€
BapeHI/IKI/I C MsICOM, CJIMBKaMM
1 caioM(>kapeHbIe)

1 9‘ Domace $tlance s makom "’ 300g 4,50€
«lymsHie» ¢ Makom

”)' Domadce Sulance s orechami 7 300g 4,90 €

«lymsH1e» ¢ opexamu

% Bratislavské domace bobaky
AJ¢! makové alebo orechové * 300g 4,90 €

1/3‘ BpaTI/ICHaBCKI/IC JAOMalIHUEC KOPCHIKK» C MAKOM HJIN
opexaMu

”)' Parené buchty s lekvarom "’
posypané kakaom
HapOB BBITICYKA C PKEMOM , IIOCBIIIAHHBIE KaKao

250g 4,20€

Odporucame: vychutnajte si halusky so zakvasom
Zakvas’ 0,101 0,30€
\% MBpI pekoMeH TyeM: OTBEAAITE TaTyIleK C IPOCTOKBAIIIEH
YA

T
S (G

Hot line: +421 907 717 031 ~> Prevadzka: +421 907 227 754 > Rezervacie: +421 918 606 865

(bryndzové halusky, bryndzové pirohy, kapustové strapacky)
CroBarikoe Oro0 Ha 2 TIEpCOHBI

(Famymxu ¢ OpbIH30H, BapeHUKHU € OPBIH30M, TATYIIKH C
KaITyCTOM)

250g 4,20 € %( Slovenska misa pre 2 osoby ">’ 900 g 12,00 €

Lood glodrary

Bryndgove haluiky
(palala gnecchi wilh sfrecp cﬁme/
Slovak folk dish from potatoes

which originated as the only %
possibility of regular  dining *"," s
for common Slovaks living in :
villages. Potatoes were the only
agricultural  product which
could be cultivated in the hunger
valleys having poor quality soil
and long winters. Halusky are made from salted and grated raw
potatoes thickened with flour. The dough was originally flicked
from a wooden board into boiling water with a knife. Today,
instead of a wooden board and knife, we press the halusky into tﬂ;

boiling water through a special stainless steel sieve.

cheese made from lumpy sheep w 4
cheese; bryndza is known : b
throughout  Central E:z‘l(?)e _ g
and the Balkans. The quality 3
of bryndza is influenced by the 4 "
good aromatic pasturage from . 15 1 o
mountain herbs; therefore, the gl

most high-quality production is from milk produced during spring
pasturing. Unpasteurized bryndza, for which Slovakia received
an exception, contains the highest amounts of natural probiotic

cultures of all foods. Bryndza is our only Slovak traditional product
made from sheep’s milk.

%rynd;a faﬁegp cheeae)
It is a soft blended and salted

cal homemade peasant food
fgt’)% beneath the Carpathian |
Mountains. It is most often eaten 3
at Christmas time and during §
Shrovetide and lent. They are
made primarily from flour and
boiled potatoes, shaped into
small cylinders and cooked dry
on a hot platter. They are then quickly boiled in milk or water and
zc;rved sprinkled with poppy-seeds or nuts and covered in melted
tter. :
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Bratislavskd restaurdeia

Dratislava flagghip restaurant

TOBsAAUHA

RARE
1 minuta z kazde| strany
1 minute each side

MEDIUM
3 minuty z kazdej strany
4 minutes each side

WELL
S minut z kazde] strany
5 minutes each side

—o

Steak s ciernym korenim '
Creiik ¢ YepHbIM TIepIeM

200 g 16,00 €

Steak s nivovou omackou
Crelik 1oz coycoM U3 ChIpa THIa pokhop

200 g 16,00 €

Steak s pikantnou zeleninou ’
Crelik ¢ 0CTpbIMU OBOIIAMHU

200 g 16,00 €

Viedensky vyprazany rezen telaci ”* 200 g 12,80 €

[ITHuIens MO-BEHCKH U3 TEJIITUHBL,)KAPEHBIN B CyXapsixX

Svieckova na smotane 7’ . 250g 7,90€
Hovac!zne zadné na smotane s domécou zZemlovou knedlou,
brusnicami

®duie U3 TOBAAUHBI 110 CMETaHHBIM coycoM Ory3ok Mmoj
CMETaHHBIM COYCOM C KHE/UIMKOM U3 OyJIKH U OpYyCHHKOM

Koprovka ako od babicky *’ 250g 7,90 €
hovidzie zadné s kdprovou omackou a varenou knedlou
«KonpoBkay, kak 0T 0a0yILIKH OI'y30K 107l YKPOITHBIM COyCOM
1 BapCHbIM KHCJIMKOM

g “’!61‘ = 4 %

bmona n3 cBUHUHEBI

Plneny bravcovy rezen 7> 150g 6,90 €
(Sunka, syr)

(DapH_II/IpOBaHHHﬁ ITHUAIICIb U3 CBUHHUHbBI

(BeTumHa, CBIP)

Vyprazany bravcovy rezen 73 150g 6,50 €

CBHHOM CTEHK >KapeHBI B cyXapsix

Bravcové na prirodno so slaninkou' 150g 5,90 €
CBuHMHA HaTypasbHasi ¢ OEKOHOM

Ceska tril(')gia (ve o, knedlo, zelo) ez 410 7,90 €
pecena krkovicka, dusena kapusta, domaca zemlova knedla
Yermckast Tpusiorusi (CBMHMHA, KHEMJIHK, KaITyCTa)

YKapKOE U3 CBUHOM I'PYAMHKH, TyILIEHAs KAIlyCTa, JOMAIHUN
KHEJIHK 13 OyIIKH

Bratislavska Restauracia, Namestie SNP 8, Bratislava
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[yt B koTenke

Kotlikovy gulas, krajec chleba 300
(hovédzie maso, bravéové maso, zemiaky, feferonky)
['ymstir B kotenke(1 momTrk xime6a)

5,80 €

Barani gulas, krajec chleba ' 300g 6,90 €
['ynam u3 6apanunbl(1 noMTHK XJ1€6a)

Segedinsky gulas (110g) s domacou

zemlovou knedlou (190g) 7 300g 6,90 €

Ceremuackuii ryssmt (110 1) ¢ moManHuM KHEIJTUKOM 13
oynku (190 1)

Fedla 3 hyding

brona n3 nomManiHel ITHITbL

Kuracie prsia na prirodno 150g 4,50 €
Kypunble rpyxu ¢ IaMImMHb0HaMU

Vyprazany kuraci rezen 150g 5,70 €
Kypunast orOvBHAas sKapeHast B CyXapsix

Kuracie prsia na Sampinonoch ' 160g 5,90 €
KypuHbie rpyaxu ¢ maMnMHbOHAMA

Jemné kuracie soté -7 220g 5,80 €

(kuracie méso, kukurica, por, smotana)
HexHnoe KypuHOE coTe
(KypHHOE MSICO, KyKypy3a, JIyK-IIOPEii, CIUBKH)

Pr10HBIE OTrOTA

Cerstvy stupavsky pstruh -7 200g 9,80 €
Doblok +10g 0,30 €
®openb

65 /ity @ be 50 ile fodli

[MocrHBIE OMFOIA

Listovy salat
s kuracimi kaskami (60g) -’ 300g 4,80 €
greliaty cesnakovym dressingom, s hriankami
€JICHBIN caJiar ¢ KyCOUYKaMy KypULbl
MO YCCHOYHBIM APCCCUHIOM 1 I'PCHKAMU

Grilovany encian
na ladovom salate (120g) ">’ 300g 4,80 €

ChIp «3HIIMaH», )KapeHblil Ha IpuJe B cajare « Alcoepr»

Vyprazany encian s brusnicami > 120g 5,20 €
Kamam0ep >xapeHsblii B cyxapsix

¢ OpYCHUYHBIM COyCOM

Vyprazany syr b7? 150g 4,20€

ChIp >kapeHblii B cyXapsx
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BruH4MKM ¢ TBOPOrOM, CMETAHOM, U3FOMOM 1 B3OUTHIMU
CIIMBKaMH

Sladkeoli Pritory
[Heceptsl ["apHypbI
{ Stupavska kvasena kapusta 100g 0,90 €
Strudla 73 110g 2,10€ CrynaBcKasi KBallleHas KarycTa
podla ponuky
rpynens novarimit Uhorkovy $alat maly 120g 1,40 €
Caunar u3 orypuos
&7 Loksa makovo-lekvarova ' 120 g/3ks 2,90 €
;%o «Jlokima»-kapTo(enbHBIA ONMH C MAKOM H JKEMOM Paradajkovy Salit maly 120g 1,40 €
“ Castar U3 MOMHUIOPOB C JIyKOM
Palacinky s tvarohom, smotanou
hrozienkami a §lahackou ! 150g/2ks 2,90 € Miesany Salat maly 120g 1,40 €

g)aradaj a, paprika, uhorka, cibulka v kyslom naleve)

anar accopTH (Iepelt, oryper, HoMUIop)

Stlance s makom ! 150g 2,90 € Chlieb (domaci z Biofarmy) '1ks 10g 0,15€
«[IlynsHe» ¢ Makom JlomTuk yepHOro Xseba
" ) Hrianka sucha ' 10 g/2ks 0,30 €
Sulance s orechami b’ 150g 3,40 € TpeHoK cyxoit
«ynsuHuey» ¢ opexamu
. A, Hrianka mastena ! 10 g/2ks 0,30 €
Bratislavsky rozok Thonoid Ba MACHS 8 ’
makovy alebo orechovy "’ 70 g/ks 1,10 €
& Prvd tradicnd Specialita hlavného mesta s ochrannou zndmkou. Baranie rohy, kyslé uhorky,
Ky Pt setito g e gyt 125 debofeerdny 100 1.20¢
[lepBast TpaMIMOHHASI BBINEYKA CTOJUIIBI C TOBAPHBIM 3HAKOM. L el B
Oror nenvkarec npoaasasics B bparucnase enie B 1590 rony Zakvas 7 0,101 0,30 €
KBarenoe Mosoko
Mlieko ’ 0,101 0,20 €
Moroko
%,M Extra slanina, extra syr, extra maslo,
TapHupbL extra smotana, extra brusnice 100g 0,90 €

JlonomHUTENBHBIN OEKOH, TOTIOTHUTEIBHBIN CHID,

Varené krumple (zemiak)tr_& 2 200g 1,60 € JOMOJHUTEIHHOE CAMBOYHOE MACIIO, JOMOJHUTEIbHbIE

s maslom a petrzlenovou viatkou CIIUBKH, JONOJHUTEIbHAS OpYyCHHUKA

OrtBapHo#i KapTodenn

Restované zemiaky s cibulkou Dr gy

« priloha 200g 1,60 € Apeccunru

« samostatné 250g 2,50 € , .

YKapeHslii KapToders ¢ TyKoM Tatarska omacka >71° 50g 0,90 €
Coyc no-rarapcku

Grilovana zelenina 150g 2,70 € \

OBo1y rpuiib Kecup 50g 0,90 €
Keruyn

Opekané zemiaky ako priloha

o priloha 200g 1,60 € Smotanovo - cesnakovy dressing ’ 50g 0,90 €

« samostatné 250g 2,50 € ChIpHO-"YeCHOUHasI 3arpaBKa

JKapensrit kapTodens
Pikantny dressing 50g 1,00€

Hranolky z ¢erstvych zemiakov Octpsiit coye

o priloha 150g 1,60 €

» samostatné 200g 2,50€

Kaprodens dpu C/)W a@
Munu-6ytepOpoarku

Ryza 150g 1,50 €

Puc Tymenbii Arasidy podla ponuky 1,10 €
Apaxuc - 1o NpeUIoKEHUIO

Knedla domaca Zemlova 2 ks 120g 1,60 € B).

KHemK JoManmHmii 13 OyIki, 2 1t Slovakia chips 1,00 €
KaprogemnbHble ynichl
Tycinky DRU 1,10 €

JPY-comnomka
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Draught beer
Gezapftes Bier

Pri tankovej technoldgii sa pivo neéapu[i)e zKlasickych sudov,
ale z modernych nerezovych tankov s objemom 5 alebo 10hl.
Pivo dovezenéz pivovaruvtepelneizolovanej cisternesastaca
do nepriepustneho vaku, ktory je vo vauitri tanku (tzv. systém
bag-in-box). Zlaty mok sa nasledne apuje tlacenim vzduchu
na vak. Vdaka tomu lE:ivo neprichadza do styku s kyslikom
a zabranuje sa tak jeho zvetravaniu. To ma pozitivny vplyv
na jeho kvalitu a trvanlivost. Pivo zostava optimalne sytené,
v dosledku ¢oho sa uvoliuje prijemna chmelova aroma.

The abovementioned beer is not tapped from traditional
casks but rather from odern stainless steel tanks with a volume
of 10 HL. The beer which is brought from the brewery
in a thermally insulated cistern is tapped into a impermeable bag
inside the tank - the bag-in —box systém/. It is then tapped thanks
to the air pressure exertde on the glg, which prevents any contact
between the beer and oxygen and this keeps the beer from going
stale. This results in a better quality of the beer and its stability
in a storage. It remains ideally carbonated and consequently
a pleasdant hop aroma.

Das Bier ,, Zlaty Bazant “ zapfen wir aus Tanks an. Dies bedeutet,
dass das Bier nicht aus traditionellen Fissern, sondern aus
modernen Edelstahltanks angezapft wird. Das Bier wird uns von
der Brauerei in einem thermoisolierten LKW zugestellt und wird
anschlieffend in einen undurchlissigen Beutel im Inneren des
Tanks gezapft (das ,,Bag-in-box System). Es wird dann durch
Luftdruck aus dem Beutel angezapft. Dieses System verhindert
jeglichen Kontakt zwischen dem Bier und Sauerstoff und sorgt
dafiiv, dass das Bier nicht verdirbt, was eine bessere Qualitdit
des Biers sowie seine lingere Lagerung ermoglicht. Das Bier
beinhaltet eine optimale Menge an Kohlensdure wodurch ein
angenehmes Hopfenaroma sowie die Fiille des Biers und sein
reicher Geschmack optimal zur Geltung kommen.

Stedentoksg cbed " 1,00 €

Plati'v pracovnych drioch od 15:00 do 18:00 pre studentov slovenskych vysokych skol
predloZeni preukazu potvrdzujiiceho statuit studenta denného stidia VS (index,

po
ISIC), g zakuprt' lubovoliého ndpoja. VyprdZany syr (100g), tatdrska omdcka,
hranolky (100g)

Lunch of a student: Fried cheese (100g), tatar sauce, French fries (100g)
Mittagessen eines Studenten: Panierter Kiise (100g), Tatarsauce, Pommes Frites (100g)

o Ponuka plati pre slovenskych vysokoskolskych s’tudmto:tpo
narzall predlozeni Wkos’kolského indexu alebo platnej ISIC karty.
E <@ « Valid for slovak University students after subniission
gen 821 the university schol record or valid ISIC card.
= . Gi}tiﬁir Slowakische Hochschulestudenten nach der Vorlage
des Hochs chullindexes oder giiltige ISIC Karte

Bratislavska Restauracia, Namestie SNP 8, Bratislava
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1001800yac. nocre 1800uec.
Zlaty Bazant 10° 0,301 1,30€ 1,40€
Zlaty Bazant 10° 0,501 1,50€ 1,60 ¢€
Zlaty Bazant 10° 11 2,90€ 3,00¢€
«3omnotoii (azam»
Dobré pitko 10° 0,301 1,30€ 1,40€
Dobré pitko 10° 0,501 1,50€ 1,60 €
Dobré pitko 10° 11 2,90€ 3,00¢€
«J1loOpe ndxroy(Xopolee N1BLO)
Zlaty Bazant 12° 0,301 1,50 €
Zlaty Bazant 12° 0,501 1,80 €
Zlaty Bazant 12° 11 3,50 €
«3omotoi (azan»
Zlaty Bazant tmavy 0,301 1,50 €
Zlaty Bazant tmavy 0,501 1,80 €
Zlaty Bazant tmavy 11 3,50 €
«3omnotoii (azam» TEMHOE
Edelweiss kvasinkové pivo 0,301 2,60 €
Edelweiss kvasinkové pivo 0,501 3,00 €
Edelweiss kvasinkové pivo 11 5,90 €
«OnenbpBENC) - IPOMOKEBOE TTMBO
Krusovice 10° 0,301 1,60 €
Krusovice 10° 0,501 1,90 €
Krusovice 10° 11 3,50 €
«Kpymosuwe»
Rezané pivo 0,501 2,40 €
(Zlaty Bazant tmavy 0,251 + Zlaty Bazant 12°)
CMech CBETIIOrN0 ¥ TEMHOTO ITHBa
Zlaty Bazant radler 0,301 1,50 €
Zlaty Bazant radler 0,501 1,80 €
Zlaty Bazant radler 11 3,50 €
«3omnoroii (pazan Pammep»
Zlaty BaZzant nealko 0,301 1,50 €
Zlaty BaZzant nealko 0,501 1,80 €
Zlaty Bazant nealko 11 3,50 €
«3omnotoii hazam» 6E3aTKOTOTBHOE
?h/&éoaqpiaa ByThUIOYHOE THBO
Desperados 0,331 2,90 €
Heineken «Xaitnexen» 0,331 2,20 €
Starobrno 0,501 1,60 €
Krusovice 12° 0,501 1,60 €
Gider
Cider MadApple «Cunep Mon Dy~ 0,251 2,30 €

Dioco £ pé

Koe-uto k By

Utopenec v skle, hrianky ' 100g 3,20 €

MapI/IHOBaHHaSI COCHCKaA, x71€0 1 JoMTHK

Chlieb s mastou a cibulou’ 100g 1,50 €

X71eb co cMaTbIeM (XJ1e0 CO CMATBIIEM U JTYKOM)

Chlieb s oskvarkovou pomazankou' 100g 2,50 €

Xne0 ¢ HaMa3Koi Ha IIKBapKax

Chlieb s klasickou br?fndzovou pomazankou

g{gaé)rikou a cibulou %’ 100g 2,50 €
€0 ¢ OpbIH30#

(xJ1€0 ¢ nomariiHel OpbIH30BOM MACTOM U MEPLIEM)

Nakladany encian, domaci chlieb” 100g 3,30 €

MapuHOBaHHBIH CHIP «XEPMETUHY, XJICO

Pagac oskvarkovy' 80g 0,80€
«ITarau»-nemnerika co IIKBaApKaMH

Cerstva zemiakova placka 73 250g 2,90 €
z cesta zo struhanych zemiakov

KaprodensHas onaape

LokSe mastené husacou mastou' 120 g/3ks 2,90 €
«JIokim»-kapTodenbHble OMMHbI, CMAa3aHHbIE TYCHHBIM
KUPOM

Lokse s hydinovou pecienkou' 120g/3ks 3,80 €

«Jloximm»-kaprogenbHble OIMHBIC C KypUHOM IEYEHKON

Hot line: +421907 717 031 > Prevadzka: +421 907 227 754 <> Rezervacie: +421 918 606 865
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Biete | Oc1OC

Chardonnay neskory zber, suché 0,751 14,80 €

[Tapnone no3aHui ypoxai,cyxoe

Rulandskeé biele neskory zber, suché
Pynanyckoe 6esnoe mo3aqHu ypoxai,cyxoe

Rizling vlaSsky neskory zber; suché 0,751 13,80 €

Pucnunr Bnamckuii mo3aHui ypoxkau,cyxoe

Dievcie hrozno neskory zber, polosiadké 0,751 14,80 €

Juepue xpo3Ho (Jleannka) Mo3IHUHN ypoxKaii, TIOIyCIaaKoe

Muller Thurgau akostné, suché 0,751 13,80 €

Mromnep Typray kagecTBEHHOE, CyX0e

Rizling Rynsky neskory zver, suché 0,751 14,80 €

Pucnunr Peiinckuit [lozauuit ypoxaii, cyxoe

Feteasca Regala 0,751 14,80 €
@ereacka Perana ([lacenka Jleanunka) mo3qHui ypoxan,
MOJy CIAKOE

Pesé | PO30BOEC

0,751 14,80 €

0,751 14,80 €

Cabernet Sauvignon

Kabeprne CoBHHBOH KaueCTBEHHOE, CyX0e

Cabernet Sauvignon 0,101 2,30 €

Kabepre CoBUHBOH KaueCTBEHHOE, CyX0e

Gerwene | KpacHoe

0751 13,80 €

Cabernet Sauvignon
Kabepne CoBUHBEOH

Cabernet Sauvignon barique 0,751 19,90 €

Kabepne CoBuHBOH Oapuke, 0TOOp W3 BUHOTPaa, MOIyCyXoe

I=
Clafean

MOORA

Biete | Oc1OE

Sauvignon - Terroir suché, akostné 0,751 10,50 €
CaBunboH — Teppya cyxoe, KaueCTBEHHOE

Devin  polosuché, vyber z hrozna 0,751 17,90 €
Hesun, Ilomycyxoe, BEICIINII COPT BUHOTpaaa

Rizling rynsky, Premium suché 0,751 17,90 €
Pucaunr peitackuii, [IpemuymM, cyxoe, BBICIIHA COPT
BHHOTpaja

Tramin ¢erveny, Premium polosiadké 0,751 17,90 €
Tpamun kpacHslii, [lonycinaakoe, OTOOPHBIE STOIBI

Chardonn%y barique neskory zber, suché0,751 17,90 €
[Mapnone 6appuk, Ilo3gauit cOop, cyxoe

Pese | PO30BOE

Rulandské modré rosé - Terroir suché 0,751 10,50 €
Pynannckoe cunee pose -Teppya, Cyxoe,kadecTBEHHOE

Gerwene | KpacHoe

Frankovka modra - Terroir suché 0,751 9,50 €
®pankoBka Moapa — Teppya, Cyxoe, Ka4eCTBEHHOE

Cabernet Sauvignon Barrique suché 0,751 17,50 €
Kab6epue CaBunbon bappuk, Cyxoe, KaueCTBEHHOE

Alibernet suché, neskory zber 0,751 17,50 €
Amunbepre, Cyxoe, Mo3Hero coopa
0,751 19,00 €

Hron, Premium suché, akostné
I'pon, [Ipemuym, Cyxoe, kauecTBEHHOE

Nitra, Premium suché, akostné 0,751 19,00 €
Hutpa, [Ipemunym, Cyxoe,kaueCTBEHHOE

Setr | Urpucroe

Sekt Palffy brut alebo extra suché 0,751 12,90 €
Urpucroe Ianddu, bpyT mmm camoe cyxoe

Sekt Palffy V.O. brut 0,751 14,50 €
Urpucroe [Manddu, bpyr

Bratislavska Restauracia, Namestie SNP 8, Bratislava
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Martini bianco Maprunu 6bs1KO
Martini dry Maprunu cyxoe

C/D n.g.g

0,101 2,00 €
0,101 2,00 €

JACTAISITHI

Bacardi - w.r. 37,5% «baxapnu» — 6ensiii pom 0,051 2,00 €

Bacardi - Oakheart «bakapau OykxapT»
Borovicka Koniferum 37,5%
MosxokeBenoBast Bojaka «Konudepym»
Borovicka Spis 40%

MosxoxeBenoBast Bogka « CIIUII

0,051 2,50 €
0,051 1,20 €

0,051 2,00 €

Borovicka Spisska 40% «Crnmcka 6oposuuka» 0,051 1,50 €
Ceresna Spis 40% Uepemnenas soaka «Crum» 0,051 2,00 €

Hruska Spis 40% [ pymeBast Bonka « Criuiimny
Hruskovica Moravska [ pyI1iieBas Bojika
Jelinek biela 40%

Hruskovica Vilmos 37,5% [ py1ieBas Bojka
Slivovica Chaluparska 40% CIHMBOBHIIA
Slivovica Jelinek 3 ro¢na 52% CJIMBOBHIIA
Slivovica Spis 40% CrimBoBura «Crumny
Tuzemak 40% « Ty3emar»

Vodka Nicolaus extra jemna 38%

Bonka «Hwukonayc» 0coOCHHO MsITKast
Vodka Stolichnaya 40% Bojika

Vodka Absolut 40% Boka « AGCoIroTy
Vodka Finlandia 40% Bojka « DuHISTHIN)

TG cialé dealitily

0,051 2,00 €
0,051 1,90 €

0,051 2,80 €
0,051 1,40 €

100% 4rcTBIe TUCTLIATEI

Hruskovica 52%

I'pymesas Bogka «I pymikoBuIia»
Slivovica 52%

CmuBoBas Bojaka «CIMBOBHIIAY
Jablkovica 52%

SlonmouHas Boaka «S10IKoBHIIAY
Marhulovica 52%

AbpukocoBas Boaka»MaprysoBuia»
Ceresnovica 52%

Uepeminenast Bogka «HepenrHoBUIIa
Pivovica 45%

«IIuBoBHIIaY»

Waioky Bicin

0,051 2,90 €
2,90 €
0,051 2,90 €
0,051 2,90 €
0,051 2,90 €
0,051 2,50€

Ballantines bananraiinc
Jameson J[xeiimcon
Tullamore dew Tannamop axo
Jim Beam J[>xum Bum

Jack Daniels JI:xex J[suuemnc

J. Walker Jlx.Yonkep
Laphroaig 10r Jlappoar 10 n

%I‘W bpennn

0,051 2,50€
0,051 3,00 €
0,051 2,50 €
0,051 3,50 €
0,051 3,90 €
0,051 3,00 €
0,051 6,30 €

Karpatské Brandy Kapmarckoe Opennu
KB $pecial Kapriarckoe OpeHm crienpaibHoe
Metaxa ** Merakca ***

0,051 1,70€
0,051 2,50 €
0,051 2,20€

ﬁ Find us on: * @
KLIMATIZOVANE T. s are not
= B facebookn PRIESTORY Ii':lcluded

AIR-CONDITIONED

Galatné Ocramivie

Fernet Stock @eprer [1ITok 0,051 1,70 €
Fernet Stock Citrus @epHer [lITok Cutpac 0,051 1,70 €
Demiinovka «J[eM2HOBKa» 0,051 1,50¢€
Deminovka bylinna «Jlem>H0BKa» Ha Tpasax 0,051 1,50 €
Jagermeister < Erepmaiictep» 0,051 2,50 €
Becherovka «bexepoBka» 0,051 1,50€

0,051 3,00 €
0,051 2,20€
0,051 2,00 €
0,051 2,20 €
0,051 2,80€
0,051 3,00 €
0,051 2,20€
0,051 1,20€

Absinth AGCHUHT

Tatransky &aj 52% TaTpaHCKui yai
Malibu Manu0y

Baileys bauimnmc

Tequila Olmeca silver Tekuma cuiiBep
Tequila Olmeca gold Texmina Onmeka
Beefeater Gin budurep [xun
Vajecny likér SInaHbIN JTUKED

Sudové vine

BouxoBoe BrHO

Biele vino Chateau Modra suché 0,101 0,80 €
akostné: Rizling vlassky, Miiller Thurgau, Chardonnay
benoe Buno lllato Moapa: Puciaunr Bnamckui,
[[Tapnone kauectBeHHOE, Mromiep Typray

Cervené vino Chateau Modra suché 0,101 0,90 €

akostné: Cabernet Sauvignon, Frankovka modra
Kpacnoe Buno [1lato Mojipa cyxoe: Kabepae CoBuHbOH

KayeCTBECHHOE, PpaHKOBKA CUHSIS

Hriate biele vino 0,101 0,90 €

['opstaee BuHO (Oeroe)

Hriate Cervené vino
['opstaee BUHO (KpacHoOe)

0,101 1,00 €

DARUJ KRV
A MY TIDARUJEME

ZADARMO OBED +
0,2 | CERVENEHO ViNA

Akcia plati pre bezplatnych darcov krvi
v den odberu od 13:45 do 18:00.

Pre uplatnenie akcie je potrebné odovzdat’
potvrdenie o darovani krvi, ktoré Vam vystavia
na transfliznej stanici. Zmeny v akcii
vyhradené - informujte sa u personalu.

Daruj krv, zachranis Zivot.
Nevie$ dria, nevie$ hodiny.
Raz ju mozno budete potrebovat
\'A £8
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bezankoronbHble HAIUTKU

Coca-Cola Koxa-Kona e 0,331 1,50 €
Coca-Cola Zero Koxa-Kona 3epoy  @ati 0,331 1,50 €
Cola-Cola Light Koka-Koa jmaiit deir 0,331 1,50 €

Fanta ®aHTa Famta. 0,331 1,50 €
Sprite Cripaiit oame 0,331 1,50 €
Kinley ToHMK Kinley 0,25 1 1,50 €
Stolova voda Bonaqua boragquo 0,25 1 1,50€

Cronosas Bona «BoHakBa»

rasupoBaHHasl, CJIEerKa ra3upOBaHHAas, HEra3upoBaHHas
Mattsov pramen CToroBasi Bofia mausov 0,251 1,50 €
Romerquelle «PoMepkBesie» e 0,331 1,60 €
(rasmpoBaHHas, HETa3UPOBAHHAsA)

Ladové caje Xomonusiii uaii «Hecrea» N 0,201 1,40 €
3enenbli yail, Anos Bepa, [lepcrukoBbiil, JINMOHHBII

Cappy dzisy Cox «Cappy» 0,201 1,50 €
Red bull energy drink Pes1 Oyt 0,251 3,50 €
Citronada CuTpO 0,301 1,50€
SAHARA * Caxapa Sahara 0,501 1,10 €
SAHARA * Caxapa 0,301 0,80 €

* cTyneHueckast Kona(Xoiikona)

?ga/enq’pg'e Topsiune HATUTKH

[/
Espresso (7g kava, 25-35ml voda) I//y 1,50 €
Ocmpecco (7 T kode, ¢ 25 1o 35 M1 BOjbI)

Espresso Ristretto (7g kava, 15-20ml voda) 1,50 €
Ocmpecco Puctperro(7 r kode, ¢ 15 10 20 mit BojIbI)
Espresso Lungo (7g kiva, 60-80ml voda) 1,50 €
Ocnpecco Jlynro (7 r kode, ¢ 15 10 20 Mt Bozasl)
Espresso Doppio (14g kava, 50-70ml voda) 1,70 €
Ocmpecco Homnmuo (14  kode, ¢ 50 10 70 M Bombl)
Espresso Macchiato (0,051 mlieka) 1,80 €
Capuccino 1,80 €
Kamyuuno

Latte Macchiato 2,10 €

Ocnpecco Makkuato(0,05 1 Mostoka)
P
3 " Espresso s bratislavskymi rozkami
NZLE Dcrpecco ¢ OpaTUCIIaBCKUMU POTaTnKaMu
i . he B .

Turecka kava 7¢ 1,30€

Kode 3aBapnoit

Viedenska kava Kode no-sencku 2,10 €
(xote 7 1, B30MTHIE CIMBKH 3 T, Kakao 1 1)

Chai Latte (Bio masala chai 5 g, mlieko 0,15 1) 2,10 €
Yaii Jlarre (buo macana vaii 5 1, monoxo 0,15 i)

Alzirska kava Kode no-amxupcku 2,60 €
(koe, ssmunbIii sukep 0,021 i)

Irska kava 3,20 €

(kava 7g, slahacka, Tullamore dew 0,021)
Kode mo-mpnanacku
(7 r xode, B30UTHIE criuBKH, Tamamop bto 0,02 1)

Kava bez kofeinu 7g 2,00 €

Kode 6e3 kodenna
Med Mej / Slahacka BsGursie ciusku 20 g 0,50 €

Mliecko Maressi 10g 0,20€

Mornoko — ciuBKY J71s1 Kode

7 /140 g/2 ks 3,00€&

Bratislavska Restauracia, Namestie SNP 8, Bratislava S

Geratig a sypang of

Caj z Cerstvej mity
Yaii 13 cBeKEN MTHI

5g 1,70 €

Zazvorovy ¢aj
Yaii tMOMpPHBIIA

5g 1,70 €

Ovocny ¢aj sypany (5-8 mintt)
Yaii ppyKTOBBII pacchITHOM
+ Opekana mandla
PEHBII MUHIATb
(s16110K0, KyCOUKM MUHAAJISA, KyCOUKHU CBEKJIbI, THOUCKYC)
+ Havajsky koktejl
["aBaiickuii KOKTEIIb (TMOMCKYC, IIIMITOBHUK, CMOPO/IMHA,
KyCOHYKH ITyKaToOB M3 aHAHACA, TIAMAIH 1 MAHIO, IIeapa
IATPYCOBBIX U aPOMAT)

5g 1,70 €

Zeleny caj sypany (3 min)

UYaii 3eneHblIil pacchImHOM (3 MUH.)
¢ Vietnam jazmin

BretHamckmil skacMUH (HaCHILLIEHBIN TEPITKHIA 3€TICHbIH Yaii
C XapaKTepOM KaCMUHA)

Ruzové leto

PozoBoe seto (OcBexaromwii 3e1eHbIn Yai u3 Mamm ¢
KYCOYKAMH T'yaBbl, PO30BBIM TIEPIIEM, IIBETAMH H JIUCTHSIMA
BACHJIbKA, M @pOMATOM PO30BOTO TperridpyTa)

3g 1,70€

L 4

Bylinkovy caj sypany (5-6 munyT)
Yaii TpaBIHOM PACCHITHOM
¢ Lesna bylinkova zmes
CMech JIECHBIX TPaB
(TpaBsiHOE accOpTH MPUATHOTO BKYCa 13 IIIUIIOBHUKA,
MaprapyuTOK, JINCTHEB KITYOHUKH, MSITHI U YESPEIITHH,
MaJTMHBI 1 1andest, 9abperia u JIMIMOBOTO I1BETA)
+ Kamilky

Yaii u3 pomariku

5g 1,70 €

Cierny caj sypany (2 - 4 minuty)
Yait yepHbIi pacchiltHOM (C 2 10 4 MUHYT)
+ Earl Grey

Dapn [pou

(Cmecs copro yas u3 Lleinona u Kuras. Jlymmcroe

aCCOPTH C CWJILHBIM apoOMaToM U OyKeToM Oepramora)
+ Bio masala Chai

buro macana Yaii

3g 1,70€
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Alergény: 1. Obilniny obsahujiice lepok (jacmer, pSenica, ovos) a vyrobky z nich.

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 zrnd a vyrobky z nich. 7. Mlieko a mliecne vyrobky.
8. Orechy a vyrobky z nich. 9. Zeler a vyrobky z neho. 10. Horcica a vyrobky z nej.

11. Sezamové semend a vyrobky z neho. 12. Oxid siricity a siri¢itany v koncentrdcii vyssej
ako 10mg/kg alebo 10mg/l vyjadrené ako SO2. 13. VI¢i bob a vyrobky z neho. 14 Mikkyse
a vyrobky z nich.

Allergens: 1. Cereals containing gluten (barley, wheat, oats) and products thereof

2. Crustaceans and products thereof 3. Eggs and products thereof 4. Fish and products thereof
5. Peanuts and products thereof 6. Soybeans 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 at concentrationsof more than 10mg/kg or 10mglitre expressed

as S02 13. Lupin and products thereof 14. Molluscs and products thereof.

Allergene: 1. Glutenhaltiges Getreide (Gerste, Weizen und Hafer) sowie daraus hergestellte
Erzeugnisse 2. Krebstiere und Krebstierzeugnisse 3. Eier und Eiererzeugnisse 4. Fisch und
Fischerzeugnisse 5. Erdniisse und Erdnusserzeugnisse 6. Soja und Sojaerzeugnisse 7. Milch
und Milcherzeugnisse 8. Schalenfriichte sowie daraus hergestellte Erzeugnisse 9. Sellerie und
Sellerieerzeugnisse 10. Senfund Senferzeugnisse 11. Sesamsamen und Sesamsamenerzeugnisse
12. Schwefeldioxid und Sulfite in einer Konzentration von mehr als 10 mg/kg oder 10 mg/l, als
SO02 angegeben 13. Lupine und Lupineerzeugnisse 14. Weichtiere und Weichtiererzeugnisse

= Emtuélmé@a restaurdeia
=N Dratiglava flagship restaurant

1. Slovak pub
EUROPA

BUT
MANY PEOPLE CALLIT THE FRIENDLY PLACE

prop aga‘gda club

Rezervacie
Reservations
Reservierung

+421 918 606 865
bratislavska@slovakpub.sk

Zodpovedny vedici
Manager in charge
Betriebsleiter
Martina Hlinova

Nonstop: +421 907 717 031

Hmotnost jedal uvadzame v surovom stave. Ceny platné od 1.1.2013.
Polovicné porcie podavame len pri vyznacenych jedlach. Pri objednani
polovicnej porcie uctujeme 70% z ceny.

Weight of food is presented efore cooking. For a half portion we charge 70% of
price of the food.

Gewicht des Gerichtes ist im Rohzustand angegeben. Bei einer halben Portion
Word Ihnen 70% des Preises eingerechtet — only Grandmother s dishes - nur
die Grossmutterspezialitiiten Melich.

AK pri plateni nedostanete pokladnicny blok, ste nasimi
hostami a nemusite platit!

Ifyou do not get a bill, you are our guest and do not need to pay!

Falls sie keinen Kassenbon erhalten, sind Sie unser Gast und miissen nicht
zahlen!

Platbu kartou a 15% zlavu BKIS prosim hlaste vopred!
Please request the paying by credit, debit card or 15% BKIS discount in
advance!

Die Zahlung mit einer Kredit- oder EC-Karte, und 15% Ermiifligung bitte
im Voraus melden!



