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VaZeni a mili hostia,
srdecne Vas vitam v nasej reStauracii a prajem Vam prijemné posedenie.

Camelot patri od svojho otvorenia k tomu najlepSiemu, ¢o v KoSiciach mame. Sved¢i o tom mnoZstvo
pochval, vysoké internetové ratingy, vela Stamgastov, ako aj prestiZne ocenenia, ktoré sme ziskali. Naj-
lepSie pivo na svete ¢apuju majstri vy€apni a nas Pilsner Urquell je z tanku, nepasterizovany. Vina
v nasej ponuke vybral somelier, ktory bol ohodnoteny uZ styri krat ako slovenské somelierska $picka.
Nasa praca nas napliia, venujeme sa kazdému detailu. Zaujimame sa o nazor nasich hosti, zakladame
si na poctivo pripravenych jedlach a na regionalnych produktoch. Do ponuky zaradujeme stéle viacej
a viacej kvalitnych produktov z regionalnych fariem. Zaujima nas pévod kazdého produktu, z ktorého
sl nase jedla pripravené.

Nasa kapustnica je ako od starej matere, lebo vieme, Ze jej zdkladom je poctivd domaca kapusta, ktort
si takmer po cely rok nakladame sami. Potrpime si aj na kvalitni a domacu klobasu. Ci u# je to klobasa
v kapustnici, alebo nés hit - mala klobaska z Mangalice plnena do baranieho ¢rievka z doméacej farmy
v Hatin&ch. Odtial poch&dza aj na$a tlacenka a mast z mangalice, na ktorej pripravujeme napriklad aj
strapacky s kapustou. (Mangalica je druh osipanej z ndsho regiénu, chovanej vonku. Okrem chutného
masa sa ma aj priaznivejsi pomer dobrého a zlého cholesterolu ako klasické bravcové.)

U nas je doméace ozaj doméce. UZ ste niekedy jedli halusky pripravené z pravej bryndze z nepas-
terizovaného ovcieho mlieka? Skuste tie naSe! Aj zemiaky v nich maju u nas svoj pévod. Preto
nevysmazame mrazené polotovary plné chémie a nase hranol¢eky mozno tieZ nie su tak chrum-
kavé. Chutia vSak ako za detskych ¢ias. Ani by ndm nenapadlo pripravovat zemiakoviu kasu
z prasku, ¢i pontukat VAm na pohlad sice krasne zemiaky, ale inak vakuovo balené umeliny plné konzer-
vantov. PouZivame farmarske slepacie a prepelicie vajcia. Na dochucovanie nepouzivame vegetu, preto
nase jedla, najméa vyvar, chutia inak. Nezahustujeme mukou a vyhlasili sme vojnu jedovatému kon-
zervantu E250, ktory sa nachddza takmer v kaZdej, nie len v idenine dostupnej na trhu. Momentalne
hladame dodavatelov na méso z volnych chovov.

Napriek tomu, Ze ndm velmi zaleZi na Vasej spokojnosti a i napriek tomu, Ze neustale pracujeme na
nasSom zlep$eni, $kolime personél a budujeme perfektny tim, sme len Iudia. A Iudia robia chyby. Preto
Vas velmi pekne prosim, ak ste sa u nas z akéhokolvek dévodu necitili prijemne, aby ste ndm o tom dali
vediet. N&$ prevadzkar je v reStauracii pritomny takmer vZdy. Ak ste boli spokojni, v ¢o pevne verime,
podelte sa, prosim, o svoj nazor so svojimi znamymi, pripadne nas ohodnotte na platformach Google
Facebook, ¢i Instagram.

5 S tctou,
Peter Skripko - CEO

« Zaradenie do bedekera “Najlepsich restauracii na Slovensku” (Gurméan na Slovensku) od roku 2007
» Top 10 reStauracia koSického kraja 2001-2013 (Trend)

» Najlepsie restauracie Slovenska 2001-2013 (Gurméan na Slovensku)

« Top 10 somelier Slovenska 2007, 2008, 2012, 2013, 2014 (Trend)

« Najlepsia restauracia Slovenska s pivnou tématikou 2011 (Asocidcia nezavislych pivovarov)

« Najlepsi manaZér reStauracie na Slovensku 2011 (Gurméan na Slovensku)

« Najlepsi vy€apny na Slovensku 2012 (Asociacia nezavislych pivovarov)

« Najlepsi vy€apny na Slovensku 2011 (Pilsner Urquell Master Bartender)
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Dear guests,
let me welcome you in our restaurant and wish you a pleasant stay.

Ever since the restaurant Camelot has been opened, it belongs the best of what we have
in Kosice. It is evidenced by the number of compliments, great reviews, many regulars as well as pres-
tigious awards we have received. The best beer in the world is tapped by masters of tappping and our
Pilsner Urquell is from the tank, unpasteurized. The wines we offer were picked by a sommelier, who
was rated four times as top Slovak sommelier. Our work simply enrich us, we are trying to devote to
every detail. We are interested in the opinions of our guests, take pride in faithfully prepared meals and
regional products. We include more and more quality products from local farms to our offer. We are
interested in the origin of each product, from which our meals are prepared.

Our cabbage is like the one from grand mother, because we know that it is based on the honest home-
made cabbage, which we pickle almost throughout the year by ourselves. We are sticklers for a quality
home-made sausage. Whether its a sausage in sauerkraut, or our hit - a small sausage from ,mangalica"“
stuffed into the ram gut of domestic farm in Hatiny. Thence is also the origin of our brawn and lard of
,mangalica“ from which we, for examle, prepare our dumplings with cabbage. (Mangalica is a kind of
pig of our region, farmed outdoors. Besides, its tasty meat, has more favorable ratio of good and bad
cholesterol than traditional pork)

Our ,homemade” is really homemade. Have you ever ate ,halusky” prepared from the honest ,bryn-
dza" sheep cheese from unpasteurized sheep milk? Try ours! Even our potatoes have their own origin.
Therefore, we do not fry frozen ready-to-cook meals full of chemistry where we could not prepare such
acrunchy chips we have. However, they taste like ain childhood, when our grandmothers prepared them
for us. We would never think of mashed potatoes prepared from powder, or offer you good looking po-
tatoes, which are vacuum packed full of preservatives. We use hen and quail eggs form local farm. While
flavoring, we do not use artificial flavouring, because our conservant - free food, especially broth, tastes
differently. We do not thicken our meals by adding flour and we have declared the war to poisonous
preservative E250, which is found in almost every, not only in smoked products, available on the market.
We are always looking for meat suppliers who are focusing on free range breeding.

Despite the fact that we, really care about your satisfaction and even though we are constant-
ly working on our improvement, we train our staff to build a perfect team, were just people.
And people make mistakes. Therefore, I would like to ask you, if you were, for any reason, not happy
with our service, I would be pleased to know about it. Our manager is almost always present in the
restaurant. If you were satisfied, in what we hope, please, share your opinion with your acquaintance,
eventually rate our restaurant on Google, Facebook or Instagram.

Yours faithfully,
Peter Skripko - CEO

o Best restaurants in Slovakia chart - awarded by (Gourmet in Slovakia) since 2007

« Top 10 restaurant in KoSice region 2007-2013 (Trend)

« Best restaurants in Slovakia 2007-2013 (Gourmet in Slovakia)

« Top 10 sommeliers of Slovakia 2007, 2008, 2012, 2013, 2014 (Trend)

o The best beer-theme restaurant in Slovakia 2011 (Association of Independent Brewers)
o Best restaurant manager in Slovakia 2011 (Gourmet in Slovakia)

« Best bartender in Slovakia 2012 (Association of Independent Brewers)

« Best bartender in Slovakia 2011 (Pilsner Urquell Master Bartender)
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100g DUET DOMACICH NATIEROK (37.0)
DUET OF HOMEMADE SLOVAK SPREADS . 8,50€

U nas pripravena natierka z kacacej peCene a bryndzova natierka, 6ks chlieb
Homemade duck liver and ,bryndza”“sheep’s cheese spread, 6pc bread

1202 NAKLADANY HERMELIN (7), 3ks chlieb
CAMEMBERT style cheese marinated in oil, 3pc bread _ _ . _ . _ . _ __ 7,70€

130g UTOPENEC z domaceho Spekacika (), 3ks chlieb
PICKLED SAUSAGE of pickled homemade sausage, 3pc bread_ . _ . 5,90€

100g TLACENKA z miestnej farmy, 3ks chlieb
PORK BRAWN sourced from local farm, 3pcbread -~ _ _ _ . _ _ _ _ __ 4,50€

130g TATARAK z hovidzej svieckovice 37) W
STEAK TARTARE from tenderloin _ _ _ _ _ _ _ ________________ 15,90€

752 HOVADZIE CARPACCIO podavané s parmezanom a rukolou (z8), 3ks chlieb
BEEF CARPACCIO served with parmesan and rocket, 3pc bread - - 13,90€

220g TANIER PIVNYCH $PECIALIT () ¥
PLATTER OF BEER MATCHING SPECIALS ~__________ 11,90€

Domaca tlacenka z Mangalice, %2 nakladaného Hermelinu, %2 utopenca
z domaceho Spekacika, 6ks chlieb

Homemade brawn of Mangalica pork, ¥z of pickled Hermelin cheese,
%, of pickled homemade sausage, 6pc bread

30g HRIANRA toast ) 0.40€

1ks CHLIEB bread /1pc (1) 0,25€




0,31

0,31

0,3l

0,31

DVOJITY VYVAR (139)

DOUBLE CONSOMME . .. _______._ 4,90€
Vyvar z dvoch druhov méasa s domacou mrvenic¢kou, masom a zeleninou
Broth cooked of two kinds of meat, served with homemade pasta, meat

and vegetables

KAPUSTNICA (7 W
SAUERKRAUTSOUP 5,90€

Tradi¢na kapustnica so suSenymi hubami, doméacou idenou klobasou
a kyslou smotanou, 4ks chlieb

Traditional sauerkraut soup with dried mushrooms, homemade smoked
sausage and sour cream, 4pc bread

CESNACKA AKO SA PATRI (137)
GARLIC SOUPASITSHOULDBE. . ______._ 8.90€

Krémova cesnakova polievka, podavana v chrumkavom chlebe
Creamy garlic soup with turmeric, served in a crispy bread

DEMIKAT AKO SA PATRI 137) @
DEMIKATASITSHOULDBE . ... ... _____________ 8,90€

Bryndzova polievka podavana v chrumkavom chlebe
,Bryndza“ sheeps cheese soup served in a crispy bread

LEGENDA: g Séfkuchar odportica / Chef s recommended v Vegetarianske jedlo / Vegetarian dish
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eyl predyedla [ IWarm appert; Zers

200g CIBULOVE KRUZRY (3
ONIONRINGS _ . . . . _________. 4,50€

120g KACACIA PECEN (139
DUCKLIVER _ _ o ________________._ 6,90€

Tmava kacacia pecen so slaninou na bielom vine s domacim chlebom
Dark duck liver with bacon on white wine, with homemade bread

120g DOMACA KLOBASA Z MANGALICE (0)
HOMEMADE MANGALICASAUSAGE . .~~~ ___________ 6,90€
Pecena domaca klobasa z Mangalice s hor¢icou a chrenom, 3ks chlieb
Grilled homemade pork and sausage, served with mustard and horseradish, 3pc bread







1.

200g GRILOVANE
RURACIE PRSIA (73
na bylinkovom masle
s grilovanou zeleninou
GRILLED CHICKEN BREAST
with herb butter and grilled
vegetables

cee- 9,90€ ----

3.

200g PNIKY SIRA LANCELOTA () @

brav¢ova panenka grilovana do ruzova,
podavana so slaninovou omackou,
so Stuchanymi zemiakmi
SIR LANCELOT’'S STUMPS
pork tenderloin grilled until fine pink
served with bacon sauce
with crashed potatoes

---- 16,50€ ----

9.

1000g PECENE KOLENO (5,0)
s chrenom
a nakladanou zeleninou, 8ks chlieb

(Douctované podla skutoénej vahy)

ROAST PORK KNUCKLE
with horseradish
and pickled vegetables, 8pc bread

(You will be charged as per actual weight)

---- 29,90€ ----

2.

5002 MARINOVANE
RURACIE KRIDLA (568910)
podavané s domacou
mango-chilli omackou, 4ks chlieb
MARINATED CHICKEN WINGS
with homemade
mango-chilli sauce, 4pc bread

cee- 9,90€ ----

4,

500g BBQ BRAVEOVE REBRA (59.10)
s chrenom
a nakladanou zeleninou, 4ks chlieb
(Douctované podla skutocnej vahy)
BBQ PORK SPARE RIBS
with horseradish
and pickled vegetables, 4pc bread

(You will be charged as per actual weight)

---- 19.90€ ----

6.

200g VIEDENSKY TELACH
REZEN (13,9,10) g
podavany so zidovskym
zemiakovym Salatom
a brusnicami
WIENER VIEL SCHNITZEL
served with
jewish potato salad
and cranberries

ceee 22,90€ ----

apuns
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7.

200g ,SVIEKOVA NA SMETANE(137.10)

podavana s variaciou
arenych a karlovarskych
domacich knedli

BEEF IN CREAMY SAUCE
served with variations
of homemade dumplings

---- 1590€ ----

9.

200g STEAK KRALA ARTUSA
steak z hovadzej svieckovice

KING ARTHUR STEAKR
beef tenderloin steak

---- 29,90€ ----

11.

350g KACKA
PODLA SIRA GARETHA (137)
Konfitované kacacie stehno
s ¢ervenou kapustou
a zemiakovymi lokSami
SIR GARETH’'S DUCK STYLE
Confit duck leg thigh served with red

cabbage and potato pancakes

---- 23.90€ ----

200g PRILOHY
domace hranolky, grilovana zelenina,
varené zemiaky, Stuchané zemiaky

SIDE DISHES
homemade french fries, grilled
vegetables, boiled potatoes,
smashed potatoes

---- 390€ ----

8.

200g HOVADZi GULAS NA PIVE
PILSNER URQUELL (3795100 ¥
dekorovany rezmi cibule a chilli
paprickami, podavany s variaciou
parenych a karlovarskych /%% \
domacich knedli KR A E
BEEF GOULASH MADE '\3 ’”'\
WITH PILSNER URQUELL Q"“’//
beer garnished with onion slices,

chilli peppers and variations
of homemade dumplings

---- 14,90€ ----

W!Tu,
\;e
400g CLASSIC \} \j

hovadzie méaso, cheddar, slanina, vajce,
Salat, paradajka, kysla uhorka
CLASSIC BEEF BURGER
with cheddar cheese, bacon, egg,
lettuce, tomato and pickle

---- 13,90€ ----

12,

400g PIRANTNY
CAMELOT BURGER (136:79,10)
maso z telaciny a brav€ovej panenky;,
podavany so syrom cheddar, slaninou
a paradajkovou salsou
SPICY CAMELOT BURGER
veal and pork tenderloin patty served
with cheddar cheese, bacon
and tomato salsa

---- 17,90€ ----

0,11 OMACKRY
barbecue, domaca mango-chillj,
zo zeleného korenia, hubova,
slivkovo-vinova
SAUCES
bbg sauce, homemade mango-chilli
sauce, green pepper sauce, mushroom
sauce, plum and red wine sauce

---- 450€ ----
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§ estoviny 3 salaty [ Pasta & salg)s

asog CEZAR SALAT so slaninou a stratenym vajcom (.3789.10)
CEASAR SALAD with bacon and poachedegg - - - _ . _ . _________ 11,90€

300g MIESANY LISTOVY SALAT s hroznom, orechami (37s)
MIXED GREEN SALAD with grapes, walnuts

4s00g MIESANY LISTOVY SALAT S GRILOVANYM KOZIiM SYROM,
hroznom a orechami (378)
MIXED GREEN SALAD WITH GRILLED GOAT CHEESE, \V
grapesandwalnuts - - - - _ . __________________. 14,50€

350g LINGUINE CON PESTO I POMODORI cestoviny linguine
s Cerstvym pestom, cherry paradajkami a parmezanom (13738)

PASTA LINGUINE with fresh pesto, cherry tomatoes, v
and parmesan cheese - _ . _ . __ _ _ _______________________. 10,90€

100g + PRIDAJ SI GRILOVANE KURACIE PRSIA K CESTOVINAM
ADD GRILLED CHICKEN BREAST TO YOURPASTA _ _ _________ 2,90€

* Doui¢tované podla skutoénej vahy / You will be charged for the actual weight
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@blibene dequstacng kﬂmbiné[il,
yaugunte tasting combinatigy,

600g DENKO ZAKLADNE

200g steak entrecote,
200g grilovana bravcova panenka,
200g grilované kuracie prsia,
200g domace hranolky;,
200g grilovana zelenina,
0,11 hubova omaéacka,
0,11 slivkovo-vinova omacka,
0,1l mango-chilli omacka

600g WOODEN BOARD BASIC

2009 steak entrecéte,
200g grilled pork tenderloin,
200g grilled chicken breast,
200g homemade french fries

200g grilled vegetables,

0,1l mushroom sauce,

0,11 plum and red wine sauce,
0,1l mango-chilli sauce

---- 39,90€ ----

1600g DENKO PORIADNE ¥

200g steak entrecdte,
200g grilovana brav¢ova panenka,
200g grilované kuracie prsia,
500g BBQ bravcové rebrj,
500g marinované kuracie kridla,
400g domace hranolky,
200g grilovana zelenina,
0,11 hubova omacka,
0,11 slivkovo-vinova omacka
0,11 mango-chilli omacka, 8ks chlieb

1600g WOODEN BOARD PROPER

2009 steak entrecéte, 200g grilled pork
tenderloin, 2009 grilled chicken breast,
500g BBQ pork spare ribs,
500g marinated chicken wings,
400g homemade french fries,
200g grilled vegetables,

0,1l mushroom sauce,

0,11 plum and red wine sauce
0,1l mango-chilli sauce, 8pc bread

c-e- 79,90€ ----

2600g DENKO MAXI

200g steak entrecdte, 200g grilovana bravcova panenka, 200g grilované kuracie prsia,
500g BBQ bravcové rebra, 500g marinované kuracie kridla,
1000g pecené koleno (dou¢tované podla skutoenej vahy), 600g domace hranolky,
400g grilovana zelenina, 0,11 hubova omacka, 0,11 slivkovo-vinova omacka,
0,1l mango-chilli oméacka, 8ks chlieb

26002 WOODEN BOARD MAXI

200g steak entrecéte, 200g grilled pork tenderloin, 200g grilled chicken breast,
5009 BBQ pork spare ribs, 500g marinated chicken wings,
10009 roast pork knuckle (you will be charged as per actual weight),
600g homemade french fries, 4009 grilled vegetables,
0,1l mushroom sauce, 0,11 plum and red wine sauce, 0,1l mango-chilli sauce, 8pc bread

---- 119,90€ ----

* Doui¢tované podla skutocnej vahy / You will be charged for the actual weight
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Sypecialna ponuka pre akcie
é%pecial offer for cvents

Vhodné pre 20 hosti e Suitable for 20 guests

10kg
VYROSTENE PECENE PRASIATKO (s.0)
s chrenom, horc¢icou, BBQ omackou
a nakladanou zeleninou
ROASTED PIGLET
with horseradish, mustard, BBQ sauce and pickled
vegetables
=== 390€ ----

* Douctované podla skutocnej vahy / You will be charged as per actual weight

OBJEDNAVKA TYZDEN DOPREDU / ORDER A WEEK AHEAD

Pezerty [Besserts

170g KRALOVSRY TRHANEC (,3,7) 180g COROLADOVY FONDANT(7)
Trhanec so slivkami a makom s malinami v karamele
ROYAL JERRY PANCARE CHOCOLATE FONDANT
Royal jerky pancake with plums with raspberries in caramel
and poppy
---- 590€ ---- ---- 8,90€ ----

Zoznam alergénnych zloZziek: 1) Obilniny obsahujtice lepok 2) Kérovce a vyrobky z nich 3) Vajcia a vyrobky z nich
4) Ryby a vyrobky z nich 5) Arasidy a vyrobky z nich 6 ) Séjové zrna a vyrobky z nich 7) Mlieko a vyrobky z neho
8) Orechy 9) Zeler a vyrobky z neho 10 ) Hor¢ica 11) Sezamové semend a vyrobky z nich 12) Oxid siri¢ity a siri¢itany
o koncentracii viac ako 10mg/kg alebo 10 mg/113) VI¢i b6b a vyrobky z neho 14) Médkkyse a vyrobky z nich
Alergens: 1) Gluten 2) Shellfish 3) Eggs 4) Fish 5) Peanuts 6) Soya 7) Dairy and milk 8) Nuts 9) Celery 10) Mustard
11) Sesame 12) Sulphur Dioxide 13) Lupin 14) Crustaceans

Hmotnost jedal uvadzame v surovom stave.




Pilsner pub e Café e Steak restaurant
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Pivo [ Beer

KazZdy milovnik piva Pilsner Urquell sniva o tom, aby si aspori raz v Zivote mohol vychutnat nepaste-
rizované pivo priamo v leZiackej pivnici plzenského pivovaru. Preto Camelot prindsa vietkym milov-
nikom kvalitného piva moZnost vychutnat si pivo, ktoré je podobné pivu z leZiackej pivnice pivovaru,
a to vdaka jedinec¢nej technolégii ¢apovania piva. Pri tankovej technoldgii sa pivo Pilsner Urquell ne-
¢apuje z klasickych sudov, ale originalnych tankov s objemom 500 litrov. Nepasterizované pivo dove-
zené priamo z plzenského pivovaru v cisterne sa sta€a do nepriepustného sterilného vaku, ktory je vo
vnutri tanku. Zlaty mok sa ¢apuje tlacenim vzduchu na vak. Takto sa pivo nedostava do kontaktu so
vzdudnym kyslikom, zaroveni je Standardne nasytené s CO2, ¢o zaruéi jeho optiméalnu rezkost — ¥iz. Je
nepasterizované a pritom dokonale chranené, preto je erstvé a zachovéava si svoje pdvodné vlastnosti.
Je cely ¢as uchovavané pri rovnakej teplote. Toto jedine¢né pivo sa v Camelote ¢apuje pod dohladom
vicemajstra sveta v ¢apovani a spolumaijtela Camelotu Petra Skripka. Medzi ostatnymi nagimi Maj-
strami vy¢apnymi dosiahol tspech aj Marek Schultz, ked sa v roku 2012 stal vicemajstrom Slovenska.

Each Pilsner Urquell beer lover dreams about enjoying unpasteurized beer directly in the lagering cellar
in the Pilsner brewery even for once in a lifetime. Therefore, dear quality beer lovers, the restaurant Ca-
melot comes with the possibility of enjoying the beer, which is similar to the beer from the lagering cel-
lar of the brewery, thanks to the unique technology of draught beer. When the beer is tapped with a tank
technology, Pilsner Urquell does not use the classic barrels, but the original tanks with the capacity of
500 litres. Unpasteurized beer imported directly from the Pilsner brewery in the tank is twisted into the
waterproof sterile bag that is inside the tank. The golden drink is tapped by pressing the air on the bag.
Thus, the beer does not come into the contact with atmospheric oxygen, while it is standardly saturated
with CO2, which ensures the optimal vivacity — the slit. The beer is unpasteurized, yet perfectly protected,
so it is fresh and retains its original properties. All the time, the beer is kept at the same temperature. In
the restaurant Camelot, this unique beer is tapped with the supervision of world vice-champion of beer
tapping and the restaurant Camelot joint owner Peter Skripko. Marek Schultz is another of our beer tap-
ping Masters, who achieved a great success in 2012, when he became a vice-champion of Slovakia.
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@ apované pivw z tanky
gBraft beer from the tank

0,31 Pilsner Urquell MALE - SNYT - MLiKO
0,51 Pilsner Urquell - HLADINKA

2,70€
3,50€

@ apovant pive zo sudy
Praft beer trom the bare)

0,41 Volba sladkov - kazdy mesiac zaujimavy pivny Special

0,31 Birell nealko -~ Birell non ~ alcoholic
0,51 Birell nealko ~ Birell non ~ alcoholic

Hladinka

Je typickd hustou krémo-
vou penou. Pena je na rozdiel
od suchej “Capice” mokra
a plnd piva, na povrchu
jemna a rovna. Po napiti kres-
li po stenach pohara kruzky,
tzv. hladinky.

Its known by thick creamy
foam (head). Head is not dry,
but is full of beer taste and at
the top is soft and straight.
Thru drinking you can see rin-
gs after they stayed In glass.
That's what we call hladinka.

Snyt

?nmerlquuell

Snyt alebo kost si dopraju
gurmani, ktori maji najradsej
na pive jeho Ccerstvost. Je
to tzv. malé pivo vo velkom
pohari, ktoré je nacapované
na jedenkrat.

Snyt, or kost its made for gour-
mets, who loves fresh lager.
Its half pint in pint size glass,
which is poured straight at
once.

3,00€
2,00€
2,90€

Do pohara je natapovana iba
pena, pivo tak ma nizky ob-
sah oxidu uhli¢itého a je tak
jemnejsie. Kiizlo sa prejavi, ak
je vypité ihned po nacapovani.

We pouring just foam (head),
lager then contains very small
amount of carbon dioxide,
what makes lager very soft
and enjoyable. Magic shows
after you drink it straight after
pouring, like a milk ;).




~p
Cauielat
Pestitaty [ Bestillates

Camelot horiaca slivovica, med, klinéek
Camelot burning plum destillate, honey, clove

Jelinek Slivovica 3 roéna / 3yo plum

Marsen - Slivka odrody Stanley / Plum - Stanley variety
Jelinek Slivovica 5 roéna Kosher / Plum 5 yo Kosher
Chateau Selestany Slivovica / Plum

50%

50%
42,3%
50%
52%

4,90€

3,90€
7,90€
9.50€

11,90€

MARSEN EXKLUZIVNY SLOVENSKY VYROBCA PRAVYCH DESTILATOV

EXCLUSIVE SLOVAKIA DESTILLERY

Hruskovica Williams / Pear Williams

Vishovica odroda Ciganska / Sour Cherry destillate
Dula odroda hruskovita / Quince - pear variety
Marhulovica / Apricot

42,3%
42,3%
42,3%
42,3%

R. JELINEK ORIGINALNY CESKY VYROBCA DESTILATOV

ORIGINAL CZECH DESTILLERY

Jelinek Hruskovica Williams likér / Pear Williams liqueur
Jelinek Hruskovica / Pear

Jelinek Plané Trnky / Wild sloe brandy

Jelinek Marhulovica / Apricot

Jelinek Malinovica / Raspberry

Jelinek Hruskovica Williams Kosher / Pear Williams Kosher

40%
42%
42%
42%
42%
42%

7,90€
7,90€
9.50€
9.50€

3,50€
3,50€
4,50€
4,90€
5,90€
7,90€




I
' Carielat

DESTILATY OD PRIATELOV Z PIVOVARU HOSTINEC
DISTILLATES FROM FRIENDS AT THE HOSTINEC BREWERY

Hostinska Pivovica Sorachi Ace a Cascade / Beer destillate 45% 5.90€
Hostinska Vizovicka Slivovica / Plum 50% 7.90€
~
Calvados
PapidouxvsoPp 77 40%  4,90€
Papidoux X.0. 40% 6,50€

Martell VSOP 40% 9.90€
Rémy Martin VSOP 40% 9.90€
Martell Cordon Bleu 40%  25,90€
Rémy Martin Centaure de Diamond 40% 119,90€

Metaxa55* 38% 2,90€
Ararat 10 roény 40% 4,90€
Karpatské brandy Special 40% 6,50€

Ararat 20 ro¢ny 40%  16,90€
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Camiclal
Skitske whiskey /Scottish whiskey

BLENDED
Chivas Regal 12 ro¢na / 12yo. 40% 4,90€
SINGLE MALT
Glenlivet 12 ro¢éna / 12yo. 40% 8,50€
/~// - ~ ., -
Frske whiskey /Irish whiskey
Jameson 40% 3,50€
Jameson Black Barell 40% 6,50€
RedBreast 12 ro¢na / 12yo. 40%  10,90€

IWhiskey a burbony [ IWhiskey and bourbons

Jack Daniel's Honey 35% 4,30€
Jack Daniels 40% 4,50€
Maker ‘s Mark 45% 6,90€
~
Rum
Havana (Kuba) 3 ro¢ny / Cuba 3yo. 40% 3,50€
Havana (Kuba) 7 ro¢ény / Cuba 7yo. 40% 5,50€
Bumbu (Barbados) 40% 6,90€
Pyrat (Anguilla) 40% 7,50€
Matusalem Gran Reserva 12 roény /Dominican Republic 12yo.  40% 7,50€
Diplomatico (Venezuela) 12 roény / 12yo. 40% 7,90€
Don Pappa (Filipiny) 40% 8,90€
La Hechicera Familiar Reserva 12 roény (Kolumbia) 40% 8,90€
/ Columbia 12yo.
Zacapa (Guatemala) 23 roény / 23yo. 40% 9.90€

La Hechicera Serie Experimental Banana (Kolumbia) / Columbia  41% 11,90€
Millonario X.0. (Peru) 40%  16,90€
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Absolut Blue
Finlandia
Absolut Elyx

@equila

Olmeca Altos silver
Olmeca Altos reposado

40%
40%
40%

38%
38%

2,90€
2,90€
8,20€

6,50€
6,50€

Gin a borovicka / Gin and juniper destillate

Frucona zlata borovicka / golden juniper destillate
Beefeater Gin

Beefeater nealko / non-alcoholic

Bombay Sapphire

Malfy Rosa Gin

Becherovka - Cesky bylinny likér / Czech herb liqueur
Deminovka - Slovensky bylinny likér / Slovak herb liqueur
Griotka / Sweet cherry liqueur

Fernet Stock

Fernet Stock Citrus
Jagermeister

Tatransky €aj / Tatra Tea

38%
40%

0%
40%
41%

38%
33%
25%

38%
27%
35%
52%

3,30€
3,20€
3,50€
4,50€
5.80€

2,50€
2,50€
2,50€

2,50€
2,50€
3,30€
3,90€

Ak nie je v napojovom listku uvedené inak , objem podavanych napojov je 0,04l
If the drinks volume are not stated in the drinks list, the volume is 0,041.
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Nealkoholické ndpoje | Soft drink

Mattoni mineralna voda / Mattoni mineral water
Pepsi, Pepsi MAX

Mirinda, 7up, Tonic

Dziis Granini / Juice Granini

Ice Tea

Vinea - ¢ervena a biela / red and white flavor

Red Bull

Dzban vody s ovocim

e i ~
Fava [ Coffee

Ristretto

Espresso

Lungo

Macchiato

Cappuccino

Café Latte

Bezkofeinova kava - decaf coffee

Tea Harney & Sons
Caj z éerstvej mity a zazvoru / Fresh mint and ginger tea
Med / Honey

0,351
0,251
0,251
0,201
0,251
0,251

0,251

1l

8g
8g
8g
8g
8g
8g

8g

46g
46g
208

Heets podla ponuky 20ks/krabicka

2,50€
3,50€
3,50€
3,50€
3,50€
3,50€

4,50€

3,50€

2,00€
2,00€
2,00€
2,00€
2,90€
3,50€

2,90€

2,90€
3,50€
0.90€

5,00€




