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CENA / PRICE:

DOSPELI / ADULTS: 69 €

DETI 12 = 17 ROKOV / CHILDREN 12 — 17 YEARS: 35 €
DETI DO 12 ROKOV / CHILDREN UNDER 12 YEARS: 25 €

BRUNCH SA PODAVA KAZDU SOBOTU OD 10:30 DO 14:00.
POSLEDNA OBJEDNAVKA JEDLA O 13:30, POSLEDNA OBJEDNAVKA NAPOJOV O 13:45.

NAPOJE / DRINKS:

BEZODNA LIMONADA /
BOTTOMLESS LEMONADE
BEZODNA MIMOSA / BOTTOMLESS MIMOSA
BEZODNE PIVO / BOTTOMLESS BEER
MOZNOST AJ KOMBINOVAT /

MIX & MATCH AVAILABLE.

BRUNCH IS SERVED EVERY SATURDAY FROM 10:30 AM TO 2:00 PM.
LAST FOOD ORDER AT 1:30 PM, LAST DRINK ORDER AT 1:45 PM.

RANAJKY / BREAKFAST:

100 G LOSOSOVY TOAST /
100 G SALMON TOAST (+3.4.7.10)
TOAST S CERSTVYM AVOKADOM, UDENYM

LOSOSOM A POSIROVANYM VAJCOM.

TOAST WITH FRESH AVOCADO, SMOKED
SALMON, AND POACHED EGG.

100 G VAJICKO BENEDIKT /

100 G EGGS BENEDICT (*3710)
POSIROVANE VAJCE SO SUNKOU OD KOSTI, NA MASLE
OPECENY CHLIEB A HOLANDSKA OMACKA.
POACHED EGG WITH BONE-IN HAM, BUTTER-
TOASTED BREAD, AND HOLLANDAISE SAUCE.

SALATY / SALADS:

100G PAKCHOI SALAT /
PAKCHOI SALAD (t34.67.11.12)

S VYPRAZANYMI KUSKAMI KURACIEHO MASA V PANKO STRUHANKE
S MANGOM, AVOKADOM, SOJOVYMI KLICKAMI, LISTAMI PAKCHOI
& PIKANTNYM KORIANDROVO-SEZAMOVYM DRESINGOM
WITH PANKO CHICKEN PIECES, MANGO, AVOCADO, SOY
SPROUTS HOT CORIANDER-SESAME DRESSING

100 G THAJSKY SALAT S TUNIAKOM V TEMPURE /
100 G THAI SALAD WITH TEMPURA TUNA (1)
LITTLE GEM SALAT S AVOKADOM, JARNOU CIBULKOU,
EDAMAME, WAKAME, GRANATOVYM JABLKOM, SEZAMOVYM
KREKROM A SOJOVO-SEZAMOVYM DIPOM.

LITTLE GEM SALAD WITH AVOCADO, SPRING ONION, EDAMAME,
WAKAME, POMEGRANATE, SESAME CRACKER, AND SOY-SESAME DIP.

POLIEVKY / SOUPS:

100 ML PARADAJKOVA POLIEVKA
S PARMEZANOM /
100 ML TOMATO SOUP WITH PARMESAN (9
Z CERSTVYCH PARADAJOK A BAZALKY.
MADE FROM FRESH TOMATOES AND BASIL.

100 ML ToM KHA KAI / 100 ML ToM KHA KAl @69
JEMNE PALIVA KOKOSOVA POLIEVKA S KURACIM MASOM,
SHIITAKE HRIBIKMI, KORIANDROM A RYZOVYMI REZANCAMI.
MILDLY SPICY COCONUT SOUP WITH CHICKEN, SHIITAKE
MUSHROOMS, CORIANDER, AND RICE NOODLES.

PREDJEDLA / APPETIZERS

30 G VITELLO TONNATO /
30 G VITELLO TONNATO (34:1)
JEMNE PLATKY TELACIEHO MASA S TUNIAKOVYM DIPOM & KAPARY.
THIN SLICES OF VEAL WITH TUNA DIP & CAPERS.

40 G BURRATA CAPRESE /
40 G BURRATA CAPRESE (3712
S PARADAJKOU, BAZALKOU, BYLINKOVYM
VINAIGRETTE A CERSTVOU CIABATTOU.
WITH TOMATO, BASIL, HERB VINAIGRETTE, AND FRESH CIABATTA.




30 G TATARAK Z LOSOSA /
30 G SALMON TARTARE (%:3:47.10)
Z CERSTVEHO LOSOSA MARINOVANEHO V BRANDY,

S KAVIAROM, AVOKADOVOU PENOU, CERVENOU CIBULOU,
KOPROM, KYSLOU SMOTANOU A CHRUMKAVYM TOASTOM.
FRESH SALMON MARINATED IN BRANDY, SERVED
WITH CAVIAR, AVOCADO MOUSSE, RED ONION,

DILL, SOUR CREAM, AND CRISPY TOAST.

50 G KIMCHI PALACINKA / 50 G
KIMCHI PANCAKE (-3.4.61)
TRADICNA KOREJSKA PALACINKA

Z FERMENTOVANEJ KIMCHI KAPUSTY.

TRADITIONAL KOREAN PANCAKE MADE WITH

FERMENTED KIMCHI CABBAGE.

30 G KREVETY S WASABI / 30 G
WASABI SHRIMP (2:3:47.1)
KREVETY S WASABI OMACKOU, S AVOKADOM,
MAJONEZOU, LIMETKOU & SEZAMOM.
SHRIMP WITH WASABI SAUCE, AVOCADO,
MAYONNAISE, LIME & SESAME.

30 G KREVETY S CHILLI /
30 G CHILI SHRIMP (+23.4.67)
KREVETY SO SLADKOU CHILI MAJONEZOU.
SHRIMP WITH SWEET CHILI MAYONNAISE.

30 G GRILOVANY KOZi SYR /
30 G GRILLED GOAT CHEESE )
S DOMACIM PARADAJKOVYM DZEMOM,
PETRZLENOVYM OLEJOM A RYZOVYM CIPSOM.

WITH HOMEMADE TOMATO JAM, PARSLEY OIL, AND RICE CRISP.

50 G GUACAMOLE S CHICHARRéN /
50 G GUACAMOLE WITH CHICHARRON
MEXICKA AVOKADOVA NATIERKA SO SMAZENYM
CHRUMKAVYM BOCIKOM — BEZ ALERGENOV.
MEXICAN-STYLE AVOCADO SPREAD WITH CRISPY
FRIED PORK BELLY — NO ALLERGENS.

HLAVNE JEDLA / MAIN DISHES

50 G HOVADZi STEAK / 50 G BEEF STEAK 9
Z URUGUAJSKEJ SVIECKOVICE S PYRE Z PECENEJ
KUKURICE, ZEMIAKOVYM GRATINOM, BLANSIROVANOU
ZELENINOU NA MASLE A DEMI-GLACE OMACKOU.
URUGUAYAN BEEF TENDERLOIN WITH ROASTED
CORN PUREE, POTATO GRATIN, BUTTER-BLANCHED
VEGETABLES, AND DEMI-GLACE SAUCE.

70 G KURACIA OUESADILLA /

70 G CHICKEN QUESADILLA 37
ZAPECENA S KURACIM MASOM A SYROM, PODAVANA S DVOMI
DRUHMI DIPOV (AIOLI / PIKANTNY) & HRANOLKAMI,
GRILLED TORTILLA FILLED WITH CHICKEN AND CHEESE,
SERVED WITH TWO DIPS (AIOLI / SPICY) & FRIES.

50 G KACACIE PRSIA / 50 G DUCK BREAST )
GRILOVANE DO RUZOVA S PYRE Z PECENEHO
ZELERU A CERVENEJ REPY, MASLOVO-VINOVOU
OMACKOU Z CERNIC & KRUZKAMI REDKOVKY.
GRILLED MEDIUM-RARE, SERVED WITH ROASTED CELERY AND
BEET PUREE, BLACKBERRY BUTTER-WINE SAUCE & RADISH RINGS.

50 G TUNIAK S BANANOVOU SALSOU /
50 G TUNA WITH BANANA SALSA (147

V KRUSTE Z FAREBNEHO KORENIA S BATATOVO-KOKOSOVYM
PYRE, BANANOVYM CHIPSOM A SALSOU Z CERSTVEHO BANANU.

PEPPER-CRUSTED TUNA WITH SWEET POTATO-COCONUT
PUREE, BANANA CHIPS, AND FRESH BANANA SALSA.

50 G FISH & CHIPS / 50 G FISH & CHIps (347

TRESKA V PIVNOM CESTICKU, PODAVANA
S HRANOLKAMI A DOMACOU AIOLI OMACKOU.
BEER-BATTERED COD, SERVED WITH FRIES
AND HOMEMADE AIOLI SAUCE.

50 G REZEN Z BRAVCOVEJ PANENKY /
50 G PORK TENDERLOIN SCHNITZEL (*371)
S MAJONEZOVYM SALATOM.

SERVED WITH MAYONNAISE -BASED SALAD.

80 G HUMMUS A FALAFEL /
80 G HUMMUS AND FALAFEL (-7
MIESANA ZELENINA, OLIVY, VAJICKO, JOGURTOVY DIP

SERVED WITH MIXED VEGETABLES, OLIVES, EGG, AND A YOGURT DIP.

DEZERTY / DESSERTS

50 G PECENY ANANAS /
50 G ROASTED PINEAPPLE (3578
V KARIBSKOM RUME SO ZMRZLINOU ZO SLANEHO
KARAMELU A DOMACOU GRANOLOU
ROASTED PINEAPPLE IN CARIBBEAN RUM WITH SALTED
CARAMEL ICE CREAM AND HOMEMADE GRANOLA

40 G DOMACE TIRAMISU /
40 G HOMEMADE TIRAMISU (+37)
HOMEMADE TIRAMISU.

Délezité informdcie / Important Information:
Upozornujeme, Ze konzumécia surového alebo nedostatocne tepelne upraveného masa,
hydiny, vajec a morskych plodov méze zvysit riziko alimentarnych ochoreni. Ak mate

akékolvek alergie, diétne obmedzenia alebo $pecidlne poziadavky, dajte nam prosim vediet.

Please note that consuming raw or undercooked meat, poultry, eggs,
and seafood may increase the risk of foodborne illnesses. If you have any
allergies, dietary restrictions, or special requests, please let us know.

Aj ked sa snazime vyhoviet individudlnym poziadavkam, jedla sa pripravuju
v zdielanych priestoroch, a preto nemézeme zarucit Gplne bezalergénne
prostredie. Osobdm s vaznymi alergiami odporti¢ame zvysenu opatrnost.
While we strive to accommodate individual requests, meals are prepared

in shared spaces, and we cannot guarantee a completely allergen-free
environment. We advise caution for individuals with severe allergies.

Zoznam alergénov / Allergens:

1. Obilniny obsahujtce lepok / Cereals containing gluten. 2. Kérovce 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. Soja a vyrobky z nej / Soybeans and products

thereof. 7. Mlieko a vyrobky z neho / Milk and dairy products. 8. Orechy a vyrobky
z nich / Nuts and products thereof. 9. Zeler a vyrobky z neho / Celery and products
thereof. 10. Horc¢ica a vyrobky z nej / Mustard and products thereof. 11. Sezamové
semend a vyrobky z nich / Sesame seeds and products thereof. 12. Oxid siri¢ity

a siri¢itany / Sulphur dioxide and sulphites. 13. VI¢i béb a vyrobky z neho / Lupin and

products thereof. 14. M&kky3e a vyrobky z nich / Molluscs and products thereof




