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Dratislava flagship restaurant

Wldersee

Menu
Speisekarte

Uhradu platobnou kartou a uplatnenie akejkolvek zlavy hlaste prosim vopred!
Please request the paying by credit/debit card or discount for Bratislava City Card and Mycentrope holder in advance!
Die Zahlung mit einer Kredit - oder EC - karte oder die 15% Ermiissigung mit oder bitte im Voraus melden!
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Bratislavskd restaurdcia

Dratislava flagghip restaurant
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Wellcome
Willkommen

Ak by ste sa pri prichode do Bratislavskej restauracie Flagship zastavili —————
na Namesti SNP a vzhliadli na ranno-barokovy komplex Klastora S
Milosrdnych bratov, pri porovnani s rytinou z 18. Storocia zistite,
ze vchod do Bratislavskej reStauracie Flagship sa nachadza nalavo
od Kostola Milosrdnych bratov zasviteného navstivenia Panny Marie
a nachadza sa v povodnom, zachovanom barokovom komplexe
klastora a nemocnice hospitalskej Rehole Milosrdnych bratov.

If you were to stand in front of Flagship restaurant on SNP Square and look up |-

at the Baroque complex of the Monastery of the Merciful Brothers, you would find out L i ﬁ@' L 1’% 8
that compared to the engraving from the 18th century, the entrance to the Flagship L Y
restaurant is located to the left of the Church of the Merciful Brothers and is in
a fact a part of the well-preserved complex of the monastery and the hospital of the
Merciful brothers.

V rokoch 1722 -1728 mimo mestskych hradieb si Milosrdni bratia postavili na darovanych pozemkoch kostol s klastorom
a nemocnicu urcenu pre pomoc nemajetnym obyvatelom mesta. Predlohou komplexu bola stavba materského klastora
milosrdnych bratov vo Viedni. Milosrdni bratia od tej doby o$etrovali a pomahali chorym az do osudnej Barbarskej noci
v aprili 1950, kedy boli deportovani do taborov ako vSetci mnisi a mniSky. Poc¢as komunistického rezimu bola cast
nemocnice vyuzivana ako zdravotné stredisko pre vidiek a cast budovy, v ktorej sa nachadzate bolo vybudované
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kino Praha (neskor Atlon).

In the years 1722-1728, outside of the city walls, the Merciful brothers have built
a church, monastery and a hospital, intended to help poor citizens of the city, on
a piece of land that was gifted to them. The complex was build based on a model
inspired by a monastery of Merciful brothers in Vienna.

From the time the complex was built, the Merciful brothers had been helping the sick,
until the fateful Barbarian night in April of 1950 when they were deported to camps
as all monks and nuns of that time were. During the communist regime, part of the S
hospital was being used as a healthcare centre for the countryside folk. In the part g
of the building that you are currently in, Cinema Prague was built.

V roku 1995 sa nemocnica a objekty vritili do ruk Milosrdnych bratov a stala sa prvou nestatnou cirkevnou nemocnicou

na Slovensku. V roku 2008-2009 sme zrekonsStruovali priestory byvalého kina a vybudovali Bratislavsku restauraciu
Flagship, v najvicsich funkénych barokovych pivniciach sme vybudovali na$ vlastny remeselny pivovar, v objekte
prevadzkujeme nasu Kaviaren EX.Messerschmidta a Miizeum revolicie (Miizeum 17. Novembra) - vstup volny.

In the year 1995, the hospital and the other parts of the complex were given back to the Merciful brothers and became the first privately owned
hospital in Slovakia. In the year from 2008-2009, we reconstructed the premises of the former cinema and built the Flagship restaurant. We built
our own brewery in the biggest functional Baroque cellars and we also run our Coffee F.X.Messerchmidt and Museum of Revolution (Museum of
17th of November) with free entry on the premises.

Do Bratislavskej restauracie ste od Namestia SNP prisli Zlatou
ulickou. Vytvorili sme ju z replik fasad a artefaktov réznych
# historickych budov Bratislavy, ktoré uz zial neexistuji, lebo
historicka $tvrt Vydrice bola pocas komunizmu pri vystavbe
Mosta SNP zburana. Vynimkou je len dom Dobrého pastiera,
ktory sa zachoval na Zidovskej ulici a dnes je v nom Muzeum
hodin. Pripomeniit staru Bratislava sme chceli i naznakom
d nadvoria Zuckermandel, domom dvorného sochara
g cisairovny Madrie Terézie - sochara FX.Messerschmidta,
p starinarstvom Zidovského obchodnika Kohna a vychyrené
tradicné viechy pripomina viecha s originalnymi portalmi
8 z Rakuska- Uhorska.

In the entry part, by which you come in from SNP square, is located Bratislavas Golden Alley (zlatd ulicka), in which are
presented facades of original homes which unfortunately no longer exist. That is, apart from one - a corner house on Jewish
Street (Zidovskd ulica), at the Good Shepherds (u Dobrého pastiera). Among the houses we have preserved as memorials for
you in Bratislava’s Golden Street are located for example a reminder of Zuckermandels Town Hall, the home of the sculptor
EX. Messerschmidt from Vydrica , the Old Bakery, in which we are planning to bake Bratislava rolls in an original oven. But how could
it be Old Bratislava without an old typical wine-cellar, which you will find on Old Alley. And how could it be an alley without the junk
shop at Kohn.

=" Bratislavska Restauracia, Namestie SNP 8, Bratislava ol
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Nevahaijte a vstipte do nasho vlastného pivovaru. Na prizemi vidite medenu varnu, v ktorej pre Vas neustale varime nase
nepasterizované remeselné spodne kvasené poctivé pivo plzenského typu Klastorny leziak 11°. Do priestorov pivovaru
vchadzate okolo nasho skladu sladu. Pod varnou sa nachadzaji povodné barokové pivnice, v ktorych lezi nase pivo najprv
v otvorenych spilkach a potom v uzavretych leziackych tankoch dlhych 28 dni.

Do not hesitate, enter into our brewery! On the ground floor you will find a copper brewing tank, in which we ceaselessly brew our own,
unpasteurized, bottom-brewed, (?) honest pilsner-type beer, the Monastery Beer 11°. As you enter the premises of the brewery you walk by our
malt storage. Feel free to come downstairs to the biggest functional cellars and continue towards our beer storage tanks where our beer is first
stored in open vats and later lies in closed stock tanks for 28 days. Thus arises an honest and tasty unpasteurized living beer with a notable bready
aroma and delightful bitterness beneficial for our organism.

dodmzozad
P Blelelele]
ggosEsEn

Bratislavska restauricia, to su priestory, ktoré na troch
podlaziach poskytuju svojim navstevnikom pohodu
a zazitok. Interiér je poctivo vyrobeny z prirodnych
materidlov. Drevo je drevom, kamen je kamenom,
mramor je mramorom a vitrdze su vitrazami. Su
spracované klasickou metédou olovom zalievaného
farebného skla. Nadherné repliky znamych Alexyho
vitrazi z PKO mozete vidiet na druhom poschodi. Su
u nas pre istotu, keby sa originaly Alexyho vitrazi z
uz zbiraného a neexistujiceho PKO nahodou stratili
alebo by svoju piit skon¢ili v nejakej siikromnej zbierke
a dalSia generacia mladych ludi by ich nemala moznost
vidiet.
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In the part where you are now is located the Bratislava restaurant

— its main room. Here are prepared for you various specialties and surprises, not only in terms of taste, but we trust also as regards your perception
of the area as a peaceful place to spend a leisure time, and to notice the real authenticity. Because in today’s times there are fewer and fewer
“authenticity”, when something like wood is passed off as wood, when all kinds of modern fakes are meant to be natural materials. With
us you can relax — the wood is wood, the stone means stone, and the stained glass is the real stained glass.

As part of your visit come on up to the second floor where the stained glass referred to above is stored. We had copies made for all Bratislavans and
non-Bratislavans, just in case the original Alexy stained-glass from PKO somehow gets lost or finishes up in somebody’s private collection. It would
be a great shame if future generations of young people missed the chance to see it.




Bratislavskd restaurdcia

Dratislava flagghip restaurant

ONE TABLE, ONE BILL
IT IS NOT POSSIBLE T0 SPLIT BILLS

~ Domadca kapustnica so smotanou, ’

'udenym maskom a klobasou 0,331 5,90 €
Homemade cabbage soup with sausage and pork meat

Slowakische Krautsuppe - Mit Schweinfleisch, Speck, Wurst und
Sauerrahm

Cesnakovy ¢iry vyvar s opecenymi
chlebovymi krutonmi a syrom "’

Garlic soup with roasted bread and cheese
Knoblauchsuppe mit gebratene Brot und Kiise

0,331 4,90 €

Drzkova Polievka ! 0,331 5,90 €
Traditional tripe soup / Original Prager Kuttelflecksuppe

Slepaci vyvar s rezancami
amiasom b3 0,331 5,90 €
Chicken bouillon with k];crlsta and meat
Hiihnerbriihe mit Nockerln und Hiihnerfleisch

cfpea’aﬁé;m drecve

Iy A s nastrithanym syrom (Hririovskd tehla 42%)

0,331 6,90 €

Garlic cream soup served in a loaf homemade bread
(From our own farm) with cheese

Knoblauchsuppe mit Sahne und Kiise im hausgemachten
Brotlaib aus unsere Biofarma

Cesnakova polievka v bochniku »’

Kotlikovy gulas, krajec chleba >* 8 300g 7,50 €
(hovadzie maso, bravéové miso, zemiaky, feferonky)
Cauldron igoulash (pork, beef, potatoes, pepperoni) slice of bread

Kesselgoulasch (Rindfleisch, Schweinefleisch, Kartoffeln,
Peperoni) mit Brot

Chlieb - 1 krajec’ 0,30 €
Slice of Bread / Brot

Chlieb - 1 bochnik! 450g 2,50 €

Bread bowl / Hausgemachte Brotlaib

Our specialities on wood plate / Unsere Spezialitiiten auf Holzplatte
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Pecena klobasa s oblohow 120g/80g 8,00 €
(krajec chleba ', horc¢ica ', uhorky, feferény, chren)

Roasted homemade sausage with mustard and horseradish
Gebratene Wurst mit Senfund Meerrettich

| ———

™

Pecené bravcové rebierka 600 g 17,90 €
s domdacim chlebom’, horcicou'®, chrenom, oblohou
Roasted pork ribs with garnish, slice of our fresh bread,
horseradish, mustard

1300 g 25,00 €

Pecené koleno s prilohow
s domdacim chlebom’, horcicou!®, chrenom, oblohou
Baked pork knuckle with garnish, slice of our fresh

homemade bread , horseradish, mustard

Hintere Schweinsstelze mit Beilage, frische Brotschnitte

aus unseren hausgemachten Brot, Kren, Senf

Pecené pikantné kuracie kridelka
s domacim chlebom* 300

9,50 €

N

, > Gebratenes Schweinerippchen mit Beilage, frische Brotschnitte, Sp‘:%y chicken wings marinated with herbs, spices a
W™ Meerrettich, Senf Hiihnchenfliigel, dazu frisches Gebiick
e
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Our specialities on wood plate
Unsere Spezialitiiten auf Holzplatte

Tatarak - tatarsky biftek > '

z hovidzej svieckovice s hriankami !

Tartar - raw stripped beef sirloin with garlic, with garlic toasts

served not mixe

Tatar von Steak (rohes Rindfleisch, mit Knoblauch und Toasts)

Neodporiica sa, aby tepelne nespracované mdiso a vajcia
konzumovali tehotné a dojciace Zeny a osoby s oslabenou imunitou.
Itis not recommended for persons with weakened imunity, pregnant and
breastfeeding women, to consume thermaly untreated meat and eggs.

120 g 18,90 €

N

Z prasiatka na dreve 35,90 €
(misa pre dve osoby)

1 /2 koleno, 350g rebrd, 1 20g pecend krkovicka, uhorky,

feferény, baranie rohy, horcica'®, chlieb .

Selected pork specia fies on wooden plate

Schlachtspezialitiit auf Holzplate
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Our fresh cheese specialities / Unsere Kiise Spezialitiiten

Cerstvy syr’ 100g 2,50 €
Fresh cheese

Nasa vlastna netidena parenica ’ 100g 2,50 €
Homemade Slovak Parenica cheese

Syrové nite ’ 100g 2,50 €
Homemade Slovak cheese threads

Syrovy tanier >
énite, 40gcerstvy

330g 8,20€
sym, 1ks parmlcaneudena,sthrmnka

100gsyrov:
%Cheese plate (cheese threads, fresh cheese, parenica cheese, toasts)

) ,ﬁ

“Drzky” is the Slovak word ™ —
for tripe, or the sliced stomach
rumen of a cow, the walls of
which have a Zpu:al honeycomb
shape. Bratislava homemakers
cooked tripe stew and tripe
soup from beef tripe. It is a very
nutritional and filling, which
is why in the past it was served in many Bratislava butcher shops
as a mid-morning soup with salty bread rolls. The tripe is cooked
in a strong beef broth after being first sautéed in onions and red
peppers and seasoned with marjoram, garlic and salf.

Ceratvc Femiakouvd placka /MMM/
Made from grated raw potatoes, g

thickened with flower and |
seasoned with garlic, onion,
marjoram, pepper or salt.
ItLis ﬁ‘t;ed in melted fat or
oil, until it acquires a crispy,
reddish crust. Itqilsl servedm :
with a variety of garnishes.

A typtcal side dish to go
with  roasted goose and
duck. Exceptionally loved in = .« . ¢ -
Bratislava and its surroundmgs L

In the Bratislava restaurant
they are made according to
a traditional recipe by Ms.
Bozenka, who comes from a little
village beneath the Carpathian Mountains. The process seems
simple: 24 hours lfrtor to making the latkes themselves, unpeeled
potatoes are boiled and then their skins are removed. They are
then grated to form a fine potato mass. An appropriate amount of
flour is then added, depending on the quality of the potatoes, and
the mixture is rolled into cylinders, which are sliced into pieces.

Mprs. Bozenka then rolls them flat and cooks them dry on a hot
platter. We then serve them either smeared with goose fat, filled
with chicken liver, or in a sweetened way with poppy-seeds or jam.

csoahnce

Sulance (potato dumplings) is
one of the traditional Slovak
dishes. There are many different
ways to prepare these potato
dumplings, depending on in
which part of Slovakia you &
taste it. The basic food item by
preparing of Sulance is potatoes
boiled in their jackets. We serve them with

oppy seeds, nuts, jam,
quark or with cream, cheese and chive, with melted butter on top.

Navstivte nasu
vlastni mliekaren
na Namesti SNP 8 -
" Bratislavska pasaz
Tu pre Vas vyraba

majster mliekar
S.Selecky z

E
pri Bratislave 2\



ratiglavskd restaurdcia

Dratiglava flagship restaurant ONE TABLE, ONE BILL
ITIS NOT POSSIBLE TO SPLIT BILLS

Hko sa robia bryndzové balusky...
Pow balusky“ are made...

<4

RN S
POTOM NA SVOJEJ ROLI V POTE
TVARE SO SVOJIMI KONIKMI

ZASAD| ZEMIAKY,

THEN, IN A SWEAT HE SOWS

POTATOES ON HIS FIELD WITH HIS

HORSES,

-

NA JAR SA GAZDA ZAMYSLI A ROZHODNE SA,
KOLKO ZASADI ZEMIAKOV A ZASEJE OBILIA.
IN THE SPRING, THE FARMER CONTEMPLATES
FOR A MOMENT AND PECIPES, HOW MUCH POTATOES
AND WHEAT HE WILL SOW.

GAZDA VO VOLNOM EASE, KYM
URODA DOZREJE,
5I ZAHRA NA FUJARE.
WAITNG FOR HIS HARVEST, HE FINDS
TIME TO PLAY THE FUJARA.

OVEZKY SA DOSYTA NA PASI
NAPASU,
| SHEEP HAVE PLENTY OF FOOD
5 ON THEIR PASTURES,

3 _..___::——-—M-n,‘.-‘;i;-ar‘. .
= v M

NA JESEN GAZUA ZEMIAKY POZBIERA.
THE FARMER COLLECTS HIS POTATOES
IN THE AUTUMN,

- i

v CASE ZATVY ZOZNE OBILE.
WHEAT 15 HARVESTED IN DUE TIME.

ZENEKY ZO SALASA ZNESU BRYNDZU
DOLE UO DEDINY.
WOMEN CARRY THE BRYNDZA FROM THE
SHEPHERDS COTTAGE DOWN TO THE VILLAGE.

NAS MILY GAZDA UZ MA VSETKO ¢O NA DOBRE
HALUSKY TREBA A ZENCKA MOZE ZAZAT varit.
CELA RODINA ZASAUNE, A SCHUTI SA NAJE.
AT LAST, OUR FARMER HAS ALL HE NEEDS FOR
GOOU SHAGGY ,HALUSKY' AND HIS WIFE CAN BEGN
COOKING. THE FAMILY SITS DOWN AT THE TABLE
AND HAS A GREAT MEAL.

RN AR

Rl Al RS
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TAKTO SA V NASEJ KRASNEJ KRAJINE
ROBi NASE TRADIENE JEDLO.
A VRCH POLANA JE TOHO SVEDKOM.

AND THIS IS HOW OUR TRADPITIONAL
MEAL IS MADE
IN OUR BEAUTIFULL COUNTRY.

AND THE HILL POLANA IS THE
WINTNESS,

Bratislavska ResStauracia, Namestie SNP 8, Bratislava e
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19 u Pri tychto jedlach je moZzné objednat poloviéni d;')orau za 70% ceny.
[ C)' Fora halfﬁ;)rtzon we charge 70% of price of the foo
Bei einer halben Portion Word Ihnen 70% des Preises eingerechtet.

o oQlargch mdimm

. e pSlov smotanou : T
Bryndzové halusk;' so slaninkou >’  300g 11,50 € Nase doméace bryndzové pirohy 3ks 7,00€
@ % Potato halusky (dumplings) with bryndza (speczal sheep cheese) %( so smotanou, slaninkou a koprom *7 5ks 9,00 €
<" and bacon - slovak national dumlings ﬁ? 7 ks 10,50 €
@' Slowakische Brimsenockerln mit Liptauer Kiise und Speck Potato pastry - pierogi with sheep cheese, bacon, sour cream, dill
Gefilllte Kartoffelnpiroggen mit Liptauer Kiise,, Speck und Dille
&7  Bryndzové halusky s oStiepkom Homemade | Hausgemachte

& y aslaninkou 7 300g 12,90 €
% Potato halusky (dumplings) with bryndza (special sheep cheese),

|@1 smoked sheep cheese, bacon

Brimsenockerln mit Bryndza und geriiucherten Schafkiise mit Speck

Odporucame: vychutnajte si halusky s poctivym zakysom

zfal:'marskehovn);heka J Ky s poctivym zdky

y Zakys’ 0,101 0,40€
" With halusky (potato dumplings) we recommend sour milk

|@' Wir empfehlen Brimsenockerln mit Sauermilch

%%%M%QWOGOQ%OGOQWOWWWWW;

Slovenska misa pre 2 osoby 7 900 g 25,00 €
i% (bryndzové halusky, 5ks bryndzové pirohy,
kapustové strapacky so slaninkou)
‘ Slovak platter for 2 persons (dumplings with

bryndza‘sheep cheese, 5 pirogi with bryndza sheep cheese,

-

- cg, dumplmgs with cabbage and bacon)
e % Slowakischer Teller fiir 2 Personen (Brimsennocken,
; @ Nase domace zemiakové gulky plnené (2ks) 5 Brimsenpiroggen, Sauerkrautnocken mit Speck)
AR ~.;, udenym maskom, podavane na sladkej § U Zemlakove stlance »7
U dusenej kapuste "3 300 11,00 € 13
%l | Homemade I[:otato dumplings with meat, stewed cabbage ?)2:3;;312: mt’f;llf)}));p;::eiiho?:; /A 250 g 10,50 €
%) Hags I‘(gremctw A T AN Spiitzle mit Mohn oder Niisse und Butter
00%00301%0&%0%00%00%0%0@%0@0@><><><><><><><>< DO

4

Kapustové strapacky

€< Bratislavské domace bob3 5ks 7,50 €

?ﬁ:ﬂ;ﬂ;ﬁ% cabbage and bacon 00 9.90€ gy m%kove . alillm grecl}ové - h" d10 ks }182‘500 €

¥ Bo - Bratislava dumplings with poppy seed or crushed nuts
Sanrtrimsgliiarn PR |@' BratzslavaerMohn—oderNussklose

s fzf 3 Hot line: +421 907 717 031 ~> Prevadzka: +421 907 227 754 > Rezervacie: +421 918 606 865

Ol 6%»4
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Beef and veal dishes
Rindfleisch und Kalbfleischgerichte

@

Steak s ¢iernym korenim

Steak with pepper
Steak mitlﬁ‘e?e)r

200 g 29,00 €

Steak s nivovou omackou 8 200 g 32,00 €
Steak with NIVA sauce (Roquefort-like cheese)
Steak mit NIVA sauce (dem Roquefort dhnlicher Kiise)

@

Steak s pikantnou zeleninou
Steak with spicy vegetables
Steak mit pikantem Gemiise

200 g 32,00 €

Viedensky vyprazany rezen telaci 7> 180 g 16,00 €
Traditional Viennese Schnitzel from veal
Traditionelles Wiener Schnitzel aus Kalbfleisch

OO GOOOOOOOBOOOO OO OO
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vieckova na smotane %7510 250 g 14,50 €
Hovidzie zadné na smotane s domacou zemlovou knedlou,
brusnicami
Stewed beei'( in a creamy vegetable sauce
served with ho e bread dumpling
Lendenbraten in Rahmsauce mit hausgemachten Knodeln

OGO OO OO OOOO OO OO OO

Dedli 3 bravioviho masa

4

Pork dishes / Schweinefleisch

Plneny bravéov;'f rezen ($unka, syr) >”* 150 g 10,90 €
Fried pork schnitzel stuffed with ham and cheese
Panierte Schweinschnitzel mit Schinken und Kdise gefiillt

Vyprazany bravcovy rezen 73

% 150g 9,50 €
Pork schnitzel / Schweinschnitzel

Ceska tril(')gia (ve to, knedlo, zelo) V37 410 g 13,50 €
pecena krkovicka, dusena kapusta, knedla alebo zemiaky
Czech national ;peciality - Roasted pork meat, cabbage,
home-made dumplings Schweinsbraten mit gediinsteten
Sauerkraut und hausgemachte Knodel

Bravcové medailonky z panenky 200g 9,50 €
Roasted pork loin medallions
- s bylinkovym maslom’ +2,50 €
Herb butter /| Krauterbutter
- s pikantnou zeleninovou omackou +3,90 €
Spicy vegetable sauce / Pikante Sauce
- s Nivovou omackou’ +3,90 €
Blue cheese sauce
@ -sdusenymi Sampinonmi’ +3,50 €
@ Champignons
»
Yo

OOO§
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= Dratiglavgkd restaurdeia

Dratislava flagghip restaurant
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Na poziadanie pripravime
ezlepkovii variantu.
Ask for gluten-free version
g a‘ > 5 g’
Poultry dishes
Gefliigel
Grilovany kuraci steak & 200g 9,20 €
Roasted chicken breast/ Gebratene Hithnerbrust
- s bylinkovym maslom” +2,50 €
Herb butter | Krauterbutter
- s pikantnou zeleninovou omackou +3,90 €
Spicy vegetable sauce / Pikante Sauce
- s Nivovou omackou’ +3,90 €
Blue cheese sauce
- s dusenymi $ampinénmi'’ +3,50 €
Champignons

'}ﬂ
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Pecené kacacie stehno s dusenou kapustou,
loksa domaca mastena (2 ks) %7 280
Duck leg with stewed red cabbage and our hom,
potato pancakes

Gebratene Entenkeule mit Kraut und unsere hausgemachte
Kartoffelpfannkuchen

18,90 €

OO OO
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Salads and vegetarian dishes
Salate und vegetarische Gerichte

Ceazar $alat »>>*7 @ 300g 9,90 €
preliaty dressingom (majonéza, ancovicky, parmezan, sol, citrén), s kruténmi
Vegetable salad with garlic sauce, toast

Gemiisesalat mit sauce, Toast

Ceazar Salat
s kuracimi kuskami (60g) »>+7& 300 g 12,50 €
preliaty dressingom (majonéza, ancovicky, parmezan, sol, citrén), s krutonmi

Vegetable salad with chicken meat and garlic sauce, toast

Gemiisesalat mit Hiinchenstiicke und Knoblauch sauce, Toast
INEW( VYpraZana parenica ">’ 150g 8,50 €
L Fried homemade Slovak Parenica cheese

Grilovany encian s brusnicami

na ladovom S$alate (1225) 37 300g 8,90 €

Baked Camembert with salad (120g)

Gegrillter Camembert mit Salat (120g)

Vyprazany syr b”? 150g 8,50 €

Bratislavska Restauracia, Namestie SNP 8, Bratislava ;

delikatna vyprazana kravska hrudka z nasej mliekarne
Fried cheese / Panierter Kiise

Bezlephocé jedla®

Gluten-free meals
Glutenfrei

Bezlepkové zemiakové gulky

plnené nutellou, s kakaom 7ks/190g 9,90 €
a roztopenym maslom’ &) 11ks/270g 12,90 €
Gluten free sweet potato dumplings with Nutella
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Bezlepkové cviklové pirohy & 5ks 9,50 €
plnené syrom > 7 ks 10,50 €
podavane s maslom a nastrihanym ostiepkom

Glutenfree beetroot pastry - pierogi with cheese, butter,

and grated smoked sheep cheese.
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Stadbosti
Something sweet / Etwas Siisses

o

Domaci karamelovy veternik 70g 4,50 €

Traditional Slovak ,,0ld school creamy choux pastry filled with
Vanilla Custard and Caramel Whipped Cream. The top shell
of Veternik is dipped in a caramel icing. The pogmlarity, and

the cake sur-

undoubtebly, the
vive decades.

4

liciousness of the Veternik

SR

70g 4,50 €
Krémes (cream cake). Krémes is made

Domadci krémes

S from real vanilla custard; predominantly eggs and milk. It is
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sandwiched between layers of flaky pastry and then dusted off
with a layer of chocolate.

Stradla 73 podla ponuky
Homemade strudel according to daily offer
Hausgemachte Strudel - je nach Tagesangebot

Bratislavsky rozok

makovy alebo orechovy*7”? 70 g/ks 2,50 €
Prvd tradicnd Specialita hlavného mesta s ochrannou zndmkou.
V Bratislave sa tidto delikatesa predavala uZ v roku 1590.
Traditional cake Bratislavsky rozok - with poppyseed or nuts
Pressburger Mohn oder Nuss kipfel

Malé $aulance s makom &

alebo orechami’ 150 g
Dumplings with poppy seed or hazelnuts and butter
Spitzle mit Mohn oder Nussen und Butter

100g 3,80 €

6,90 €
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Find us on:
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Tips are not
included

Hot line: +421 907 717 031 ~> Prevadzka: +421 907 227 754 > Rezervacie: +421 918 606 865
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Side dishes | Beilagen

Varené krumple (zemiak}t?( 7 200¢g
atkou

s maslom a petrzlenovou vii
Boiled Is)otatoes with butter and parsley
Gekochte Kartoffeln mit Butter und Petersilie

Pucené zemiaky s cibulkou
Mashed potatoes with onion
Kartoffeln mit Zwiebel
Americké zemiaky

o priloha

» Samostatne

Fried potatoes / Bratkartoffeln

Hranolky

« priloha

« samostatné

French fries /| Pommes frites

Grilovana zelenina

Grilled vegetables / Gegrilltes Gemtise

Ryza

Rice | Reis

Knedla domaca Zemlova 2 ks »*7
Homemade dumping | Hausgemachte Knodel

Stupavska kvasena kapusta
Sour cabbage / Sauerkraut

Chlieb >*7 1ks
Bread | Brot

Hrianka sucha b7
Toast | Toast

Hrianka mastena >’
Fried toast | Gebratene Toast

Baranie rohy, kyslé uhorky,

alebo feferony

Pickled spicy peppers and cucumbers
Zakvas’

Sour milk | Sauermilch

Mlieko ’

Milk | Milch

Extra slanina, extra syr, extra maslo,
extra smotana, extra brusnice 100g 2,20 €

Extra bacon, cheese, butter, sour cream or cranberries
Besondere Speck, Kiise, Butter, Sauerrahm, Preiselbeeren

200¢g

200g 2,
2508 3

150 g
200g 3,00 €
150g 6,10 €
150g 2,70 €
120g 2,50 €
100g 1,20€
10g 0,30€
10 g/2ks 0,50 €

10 g/2ks 0,60 €

100g 2,00 €

0,101 0,40€

0,101 0,30€

Extra klobdsa 50g 2,20€
Extra sausage / Extra Wurst
Uhorkovy $alat maly 120g 4,00 €

Small cucumber salad / Klein Gurkensalat - kleine Portion

Mies$any zeleninovy Salat 120g 4,00 €
Small mixed salad / Klein gemischter Salat - kleine Portion

Maly listovy Salat 120g 3,50 €
Small lettuce salad/Klein Kopfsalat

Dressingy

Tatarska omacka >71° 50g 1,90 €
Tartare sauce | Tatarsauce

Kecup 50g 1,90 €
Ketchup | Ketchup

Smotanovo - cesnakovy dressing ’ 50g 2,00 €
Garlic and cream sauce dressing

Pikantny dressing 50g 2,50€
Hot chilli dressing

~
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Dratiglavskd restaurdeia

Dratislava flagghip restaurant

ONE TABLE, ONE BILL

IT IS NOT POSSIBLE TO SPLIT BILLS

V roku 2015 ndm prior Milosrdnych bratov posvitil varniu

a priestory pivovaru v pévodnych kldstornych pivniciach
pod Flagshipom. Pod dohl'adom slddkov sme uvarili nase
prvé pivo - Kldstorny leZiak 11°.

Pivo varime z prvotriednych surovin, bez pridania pridavkov
alebo zmest, ¢iZe vzdy z Cerstvo namletého sladu, filtrovanej
vody, kvalitného Zateckého chmelu a Cerstvych pivovarskych
kvasnic. Kldstorné pivo je pivo plzenského typu.

Prvé kvasenie prebieha ako kedysi v otvorenych spilkdch nie-
kol'ko dni a ndsledne pivo lezi v leZiackych tankoch dlhych
22 dni. Touto tradicnou cestou vznikne poctivé a chutné
nepasterizované Zivé pivo vyraznej chlebovej vone a prijem-
nej horkosti prospesné pre nds organizmus. Na jeho vyrobu
prisnym okom dohliada najdlhsie shiziaci slddek v Cechdch,
emeritny slddek s cestnym miestom v Sieni sldvy Ceského pi-
vovarnictva - majster Ivan Chramosil(44 rokov hlavny slddek
svetozndmej prazskej pivdrne U Flekii) a jeho mlady kolega,

v slovenskom pivovarnictve uz vseobecne zndmy

Roman Kozdk.

In November 2015 the prior of the Merciful Brothers con-
secrated a brewing room and spaces for a brewery. Under the
watchful eye of the brew masters we brewed our first beer -
Monastic beer 11°.

We brew beer from first-class ingredients without any addi-
tives or mixtures whatsoever; that is, we always work from
freshly ground malt, filtered water, quality harvested hops
and fresh brewer’s yeast.

The monastery beer is of the pilsner type. The first fermen-
tation runs as in olden times — in open vats for several days
— and then the beers lies in stock tanks for 22 days. Thus
arises an honest and tasty unpasteurized living beer with a
notable bready aroma and delightful bitterness beneficial for
our organism.

Production takes place under the watchful eye of the longest
serving brew master in Czech Republic, a brewer emeritus
with an honorary place in the Czech brewing hall of fame
— brew master Ivan Chramosil — and his young colleague,
Roman Kozdk, a well-known brewer in Slovakia.

Studentsky obed '’

5,00 €

Plati v pracovnych drioch od 15:00 do 18:00 pre Studentov slovenskych
vysokych skl .
po predlozeni preukazu potvrdzujdceho Statut Studenta denného Studia VS

(index, ISIC), po zakupeni lubovolného na

ja.Vyprazany syr (100g), tatarska

omacka, hranolky (100g)

Lunch of a student: Fried cheese (100g), tatar sauce, French fries (100g)

Mittagessen eines Studeqigﬁdﬁg%ﬁiﬁﬁ@%{,@%ﬁ)c

(

00g

es Frites

Studentov po predlozeni vysokoskolského indexu alebo
platnejISICkarty. =~ -

« Valid for slovak University students after submission
the university schol record or valid ISIC card.

+ Gilt fur Slowakische Hochschulestudenten nach der

Gl
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Draught beer
Gezapftes Bier

0,31 0,51
Klastorny leziak 11° 2,10€ 3,00€
(nase vlastnépivo)
Klastorny leziak tmavy 11° 2,10€ 3,00€
(tmavy leZiak) - Dark Monastic Beer
Breznak 10° 2,10€ 3,00€
(jedno z najlepsich piv malych ceskych pivovarov)
Zlaty Bazant '73 2,10€ 3,00€
Zlaty Bazant Radler Citrén 0,0% 2,10€ 3,00 €

(OO COOOLOOOLOOGOOOOOOG OOV OO OGO OO OOROOR,

¢ Beer Tasting Plateau 6,50 €
Ochutnavka z Klastorného pivovaru.

¢ Klastorny leziak 11° 0,31, Kldastorny leziak 11° tmavy 0,31,

¢ Chrumky 10g
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Bottled beer
Heineken 0,251 2,50 €
Lagunitas IPA 15° 0,251
Klasicka nefiltrované a nepasterizovand americka IPA.
Zlaty Bazant 0,0% 0,501 2,90 €
Mort Subite Kriek Lamboc 0,251 2,90 €

Belgické visiiové pivo.

| =28

Hot line: +421 907 717 031

'~ o <

2,50 € %@i
1

(%: Prvédzka: +421 907 227 754 - Rezervacie: +421 918 606 865

Find us on:

facebook 5

KLIMATIZOVANE
PRIESTORY
AIR-CONDITIONED

Tips are not
included
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Something with beer
Etwas zum Bier

: Klobasa Cigaro Knizka (70% bravéové, 29% hovidzie)
I %horéica, chren, chlieb »!° 120g 7,90 €
vyrobok oceneny certifikdatom Slovak Gold
Roasted sausage pork-+beef with mustard and horseradish
Wurst mit Senfund Kren

Cerstva zemiakova placka "’
z cesta zo struhanych zemiakov
Fresh potato pancake
Kartoffelnpuffer

250g 6,00 €

Loksa mastena husacou mastou' 55g/1ks 2,50 €
Potato flatcake with goose fat
Fladen mit Gdinsefett

100g 6,50 €
Marinated Slovakia Camembert cheese

%{ Nakladany hermelin, chlieb ">’
ﬁ% Eingelegter slowakischer Camembert, Brot

Chrumky arasidové °

Traditional Slovak
peanut flavoured salty snack

60g 1,80¢€

OO OOO OO OO OO OGO
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Zemiakové chipsy so smotanovo
cesnakovym dressingom

120g 5,50 €
Potato dippers

Zemiakové chipsy so smotanovo
cesnakovym dressingom

+ 0,3 1 Klastorny leziak 11°
Potato dippers + 0,31 Monastic beer 11°

120g 8,00 €
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Biele vino 3 okelia Bralislavy
White wine
0,101 Rizling Vlassky Vino Nitra, sudové odrodové, suché 2,50 €
0,101 Veltlinske zelené Ludvik, CH.O.P,, suché 2,70 €
zaradeny medzi 100 najlepsich vin Slovenska na Ndrodnom Saléne vin 2021
0,101 Sauvignon blanc Chateau Modra premium, neskory zber, suché 2,90 €
0,751 Rizling Rynsky Milos§ Matus-Raca, suché 19,00 €
0,751 Veltlinske zelené Ludvik, CH.O.P., suché 19,00 €
0,751 Sauvignon blanc Chateau Modra premium, neskory zber, suché 19,00 €
0,751 Chardonnay Ludvik, CH.O.P., neskory zber, suché 19,00 €
0,751 Devin Chateau Modra, neskory zber , suché 21,00 €
0,751 Dievcie hrozno Ludvik, CH.O.P., polosladké 20,00 €
0,751 Pinot Gris Ludvik, CH.O.P, suché 20,00 €
0,751 Tri muskaty Chateau Modra Premium, akostné, znackové, 19,00 €
polosuché, sampion Narodny salon vin SR 2016
%jaaé vine
Rosé
0,101 Alibernet, Chowaniec&Krajcirovic, akostné, odrodové, polosladké 2,50 €
0,751 Alibernet, Chowaniec&Krajcirovi¢, akostné, odrodové, polosladké 19,00 €
Gervené vine
Red wine
0,101 Frankovka Modra Vino Nitra, sudové, odrodové, suché 2,00 €
0,101 Frankovka Modra Milo$ Matus-Raca, odrodové, suché 2,50 €
0,101 Alibernet Chateau Modra premium, neskory zber, suché 2,90 €
0,751 Sahara Chateau Modra terroir, akostné, suché 15,00 €
0,751 Svitovavrinecké Ludvik, CH.O.P, suché 20,00 €
0,751 Alibernet Chateau Modra premium, neskory zber, suché 21,00 €
0,751 Nitria Chateau Modra premium, vyber z hrozna, suché 25,00 €
0,751 Frankovka Modra Milos$ Matus-Raca, odrodové, suché 18,00 €
Odporiicamefrankovku priamo zbratislavskej Race! O Racianskej Frankovke sa viaZe historickd udalost
z roku 1767, ked'sa vracala cisdrovnd Mdria Terézia zo zdmku Cerveny Kameri na cisdrsky dvor do
Viedne. Cisdrovnej saz cesty spravilo nevolno, preto sa sprievod zastavil v Raci a sluZobnictvo od senkdra
pytalo vodu na osviezenie pre cisdrovmi. Miesto vody dostali dzbdn Racianskej frankovky. Cisdrovnej
— sanatolko ulavilo, Ze si este v tom roku nechala pozvat Racianskeého richtdra, fardra a predsedu spolku
<% vinohradnikov. Darovala fardrovi orndt a Racanom Donancnil listinu pre volné obchodovanie v ramci
" celého Rakiisko-Uhorska s Frankovkou. Bola to velini vyznamnd udalost, nakolko v tej dobe takmer
® et obyvatelia Race pracovali vo vinohradoch a viastne mohli plne ziiZitkovat svoju prdcu. Svojou
- miikkostou a ovocnostou je vzdcna najmd vdaka racianskému podlaZiu, ktoré md struktiiru rozpukanej
zuly a obsahuje okrem inych latok aj arzén. Posobi velimi blahoddrne pri liecbe srdcovo-cievnych chorob,
pri problémoch so zaZivanim, prevencne proti nadmernej zrazanlivosti krvi, zniZuje riziko cukrovky.
Devcirnaky ribeglik
Currant wine / Ribiselwein
0,101 Tradi¢ny ribezlak ~ Mrazik z Devina, Cerveny alebo cierny 2,50 €
Tradicny devinsky cerveny ribezldk, Cierny ribezlik
0.751 Tradi¢ny ribezldk  Mrazik z Devina, cerveny alebo cierny 15,00 €
Wledovina
Honey wine
0,101 Presporska Medovina, medovina original, V¢elco 2,90 €
0,101 Veelovina Original - mnohonasobny drZitel oceneni za chut 2,90 €
I 0,751 Presporska Medovina, medovina original, Vcelco 18,00 €
N 0,751 Vcelovina Original - mnohonasobny drzitel oceneni za chut 18,00 €
ﬂ%ﬁﬁ@ Bratislavska Restauracia, Namestie SNP 8, Bratislava e \(}f
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AIR-CONDITIONED
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Pperitivy 7CC Yo ciate dealitily
Aperitifs 100% pure liqours
Martini bianco 0,101 3,50 € Hruskovica od deda 50% 0,051 5,50 €
Martini dry 0,101 3,50 € pear
Slivovica od deda 50% 0,051 5,50€
Sebly aperlivé vina plum
Sparkling ]ab}kovica od deda 50% 0,051 5,50€
apple
Prosecco Valdobbiadene 0,101 3,00€ Marhulovica od deda 509 0.051 5.50€
Prosecco Valdobbiadene 0,751 19,00 € ap&,}il;o;l Q¥lca od deda SQ ’ [
Sekt Pélfy Extra Dry 0.101 3.00 € Ceresnovica od deda 50% 0,051 5,50 €
Sekt Palfy Extra Dry 0,751 19,00 € ey
Sekt Palfy Brut 0,751 19,00 € I;I/Iand‘;owca od deda 38% 0,051 5,50 €
'mon
Prosecco Nealko 0,101 3,00 €
Slovcak Whisky
Gin Nestville Whisky 0,051 4,00€
. prva slovenskd whisky
Beefeater Gin 0,051 3,90 € Nestville Whisky
Toison Glin 4II,€7 % l . 0’;;?)3 1 c?’O(I)af
Toison je slovensky remeselny gin, ktory na spickovom destilac- p
nom zariadeni do detailov vyladuje majster destildcie z borievok, M
kvetqv a bylin, al.Jy ]19_ potom nechalg o,c'ﬁ)at’v .st.uroz'itn)?ch nd- Tullamore Dew 0,051 4,00 €
dolfach. Ta{c vzmkc(l) Cistd dokonalost a krdsny spirit. Jameson (Ireland) 0,051 4,00€
Toison Gin 0,0 % 0,051 5,50 € Jack Daniels (USA) 0,051 4,00€
et Glenfiddich, 15Y 0,051 5,90 €
?i) W Laphroigh 10Y - dymova (Scotland) 0,051 6,00 €
1 Talisker 10Y (Scotland) 0,051 7,00€
Bacardi - white rhum 37,5% 0,051 4,00 €
Borovicka Koniferum 37,5% 0,051 3,50 €
Borovicka Spisska 40% 0,051 3,50€ Brandy / Gognac
Bumbu original 40% 0,051 5,50 € Karpatské Brandy 0,051 3,50€
Rum Diplomatico 12 anos 40% 0,051 6,50 € Karpatské Brandy Special 0,051 6,00 €
Rum El Dorado 8 YO (Guayana) 0,051 5,00 € Ararat Akhtamar 10Y 40% 0,051 5,50 €
Rum Captain Morgan Spiced black 40% 0,051 3,90 € Cognac Francois Voyer VS 0,051 4,50 €
Slivovica Bosacka 52% 0,051 4,00 € Cognac Vandon VSOP 0,051 4,50€
Vodka Nicolaus extra jemna 38% 0,051 3,50 €
Vodka Absolut 40% 0,051 3,90 € alrie
Vodka Finlandia 40% 0,051 3,90 € O
Others
Absinth 70% 0,051 4,50 €
Baileys 0,051 3,50 €
Becherovka 0,051 3,00 €
Demainovka horka 0,051 3,50 €
Demdinovka bitter
Demaianovka s medom 0,051 3,50 €
Demiinovka with honey | Kriiuterlikér
AR Dr. Kramer herbal liquer 36% 0,051 6,50 €
D UJ KRV Fernet Stock 0,051 3,50 €
A MY Ti DARUJEME Fernet Stock Citrus 0,051 3,50 €
Jagermeister 0,051 4,00 €
ZADARMO OBED + Tatra Tea 52% 0,051 4,00€
0,21 CERVENEHO VINA Tequila Olmeca silver 0,051 4,00 €
Tequila Olmeca gold 0,051 4,00 €
Akcia platf pre bezplatnych darcov krvi Vajeén}; likér 0,05 1 2,00 €
Pre uglgtenneg%baelzgi: %Eéﬁe?)%é%%g.vzdat’ Egg I’lOg
A?,’ potvrdenie o (;Iaroyanf krvi, ktoré Vam vystavia
P na transfliznej stanici. Zmeny v akcii
vyhradené - informujte sa u personalu. %’Mé ﬁm
Daruj krv, zachranis Zivot. Cocktail
7 Nevies dria, nevies hodiny. Aperol Spritz 0.2 T
) v . erol Spri ) >
[ // /4 / J f; Raz ju mozno budete potrebovat Gin Tonic (Beefeater Gin) 0,301 5,50 €
e / \'A £ Gin Tonic (Toison Gin) 0,301 8,00€ o

}W'

Gin Tonic nealko (Toison Gin 0,0%) 0,301 7,00 € &\
= Hot line: +421 907 717 031 .~~~ Prevadzka: +421 907 227 754 ~~ Rezervécie: +421 918 606 865 232>
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Dratislava flagghip restaurant "
' Royal CHYO Cola @YAL%EQLWN° 0,251 2,50€ Hriate biele vino 0,501 8,50€
- 1,001 19,00 €
Coca-Cola = 0,331 2,50¢€ Mulled white wine / Glithwein Weisswein
el Kofola ¢capovana 0,501 2,50 € <oy -
@Kofola capovana ' 0,301 2,00 € Hriateerenc ying (1)’88 { lg’gg 2
Slovak carbonated soft drink- draught Mulled red wine / Glithwein Rotwein
Targa Florio Tonica Originale 0,251 2,50 €
\lwac Vinea - ¢ervena alebo biela 0,251 2,50 €
Carbonated drink made with grapes (red or white)
RAJEC Rajec pramenita 0,331 2,30€
= Nesytend, jemne sytend, sytend
Mineral water (still, mild, sparkling)
Rajec pramenita 0,751 4,50 €
Nesytend, jemne sytend
Mineral water (still, mild)
m&tra - mineralna voda prirodna 0,251 2,30 €
~ Slovak mineral water with an alkaline effect and a unique influence on health,
making it one of the rarest mineral waters in Europe.
Soda zo Starej trznice 1,001 5,50 €
Soda zo Starej trznice + citrén 1,001 5,90 €
Dzus podla ponuky 0,201 2,50 €
Juice according to offer ) .
Malinova limonada 1,001 5,90 € Zazvorovy Caj 5g 3,50€
Raspberry lemonade Ginger tea | Ingmertee
Citronova limonada 1,001 5,90 € Ovocny ¢aj sypany (5-8 miniit) 5g 3,50 €
Lemon - lime lemonade Flavoured fruit infusion
Ladovy caj s jazminom 1,001 5,90 € Fruchte Tee
Icetea . O%ekané mandla
(jablko, kisky mandli, kusky cvikly, ibistek)
g . \.71. Roasted Almond | Gerostete Mandel
Teplé ndpefe

[/
Espresso (7 g kéva, 25-35 ml voda) I//y
Espresso Ristretto (7 g kava, 15-20 ml voda)
Espresso Lungo (7 g kiva, 60-80 ml voda)
Espresso Doppio (14 g kiva, 50-70 ml voda)
Espresso Macchiato (0,05 1 mlieka)
Cappuccino
Latte Macchiato

ym rozkom
(Makovy a orechovy)

7g/70g/1ks

2,50 €
2,50 €
2,50 €
4,50 €
2,90 €
2,90 €
2,90 €

Espresso with traditional sweet pastry Bratislava roll - made with a light

Zalievana Popradska kava 78
Potted Popradska coffee
Viedenska kava (kava 7g, $lahacka 3g, kakao 1g)

3,50 €

Vienna coffee (coffee 7 whipped cream 3, cocoa powder 1g)

Alzirska kava (kava 7g, vaje¢ny likér 0,021)
Algerian coffee (coffee 7g, eggnogg 0,021)

Irska kdva (kava 7g, slahacka, Tullamore dew 0,021)
Irish coffee (coffee 7g, whipped creamn, Tullamore dew)

Kava bez kofeinu 7g
Coffee cofein free

Med / Slahacka 20g
Honey/ Whipped cream | Honig/Schlagsahne
Mliecko Maressi extra 10g

@  Extra Milk| Extra Milch

4,20 €
4,50 €
2,50 €

0,50 €
0,20 €

Zeleny ¢aj sypany (3 min)
Green tea
Gruner Tee
+ Milky oolong
+ Vietnam jazmin
(plny trpky zeleny ¢aj s jazminovym charakterom)
Vietnam Jasmine | Vietnam Jasmin

3g 3,50€

Bylinkovy ¢aj sypany (5 - 6 minut)
Herbal infusion
Kriiutertee
¢ Lesnad bylinkova zmes
(Iahodne chutiaca bylinkova zmes zo Sipok,
sedmokrasok, jahodnych , mitovych a ceresnovych
listov, malinovych a §a¥viovy’rch listov, materinej dusky
akvetov lipy)
Forest herb tea | Kriiutermischung
+ Kamilky
Kamillen

5g 3,50€

Cierny caj sypany (2 - 4 minuty)

Black tea

Schwarzer Tee

+ Earl Grey 3
(Zmes cajov z Ceylonu a Ciny. Aromaticka,
silne vonajuca zmes s bergamotovou arémou)
(Mix of black tea from Ceylon and China - strong aromatic
mix with bergamot aroma)
(Mix den schwarzen Tee aus Ceylon und China — aromatisch
und bergamot Arome)

3g 3,50€

=" Bratislavska Restauracia, Namestie SNP 8, Bratislava e
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Souvenirs

TISLAVA

BAR

TISLAVA

Navstivte nasu Bratislavskua pekarein na namesti SNP 8 a nazrite do vyroby

nasich rozkov a kvaskoveho chleba.

Otvorené pondelok - sobota od 7:00 - 17:00

‘We recommend best breakifast spot in the city

Vajce do skla '3
2ks, kvaskovy chlieb
Cooked egg (2pcs)

Ranajky 37 5,90 €
Ristretto / Espresso / Caj

Fresh 1 dI (grep alebo pomaranc)

Cerstvy u nas peceny croissant

Breakfast menu: ristretto / espresso /

tea, 1 dl fresh juice, croissant

Capuccino +1,00 €

: Ham & Eggs

¢ z troch vajicok a Sunky * 1504 5,90 €

< Ham & Eggs - 3 eggs and ham

: Miesané vajicka
: na cibulke '3
+ Scrambled eggs

1209 5,50 €

Krupicova kasa s maslom
a grankom 7 1709 4,90 €
Porridge (semolina pudding with butter)
Griessbrei
* bezlaktdzové ovsenné

alebo mandl'ové mlieko

Ovsena kasa s ovocim

(bez laktozy) '* 1209 4,90 €
Chia semiacka, mandle

QOatmeal with fruits

+2,00 €

Breakfast

Messerschmidt: 7,50 €
o ristretto/espresso/¢aj
o fresh 1 dcl (grep alebo pomaranc)
 u nas peceny éersth' croissant
50 Sunkou a syrom 37
Ristretto / espresso / tea, fresh juice 1 dcl

(grapefruit or orange), croissant - ham - cheese

CGerstvy maslovy

croissant"3’
Fresh butter croissant

Pineny

croissant 37 1ks 3,90 €
Croissant, maslo, Sunka, syr

Fresh butter croissant filled with butter, ham
and cheese

PIneny croissant s pistacio
vym krémom 378 14 3,90 €
Fresh butter croissant filled with pistachio
cream

Pineny syrovy
croissant .37 1ks 3,90 €
Fresh butter croissant filled with cheese

PIneny croissant s idenym
lososom *37 1ks 4,90 €
Croissant, maslo, ideny losos

100g 2,00 €

Next to Bralislava
flagship restaurant

FRANZ XAVER
MESSERSCHMIDT

KAVIAREN




Nase pivo je vyrobené
z prvotriednych surovin:
jacmenny slad, cesky chmel,
Cerstvé pivovarské kvasnice a voda.
Kldstorné pivo je varené tradicnym
dekokcnym spésobom rmutovania typickym
pre Cesky leZiak plzenského typu.
Dvojstupriovd fermentdcia prebieha najprv v
tradicnych otvorenych spilkdch ako kedysi,
ndsledne v leZiackych tankoch pivo lezi
minimdlne 21 dni. Tak vznikne
nefiltrované a nepasterizované svetlé
vycapné pivo za zachovania Zivych
kvasnic.

S
'klastorn ypwo\m(

Alergény: 1. Obilniny obsahujiice lepok (jacmeri, pSenica, ovos) a vyrobky z nich.

2. Korovce a vyrobky z nich. 3. Vajcia a vyrobky z nich. 4. Ryby a vyrobky z nich.

5. Arasidy a vyrobky z nich. 6. Sojové zrnd a vyrobky z nich. 7. Mlieko a mliecne vyrobky.
8. Orechy a vyrobky z nich. 9. Zeler a vyrobky z neho. 10. Horcica a vyrobky z nej.

11. Sezamové semend a vyrobky z neho. 12. Oxid siricity a siricitany v koncentrdcii vyssej
ako 10mg/kg alebo 10mg/l vyjadrené ako SO2. 13. VIci bob a vyrobky z neho. 14 Miikkyse
a vyrobky z nich.

Allergens: 1. Cereals containing gluten (barley, wheat, oats) and products thereof

2. Crustaceans and products thereof 3. Eggs and products thereof 4. Fish and products thereof
5. Peanuts and products thereof 6. Soybeans and products thereof

7. Milk and products thereof 8. Nuts and products thereof 9. Celery and products thereof

10. Mustard and products thereof 11. Sesame seeds and products thereof 12. Sulphur

dioxide and sulphites at concentrationsof more than 10mg/kg or 10mg/litre expressed

as SO2 13. Lupin and products thereof 14. Molluscs and products thereof.

Allergene: 1. Glutenhaltiges Getreide (Gerste, Weizen und Hafer) sowie daraus hergestellte
Erzeugnisse 2. Krebstiere und Krebstierzeugnisse 3. Eier und Eiererzeugnisse 4. Fisch und
Fischerzeugnisse 5. Erdniisse und Erdnusserzeugnisse 6. Soja und Sojaerzeugnisse 7. Milch
und Milcherzeugnisse 8. Schalenfriichte sowie daraus hergestellte Erzeugnisse 9. Sellerie und
Sellerieerzeugnisse 10. Senifund Senferzeugnisse 11. Sesamsamen und Sesamsamenerzeugnisse
12. Schwefeldioxid und Sulfite in einer Konzentration von mehr als 10 mg/kg oder 10 mg/l, als
802 angegeben 13. Lupine und Lupineerzeugnisse 14. Weichtiere und Weichtiererzeugnisse

Zﬁm@ Dratiglavshd retaurdeia

= e Dratislava flagship restaurant
[ —
...edmm geld préfernrné poiederiie a dobri chee

Andrej Schwantner

20 rokov v sluzbe $éfkuchara Bratislava Flagship restaurant

FRANZ XAVER
MESSERSCHMIDT

BRATISLAVSKA
1. Slovak pub FHrLieke

+421 917 927 673
bratislavska@slovakpub.sk

Zodpovedny vediici
Manager in charge
Betriebsleiter
Martina Hlinova

Nonstop: +421 907 717 031

Hmotnost jedal uvadzame v surovom stave. Ceny platné od 1.12.2024.
Polovicné porcie podavame len pri vyznacenych jedlach. Pri objednani
polovicnej porcie uctujeme 70% z ceny.

Weight of food is presented efore cooking. For a half portion we charge 70% of
price of the food.

Gewicht des Gerichtes ist im Rohzustand angegeben. Bei einer halben Portion
Word Ihnen 70% des Preises eingerechtet — only Grandmother s dishes — nur
die Grossmutterspezialitiiten Melich.

BRICK

Low battery?

Relax, we can help!
Ask about Brick Pytajte sa na Brick

Ak pri plateni nedostanete pokladnic¢ny blok, ste nasimi
hostami a nemusite platit!

Ifyou do not get a bill, you are our guest and do not need to pay!

Falls sie keinen Kassenbon erhalten, sind Sie unser Gast und miissen nicht
zahlen!

Platbu kartou a 10% zlavu Bratislava card prosim hlaste

vopred!

Please request the paying by credit, debit card or 10% Bratislava card
discount in advance!

Die Zahlung mit einer Kredit- oder EC-Karte, und 10% Ermdfligung mit
Bratislava card bitte im Voraus melden!




