~Sedilny listok

Menu

HOWHJ/



POLIEVKY / SOUPS

Slepadi vyvar s mésom a rezancami ? 0,221
Chicken consommé with meat and noodles *

Domdca kapustnica s tdenym mésom a hubami 0221
Homemade sauerkraut soup with smoked meat and mushrooms

Tekvicovy krém so smotanou, peé¢enym jablkom 0221
a tekvicovymi jadrami’

Pumpkin cream soup with cream, baked apple

and pumpkin seeds ’

HLAVNE JEDLA / MAIN COURSES

Kacacie prsia, pyré z cervenej kapusty, zemiakovd loksa’ 150 g
Duck breast with red cabbage purée and potato flatbread’ /130 g

Hovdadzi flank steak s omackou, 150 g
pucéené zemiaky s cibulkou a bylinkami /200 g
Beef flank steak with sauce, mashed potatoes

with onion and herbs

Moznost vyberu omacky / Sauce selection to choose from: 100 ml
Demi-glace / Zo zeleného korenia 7 / Estragénova omacka ’
Demi-glace / Green peppercorn sauce ’ / Tarragon sauce’

Bravéovd panenka, dubdkové ragu s pérom, 150 g
varidcia opekanych baby zemiakov ’ /150 g
Pork tenderloin with king bolete ragout and leek,

served with a selection of roasted baby potatoes ”

Tekvicové gnocchi s cviklou, baby §pendtom 350 g
a trhanou mozzarelou '3

Pumpkin gnocchi with beetroot, baby spinach

and torn mozzarella '3

Jeleni platok so svie¢kovou omdackou s brusnicami, 150 g
viedenskd knedl'a 3710 /170 g
Veenison medallion with creamy root vegetable sauce,

cranberries and Viennese bread dumplings '#71©

Domdci jeleni burger so slaninkou v tekvicovej zemli 120 g
s hluzovkovym dressingom, valeridnkou /150 g
a nakladanou Salotkou, zemiakové hranolky *7

Pumpkin bun with a homemade venison burger, truffle dressing,
lamb’s lettuce and pickled shallots, served with potato chips "7

Vegetaridnsky burger v tekvicovej zemli s hluzovkovym 10 g
dressingom, valeridnkou, rastlinnym syrom chedar /150 g
a nakladanou $alotkou, zemiakové hranolky *47

Pumpkin bun with a vegetarian burger, truffle dressing,

lamb’s lettuce, vegan cheddar and pickled shallots,

served with potato chips 357

6,00 €

7,00 €

7,00 €

18,00 €

18,00 €

18,00 €

15,00 €

18,00 €

17,00 €

14,00 €




Grilovany filet zubdca na sépiovych cestovindch 150g 17,00 €
s kari-kokosovou omdckou a zeleninou '*4™* /60 g

Grilled zander fillet with squid ink pasta, curry—coconut

sauce and vegetables ¥4

Bryndzové halusky so slaninkou ™7 350g 12,00 €
Gnocchi with bryndza (sheep cheese product) and bacon 7

Zemiakové Sulance s makom a orechami "3 7.8 250g 12,00€
Potato gnocchi with poppy seeds and walnuts 378

SALATY / SALADS

Cézar salat s grilovanou slaninkou, kuracimi prsiami 360g 1500 €
a hoblinkami parmezdnu 347

Caesar salad with grilled bacon, chicken breast

and parmesan shavings %47

Listovy Saldt s pec¢enou cviklou, jablkom 300g 12,00€
a krémovym balsamicom z lesného ovocia '’

Leaf salad with roasted beetroot,

apple and creamy wild berry balsamic '’

Sosovicovy 3alat s jogurtom, bazalkou, susenymi 250g 12,00€
paradajkami, baby mrkvou a cukrovym hr&askom,

chlebovy chips 37

Lentil salad with yoghurt, basil, sun-dried tomatoes,

baby carrots and sugar snap peas, served

with a bread crisp 37

DETSKE MENU / KID’S MENU

Spagety s omdackou Bolognese a syrom 37 250g 10,00€
Spaghetti with Bolognese sauce and cheese '’

Palacinky s nutellou a slahackou 357 200 g 8,00 €
Pancakes with nutella and whipped cream 37

Chrumkaveé kuracie stripsy v kosi¢ku so zemiakovymi 150g 10,00 €
hranolkami, ke€up, tatdarska omacka 37 /150 g

Crispy chicken strips in a basket
with potato chips, ketchup and tartar sauce 37

DEZERTY / DESSERTS *

* objedndvka moznd od 12:00 do 21:00 / meals can be ordered from noon till 9:00 pm
Vanilkovy veternik 37 / Vanilla choux pastry 37 140 g 700 €
Zamatové jablko 37 / Velvet apple 378 110 g 700 €
Gastanovy sen 378 / Chestnut dream 378 130 g 700 €




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 su uvedené s DPH a uc¢tované v mene Euro.

Jeddiny listok je platny od 21. 11. 2025 .

Ceny kalkulovali Henrieta Kubalovd a lvan Addmek, F&B manazéri.
Alergény: 1. Obilniny, 2. Kérovece, 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 2025/11/21.

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




