padano-peppe [*1,3,7]
extra virgin olive oil, fresh pepper,
maldon salt, grana padano cheese
gorgonzola-pancetta [*1,7,12 ]
smoked bacon, cream, red onion, chives
prosciutto cotto-mozzarella [*1,7,12]
mangalitsa [*1,7,12 1
im?m smoked scamorza, mozzarella, mangalitsa sausage,
&2/ tomato der, tab ispy kal
S, powder, tabasco, crispy kale
mozzarella, garlic, oregano, basil [*1,7]

sauces to choose

1.0€
1.0 €

| tomato-chilli
| chipotle [ mayo ]

20g
708

| guacamole

[*3,12] | curry [ mayo ]

STARTERS

roast [ beef ]
sous-vide beef sirloin, curry [ mayo ], pomegranate,
crispy kale, tomato powder, microgreens, wheat-rye bread

[*1,3,4,10,12]

[ bao bun ] with wasabi shrimps
wasabi condensed milk [ mayo ],
mint-chi vegetables, togarashi, mint, sesame

[*1,2,3,4,6,7,1,12,14]

bruschetta di burrata
toasted ciabatta, sun-dried tomato [ mayo ], tomatoes,
capers, spring onion, basil, rocket, microgreens

[*1,3,7,12]

tuna tartare with avocado*
soy sauce, honey, spring onion, coriander,
sesame, lime, toasted ciabatta

[*1,4,6,10,11,12]

potato-cheese croquettes [%1,3,7]
gomoja cheese made from cow‘s curd from chessio farm,

coleslaw, herb oil, microgreens

SALADS

greek savoury salad [*1,12]

romaine lettuce, tomatoes, cucumber, pepper, kalamata olives,
red onion, fresh oregano, vinaigrette, homemade pizza sticks

| + minced mangalitsa meat [*1,10]
| + balkan cheese [*71
| + fried halloumi cheese with pomegranate [*7]
| + avocado and farm egg [*3]

| + chicken satay

caesar pasta salad

homemade pasta, romaine lettuce, pistachios,
anchovy dressing, grana padano cheese shavings,
pancetta chips, herb oil

| + grilled farm chicken

[*1,3,4,7,8,10]

| + farm poached egg* [*3]
| + shrimps [*2]
medjool salad [*8,10,11,12]
leafy greens, quinoa, cashews, medjool dates,

marinated roasted beetroot, grape, watercress,

balsamic dressing, gomasio, goji

| + grilled goat cheese [*7]
SMALL AND BIG SOUPS

farm chicken [ lemon ] soup [%1,3,6]
strong farm chicken broth, orzo pasta,

chicken, carrot, mung sprouts, edamame,

baby spinach, coriander, parsley, lemongrass

| + fresh chilli, farm poached egg*, avocado [*3]
pumpkin soup with red miso paste [*6,10,11]
hokkaido pumpkin, gomasio, pumpkin oil, coconut milk
FRESH PASTA FROM

OUR OWN PRODUCTION

[ tomato basic ] [%1,3,7]
maccheroni, tomato sauce, garlic,

basil, basil oil, grana padano cheese

| + zucchini, mozzarella [*71]
| + pancetta, shallot, chilli

| + farm chicken

| + shrimps, chilli [*2]

[*3,12]

200¢g

300g | 50¢

300g | 50¢

280g | 35¢

280¢g

70g
70g

280g [ 100g

220g | 70g

280g

280g | 65g

240g

390g

100g | 65¢
50g
70g
100g
100g

320g

80g
50g
65g

300g

100g

0,251 | 35¢
0,501 70g

100g

0,251
0,501

350¢g

80g
80¢g | 50g
80g
65g

6.5° €

8.30 €

8.50 €

8.0 €

70 €

250 €
1.0 €

13.°0 €

11.80 €

10.°° €

140 €

9.0 €

10.° €

4.0 €
3.°€
3.0¢€
3.0 €
430 €

1.8°€

3.0¢
1.50€
3.0¢

1.0 €

4.0 €

6.3° €
8.0 €

3.20¢€

6.3° €
8.4 €

1.3° €

3.°€
3.30€
3.0¢
3.0 €

ravioli [*1,3,7,12] 350g|60g
stuffed with prosciutto cotto and mozzarella,
tomato sauce, cherry tomatoes, mozzarella, garlic, basil
chicken torchietti [*1,3,7] 350g]|80¢g
farm chicken, sun-dried tomatoes,
thyme, cream, provencal herbs, rocket
linguine with shrimps and zucchini [*1,2,3,7] 380g|85¢g
garlic, chilli, parsley, shrimp sauce with butter
gnocchi [ pepe rosso ] with pulled mozzarella [%1,3,7] 330¢g
creamy roasted pepper sauce, mascarpone, garlic, onion,
herb oil, tomato dust, microgreens
| + beef flank 120¢
torchietti tagliata [*1,3,7,12] 400g|120¢g
Rep homemade pasta, beef flank, green pepper, thyme,
27\ . N
2 demi glace, cherry tomatoes, garlic, parsley
SEASONAL AND FRESH
i pici with creamy porcini mushrooms [%1,3,7,12] 350¢
s’-}‘}‘ homemade pasta, porcini mushrooms, cream, confit garlic,
S~— baby spinach, crispy curly kale with tomato powder, herb oil
pumpkin risotto [*3,7,81,12] 360 g
arborio rice, hokkaido pumpkin purée, grana padano cheese,
gomasio, pumpkin oil, pecan nuts, chestnuts
| + goat cheese [*71 60g
beetroot risotto with balkan cheese [%3,7,12] 380¢g
arborio rice, beetroot purée, grana padano cheese,
chioggia beetroot, microgreens, herb oil
slow-cooked duck leg [*1,3,7,12] 500g | 250¢g
potato gnocchi, braised red cabbage with apples,
buttered chestnuts, microgreens
steak with grilled vegetables [%6,7,10,12]
carrot, broccoli, zucchini, pickled mustard seeds,
pickled red onion, gochujang demi glace, herbs, herb oil
| beef flank 400g | 180¢g
| grilled farm chicken breast 400g | 180g
| grilled salmon [*4] 380g|160¢g
| grilled yellowfin tuna in sesame [*4,11] 3808|1508
STREETFOOD
chipotle [ beef ] burger [*1,3,7,1,12] 360g|150¢
burger [ bun with minced beef [ chuck roll ],
chipotle [ mayo ] with lime and tabasco,
blue cheese, caramelized pears, lettuce
[+50¢]
[+1208]
vegetable curry stew with jasmine rice [*1] 440¢g
cauliflower, sweet potatoes, zucchini, yellow carrots, black sesame,
coconut milk, ginger, mung sprouts, chilli, coriander
| + farm chicken 80¢g
| + shrimp, mixed fish [*2,4] 95¢g

[ meat balls ] from mangalitsa [*1,3,810,1,12] 450g |100¢g
hummus, sun-dried tomatoes, rocket, cucumber, iceberg lettuce,

pepper, curry [ mayo ], pomegranate molasses dressing,

cashews, microgreens, coriander, arabic bread

beef wok with miso

beef flank, udon noodles, tamarind miso sauce,
pepper, sugar peas, pak choi, broccoli, mung sprouts,
pomegranate, coriander, lime, crispy onion

[*1,6] 450g|120¢g

poke [ bowl ] [%1,3,6,1,12] 500¢g
jasmine rice, ponzu sauce, mung sprouts, avocado,

sweet potatoes, edamame, radish, wakame, poached egg,

crispy onion, coriander, sesame, mango cubes

| + grilled yellowfin tuna in sesame [*4,6,1] 100g
| + grilled halloumi [*71 70g
| + chicken satay 100¢g

pollo milanese [*1.31] 380g|150¢
chicken cutlet in panko breadcrumbs, homemade french fries,
coriander-lime [ mayo ], sunflower seeds, chives, sesame, spring onion

carrot-zucchini fritters
leafy greens, lemon-honey emulsion, quinoa, avocado,
dill dressing, cucumber, watercress, herb oil

[*1,3,7] 380¢g

15.9 € .
margherita [%1,7] 400g 10.°° €
tomato sauce, mozzarella, basil
| + rocket, kalamata olives 30g 1.3°€
15.% € i
prosciutto cotto [*1,7,12] 450g|70g 12.°°€
tomato sauce, mozzarella, prosciutto cotto, basil
| + corn 708 1.°€
15.° €
carbonara [*1,3,7] 500g|60g 13.°° €
mozzarella, guanciale, egg, cream, pecorino,
11.20 € grana padano cheese, fresh pepper
quattro formaggi bianco [*1,3,7] 450g 13.° €
4.7 € mozzarella, taleggio, smoked scamorza, grana padano cheese
quattro stagioni [*1,7,12] 500g]|35g 13.°€
17.20 € tomato sauce, mozzarella, prosciutto cotto, artichokes,
kalamata olives, brown mushrooms, basil
salame [*1,7,12] 480g|70g 14.° €
tomato sauce, mozzarella, taleggio,
salame ventricina piccante, sun-dried tomatoes, chilli
tonno [*1,4,7,12] 500g|80g 13.°€
15.° € tomato sauce, mozzarella, tuna in oil, capers,
kalamata olives, red onion
12,0 €
prosciutto crudo [*1,3,7] 500g|70g 14.°° €
tomato sauce, mozzarella, cherry tomatoes, prosciutto crudo,
3.50 ¢ rocket, sun-dried tomatoes, grana padano cheese
13.0 € prosciutto cotto gorgonzola spinaci [*1,7,12] 500g|70g 14.2° €
tomato sauce, mozzarella, prosciutto cotto,
gorgonzola cheese, fresh spinach leaves, basil
1720 € X i
mangalitsa-guanciale [*1,7,12] 500g|80g 14.5° €

L_Lmtm smoked scamorza, mozzarella, tomato sauce,

"yv" mangalitsa sausage, guanciale, tomato powder, tabasco
mortadella-stracciatella di bufala [*1,7,812] 500g|100g 13.2°€
mozzarella fior di latte, mortadella di pistachio,

18.90 € stracciatella di bufala, pistachio butter, crushed pistachios
16.°° €
90 .
19'90 € picante [*1,3,712] 530g 13.2°€
20.2° € tomato sauce, mozzarella, brown mushrooms, kalamata olives,
jalapefios, crushed chilli, pecorino, grana padano cheese
17.°° €
12,30 €
swe | [m]esm]
Sae MEDUSACARD
! Discover the benefits of the Medusacard app,
16.°° € collect points, and enjoy more affordable meals and drinks.
E . Download it now at www.medusacard.sk
16.°° €
ALLERGENS: 1. Cereals containing gluten (wheat, rye, barley, oat, spelt, Khorasan wheat or any other hybrid
types). 2. Crustaceans and crustacean products. 3. Eggs and egg products. 4. Fishes and fish products.
5. Peanuts and peanut products. 6. Soybeans and soybean products. 7. Milk and milk products. 8. Nuts
such as almonds, hazelnuts, walnuts, cashew nuts, pecan nuts, Brazil nuts, pistachios, macadamia nuts,
and Queensland nuts and products made of these. 9. Celery and celery products. 10. Mustard and mustard
10 products. 11. Sesame seeds and sesame seed products. 12. Sulphur dioxide and sulphites in concentrations
14.° € above 10mg/kg or 10 mg/L. 13. Lupin and lupin products. 14. Shellfishes and shellfish products.
Our dishes and drinks are prepared in an environment where allergenic substances are present,
so we cannot guarantee 100% that traces of these foods will not occur in the dishes.
[ *1,3,7] contains allergens
6.5 € It is recommended that children, pregnant women and nursing women and immuno compromised
3.°¢ persons avoid consuming raw/ undercooked meats and eggs.
4.3€ PORTION SIZES: 220¢ | 50 g . R
220 g - the stated weight indicates the minimum weight vegetarian N
16.2° € of the prepared meal. §
50 g - the stated weight indicates the minimum weight a
of the meat component in its raw state. );:
1.°°€
ARTISAN
FOOD
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