\ la carte

Vazeni hostia restauracie Hotela Metropol****,
do rik sa Vam dostava nage aktualne A la carte menu, ktoré som zostavil s ambiciou
pontknut Vam to najlepsie a najchutnejsie z kuchyne nasho regiénu Spis.
A kedze tento region bol pocas svojej historie domovom najroznejsich narodnosti,
v niektorych pokrmoch mozno objavit aj kombinacie surovin a postupy
pripravy typické pre iné narodné kuchyne.

Pokrmy pripravujeme z cerstvych surovin od lokalnych dodavatelov a dochucujeme
bylinkami vypestovanymi priamo v naSom hoteli. Dovolujeme si Vs zaroven upozornit,
ze v zaujme dosiahnutia maximalnej moznej kvality trva priprava
tychto pokrmov priblizne 35 minftt.

Pevne verim, ze si naSu kuchynu oblubite a budete sa k nam radi vracat.
Prajem Vam prijemny gastronomicky zazitok!

Dear guests of the Hotel Metropol**** Restaurant,
let me introduce you our new A la carte menu, which I created with an ambition to offer you the best and
the most delicious meals of the Spis region. And as long as the region has been occupated by many different
nationalities over the centuries, the meals are created also with ingredients and preparation methods typical
for several other national cuisines.

Our meals are made of fresh ingredients from local suppliers and flavored with herbs
that are grown directly at our hotel. Prior to achieving the best quality of the meals their
preparation lasts up to 35 minutes.

I hope that you will enjoy the cuisine of our restaurant and that
it will persuade you to visit us again in the future.
I wish you a pleasant gastronomic experience!

Jozef Petrovic
$éfkuchar / chef
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100g / 1,8,7

Bryndzova terinka na Crosini chlebe,
karamelizovana cervena cibulka,
rukola, medvedi cesnak

“Bryndza* cheese terrine on Crosini bread,
caramelized red onion, arugula, ramson

3,20 €
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0,251 / 7

Demikat — bryndzova polievka
s pazitkovym olejom, slaninovy prach

Demikdt — ,,bryndza“ cheese soup with chive otl,

bacon powder

3,80 €

Predjedla
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80g / 3,8
Grilovana $pargla, Sampinony
a cherry paradajky, stratené
prepelicie vajicko, dresing z medvedicho
cesnaku a susenych paradajok,
¢lerne sezamové semienka,
vyhonky mungo

Grilled asparagus, mushrooms and cherry tomatoes,
poached guail egg, ramson and dried tomatoes dressing,
black sesame seeds, mungo sprouts

4,20 €

Someliér odportaca
Cuveé Metropol biele, AOV CHOP suché / dry

Policvky

[Hlaxne jedla

Marinované pecené jarné kuriatko,
restované baby zemiaky, karamelizovana

salotka, chilli demi glace

Marinated roasted spring chicken, roasted baby polatoes,

caramelized shallot, chilli demi glace

19,90 €

Someliér odportca

Noria, AOV NZ, suché / dry
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70g / 1,3,4,7

Grilovana makrela, focaccia,
provensalska omacka

Grilled mackerel, focaccia,
Provenscal sauce

4,50 €

0,251 / 1,3,9

Consommé podla dennej ponuky,
domace rezance, maso, zelenina

Consommé from daily offer; homemade noodles,

meat, vegelables

3,60 €

200g / 1,3,7

Viedensky telaci rezen,
viedensky zemiakovy Salat

Wiener veal schnitzel,
Wiener potato salad

14,90 €



[Hlaxne jedla

150g / 1,3,7

Bravcova panenka sous vide, pomaly
dusena cervena paprika a cherry paradajky,
zeler peceny v soli, Spenatova muffinka

Sous vide pork tenderloin, slowly steamed red pepper
and cherry tomatoes, roasted celery in salt, spinach muffin

15,20 €
Someliér odporaca
Malbec Barrel Selection Salentine
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150g / 7

Peceny jahnaci hrebienok, sparglové pyré,
restovana sezénna zelenina, grilovany
puceny zemiak

Roasted lamb chop, asparagus puree, roasted
seasonal vegelables, grilled mashed potato

19,90 €

300g / 1,7

Pomaly pecené hovadzie rebra na ¢ervenom
vine, zemiakové pyré s chrenom a pazitkou,
viedenska cibulka

Slowly roasted beef ribs on red wine, potato puree
with horseradish and chive, Vienna onion

14,90 €

Ryby
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150g / 4,7

Grilovany filet prazmy zlatej na masle, hraskové pyré,
$pargla v Serano Sunke, grilované zemiakové platky

s bylinkami, Beurre blanc omacka

Grilled sea bream fillet on butter, green pea puree, asparagus
in Serano ham, grilled potato slices with herb, Beurre blanc sauce

15,80 €

Someliér odportaca

Veltlinske zelené VIH, suché / dry



Regiondlne jedla
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250g / 1,3,7

kysla smotana, jarna cibulka

Homemade ,,bryndza® cheese pirogues, bacon,
sour cream, spring onion

9,20 €

Domace bryndzové pirohy, slaninka,

Cestoviny a bezmasite jedla

=,
250g / 18,7 U@g
Spagety so $parglou, koriandrovym

pestom a parmezanom

Spaghetti with asparagus, coriander
pesto and parmesan

8,70 €

D@w 250g / 7,10 ﬁ@g

Salat s rukolou, grilovanymi
broskynami, Serano $unkou, Buffalo
mozzarellou, nakladana jarna cibulka,
horc¢icovo medovy dresing s bylinkami

Salad with arugula, grilled peaches, Serano ham,
Buffalo mozzarella, pickled spring onion,
mustard honey dressing with herbs

8,90 €

ﬁ@g 250g / 7 %@)

Krémové rizoto s parmezanom,
diva brokolica, fava fazulky,
pazitkovy olej, frisse Salat

Creamy risolto with parmesan, wild broccoli,
Sava beans, chive oil, frisse salad

8,80 €

Salaty

U/
300g / 1,7 U@q
N~—

Bylinkovy $alat s grilovanym
Halloumi syrom, kripami,
salatovou uhorkou, redkovkou,
Ceresnami, medvedim cesnakom,
ceresnovy dresing
Herb salad with grilled Halloumi cheese,

barley, cucumber, radish, cherries,
ramson, cherry dressing

8,30 €

250g / 1,3,7.8

Domace zemiakové gnocchi
s gorgonzolou, $penatom, susenymi
paradajkami a vlasskymi orechmi

Homemade potato gnocchi with Gorgonzola, spinach,
dried tomatoes and walnuts

8,80 €

250g / 1,3,7,10

Salét z fava fazulky, grilovanymi ktiskami
kuracieho masa, Spargle, strithaného
teniklu, $penatu, redkovky, bylinkové

krutény z domaceho chleba,
krémovy dresing z gréckeho syra
Salad from fava beans, grilled pieces chicken meat,
asparagus, graned fennel, spinach, radish, homemade

bread herb croutons, creamy
Greek cheese dressing

10,40 €



Dezerty

E® 120g / 3 %@)

Bezlepkové a bezlaktézové lievance
s bananom a slanym karamelom,
ribezlovy sorbet

Gluten-free and lactose-free pancakes with banana
and salted caramel, currant sorbet

3,40 €
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120g / 3,7

Jahodova rolada, lyofilizované jahody,
cokoladova hlina

Strawberry roll, freeze-dried strawberries,
chocolate crumble

4,50 €

Someliér odporuca
Muskat 2y, Saturnia, SV, sladké / sweet

\asi dodavatelia

Nasimi dodavatelmi masa /bravcového,
telacieho, hovadzieho, hydiny a diviny/ st:

METRO Cash&Carry SR s.ro.
Bidfood — Nové Mesto nad Vihom
Fega Food, s.r.0. — Ploské
PD Cingov — Smizany

Ceny st uvedené v Euro,
vratane 10% DPH.
Ceny boli kalkulované
dna 01.04.2023.

All prices are mentioned in Euro currency and are incluswe of
10% VAT Prices were calculated on 01" April 20235.

Yy

regiondlne jedlo/ region dish

np
%@) bezlepkové jedlo / gluten free dish

ﬂ@g vegetaridnske jedlo/ vegetarian dish

Iy
D@U odporicané séfkuchdrom / recommended by executive chef

6@ lacto_free

S prosbami ohladne diét, sa prosim, obratte
na nas personal. Hmotnost masa je uvedena

V surovom stave.

For all dietary or gluten fiee requirements, please ask our
waiter. Weight of meat ts given in raw state.



