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Vitajte a ochutnajte jedld z nasej kuchérskej knihy Ski & Wellness Residence Druzba, kde pre Vés pripravujeme jedld podla
tradicnych receptur rakusko-uhorskej kuchyne. Tato kychyna bola pestrou zmesou nemeckého, madarského, ceského,
slovenského, Zidovského, rumunského, talianskeho ¢i polského jedla.

V roku 1870 bola v Budapesti vydand kuchdrska kniha s 1500 receptami v slovenskom jazyku s ndzvom “Prva kuchérska
kniha v slovenskej reCi”. Zostavil ju a vydal Jan Babilon, majitel reStaurdcie v Budapesti. Dielo takéhoto druhu vdaka usilovnej
praci Jana Babilona dostalo Slovensko na mapu eurdpskej odbornej a kultdrnej sféry a kulindrstva. A Vy, vaZeni hostia, mate
moznost vychutnat si jedld z tejto knihy v nasom hoteli.

Interiér a hudba ludovej reStauracie majd rovnaky Styl a pripominaji ndm noblesnu eleganciu starych dobrych cias.

B~

Welcome and taste the dishes from our cookbook Ski & Wellness Residence Druzba. We have prepared meals from the tradi-
tional Austro-Hungarian cuisine for you. This cuisine has been a various mixture of German, Hungarian, (zech,
Slovak, Jewish, Romanian, Italian or Polish specialities.

The cookbook was published in 1870 in Budapest and contained 1500 recipes all in Slovak language. The book was named
“The first cookbook in Slovak language”. It was compiled and published by Jan Babilon, the owner of a restaurant in Budapest.
The work of such kind put Slovakia on the map of the European cultural and culinary sphere, thanks to the hard work of Jan
Babilon. Dear guests, you have the opportunity to taste some dishes from this book at our hotel.

The interior and music of the folk restaurant has the same style and reminds us of the noble elegance of the good old days.
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Predjedla - Starterss

Hovadzi tatarak zaudeny na hoblinach zo slivkového dreva
Smoked beef tartar

Syrovy tanier
Cheese platter

Rillettes s domacim chlebom (Franctizska bravcova natierka)
Rillettes with homemade bread (French pork spread)

Misa k pivu (cibulové kruzky, domace chipsy)
Snack platter with beer (onion rings, homemade chips)

Polievky - Soups

Ukrajinsky bors¢ z dvoch druhov masa s pampuskou
Ukrainian borscht cooked from two types of meat with pampushka

Slovenska kapustnica s hribami, klobasou a idenym masom
Slovak sauerkraut soup with mushrooms, sausage and smoked meat

Silny kuraci vyvar s masom a rezancami
Strong chicken broth with meat and noodles

Cesnakova polievka so syrom a krutonmi
Garlic soup with cheese and croutons

Paradajkova polievka so syrom a krutonm
Tomato soup with cheese and croutons

Domace cestoviny a pirohy nasej vyroby
Homemade pasta and Homemade pierogi (dumpling)

Sibirske pelmene (pirohy) plnené dvomi druhmi masa
s kyslou smotanou

Siberian pelmeni (dumplings) filled with two kinds of meat
served with sour cream

Cucoriedkové pirohy s kyslou smotanou
Blueberry pierogi (dumplings)

Do porucujeme so zmrzlinou
Recommended with ice cream

15,70 €

9,90 €

6,50 €

13,00 €

8,70 €

8,70 €

6,70 €

6,70 €

6,70€

15,50€ |

15,15¢ @

2,80€




A S T 350g

400 ¢

2209

2009

180 g

Tagliatelle s kacacim masom a parmezanom
Tagliatelle with pulled duck meat and parmesan

Halusky s bryndzou a Skvarkami
Halusky (gnocchi) with sheep cheese and pork cracklings

Hlavné jedla - Main courses

Hovadzi steak (zo svieckovice) s omackou z farebného korenia
Filet mignon with mixed peppercorn sauce

Hovadzie licka na pive so zemiakovou kasou
Beef cheeks in beer served with mashed potatoes

Viedensky telaci rezen
Wiener schnitzel

Doporucujeme s volskym okom
Recommended with fried egg

V jednom hrnci (Jelenina so zeleninou a hubami na cervenom vine)
One pot (Venison with vegetables and mushrooms in red wine)

Jahnacie lytko so zemiakovou kasou
Lamb shank with mashed potatoes
Bravcovy saslik s paradajkovym Salatom
Pork shashlik with tomato salad

Bravcova panenka na grile s rizotom z lesnych hribov
Grilled pork tenderloin, with forest mushrooms risotto

Pecené pikantné bravcové rebra s domacou marinovou kapustou
Oven baked spicy pork ribs with homemade marinated cabbage

Konfitované kacacie stehno s lokSou a dusenou kapustou
Confit duck leg served with cabbage and loksa (potato pancake)

Pstruh na grile z Deménovského rybnika
Grilled trout from Demdnova pond

Kuraci steak so slaninou, v krémovej omacke s baby zemiakmi,
hribmi a Spenatom
Chicken steak with bacon, creamy potatoes, mushrooms and spinach

Kovacova panvica
(bravéova panenka, slanina, zemiaky, paradajky, cuketa, cibula)

Blacksmith s skillet
(pork meat, bacon, potatoes, tomatoes, courgettes, onions)

36,80 €

21,30 €

27,50 €

1,80 €

19,30 €

29,80 €

22,50 €

21,90 €

25,00 €

21,80 €

19,00 €

21,50 €

19,50 €

ARIARIABIAS




Flambovana hydinova pecefi s cibulou podavana na panvici
Flambéed poultry liver with onion

3509 Krémové rizoto s lesnymi hribmi
Creamy forest mushrooms risotto

3509 Grilovana zelenina
(Cukety, paradajky, papriky, cibula, Sampidny)
Grilled vegetables
(courgettes, tomatoes, bell peppers, onions, mushrooms)

3000 g Misa Druzba pre 4 osoby 129,00 €
(bravcové rebra, klobasy, koleno, zemiaky pecené v Supke,
nakladana zelenina, marinovana kapusta)

\\\\\

Sharing platter Druzba for 4 peaple (pork ribs, sausages, pork knuckle,
baked potatoes, pickled vegetables, marinated cabbage )

Salaty - Salads

3509 (Cézarsalat 16,50 €
(rimsky sSalat, kuracie maso, vajce, krutony, sardelovy dresing)
Caesar salad (Romaine lettuce, chicken, eqg, croutons and anchovy dressing)

200g Miesany 3alat 6,50 €
(ladovy salat, paradajky, uhorky, cibula)
Mixed vegetable salad
(iceberg, lettuce, tomatoes, cucumbers, onions)

200g Domaca marinovana kapusta s cviklou 4,90 €
Homemade marinated cabbage with beetroot

200g Pikantny mrkvovy Salat 4,90 €
Piquant carrot salad

Specialna ponuka « Special offer
Objednavka 24 hodin vopred - Needs to be ordered 24hr in advance

1000 g Hus pecena s jablkami, podavana s dusenou kapustou a lokSami 58,00 €
Oven roasted goose with apples, served with stewed cabbage
and “Loksa” (potato pancakes)

za kazdych 100 g extra vahy priplatok 5,80 €
for every 100 g of extra weight charges apply




DESSERTS DE LA FAVORITE

DESSERTS oE RO| Dezerty z nasej kuchyne - Desserts from our kitchen
Doporucujeme so zmrzlinou « Recommended with ice cream

1209 Jablkova stridla so Slahackou 7,50 €

Apple strudel with whipped cream
1009 Créeme Brulée 7,50€
(réme Brulée
- 2009 Palacinky s horticim domacim dzemom a Slahackou 8,50 €
(répes served with hot homemade jam and whipped cream
1509 Zmrzlinovy pohar s ovocim 9,50 €
Ice cream coupe with fruits
Prilohy - Side dishes
2009 Varené zemiaky, Opekané zemiaky, Ryza 4,50 €
Boiled potatoes, Baked potato wedges, Rice
- 1509 Hranolky 4,90 €
French fries
2009 Zemiakova kasa 4,80 €
Mashed potatoes
2009 Kapusta dusena na cervenom vine 4,50 €
Cabbage stewed with red wine
1209 Zemiakové placky 6,90 €
Potato pancakes
709 Chlieb 1,80 €
Fresh Bread
1209 Loksa 4,50 €
Loksa (potato pancakes)
90g Hrianky (cesnakové mastné/suché ) 4,10€
Toasted bread (garlic oil/dry)
70g Domaci chlieb 2,80€
Home-baked bread
“ 25¢ Pampuska 2,00 €
DELICIOUSLY £
YOURS '-




Omacky a pochutiny - Sauces and condiments

70g Hribova omacka, Omacka z farebného korenia,
Omacka z modrého syra
Mushroom sauce, Mixed peppercorn sauce, Blue cheese sauce

709 Sweet chilli omacka, Tatarska omacka, Kecup, Horcica, Chren
Sweet chilli sauce, Tartar sauce, Ketchup, Mustard, Horseradish
509 Domadci dzem podla vyberu
Homemade jam of choice

Prosime Vds, upozornite obsluhujtici persondl, ak ste alergicki na niektory druh potravin.
Please inform our serving staff if you have any food allergies.

Ohodnotte nas kucharsky tim - Please rate our culinary team




Miesané napoje « Spritz

0,241 Aperol Spritz (Prosecco, Aperol, mineralna voda, pomaranc) 9,60 €
0,241 Campari Spritz (Prosecco, Campari, minerdlna voda, pomaranc) 9,60 €
0,201 Cinzano rosé (Cinzano Bianco, Schweppes tonic, ovocie) 8,50 €
0,201 Crodino Spritz — no alcohol (Crodino, mineralna voda, pomaranc) 9,60 €
0,121 Kir Royal (Prosecco, Créme de Cassis) 9,60 €

Teplé napoje « Hot drinks

0,201 Varené vino 6,80 €
Mulled wine

0,081 ,Bombardino” 7,00 €

0,201 Demanovsky caj s rumom a absinthom 7,20€
,Demdnovsky” tea with rum and absinth

0,201 Rakytnikovy caj 3,80 €
Sea buckthorn tea

0,201 (Cajz cerstvého zazvoru 3,90 €
Fresh ginger tea

0,201 Cajz erstvej maty 4,90 €
Fresh mint tea

0,201 Caj podla ponuky 3,00€
Tea according to offer

0,151 Hortica cokolada so Slahackou 5,90 €

Hot chocolate with wipped cream

Pivo sudové « Draft beer
0,501 Pilsner Urquell 12° 4,90 €

0,301 Pilsner Urquell 12° 3,60 €
0,501 Saris 10° 4,70 €
0,301 Saris 10° 3,00 €
0,501 Radegast Ryze Horka 12° 4,90 €
0,301 Radegast Ryze Horka 12° 340€
0,501 Sari$ tmavy - dark 4,70 €
0,301 Sari$ tmavy « dark 3,00 €
0,501 Rezané pivo - half and half 6,20 €
0,501 Birell, Radler nealko Pomelo - Grep « non alcoholic 4,70 €
0,301 Birell, Radler nealko Pomelo - Grep « non alcoholic 3,00 €
Pivo flaskové « Bottled beer

0,501 Pilsner Urquell 12° 5,00 €

0,501 Birell nealkoholické « non alcoholic 4,50 €

. X = .‘:‘ “




7 Likéry- Liquers 0,041 Hruskovica Jelinek 5,50 €

A 0,041 Hruskovica Vilmos 5,70 € i
0,041 Deménovka 5,10€ 0,041 Slivovica Gazdovska 52% 5,70 € s o ? X e s
" 0,041 Tatratea52% 5,60 € 0,041 Rum Diplomatico 10,30 € it hin o ACHER o sine 118
0,041 Jagermeister 560€ 0,041 RumZacapa23yo 10,90 €

0,041 Becherovka 510€ 0,041 Rum Don Papa7yo 9,20€
0,041 Rum (Um Tuzemsky) 4,50 € J A
Liehoviny « Spirits Whisky,Brandy a o .
ISKy,branay a Loghac
0,041 VodkaBeluga 850€  Whiskey, Brandy and Cognac BA[:ZEWSKI
0,041 VodkaRusky Standard 5,70 €
0,041 Vodka Finlandia 570€ 0,041 ChivasRegal 12Y0 7,10€
0,041 Vodka Absolut Blue 5,60 € 0,041 Jameson 6,00 € VODK A
0,041 VodkasHorcom 5,60 € 0,041 Jack Daniels 6,30 € MONOPOLOWA
0,041 Spis Original - Borovicka 4,90 € 0,041 Tullamoredew 6,00 €
0,041 Borovicka Slovenska 4,50 € 0,041 Karpatské Brandy Special 7,10€
0,041 Gin Beefeater 5,00€ 0,041 Hennessy X.0. 19,50 €
0,041 Gin Bombay 6,00 €
Nealkoholické napoje - Soft Drinks
0,251 Pepsi Cola, Mirinda, 7up 3,30€
0,251 Lipton peach, Lipton citrus 3,30€
0,201 Graninijuice 3,30 €
0,251 Schweppes tonic 3,30€
0,251 Red bull 4,90 €
0,751 Voda s citronom a matou « Lemon and Mint water 3,40€
0,331 Mattoni  Mineral water 3,10€
0,501 Kofola 4,50 €
0,301 Kofola 2,70 €
Kava - Coffee
79 Ristretto, Espresso, Lungo 3,60€ g
79  Cappuccino 440€
79 Viedenska kava « Viennese coffee 4,60 €
- 79 (affe macchiato 440€ =
- 79 Latte Machiato 490€ /

: - 79 Zalievana kava - Potted coffe
~ 14g  Fatwhite
209 Slahacka - Whipped cream




TEA TIM,
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CAJOVA CEREMONIA - TEA CEREMONY

Kolekcia kvalitnych sypanyich €ajov sa u nds poddva klasickym anglickym spasobom J
s mliekom a dzemom. Caj servirujeme v originlnom ajniku z karlovarského porcelanu. &
V Gaji boli objavené blahodarne a liecivé tcinky. Nase vynimocné chute sypanych cajov 5
odporticame na: posilnenie organizmu, lepsie ststredenie, odstranenie tinavy, posobia
antibakteridlne, ovplyviiujd zdravie trdviaceho traktu.

A collection of quality loose teas is served in the classic English way with milk and jam.
Tea served in an original teapot made of Carlsbad porcelain. Beneficial healing effects have
been discovered in tea. We recommend our exceptional flavours of loose teas to: strengthen
the body, better concentration, eliminate fatigue, help eliminate bacteria, better the health

of the digestive tract.

0,25 cajova ceremonia - Tea pot 5,80 €
0,75 cajova ceremonia - Tea pot 8,80 €
1,501 Samovar 16,60 €

Cierny caj « Black tea

Darjeeling

Darjeeling

Alpsky pun¢ (jablko, Skorica, listy orecha, kvety pomaranca)
Alpine punch (apples, cinnamon, wallnut leaves, orange flowers)
Havajsky koktail (papaja, ananas, kvety nechtika, hrozienka)
Hawaii cocktail (papaya, pineapple, marigold flowers, raisins)
Viedenska cokolada (biela cokolada, kora stromu)

Viennese chocolate (white chocolate, tree bark)

Visna (Vietnamské visne)

Sour cherry (Vietnamese cherries)

Zelené caje « Green tea

Zeleny caj
Green tea

Zeleny caj s jazminom
Green tea with jasmine




Ovocné caje « Fruit teas

Cucoriedka (¢ucoriedka s bazou, cierne a éervené ribezle, jahody)
Blueberries (blueberries, elderflower, black and red currant, strawberry)
Brusnicovy krém (brusnice, cernice, biela ¢okolada)

Cranberry cream (cranberries, blackberries and white chocolate)

Aromatizované miesané caje « Flavored mixed tea

Iskra Sampanskeého (Cierny a zeleny ¢aj, nevadza, ruza, lesné jahody)
Spark of Champagne (black and green tea, cornflower, rose, wild strawberries)

Vasen (ananads, marhule, lupene ruzi)
Passion (pineapple, apricots, rose petals)

Bylinkové caje - Herbal teas

Lipa malolista (kvet lipy, zmes kvetov bazy Ciernej)
Linden (linden blossom, black elderberry flowers)

Muzna sila (zazvor, fazulové Supky, imelo, kardamon, kora citronu, jablko, Skorica,
rooibos, Cierna baza)

Man's power (ginger, bean peelings, mistletoe, cardamom, lemon peel, apple, cinnamon,
rooibos, black elderberry)




Pedjedlé « Appetizers

809 Hovadzi tatarak zatideny na hoblindch zo slivkového dreva A1,3,7,10
Smoked beef tartar

1209 Syrovy tanier (Cheese plater) A1,A7,A8,
Cheese platter

609 Rillettes s domécim chlebom (Franctizska bravova nétierka ) A1, A3
Rillettes with homemade bread (French pork spread )

4009 Misak pivu A1, A3, A7
Snack platter with beer

Polievky - Soups

0,351 Ukrajinsky bors¢z dvoch druhov mdsa s pampuskou A7
Ukrainian borscht cooked from two kinds of meat with pampuska

0,35! Slovenska kapustnica s hribami, klobasou a tidenym masom A7
Slovakian sauerkraut soup with mushrooms, sausage and smoked meat

0,331 Silny kuraci vyvar s masom a rezancami A1,3,9
Rich/Strong chicken broth with meat and noodles

0,331 Cesnakova polievka so syrom a krutonmi A1,3,7,9
Garlic soup with cheese and croutons

0,331 Paradajkova polievka so syroma krutonmi A1,3,7,9
Tomatoe soup with cheese and croutons

Pirohy nasej vyroby - Homemade pierogies (dumplings)

2509 Sibirske pelmene (pirohy) plnené dvomi druhmi mésa s kyslou smotanou A1,3,7
Siberian pelmeni (dumplings) filled with two kinds of meat served with sour cream

2509  Cucoriedkové pirohy s kyslou smotanou A1,3,7
Blueberry pierogi (dumplings)
Doporucujeme so zmrzlinou A3, 7
Recommended with ice cream

3509 Tagliatelle s kacacim masom a parmezanom A1,3,7

Tagliatelle with pulled duck meat and parmesan

4009 Halusky s bryndzou a Skvarkami
“Halusky” gnocchi with sheep cheese and pork cracklings

Hlavné jedlé - Main courses

2209 Hovddzi steak (zo svieckovice) s omackou z farebného korenia A7
Filet mignon with mixed peppercorn sauce

2009 Hovédzie licka na pive so zemiakovou kasou A1,A7,A9
Beef cheeks in beer served with mashed potatoes

1809 Viedensky telaci rezen A1,A3,A7
Wiener schnitzel
Doporucujeme s volskym okom A3
Recommended with fried eqg

5009 Vjednom hrnci (Jelenina so zeleninou a hubami na cervenom vine) A9
Venison with mushrooms in red wine

300g Jahnacie lytko so zemiakovou kasou A7,A9,A10
Lamb shank with mashed potatoes

2409 Bravcovy Saslik s paradajkovym Saldtom A1, A7,
Pork shashlik with tomato salad

2009 Bravcova panenka na grile s rizotom z lesnych hribov A1, A7
Grilled pork tenderloin, with forest mushrooms risotto

5009 Pecené pikantné bravcové rebra s domacou marinovou kapustou
Oven baked spicy pork ribs with homemade marinated cabbage

180g Konfitované kacacie stehno s lokSou a dusenou kapustou A1, A3
Confit duck leg served with cabbage and loksa (potato pancake)

2409  Pstruh na grile z Demanovského rybnika A4
Grilled trout from Demdnova pond

2009 Kuraci steak so slaninou, v krémovej omacke s baby zemiakmi, hribmi a Spendtom A7

Chicken steak with bacon, creamy potatoes, mushrooms and spinach
5009 Kovécova panvica (bravové panenka, slanina, zemiaky, paradajky, cuketa, cibula)
Blacksmith s skillet (pork meat, bacon, potatoes, tomatoes, courgettes, onions)
3509 Flambovana hydinova peceri s cibulou poddvand na panvici
Flambéed poultry liver with onion
3509  Krémové rizoto s lesnymi hribmi A1,A7
Creamy wild/forest mushroom risotto
3509 Grilovana zelenina (Cukety, paradajky, papriky, cibula, Sampiény)
Grilled vegetables ( courgettes, tomatoes, bell peppers,onions, mushrooms)
30009 Misa Druzba pre 4 osoby (bravcové rebrd, klobasy, koleno, zemiaky pecené
v supke, nakladand zelenina, marinovand kapusta)
Sharing platter Druzba for 4 peaple (pork ribs, sausages, pork knuckle,
baked potatoes, pickled vegetables, marinated cabbage)

Prilohy - Side dishes

1509 Hranolky
French fries

2009 Zemiakovd kasa
Mashed potatoes

2009 Varené zemiaky, Opekané zemiaky, Ryza A
Boiled potatoes, Baked potato wedges, Rice

2009 Kapusta dusend na cervenom vine
(abbage stewed with red wine

1209  Zemiakové placky A1,A3,A7
Potato pancakes

7009 Chlieb Al
Bread

1209 Loksa A1, A3
Loksa (potato pancakes)

90g  Hrianky ( cesnakové mastné/suché )
Toasted bread (garlic oil/dry)

709  Domécichlieb A1,A3,A7

- Home-baked bread

Salaty - Salads

3509 CézarSalat (rimsky Salét, kuracie mdso, vajce, krutony, sardelovy dresing) A1,A3,A7
Caesar salad (Romaine lettuce, chicken, eqg, croutons and anchovy dressing)

2009 Miesany Saldt (ladovy Salat, paradajky, uhorky, cibula) A10
Vegetable salad (iceberg lettuce, tomatoes, cucumbers, onion)

2009 Domdca marinovand kapusta s cviklou
Homemade marinated cabbage with beetroot

2009 Pikantny mrkvovy Saldt
Piguant carrot salad

Dezerty z nasej kuchyne - Desserts from our kitchen

1209 Jablkovd Stridla so $lahackou A1,A3A,7,A8
Apple strudel with whipped cream

1009 Cream brulée A3, A7
(réme Brulée

2009 Palacinky s horicim domacim dzemom a $lahackou A1,A3,A7
Pancakes/crépes served with hot homemade jam and whipped cream

1509  Zmrzlinovy pohdr s ovocim A3,7
Ice cream glass/coupe with fruits

30g Zmrzlina A3, A7

) Ice cream

Specialna ponuka - Special offer

objednavka 24 hodin vopred - Needs to be ordered 24hr in advance

1000 g Hus pecend s jablkami, poddvand s dusenou kapustou a lokSam A1,A3,A10
za kazdych 100g extra vahy priplatok
Oven roasted goose with apples, served with stewed cabbage and “Loksa”
potato pancakes,
for every 100g of extra weight charges apply

Omacky a pochutiny - Sauces and condiments

709  Hribovd omdcka, Oméacka z farebného korenia, Omacka z modrého syra A7
Mushroom sauce, Mixed peppercorn sauce, Blue cheese sauce

70g  Sweet chilli omacka, Tatdrska omacka, Kecup, Horcica, Chren A3,A7
Sweet chilli sauce, Tartar sauce, Ketchup, Mustard, Horseradish

509  Doméci dzem podla vyberu
Homemade jam of choice

Omacky a pochutiny - Sauces and condiments

709  Sweet chilli omdcka, Tatérska omacka, Kecup, Horcica, Chren A7,A10
Sweet chilli sauce, Tartar sauce, Ketchup, Mustard, Horseradish

509  Doméci dzem k palacinkdm
Homemade jam for pancakes

309 Parmezdn, smotana kysld A7
Parmesan, Sour cream

s Obilniny obsahujtice lepok / Cereals cntaining gluten
(t.j. pSenica, raz, jacmen, ovos, Spalda, kamut alebo ich hybridné odrody)

2. Korovce a vyrobky z nich / Crustaceans

3, Vajcia a vyrobky z nich / Eggs & its products

4, Ryby a vyrobky z nich / Fish & its products

5. Arasidy a vyrobky z nich / Peanuts & ts products

6. S6jové zrnd a vyrobky z nich / Soybeans & its products

7, Mlieko a vyrobky z neho / Milk & its products

8. Orechy - mandle, lieskové orechy, viasské orechy, kesu, pekanové orechy,
para orechy, pistacie, makadamové orechy a queenslandskeé orechy a vyrobky z nich/ Nuts&
its products

9. Zeler a vyrobky z neho / Celery & its products

10.  Horcica a vyrobky z nej / Mustard & its products

1. Sezamové semend a vyrobky z nich / Sezame seeds & its products

12. Oxid siricity a siricitany v koncentrcidch vy3sich ako 10 mg/kg alebo 10mg /I
Sulphur dioxide and sulphites

13.  VIGibob a vyrobky z neho / Lupin & its products

14. Makkyse a vyrobky z nich /Molluscs & its products




