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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 too, please ask our staff.
Jedla s tymto oznacenim Ydm vieme pripravit’ gj bez laktozy, poziadagjte o 1o nds persondl.

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 5. 12. 2023
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VYSOKE TATRY




Nieco k pivku

I00 g Hovédz “tatardak”, opekany chiieb © 150 €
Beef tartare, bread foast

I00 g Kaéacia pastéta s cibutovym dzemom, chlieb ¢2 @ 1090 €
Duck pate with onion jam, bread

I00 g Olivova pomazanka s lokal udenym syromcerediny chlieb ¢7 qdo €
Olive spread with smoked local cheese, cereal bread

Polievky

0,331 Kuraci vyvar s méasom, zeleninou a domacou cestovinou ¢ 300 €
Chicken consomme with meat, vegetables and home-made noodles

200€+20b.

0331 Zeleninovy bors¢ s fazulou H20 €
Vegechle borscht with beans @
Tradicna klasika
350 g Tradiéné bryndzoveé halusky s prazenou udenou slaninou ¢ 250 €
Traditional gnocchi with bryndza (sheep cheese product) and fried
smoked bacon pieces 150 € + 20 b.
50 g Vyprdazany syr, zemiakové hranolky, fatarska omacka ¢37 250 €
Fried cheese, potato ehips, Tartar sauce
0451 Drzkovy paprikds, cerediny chlieb ® @ qdo €

Stewed fripe with pepper and cream, cereal bread

Specidlity Humna

250 g Miesany zeleninovy $aldt s cicerom, limetkovym dresingom, 150 €
nezrejuci syr (7Y
Mixed vegetable salad with chickpeas, lime dressing, non-ripening cheese

300 g Pappardelle .aglio e olio* so cherry rajcinami a zrejucim 250 €
syrom®
Pappardelle .aglio e olio* with cherry tomatoes and ripening cheese
IS0 €+20b
00 g Pappardelle .aglio e olio* s restovanymi krevetami 7 500 €
300g Pappardelle aglio e dlio with stir-fried prawns
I60 g Filet z chrbta atlantickej tresky na hrdaskovej quinoe s wasabi, 540 €
citrusova karotka
Atlantic cod back fillet with pea quinog, wasabi, lemon carrots @ @




[50 g “Local* Grilovany kravsky Udeny syr, zeleninovy salat s HCO0 €
malinovym dresingom, zemiakovy roast @2

Grilled smoked local cow's cheese, vegetable salad with raspberry

dressing, potato roast

I80 g Sous-vide kukuri¢né kura na grilovanej zelenine s bylinkovym 540 €

pestom, basmati ryza, demiglace @ @
Sous-vide organic chicken-with grilled vegetables and herb pesto,
basmatirice, demi-glace

180 g Vyprdézany braveéovy rezen s kyslym zemiakovym salétom, 550 €
brusnice 37
Fried pOl"k cutlet with sour pOTCITO salad, cranberries

I50 g Karamelizovany bravcéovy bocik s pecenym sladkym zemiakom, 1500 €
kapustovy salat ©2
Caramelised flitch of bacon with aroasted sweet potato, cabbage salad @

00 g Burger s BBQ hovadzim trhanym mdsom, cheddar, cesnakovy 550 €
dlp (W)
Burger with BBQ shredded beef, Cheddar, gariic dip

Horuci kamen

200 g Bravcova panenka @ @ 2200 €
Pork tenderiloin

2100 € +20b

2640 €

200 g Hovdadzi Flat Iron
Beef Flat Iron steak @

250 g Varidcia (bravéovd panenka, hovadz Flat Iron, jahnacia kotleta) 2740 €
s varidciou omacok (BBQ, demiglace, sladko pikantnd)
restované zemiaky, miesany zeleninovy salét @
Meat selection (pork tenderloin, beef Flat Iron steak, lamb chop) with
sauce selection (BBQ, demi-glace, sweet piquant), stir-fried potatoes,

mixed vegeToble salad
Detské menu
200 g Zemiakoveé Sulance s makom,cukrom a maslom @37 850 €
Potato gnocchi-with po seeds, sugar and butter
g poppy g 750 € +20b
I00 g Fritované kuracie stripsy, zemiakové hranolky s kec¢upom 37 840 €
Fried chicken strips, potato chips with ketchup
Dezert
160 g Jablkova strudra s vanikovym krémom ¢37 750 €

Apple strudel with vanilla cream

I60 g Tvarohovy cheesecake s malinami 37
Curd cheesecake with raspberries




