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POLIEVKA / SOUP

0,331 Podla dennej ponuky 590€
Soup of the day

HLAVNE JEDLO / MAIN COURSES

3509 Jasna Hovddzi burger so slaninou a syrom 37101112 13,50 €
Jasnd beef burger with bacon and cheese

200 Hot-dog so slaninou, syrom a cibulkou "7 11,50 €
Hot dog with bacon, cheese and onions

375 Pizza Perfettissima 2 druhy ™37 12,50 €
Pizza Perfettissima — 2 varieties

1209/1509 Kuracie stripsy, hranolky, ke€up '*7"* 12,50 €

Chicken strips with potato chips and ketchup

2509 Hranolky s ke¢upom/tatdrskou omdckou *™ 550€

Potato chips with ketchup or tartar sauce

PRILOHY / SIDE DISHES

1ks/pc. Pecivo'3” 1,50 €
Bread or roll

1ks/pc. Tatdrska omacka HB *2 1,40 €
Tartar sauce

1ks/pc. KeCup HB ™ 1,40 €

Ketchup




DESTILATY / SPIRITS

0,041 Vodka Absolut 40% 3,90€
0,041 Gin Beefeater 40% 3,90 €
0,041 Slovacka borovicka 45% Rudolf Jelinek / juniper distillate 3,90 €
0,041 Borovicka s horcom 37,5% Rudolf Jelinek / juniper distillate with gentian .o 4,20 €
0,041 Hruskovica Williams 42% Rudolf Jelinek / pear disilate 4,20 €
0,04 Slivovica 50% Rudolf Jelinek /pium distillate 3,90€
LIKERY / LIQUEURS
0,041 Jdgermeister 35% 490 €
0,041 Jdgermeister Orange 33% 4,60 €
0,041 Demdnovka horkd 38% / Herbal bitter liqueur 38% 3,90 €
0,041 Demanovka likér 33% / Herbal liqueur 33% 3,90 €
0,041 Tatratea 52% Original / Herbal liqueur 52% 4,50 €
0,041 Becherovka 38% /secher ligueur 38% 3,90 €
0,04 Tuzemsky um Rudolf Jelinek 37,5% / omestic distillate 37,5% 3,70€

RUM

0,041 Bumbu The Original 40% 550€

WHISKY & COGNAC & BRANDY

0,041 Jameson 40% 420€
0,041 Martell VS 40% 5,50 €

TEPLE ALKOHOLICKE NAPOJE / HOT ALCOHOLIC DRINKS

0,201 Varené vino / vulled wine 4,50 €
0,201 Hortice JagerTee /ot JagerTee 430¢€
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PIVO/BEER

0,501 Zlaty Bazant 12% 3,90€
0,501 Heineken 12° plech /can 3,90 €
0,501 ZIaty Bazant Radler 0,0% citrsn, plech /lemon can, non alc. 3,70€

VINO / WINE

0,251 Veltlinske zelené Jagnet, Karpatska Perla, iele suché /white, dry 7,00 €
0,25! Frankovka modrd Jagnet, Karpatska Perla, cervené suché /red, dry 7,00 €

NEALKOHOLICKE NAPOJE / SOFT DRINKS

0,501 Vinea biela, Cervena / Grape drink white, red 4,00 €
0,501 Rauch Bravo pomaran¢, multivitamin / orange, multivitamin 4,00 €
0,501 [adOV)Il Eaj Dilmah zeleny jazmin, Cierny citrdn, Cierny broskyna / green jasmine, black citron, black peach.... 4,00 €
0,501 Royal Crown Cola 4,00€
0,331 RajEC/Mineral water bottled 3,30 €
0,331 Jupl'k jablko / apple 3,50€
0,251 Semtex Energy Drink 4,00 €

TEPLE NAPOJE / HOT DRINKS

70 Espresso Trepallini 340 €
74 Espresso Lungo Trepallini 3,40€
7 Cappuccino Trepallini’ 3,80€
70 Latte Macchiato Trepallini ’ 3,80€
79 Viedenska kava Trepallini ! /Trepallini Viennese coffee 4,00 €
0,201 Hortica cokoldda so Slahackou 7/ tot chocolate with whipped cream 440 €
0,01 Caj podla aktualnej ponuky /e selection 2,70€
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CUKROVINKY A SLANE / SWEETS AND SALTY PRODUCTS

1ks/pc. Kinder Bueno

2,00€

1ks/pc. Horalka /Biscuit

2,00€

Ziskajte Gopass Cashback
Earn Gopass Cashback

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

Zeskanuj telefonem kod QR i przeczytaj MENU w jezyku polskim.
Naskenuijte si QR kéd svojim mobilnym zariadenim a precitajte si MENU v polskom jazyku.

ZOZNAM ALERGENOV OBSIAHNUTYCH V JEDLACH

1. Obilniny 5. Arasidy
2. Korovce 6. S6jové zrnd
3. Vajcia 7. Mlieko
4. Ryby 8. Orechy

9. Zeler 13.VIGi bob
10. Horcica 14. Mdkkyse
11. Sezam

12. Oxid siricity

LIST OF DISHES ALLERGIES

1. Cereals 5. Peanuts,
2. Crustaceans 6. Soya beans
3. Eggs 7. Milk

4, Fish 8. Nut

9. Celery 13. Lupins
10. Mustard 14. Molluscs
11. Sesame

12. Sulphur dioxide

Vratnd pet flasu / plechovku si mdZete vziat so sebou a vrétit na odbernom mieste.

Pet flase a plechovky oznacené logom majti zauctovand zalohu vo vyske 0,15 €, ktord na prevddzke nevraciame. /2\

Thereis a 0.15 € deposit on every pet hottle / can marked with the logo that cannot be refunded in our facility.
You can take your returnable pet hottle / can and return it at a collection point.

Ceny st uvedené s DPH a tictované v mene Euro. Napojovy listok je platny od 7.11. 2025.

Ceny kalkuloval Michal Mazalén F&B manazér.
GramaZ jedla je uvddzand v surovom stave.

Prices include VAT and are charged in Euro. The drink list is valid from 7.11. 2025.

Prices were calculated by Michal Mazalan F&B manager.
Food is weighed before cooking.
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Historia stanice a reStauracie Rotunda na Chopku

Objekt Rotundy bol otvoreny 28. decembra 2013 po viac ako 10 rokoch vratila pre verejnost obnovena
ikonicka stavba, ktord bola na najveternejsom mieste aj v minulych rokoch utociskom pre lyZiarov a
pesich navstevnikov pred nepriaznivym pocasim. Vo vynovenej Rotunde si uz teraz mozu vietci vychutnat
jedinecny panoramaticky pohlad na Zdpadné Tatry a Horehronie, obcerstvit sa vo vyhliadkovej reStauracii
alebo ochutnat pobyt v najvyssie poloZzenom hotely v strednej Eurépe.

Jan Kromka, hlavny architekt interiérov Rotundy uviedol, Ze v samotnej stavbe je zachovany kus symboliky:
,Cely koncept interiéru bol rieSeny na kontraste oblych tvarov slovenského makkého dreva — smreku s
novodobymi materidlmi ako brisend nerez, keramika a umelé kamene. Je tam citit rukopis kovacskych
majstrov. Cely interiér Rotundy je ukazkou Sikovnosti nasich regionalnych remeselnikov. Vnitorny
obklad je nadizajnovany podla starych dobovych fotografii povodného interiéru Rotundy.
Dodrzali sme to najpodstatnejsie a to su charakteristické vyhlady, preto je nizky aj sedavy nabytok, aby
vynikla panorama na Tatry a Cho¢. Pri peknom pocasi st zachované vyhlady na Horehronie z juznej
terasy Rotundy.’ Ako dalej uviedol, cely interiér bol vytvoreny za 6 tyzdriov, na Chopok sa vyviezlo 120
ton materialu pri extrémne naroc¢nom pocasi. Najvacsiu pozornost puta krb v strede malej rotundy,
ktorého filozofickym mottom je ,Pretavend minulost” a na jeho vyrobu bol pouzity material z pévodne;j
Rotundy a starej lanovky.

Na pévodnd Rotundu a vystavbu vrcholovej stanice lanoviek na Chopku si spomina aj Jan Zizka z Hyb,
87-ro¢ny veduci montaznej ¢aty lanoviek takto: ,Boli to tazké casy, stanicu sme stavali v zime, vonku
mrzlo, topili sme si sneh na vodu a tak si varili, bolo to v 51.-52. roku minulého storocia. Pbvodna Rotunda
sa stavala jeden rok, pomocna lanovka vozila stavebny material, neboli Ziadne helikoptéry. Za mojich ¢ias
sa do zeme zakopaval aj elektricky kabel. Po¢asie nam komplikovalo a stazovalo robotu uz vtedy, robili
sme 14 aj 15 hodin denne. P6vodnd Rotunda bola ind v tom, Ze sme tu mali aj hvezdéaren. Na Chopok som
prisiel po 20 rokoch. Je tu obrovska vystavba, klobuk dolu, dnes je to na drovni.”

Projektant a stavebny inZinier sic¢asnej Rotundy Toma$ Morav¢ik sa pri projektovani tej dnednej indpiroval
histériou a myslienkou prepojenia Chopku dopravnymi zariadeniami v zmysle spojenia severnej strany a
juznej strany Chopku do vyhliadkovej restaurdcie., Pri rekonstrukénych pracach na povodnejRotunde sa
ukazalo, Ze je zni¢ena natolko, Ze ju nebolo mozné obnovit, ale na tom istom mieste sme s takym istym
podorysom postavili malt Rotundu a pre potreby sme to kapacitne zvacsili o reStauraciu. Pri projektovani
sme sa museli prisposobit dopravnym zariadeniam zo severu aj z juhu, ktoré ndm dali potrebnu vysku, kde
sme Rotundu mohli postavit. Vzhladom na to, Ze je to najveternejsie miesto, robili sme so statikmi
prepocty a zatazenia vetra a snehu, takZe Rotunda je tiplne bezpecna,” doplnil Moravcik.

Rotunda spolu s panoramatickou restauraciou, 3 apartmanmi vyssieho Standardu, 2 apartmanmi nizsieho
Standardu, juznou terasou na streche stanic lanoviek alebo samoobsluznym bistrom na prizemi, vytvara
unikdtne miesto, ktoré spdja oba lyziarske svahy z juznej a zo severnej strany Chopku do jedinecnej
architektonickej stavby. Si€astou Rotundy je Casova kapsula, ktoré bola spolu so Zelaniami zapecatené
na dlhych 20 rokov prave pri sldavnostnom otvoreni Rotundy 28.12.2013.



History of the Rotunda station and restaurant on Mt Chopok

The Rotunda building was opened on 28" December 2013, bringing the iconic structure back to the
public after more than 10 years. Located in one of the windiest spots, it had served as a refuge for
skiers and hikers against adverse weather before. Now everyone can enjoy a unique panoramic view of
the Western Tatras and the Horehronie region in the renewed Rotunda building, refresh themselves in the
lookout restaurant or stay at the highest hotel in Central Europe.

Jan Kromka, the chief interior architect of Rotunda, noted that a piece of symbolism is preserved in the
building itself: “The entire interior concept was based on the contrast between the curved shapes
of soft Slovak wood, i.e. spruce and modern materials such as brushed stainless steel, ceramics
and artificial stones. The craftsmanship of blacksmith masters can be felt here. The entire Rotunda
interior showcases the skill of our regional craftsmen. The interior cladding is designed according
to old period photographs of the original Rotunda interior. We preserved the most essential features,
i.e. typical views. That's why the chairs and armchairs are low to highlight the panorama of the Tatras and
Mt Choc. In good weather, the Horehronie region can he seen from the southern terrace.” He further mentioned
that the entire interior was created in the course of 6 weeks, with 120 tons of material transported to Chopok
under extremely challenging weather conditions. The central fireplace in the so-called small Rotunda attracts
the most attention with the philosophical motto: “Melted past.” It made from the materials of the original
Rotunda and the old cable car.

Jan Zizka from Hybe, an 87-year-old leader of the cable car assembly crew, recalls the original
Rotunda building and the construction of the summit station on Mt Chopok: “Those were tough times;
we built the station in winter, it was freezing outside, we melted snow to have water and cooked like that,
it was in‘51-'52 of the last century. The original Rotunda station was built in one year, a support cable car
transported building materials and there were no helicopters. In my days, we even buried electric cables.
The weather complicated our work and made it difficult, we worked for 14 to 15 hours a day. The
original Rotunda building was different because we had an observatory there. | came to Mt Chopok after 20
years now. There's a huge development, hats off, today it’s at a high level””

Tomads Moravcik, the designer and construction engineer of the current Rotunda building, was inspired by
the history and idea of linking the northern and southern side of Mt Chopok with transport facilities and
a lookout restaurant on top. “When the renovation process on the original Rotunda began, it turned
out that it is too damaged to be renewed, but we built a small Rotunda with the same ground plan on
the same site and expanded it with a restaurant to meet the capacity needs. When designing, we had to
adapt to the transport facilities from the north and south, which determined the height where we could
build Rotunda. Given that it is the windiest place, we worked with structural engineers to calculate
wind and snow loads, ensuring that Rotunda is absolutely safe,’added Tomas Moravcik.

Rotunda, along with a panoramic restaurant, 3 high-standard suites, 2 lower-standard suites, a southern
terrace on the cable car stations’ roof and a self-service bistro on the ground floor, is a unique place that
connects two ski pistes on the southern and northern side of Chopok into a unique architectural structure.
It also includes a Time Capsule, which was sealed with wishes inside for a long 20 years at the Rotunda’s
grand opening on 28" December 2013.
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