HUMNO SS

VYSOKE TATRY + SLOVAKIA

HUMNO

VYSOKE TATRY « SLOVAKIA

Jedid s tymto oznhacenim Yam vieme pripravit’ gj bez lepku, poziaddjte o to nds persondl.

Dishes with this label can be made as gluten-free oo, please ask our staff.

Jedla s tymto oznacenim Ydm vieme pripravit’ gj bez laktozy, poziadagjte o 1o nds persondl. y

Dishes with this label can be made as lactose-free 100, please ask our staff.

Neodporuéa sa, aby tepelne nespracované méso a vajcia konzumovali deti,
tehotné zeny, dojéiace Zeny a osoby s oslabenou imunitou.

Prevadzkovatel: Tatry mountain resorts, a. s.

Ceny kalkuloval: Roman Sedidk F &B Manager
Ceny su vratane 10 7 DPH
Cennik platny od 3l. 3. 2024



Nieco k pivku

I00 g Hovadz “tatardk”, opekany chlieb @ @ 190 €
Beef .fartare’, bread toast

00 g Kacacia pastéta s cibutovym dzemom, chiieb ¢2 () 1090 €
Duck paté with onion jam, bread

Polievky

0.331 Kuraci vyvar s masom, zeleninou a domacou cestovinou ¢ @ @ 420 €
Chicken consommmé with meat, vegeTobles and home-made pGSTG

320€+20Db.

0,331 Bryndzovy krém s topinamburovym knediickom @
Bryndza.(sheep cheese product) cream soup with a Jerusalem
artichoke dumpling

Jar na tanieri

250 g Jarny sdlat s grilovanym Jocal® adenym syrom, vaje¢nym 250 €
kiSorn a medovou $pargrou ¢
Spring salad with grilled Jocal* smoked cheese, egg quiche and honey
asparagus

160 g Filet tresky Atlantickej na hréskovorn raga so $pargiou s 750 €

rebarborovym coulis, sladky zemiak ¢
Aflantic cod fillet, pea ragout with asparagus and rhubarb coulis, sweet

potato

I30 g Sous-vide jahnaci chrbat so $pendatovym krupotom, demiglace — 1750 €
(373)] "

Sous-vide vedl loin with spinach groats risotto, demi-glace

Tradicnd klasika

350 g Tradi¢né bryndzove halusky s prazenou tdenou slaninou ¢7 250 €
Gnocchi with bryndza (sheep cheese product) and roasted smoked
bacon pieces
150 € + 20 b.
50 g Vyprazany syr, zemiakoveé hranolky, fatarska omacka ¢37 250 €

Fried cheese, potato chips, Tartar sauce

Speciality Humna

I50 g Local Grilovany kravsky udeny syr, zeleninovy salat s HA0 €
malinovym dresingom, zemiakovy roast ¢2
Local grilled smoked cow cheese, vegetable salad with raspberry
dressing, potato roast

80 g Sous-vide kukuricné kura na grilovanej zelenine s bylinkovym ~ 5A0€
pestom, basmati ryza, demiglace @
Sous-vide corn-fed chicken, griled vegetables with herb pesto, basmati @)

rice, demi-glace

00/ Pappardelle .soja sezam* s korenovou zeleninou a sous-vide 750 €

350 g hovadzim Flat Ironom ¢642
.Soyazsesame” pappardelle with root vegetables and sous-vide beef Flat

Iron steak
1650 € + 20 b.

B0 g Vyprdazany bravcovy rezen s kyslym zemiakovym salatom, 540 €

brusnice 37
Fried pork cutlet with sour potato salad, cranberries

00 g Burger s BBQ hovadzim trhanym mdasom, cheddar, cesnakovy 540 €

dlp 7
Burger with BBQ shredded beef, cheddar., garlic dip

Detské menu

I00 g Fritfované kuracie stripsy, zemiakoveé hranolky s kecupom ¢37 800 €
Fried chicken strips, potato chips with ketchup

Dezert

I60 g Jablkova $trudia s vanilkovym krémom ¢3.72
Apple strudel with vanilla cream




