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POLIEVKY / SOUPS

0,221

0,221

0,221

Poctivy slepaci vyvar s trhanym mdsom a rezancami '3 5¢€
Traditional chicken consommeé with pulled chicken and noodles '3
Paradajkova polievka s bazalkou a trhanou mozzarellou ’ 7€
Tomato soup with basil and torn mozzarella’

Dennd polievka 5€
Soup of the day

HLAVNE JEDLA / MAIN COURSES

150 g
/150 g

150 g
/160 g

230 g
/150 g

1209
/150 g

110 g
/150 g

Grilovany hovdadzi flank steak s nakladanymi baby 19€
cibulkami a kukuri¢kami, pu¢ené zemiaky s bylinkami

Grilled beef flank steak with pickled baby onions

and baby sweetcorn, mashed herb potatoes

Moznost vyberu omag&ky: / Sauce of one’s choice:

100 m/ Demi-glace

100 ml Zo zeleného korenia / green peppercorn sauce’
100 mi Cibul'ova omaéka / onion sauce’?

Jemna bravéova panenka s restovanou zeleninou 16 €
v paradajkovej polpe, dusend ryza

Pork tenderloin with sautéed vegetables,

rich tomato sauce, steamed rice

Kuracie supreme s uhorkou julienne a salotkou 16 €
v kyslej smotane, opekané baby zemiaky ’

Chicken supreme with cucumber julienne and shallots,

sour cream sauce, roasted baby potatoes ’

Domadci jeleni burger so slaninou, hl'uzovkovym dressingom, 19€
valeridnkou, nakladanou Salotkou a pepper jack syrom,

zemiakové hranolky 37

Homemade venison burger, truffle dressing,

lamb’s lettuce, pickled shallots and Pepper Jack cheese,

served with potato chips '*7

Vegetaridnsky burger s hfuzovkovym dressingom, 15€
valeridnkou, rastlinnym cheddarom a nakladanou

Salotkou, trojfarebné zeleninové hranolky 357

Vegetarian burger, truffle dressing, lamb's lettuce,

vegan cheddar and pickled shallots,

served with three-coloured potato chips 47




320 g Linguine so zeleninou, bylinkovym pestom
a parmezdanom 378
Linguine with seasonal vegetables, herb pesto
and Parmesan 378
200g Tagliatelle so zelenou $parglou a krevetami 23
/130 g Tagliatelle with green asparagus and prawns 2*
350 g Krémové rizoto s cukrovym hraskom
a susenymi paradajkami ’
Creamy risotto with sugar snap peas
and sun-dried tomatoes ’
350 g Bryndzové halusky so slaninkou 37
Gnocchi with bryndza (sheep cheese product) and bacon '37
250g Zemiakové Sulance s makom a orechami 378
Potato gnocchi with poppy seeds and walnuts "% 78
SALATY /SALADS
360g Caesar saldat s grilovanym kuracim mdsom,
slaninou a hoblinami parmezanu 347
Caesar salad with grilled bacon, chicken breast
and parmesan shavings 47
220 g Letny salat s rukolou, valeridnkou,

lesnym ovocim a limetkovym dresingom
Summer salad with rocket, lamb's lettuce,
forest fruit and lime dressing

K $alatu si mézete objednat: / Add to your salad:

100 g Vyprazané syrové nugetky / Crispy fried cheese bites 37

DETSKE MENU / KID’S MENU

250 g
200 g

100 g
/100 g

90g
/230 g

Spagety s omaékou Bolognese a syrom 37
Spaghetti with Bolognese sauce and cheese 37

Palacinky s nutellou a slahac¢kou 37
Pancakes with nutella and whipped cream 3>

Chrumkavy kuraci reznik (panko strahanka

a kukuriéné lupienky), hranolky, keéup, tatarska oméaéka 37
Crispy chicken schnitzel (panko & cornflake breaded),
potato chips, ketchup and Tartar sauce ">/

Detsky chrumkavy cheddarburger, hranolky,

keéup, tatarska omacka 37

Kids crispy cheddar burger served with potato chips,
ketchup and Tartar sauce '*>7

mne

16 €

12€

12€

9¢€

14€

12€

5€

9€

7€

10€

1ne




DEZERTY / DESSERTS *

* objedndvka moznd od 12:00 do 21:00 / meals can be ordered from noon till 9:00 pm

140 g Vanilkovy veternik / Vanilla choux pastry 37 7€
130 g Letnd broskyia / Summer peach 378 7€
130 g Malinova gula / Raspberry dome 378 7€

Ziskajte Gopass Cashback mizm
Earn Gopass Cashback '

GOX Za kazdy nakup vam vratime az do 5 % goX cashbacku.
We'll give you up to 5% goX cashback for every purchase.

Dobru chut Vam praje tim kuchyne Hotela Grand Jasnd.

Hmotnost mdsa je uvedend v surovom stave.

Ceny st uvedené s DPH a uc¢tované v mene Euro.

Jeddiny listok je platny od 1. 7. 2026 .

Ceny kalkulovali Henrieta Kubalovd a lvan Addmek, F&B manazéri.
Alergény: 1. Obilniny, 2. Kérovce, 3. Vaijcia, 4. Ryby, 5. Arasidy, 6. Séjové zrnd,
7. Mlieko, 8. Orechy, 9. Zeler, 10. Hor¢ica, 11. Sezam, 12. Oxid siricity,

13. VI&i bob, 14. Makkyse

Kitchen team of Hotel Grand Jasnd wishes you Bon Appétit.

Weight of meat is stated before cooking.

The prices are stated with VAT and accounted in Euro.

The menu is valid from 2026/07/01.

Prices calculated by Henrieta Kubalovd and lvan Addamek F&B Managers.

List of allergens: 1. Cereals, 2. Crustaceans, 3. Eggs, 4. Fish, 5. Peanuts,
6. Soya beans, 7. Milk, 8. Nut , 9. Celery, 10. Mustard, 11. Sesame,
12. Sulphur dioxide, 13. Lupins, 14. Molluscs




