


Predjedli, | Starters

Hydinova pastéta s gélom z lesného ovocia, domace pecivo
Poultry paté with forest fruit gel, homemade pastry

1/7 90g8/100¢ 6,50€

Chrumkavy ostiepok v panko struhanke, brusnicovy dresing, maly listovy Salat
Crunchy “ostiepok” sheep cheese in panko breadcrumbs, cranberry dressing, small lettuce salad

1/3/7/10 60g/60g 9,00€

Polienty | Seups

Hovidzi vyvar s rezancami, misom, zeleninou
Beef broth with noodles, meat, vegetables

1/3 0,33 4,50€

Tatranska kapustnica so susenymi slivkami, idené miso, klobasa, domace pecivo
“Tatranska” cabbage soup with prunes, smoked meat, sausage, homemade pastrys

1 0,33 6,90€

Krém z konfitovaného cesnaku s idenym lososom a koprom
Confit garlic cream with smoked salmon and dill

4/7 0,331 5,50€



Saliity | Salads

Cézar salat s grilovanym kuracim misom, prosciutto a parmezan
Caesar salad with grilled chicken, prosciutto and parmesan

1/3/4/7 1008/2508 12,50€

Listovy salat s grilovanym kozim syrom, marinovana hruska, pecena tekvica,
cherry paradajky s hor¢icovym dresingom, domace pecivo
Lettuce salad with grilled goat cheese, marinated pear, roasted pumpkin,

cherry tomatoes with mustard dressing, homemade pastry

1/7/10 100¢/250¢8 13,30€



Cestoviny / Pasta

Cerstva cestovina, tekvicova omacka, pecena tekvica, pecorino
Fresh pasta, pumpkin sauce, roasted pumpkin, pecorino

1/3/7 3508 13,00€

Cerstva cestovina, prosciutto, susené paradajky, baby §penat, pecorino

Fresh pasta, prosciutto, sun-dried tomatoes, baby spinach, pecorino

1/3/7 3508 13,00€




Speciality buchyne | Kitchen Speciallies

U.S. Prime rib eye steak, peceny zemiak plneny bylinkovym tvarohom
a malou grilovanou zeleninou
U.S. Prime rib eye steak, baked potato stuffed with herb cottage cheese

and small grilled vegetables

7 2508/250¢ 39,90€

Hovédzi steak zo svieckovice, mrkvoveé pyreé, zemiakovy gratin,
hribova omacka, grilovana mrkva
Beef fillet steak, carrot puree, potato gratin, mushroom sauce, grilled carrots

7 2008/2008 27,90€

Chrbat z daniela, zemiakovo-pazitkové pyré, korenova zelenina, omacka z cucoriedok
Fallow deer back, potato-chive puree, root vegetables, blueberry sauce

7 2008/2008 19,80€

Divinové ragua s gastanmi, tekvicové pyré s dumbierom
Wild game ragout with chestnuts, pumpkin puree with ginger

7 2008/2008 17,90€

Kacacie prsia, zemiakové sulance s orechmi, omacka zo slivovice a sliviek

Duck breast, potato dumplings with walnuts, plum brandy sauce with prunes

1/3/7/8 200g/200¢ 19,90€

Trhané jahnacie, halusky s kozim syrom

Pulled lamb meat, dumplings with goat cheese

1/3/7 1308/3008 15,50€



Burger & Grhill

Burger Zubacka

Hovidzi chuck roll, cheddar, slanina, remulada, paradajka, cervena cibula, nakladana
uhorka, listovy salat, hranolky

Beef chuck roll, cheddar, bacon, remoulade, tomato, red onion, pickles, lettuce, fries

1/3/7/9/11 1508 (mozZnost bezlepkovej zemle / the option of a gluten-free bun) 14,90€

Burger Baca

Trhané jahnacie, bryndzovy dresing, paradajka, listovy salat,

nakladana uhorka, cervena cibula, hranolky

Pulled lamb meat, bryndza dressing, tomato, lettuce, pickles, red onion, fries

1/3/7/11 130¢ (moznost bezlepkovej Zemle / the option of a gluten-free bun) 14,50€

Hovidzie rebra s BBQ omackou, grilované kukuri¢né klasy, domace pecivo
Beef ribs with BBQ sauce, grilled corn cobs, homemade pastry

1/6/9 5008/2008 18,60€

Udene kuracie kridelka s blue cheese omac¢kou, doméace petivo
Smoked chicken wings with blue cheese dip, homemade pastry

1/7/9 4508/1008 13,90€
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BRADAVICA /

Ryby / Fish

Peceny pstruh, strukovinovy $alat, horcicovy dresing
Roast trout, legume salad, mustard dressing

4/7/10 3008/200¢ 14,60€

Grilovany losos, estragonova omacka, baby zemiaky, mala grilovana zelenina
Grilled salmon, tarragon sauce, baby potatoes, small grilled vegetables

4/7 1508/2008 15,00€



Vyprazany syr, hranolky, tatarska omacka
Deep fried cheese, fries, tartar sauce

1/3/7 1508/200¢8

Bravcovy rezen, varené zemiaky s maslom, brusnice

Pork schnitzel, boiled potatoes with butter, cranberries

1/3/7 1508/2008

Domace bryndzové halusky, slanina, jarna cibul'ka

Homemade sheep cheese dumplings, bacon, spring

1/3/7 3508

Trojboj
Vyprazany syr, bravcovy rezen, hranolky, tatarska omacka
Deep fried cheese, pork schnitzel, fries, tartar sauce

1/3/7 1508/2008

Prilshy | Side Dishes

Ryza / Rice 180g

Hranolky / French fries 150g

Varené zemiaky s maslom / Boiled potatoes with butter 7 200g
Miesany Salat / Mixed salad 10 100g

Pecivo / Pastry 1 100g

11,90€

12,90€

12,50€

13,90€

3,50€
3,50€
3,50€
3,50€

1,50€



Pre najmendich | For the Little Ones

Kuracie stripsy v panko strihanke, hranolky, kecup
Chicken strips in panko breadcrumbs, fries, ketchup

1/3 1208/1008 8,50€

Kuracie soté so zeleninou a ryzou

Chicken sauté with vegetables and rice

7 758/1208 7,90€

Lokse so slivkovym lekvarom a orechmi

v _»

Potato pancakes ”"Lokse” with plum jam and walnuts

1/3/7/8 2008 9,70€

Lokse s trhanym jahnacim méisom a bryndzou

N »

Potato pancakes “Lokse” with pulled lamb and sheep cheese

1/3/7 3008 14,50€



Degerty | Desserts

Domace palacinky s nutellou, bobulové ovocie, slahacka

Homemade pancakes with Nutella, berries, whipped cream

1/3/7/8 2004

Domace palacinky s cucoriedkovym dzemom, bobulové ovocie, slahacka
Homemade pancakes with blueberry jam, berries, whipped cream

1/3/7 2008

Domace parené buchty plnené slivkovym lekvarom, omacka zo slaného karamelu

Homemade steamed buns with plum jam, salted caramel sauce

1/3/7 2008

Cokoladovy kolac¢, domaca jogurtovo-malinova zmrzlina

Chocolate cake, homemade yoghurt and raspberry ice cream

1/3/7 1508

6,90€

6,90€

8,00€

8,00€



Alergény / Allergens:

1 obilniny / gluten, 2 kérovce / shellfish, 3 vajcia / eggs, 4 ryby / fish, 5 arasidy / peanuts,
6 sojové zrna / soybeans, 7 mlieko / milk, 8 orechy / nuts, g zeler / celery, 10 horcica / mustard,
11 sezamové semend / sesame seeds, 12 kysli¢nik siricity a siricitany / sulphur dioxide and sulphites,

13 vl¢i bob / lupins, 14 mékkyse / molluscs

Jedalny listok zostavoval $éfkuchar Tibor Gal s timom restauracie Zubacka v spolupraci s Davidom Rumlom.

The menu was composed by headchef Tibor Gal with the Zubacka restaurant team in cooperation with David Ruml.

Platnost: od 15. 03. 2024








