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0,31 Sour creamy bean soup with 4,90€

Smoked meat, bread /1,7/
0,31 Homemade cabbage soup with 4,90€

Sausage and sour cream /7/
0,31  Spicy tripe soup with bread /1/ 4,90€
310g Grilled pork neck, dumplings with sauerkraut /1,3/ 13,90€
150g
380g Homemade roasted loaf, pumpkin cream 13,90€
150g sauce, boiled potatoes /1,3,7/
380g Roasted home chicken with potato pyré, 13,90€
250g sour cucumber /1,3,7/
380g Chicken stew with dumplings 13,90€
150g
290g Roasted mutton on garlic, potato puré 13,90€
150g \w1th butter, sour cucumbers /1,7/
370g Mutton on red paprika saucewith 13,90€
150g gnocchi dumplings /1,3,7,9/
440g Fried veal cutlet, mashed potatoes 13,90€
150g and cucumber salad /1,3,7/
280g Stewed beef cheeks on red wine 13,90€
150g with potatoe puré /1,7/
310g Deer leg tenderloin on cream sauce 13,90€
150g with cranberries and Viennese duplings /1,3,7,9/
370g Segedin goulash with pork meat, dumplings/1,3,7/ 13,90€
150g
290g Deer goulash with homemade dumplings /1,3,7/ 13,90€
150g
300g Homemade steamed buns with butter /1,3,7/ 8,90€

350g Homemade jam dumplings with breadcrumbs(poppy) /1,3,7/ 8,90€

Allergens in food: 1. cereals containing gluten, 2. crustaceans, 3. eggs, 4. fish,5. peanuts, 6. soya beans,7. milk,
8. nuts, 9. celery, 10. Mustard 11. sesame seeds, 12. sulfur dioxide and sulphites at concentration, higher than
10 mg /kg or 10 mg/ | 13. lupinus, 14. Molluscs

The weight of meals: weight of finnished product and from this the weight Of raw meat

Calculations and meals were prepared by chef Marek Rapan
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0,31 Fazul'ova polievka na kyslo 4,90€
s Udenym masom, chlieb /1,7/

0,31 Gazdovska kapustnica 4,90€
s klobasou a kyslou smotanou /7/

0,31 Paliva drzkova polievka s chlebom /1/ 4,90€

310g Grilovany steak z krkovicky, strapacky s kapustou /1,3/ 13,90€

150g

380g Vyprazany karbonatok, tekvicovy privarok 13,90€

150g varené zemiaky s maslom /1,3,7/

380g Pecené domace kurca s plnkou, zemiakova kasa 13,90€

250g kysla uhorka /1,3,7/

380g Paprikas z mladého kuriatka, maslové halusky /1,7/ 13,90€

150g

290g Pecene baranie miso na cesnaku 13,90€

150g so zemiakovou kasSou a kyslé uhorky /1,7/

370g Barani paprikas na zelenine s haluskami /1,3,7,9/ 13,90€

150g

440g Vyprazany tel'aci rezen so zemiakovou kasou 13,90€

150g auhorkovy salat /1,3,7/

280g Dusene hov licka na ¢cervenom vine 13,90€

150g so zemiakovym pyre /1,7/

310g Svieckova na smotane z jelenieho stehna 13,90€

150g s brusnicami viedenské knedlicky /1,3,7,9/

370g Segedinsky gulas s kysnutou Zemlovou knedlou /1,3,7/ 13,90€

150g

290g Jeleni gulas s domacou zemlovou knedlou /1,3,7/ 13,90€

150g

300g Domace parené buchty s maslom /1,3,7/ 8,90€

350g Domace lekvarové pirohy so struhankou (mak) /1,3,7/ 8,90€

Alergény v jedlach:
1. obilniny obsahujuce lepok, 2. kérovce,3. vajcia,4. ryby, 5. arasidy, 6. séjové zrna, 7. mlieko,
8. orechy, 9.zeler, 10. hordica, 11. sezamové semena, 12. oxid siricity a siricitany v koncent.
vyssich ako 10 mg/kg alebo 10 mg/I, 13. vI¢i bdb, 14. makkyse

Gramaz jedal: pri jedlach je uvedena vaha hotového vyrobku, z toho vaha masa
Vv surovom stave
Kalkulacie a jedla zostavil: Marek Rapan, Séfkuchar Hotela Victoria****



