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PREDJEDLO/STARTER

SLANY KOLAC Z DVORA 7,90 €
kysla smotana, oravska tidena slanina,

cibul’ka

SALTY CAKE FROM LIPTOVSKY DVOR

sour cream, smoked bacon, onion

200 g, alergény / allergens: 1,7

DOMACE TASTICKY 9,50 €
PLNENE TVAROHOM,

MEDVEDIM CESNAKOM A HRASKOM

pena z orieskového masla, lieskovce

HOMEMADE PASTA PARCELS

STUFFED WITH CURD, WILD GARLIC & PEAS
butter mousse, hazelnuts

120 g, alergény / allergens: 1,3,7,8

POLIEVKY/SOUPS

SLEPACIA POLIEVKA 5,90 €
korefiova zelenina, trhané miso,

domace rezance

CHICKEN SOUP

root vegetables, pulled meat,

homemade noodles

330 ml, alergény / allergens: 1,3,9

LIPTOVSKA KAPUSTNICA 6,50 €
lesné hriby, klobasa, idené miso
LIPTOV CABBAGE SOUP

wild mushrooms, sausage, smoked meat
330 ml

KREMOVA POLIEVKA 6,90 €
Z MEDVEDIEHO CESNAKU

kysla smotana, chlieb

CREAMY WILD GARLIC SOUP

sour cream, bread

330 ml, alergény / allergens: 1,7,9

HLAVNE JEDLA/MAIN COURSES

4 HODINY PECENY KRK Z DANIELA 23,90 €
grilovana hlavkova kapusta, emulzia

z konfitovaného cesnaku, $alotka,

pena z orieskového masla

4 HOURS ROASTED NECK FROM

EUROPEAN FALLOW DEER

grilled cabbage, gatlic confit emulsion,

shallot, butter mousse

200 g, aletgény / allergens: 6,7,8,9,10

ZEMIAKOVE KNEDLIKY 19,50 €
PLNENE UDENYM BRAVCOVYM MASOM
dusena kapusta s hruskami, viedenska cibul’ka
POTATO DUMPLINGS

STUFFED WITH SMOKED PORK

steamed cabbage & pear, viennese onion

180g, alergény/allergens: 1,3,7,10

PECENE KURACIE PRSIA 19,90 €
Z FARMY LUCNY DVOR

zemiakova variacia, cvikla, krémova omacka

z lahddkového drozdia, Cerstvé bylinky

ROASTED CHICKEN BREASTS

FROM LOCAL FARM “LUCNY DVOR”

potato variation, beetroot, yeast sauce, fresh herbs

200 g, aletgény / allergens: 6,7,9,10

PSTRUH 23,90 €
Z FARMY Z KRADOVE] LEHOTY

krémové zemiaky, topinambur, hrasok,

krémova omacka z kefiru a citréonovej travy

TROUT FROM LOCAL FARM

creamy potatoes, jerusalem artichoke, peas,

fermented milk & lemongrass sauce

180 g, alergény / allergens: 4,7,10

VYPRAZANY SYR 16,50 €
Z FARMY GORAL VEIKA FRANKOVA

varené zemiaky na masle s paZitkou,

domaca tatarska omacka, $alat

FRIED CHEESE

FROM GORAL VEI’KA FRANKOVA FARM

boiled potatoes with butter & chives,

homemade tartar sauce, salad

130g, alergény / allergens: 1,3,7,10



RIMSKE LISTY 15,50 €
cicerovy hummus, idené tofu, cvikla,

majonéza z keSu orechov a lah6dkového droZzdia,
peceny chlieb

ROMAINE LETTUCE

chickpea hummus, smoked tofu, beetroot,

cashew nut & yeast mayonnaise, bread

300g, aletgény / allergens: 1,6,8,11

DOMACE BRYNDZOVE HALUSKY 12,50 €
udena slanina

HOMEMADE POTATO GNOCCHI

sheep cheese ,,Bryndza®, smoked bacon

350g, alergény / allergens: 1,3,7

DOMACE PIROHY 13,90 €
farmarska bryndza, kysla smotana,

képor, slanina

HOMEMADE STUFFED POTATO PASTA
PARCELS

local farm ,,Bryndza“ sheep’s cheese,

sour cream, dill, smoked bacon

350 g, alergény / allergens: 1,3,7

Ceny st platné od / Prices are valid from: 28.03.2024
Séfkuchar / Chef de Cuisine: Peter Bracho

DEZERTY/DESSERTS

COKOLADOVA PRALINKA 8,00 €
domaca zmrzlina, variacia bielej cokolady
CHOCOLATE PRALINE

homemade ice cream, variation of white chocolate

100 g, alergény / allergens: 1,3,7

DUKATOVE BUCHTICKY 9,50 €
cucoriedkové pyré,

#itkovy krém s tonka fazulou

BAKED DOUGH BALLS

blueberry purée,

egg yolk cream with tonka beans

150 g, alergény / allergens:1,3,7

ZEMIAKOVE SUPANCE 9,50 €
tak, ako ich radi mate...

- opraZena strihanka, maslo

-orechy, maslo

-mak, slivkova omacka

HOMEMADE POTATO GNOCCHI

-fried bread crumbs & butter

-walnuts & butter

-poppy seeds & plum sauce
250 g, alergény / allergens: 1,3,6,7
Mo6zu obsahovat’ stopy/ May contain traces: 8,11,13

Hmotnost’ misa je uvedena v surovom stave / Weight of meat is stated in raw condition

S prosbami ohladom alergii na jedlo, alebo $pecialnych diét sa prosim obrat’te na svojho ¢asnika. Informacie o alergénoch v jedlach Ziadajte u svojho ¢asnika. Pri
objednavke poloviénej porcie détujeme 70% z celkovej ceny jedlal Ceny st uvedené v Euro vratane DPH a st zmluvné. / Should you have any food allergies or special
dietary requirements please inform your waiter. For information about allergens in foods, ask your waiter. Please note, when ordering a half portion you will be charged
75 % of the full price! All prices are in Euros including VAT and according to agreement.

Zoznam alergénov obsiahnutych v jedlach

1. Obilniny obsahujice lepok (t. j. psenica, raz, ja¢men, ovos, $palda, kamut alebo ich hybridné odrody) 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 zrna a vyrobky z nich; 7. Mlieko a vyrobky z neho (vratane laktézy); 8. Orechy,
ktorymi st mandle, lieskové orechy, vlagské orechy, kesu, pekanové orechy, para orechy, pistacie, makadamové orechy, queenslandské orechy, a vyrobky z nich; 9. Zeler
a vyrobky z ncho; 10. Hor¢ica a vyrobky z nej; 11. Sezamové semena a vyrobky z nich; 12. Oxid siri¢ity a siri¢itany v koncentraciach vyssich ako 10 mg/kg alebo 10
mg/1 vyjadrené ako SO2; 13. VIEi bob a vyrobky z ncho; 14. MiékkysSe a vyrobky z nich

List of dishes allergens

1. Cereals containing gluten, namely: wheat (such as spelt and khorasan wheat), rye, batley, oats or their hybridised strains, 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, namely: almonds, hazelnuts, walnuts, cashews, pecan nuts, Brazil nuts, pistachio nuts, macadamia or Queensland 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 concentrations of
mote than 10 mg/kg or 10 mg/litre in terms of the total SOz which are to be calculated for products as proposed ready for consumption or as reconstituted according to
the instructions of the manufacturers; 13. Lupin and products thereof; 14. Molluscs and products thereof



