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 I8. d. 2023



Nieco k pivku

I00 g Hovadz “tatarak’, opekany chiieb © 090 €
Beef tartare, bread foast

100 g Kagacla pastéta s cibulovym dzemom, chiieb ¢2  (F) qdo€

Duck pdte with onion jam, bread
8d0€+20D.

Polievky

031 Kuraci vyvar s méasom, zeleninou a domacou cestovinou ¢ 380€
Chicken consomme with meat, vegetables and home-made noodles

280€+20b.

031 Tekvicovy krém s cicerom a kokosovym miiekom @ 390 €
pumpkin credam soup with ChiCkpeQS and coconut milk DEE,

Jesen nd tanieri

350 g Cestovinove tasticky s hribovo smotanovym ragu a zrejucim syrom ¢22 200 €
Pasta dumplings with bolete mushroom-cream ragout and ripening
cheese

[20 g Udené kacacie prsia na tekvicovom rizote s ruzickovym kelom @ @@ HdOo €
Smoked duck breast with pumpkin risottfo and Brussels sprouts

50 g Jeleni gulas na éervenom vine, gnocchi zo sladkych zemiakoy ¢ 3712 Hdo €
Venison goulash with red wine and sweét potato gnocchi

Tradicna klasika

350 g Tradi¢né bryndzove halusky s prazenou tdenou slaninou ¢7 150 €
Traditional gnocchi with bryndza (sheep cheese product) and fried

smoked bacon pieces I050 € + 20 b.

50 g Vyprazany syr, zemiakoveé hranolky, tatarska omacka ¢332 150 €
Fried cheese, potato chips, Tartar sauce

Speciality Humna

I80 g Sous-vide kukuri¢né kura na grilovanej zelenine s bylinkovym HA0 €
pestom, basmati ryza, demiglace @
Sous-vide organic chicken with grilled vegetables and herb pesto, @

basmati rice, demi-glace

100 g Bur‘gel" s BBQ hovadzim 'I'l"hdn\'/m mdsom, cheddar., Ceankovy 1340 €
dip .7
Burger with BBQ shredded beef, Cheddar, garlic dip

180 g Vyprdézany braveéovy rezen s kyslym zemiakovym salétom, Hdo €
brusnice ¢37
Fried pOI"k cutlet with sour pOTGTO sdlad and cranberries

180 g Hovadzi steak (Flat Iron), restované miadé zemiaky, syrova 2500 €
omacka s gorgonzolou a korenim @12
Beef steak (F|CIT lron), roasted bClb\/ pOTClTOGS, cheese sauce with
Gorgonzolc and SpiCGS

Detské menu

I00 g Fritfované kuracie stripsy, zemiakoveé hranolky s kecupom ¢37 790 €
Fried chicken strips, potato chips with ketchup 600 € + 20b.

Dezert

I60 g Jablkova strudra s vanikovym krémom ¢3.7
Apple strudel with vanilla‘cream

640 €




