\ la carte

Vazeni hostia restauracie Hotela Metropol****,
do rik sa Vam dostava nage aktualne A la carte menu, ktoré som zostavil s ambiciou
pontknut Vam to najlepsie a najchutnejsie z kuchyne nasho regiénu Spis.
A kedze tento region bol pocas svojej historie domovom najroznejsich narodnosti,
v niektorych pokrmoch mozno objavit aj kombinacie surovin a postupy
pripravy typické pre iné narodné kuchyne.

Pokrmy pripravujeme z cerstvych surovin od lokalnych dodavatelov a dochucujeme
bylinkami vypestovanymi priamo v naSom hoteli. Dovolujeme si Vs zaroven upozornit,
ze v zaujme dosiahnutia maximalnej moznej kvality trva priprava
tychto pokrmov priblizne 35 minftt.

Pevne verim, ze si naSu kuchynu oblubite a budete sa k nam radi vracat.
Prajem Vam prijemny gastronomicky zazitok!

Dear guests of the Hotel Metropol**** Restaurant,
let me introduce you our new A la carte menu, which I created with an ambition to offer you the best and
the most delicious meals of the Spis region. And as long as the region has been occupated by many different
nationalities over the centuries, the meals are created also with ingredients and preparation methods typical
for several other national cuisines.

Our meals are made of fresh ingredients from local suppliers and flavored with herbs
that are grown directly at our hotel. Prior to achieving the best quality of the meals their
preparation lasts up to 35 minutes.

I hope that you will enjoy the cuisine of our restaurant and that
it will persuade you to visit us again in the future.
I wish you a pleasant gastronomic experience!

Jozef Petrovic
$éfkuchar / chef
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100g / 7.8

Cviklové carpaccio s rukolou,
kozi syr, karamelizované orechy

Beetroot carpaccio with arugula, goat cheese,
caramelized nuts

3,90€

0,251/ 1,3,9

Consommé podla dennej ponuky,
domace rezance, maso, zelenina

Consommé _from daily offer, homemade noodles,

meat, vegetables

3,60€
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150g / 7.9

Konfitovana jahnacia rolka v tukovom
cepct, zelerové pyré, pyré z pecenych
zemiakov, ragi z beluga Sosovice

Confit lamb roll in fat cap, celery puree,
baked potato puree, beluga lentil ragout

15,60€

Predjedla
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80g / 1,3,7 80g / 1,3,7,10

Kacaci rillettes, loksa,
hruskové chutney

Domaca divinova pastéta,
domaci chlieb, cibulovy dzem

Homemade divine patit,

homemade bread, onion jam Duck rillettes, ,,loksa*, pear chutney

4,90€

Someliér odporaca
Cuveé Metropol cervené AOV CHOP suché / dry

4,80€

Policyky
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0,251 / 7

Krémova polievka z Hokkaido tekvice
so zazvorom, restované tekvicové jadierka

Creamy Hokkaido pumpkin soup with ginger,
roasted pumpkin seeds

4,20€

[Hlaxne jedla
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150g / 7

Marinovana bravcova panenka na slivkach
a cervenom vine, tekvicové pyré,
gastanovo — zemiakova gratinka

Marinated pork tenderloin on plums and red wine,
pumpkin puree, chestnut — potato gratin

14,30€
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150g / 7,10

Kuracie prsia Supreme sous vide,
konfitované zemiaky, romanesco brokolica,
dijonska omacka so slaninou

Sous vide chicken breast Supreme, confit potatoes,
romanesco broccoli, Dijon sauce with bacon

13,10€

Someliér odportaca
Veltlinske zelené VZH, suché / dry

150g / 7

Steak z telacieho karé sous vide, jablkové
pyré, ragu z lesnych huab, konfitovany batat

Sous vide steak from veal chop, apple puree,
wild mushroom ragout, confit sweet potato

16,30€

Ryby
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150g / 4,7,8

[Hlaxne jedla
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150g / 1,7

Kacacie prsia na karamelizovanej salotke
s0 zazvorom a pomarancom, zelerové pyré,
mutfhin z ¢ervenej kapusty

Duck breast on caramelized shallot with ginger and orange,
celery puree, red cabbage muffin

14,60€

Someliér odporuca
Malbec Barrel Selection Salentine

400g / 7

Pomaly pecené bravcové rebra, zemiak
peceny v soli, kysla smotana, Coleslaw $alat

Slowly roasted pork ribs, roasted potato in sall, sour cream,
Coleslaw salad

13,90€
B®
LH

Grilovany filet z morského vlka s bylinkami,
feniklova omacka, salsa z pecenych ¢ervenych paprik,

zemiakové pyré s bazalkovym pestom

Grilled sea bass fillet with herb, fennel sauce, baked red pepper salsa,

polato puree with basil pesto

12,90€

Someliér odportaca

Noria, AOV NZ, suché / dry



Regiondlne jedla
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250g / 1,3,7

Domaéce bryndzové pirohy, cibulka,
slaninka, kysla smotana

Homemade ,,bryndza“ cheese pirogues, onion,
bacon, sour cream

9,00€

®

250g / 1,3,7

Spisské dzatky, slaninka,
kysla smotana

Spis potato balls, bacon, sour cream

8,00€

Cestoviny a bezmasite jedla

250g / 1,3,7

Domace zemiakové gnocchi v paradajkove;j

omacke, baklazan, chilli, bazalkové pesto,
parmezan

Homemade potato gnocchi, in tomato sauce, eggplant,
chilly, basil pesto, parmesan

8,80€
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250g

Listovy salat s hruskou, marinovanou
cervenou repou a grilovanymi kiiskami
kuracicho misa, balsamico redukcia

Lettuce salad with pear, marinated beetroot and grilled pieces
chicken meat, balsamico reduction

9,70€

Salaty
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250g / 7

Krémové cviklové rizoto,
kozi syr

Creamy beetroot risotto, goat cheese

8,80€
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250g / 6

Salat z pohanky s avokddom, grilovany
tempeh, bezlaktézovy jogurt

Buckwheat salad with avocado, grilled tempeh,
lactose-free yogurt

8,90€
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120g / 3,7 120g / 1,3,7

Mandlova tartaletka s karamelizovanou
hruskou, bobulové ovocie,
vanilkova zmrzlina

Eton mess — trhané snehové pusinky
s teplym ovocim, Cerstvé ovocie

Eton mess — crush meringues with hot fruits, Almond tartled with caramelized pear,
Sresh fruits berry fruits, vanilla ice cream

4,50€ 4,90€

Someliér odporuca
Muskdt Zltp, Saturnia, SV, sladké / sweet

\asi dodavatelia

R regiondlne jedlo/ region dish

Nasimi dodavatelmi masa /bravcového,

o . . . . e
telacieho, hovadzieho, hydiny a diviny/ st: %@ bezlepkoné jedlo / gluten_fe dish
METRO Cash& Carry SR s.ro. .
Bidfood — Nové Mesto nad Vihom U@g vegetaridnske jedlo/ vegetarian dish
Fega Food, s.r.0. — Ploské -
PD Cingov — SmiZan 7
g o D@M odporicané séfkuchdrom / recommended by executive chef
Ceny st uvedené v Euro,
Vrétane'QOO/ o DPH. S prosbami ohladne diét sa, prosim, obratte
Ceny boli kalkulované na nas personal. Hmotnost masa je uvedena
dia 01.10.2022. V surovom stave.
All prices are mentioned in Euro currency and are incluswe of For all dietary or gluten free requirements, please ask our

20% VAT Prices were calculated on 01" October 2022. waiter. Weight of meat ts given in raw state.



