Studené predjedla - Cold Starters

Cerstva paradajka s mozzarellou, chrumkavy wanton pineny rukolou, brusnicovy
dzem a balzamikové glazé
Fresh tomato and mozzarella, crispy arugula wanton, wild lingonberries marmelade
and balsamic glaze
VH 180 ¢ € 4,90/ 147,62 Sk

Udeny halibut s korenistym jahodovym ragu, Shiso
Smoked blackened halibut with strawberry-pepper ragout, garnished with Shiso
100 g € 6,90/ 207,87 Sk

Osviezujuci Salat z japonskej red’kovky daikon, avokado, papaya, mango a krémovy

wasabi dressing

Refreshing daikon salad with avocado, papaya, mango and creamy wasabi dressing
VHSY 160 g € 6,50/ 195,82 Sk

Teplé predjedla — Warm starters

Wok krevety podavané so Salatom z exotického ovocia, dochutené
chili-balsamikovym glazé
Wok fried prawns served with exotic fruit salad, topped with chili balsamic glaze

180 g €10,50/ 316,32 Sk

Wok kalamar na tradiény balinézsky sposob s chili pastou Sambal oelek,
ananasom, citronovou travou, zazvorom a zeleninou

Traditional Balinese style calamari with sambal oelek, pineapple chunks, lemon grass,
ginger and mixed vegetables

9 180 g €10,50/ 316,32 Sk

‘Fusion platter Jarna rolka plnena kaéicou, Samosas, chrumkavy wanton
a sladky chili dip
“Fusion platter* Duck spring roll, Samosas, crispy wanton served with sweet chili dip

180 g €11,00/ 331,39 Sk

‘ Ostré/ Spicy
H zdravé/ Healthy
V Vegetarianske/ Vegetarian

Na prepocet bol pouzity kurz 1 EUR/ 30,1260 SKK./ The exchange rate used is 1 EUR/ 30,1260 SKK.



Jedineéné polievky - Mouth-Watering Soup Dishes

Jemna kukuricova polievka s bazalkou a chrumkavym baklazanom
Creamy sweet corn soup with basil and eggplant crisps
VH 0,21 €4,90/ 147,62 Sk

“Tom Ka Gai“ Kokosova chili polievka so zazvorom a kuracimi kiiskami
“Tom Ka Gai“ Ginger chili flavored coconut soup with minced chicken

9 021 € 5,50/ 165,69 Sk

“Tom Yum Goong“ Kyslo-pikantna polievka s limetkovym listom a Eerstvymi
morskymi plodmi alebo kuracimi kuskami

“Tom Yum Goong* Sour—spicy soup infused with kaffir lime leaf and fresh seafood

or minced chicken

h) 021 € 6,90/ 207,87 Sk

Hlavné jedla z masa — Main Meat Dishes

Pekingské kacacie prsia so slivkovo-vinovou omackou a zazvorom podavané
s jablkovo-Skoricovou kapustou
Peking style roasted duck breast with delicious ginger plum wine sauce
and apple-cinnamon cabbage
180 g € 16,90/ 509,13 Sk

Grilovany hovadzi filet so slaninovymi zelenymi fazulkami, gratinované zemiaky
s0 sézamom a jemnym bylinkovym maslom
Grilled fillet of beef with Haricots verts wrapped with bacon, sesame gratin potato
and “Maitre d’ butter”
180 ¢ € 21,50/ 647,71 Sk

Telacie karé v horéicovom kruste, kaparovo-olivové ratatouille a omacka

so secuanskym korenim

Mustard crusted veal cutlet, sautéed caper-olive ratatouille and Szechuan pepper sauce
180 ¢ € 19,50/ 587,46 Sk

Grilované kuracie prsia podavané s wok zeleninou, jasminovou ryzou
a omackou Masala
Grilled chicken breast with wok vegetables, jasmin rice and Masala gravy
180 ¢ € 11,90/ 358,50 Sk

Grilovany bravéovy filet s jablkom preliatym medom, feniklovo-zazvorovy kel
s prirodnou oméackou
Grilled fillet of pork with honey glazed apple, fennel-ginger flavored Savoy cabbage
and pan jus
140 ¢ € 13,90/ 418,75 Sk

‘ Ostré/ Spicy
H zdravé/ Healthy
V Vegetarianske/ Vegetarian

Na prepocet bol pouzity kurz 1 EUR/ 30,1260 SKK./ The exchange rate used is 1 EUR/ 30,1260 SKK.



Zazvorovo-cesnakové hovadzie teriyaky podavané so shitake zeleninou a ryzou
Ginger-garlic and Teriyaki flavoured beef served with shitake vegetables and rice
160 g € 21,60/ 650,72 Sk

Jahnaci filet v peste z vlasskych orechov s cesnakovou kasou podavany
s restovanym baklazanom a tymianovou omackou
Fillet of lamb with walnut-pesto crust, garlic mash, sautéed aubergine and thyme jus

160 g € 18,50/ 557,33 Sk

Kari jedla - Curry Dishes

Red snapper kusky v bohatej tamarindovo-kokosovej omacke s ryzou basmati
Red snapper chunks cooked in rich tamarind—coconut curry gravy with basmati rice

9 150 g € 18,00/ 542,27 Sk

Kari kacica na thajsky sposob s kokosovym mlieckom, baklazanom, zelenym
hraskom a paprikou podavana s jasminovou ryzou

Delicate Thai green curry with duck, coconut milk, eggplant, green peas, bell peppers

and Jasmine rice

9% 150 g € 14,90/ 448,88 Sk

Thajské hovadzie na ¢ervenom kari so zelenym hraskom, baklazanom a paprikou
podavané s jasminovou ryzou
Thai red curry with beef, green peas, eggplant, bell peppers and jasmine rice

150 g € 18,00/ 542,27 Sk

Masala kuracie kari s lahodnym uhorkovo-jogurtovym dipom, paprika, pappadam,
chapatti alebo ryza

Masala chicken curry with cucumber—yoghurt dip, bell peppers, pappadam, chapatti

or rice

9 150 g € 14,90/ 448,88 Sk

Hovadzie Wagyu - Wagyu Beef

Hovadzie Wagyu Carpaccio s hoblinkami parmezanu
Wagyu beef Carpaccio with shaved parmesan
80 g € 19,90/ 599,51 Sk

Grilovany hovadzi Wagyu filet s restovanou krevetou, chrumkavé slaninové fazulky
servirované so zazvorovo-cesnakovou demi glazé
Pan Seared Wagyu fillet with sautéed prawn, crispy bacon beans and ginger-garlic
demi-glace

150 ¢ € 59,80/ 1801,53 Sk

‘ Ostré/ Spicy
H zdravé/ Healthy
V Vegetarianske/ Vegetarian

Na prepocet bol pouzity kurz 1 EUR/ 30,1260 SKK./ The exchange rate used is 1 EUR/ 30,1260 SKK.



Wok Speciality - From the Wok

Oprazené kura s kesu orieSkami, bambusovymi vyhonkami podavané
s jasminovou ryzou
Fried chicken with cashew nuts, bamboo shoots, served with jasmine rice

YH 120 g € 14,50/ 436,83 Sk

Hovadzie so secuanskym korenim oprazené vo woku, chili, citrénova trava,
spargla, bambusové vyhonky a aromaticka ryza

Wok fried Szechuan pepper beef, chili, lemon grass, asparagus and bamboo shoots
accompanied by coriander rice

Y4 140 € 18,50/ 557,33 Sk

Ryza oprazena vo woku s keSu orieSkami, hrozienkami servirovana so zeleninou
a krevetovymi krekrami
Wok fried rice with cashew nuts, raisins, mixed vegetables and prawn crackers

VH 120 g € 12,50/ 376,58 Sk

Tigrie krevety oprazené vo woku s kardamémom, chili, citronovou travou,
kokosovymi hoblinkami a matovym jogurtom

Wok fried Tiger prawns with cardamom, chili, lemon grass, coconut flakes and mint
flavored yoghurt

Y4 120 € 18,50/ 557,33 Sk

Chute mora - From the Ocean

Sea bass restovana Cilska ryba s ¢iernou Sosovicou Beluga, Spenatom
a paprikovou omackou
Pan seared Chilean Sea bass with Beluga lentil, spinach and pepper coulis
H 130 g € 22,00/ 662,77 Sk

Grilovany losos na ihlici so zazvorovou séjovou omackou, wok zelenina,
avokadovo-mangova salsa
Grilled salmon skewer with ginger soy, wok vegetables and avocado-mango salsa

H 140 ¢ € 17,00/ 512,14 Sk

Yellow fin tuniak s kokosovymi rezancami Somen, Bak Choy a Hoi sin
Sesame crusted Yellow fin tuna, coconut Somen noodle, Bak Choy and Hoi sin glaze
H 140 g € 18,50/ 557,33 Sk

Filet z pangasiusa na pare so sambal omackou, fazulové klicky, mango
a koriandrova ryza
Steamed Pangasius fillet with sambal sauce, bean sprouts, mango and coriander rice

Y4 140 g € 13,50/ 406,70 Sk
‘ Ostré/ Spicy
H zdravé/ Healthy
V Vegetarianske/ Vegetarian

Na prepocet bol pouzity kurz 1 EUR/ 30,1260 SKK./ The exchange rate used is 1 EUR/ 30,1260 SKK.



Sushi & Maki ’r’Q@ ‘
2
e
Tuniak / Tuna Sushi 259 € 190/ 57,24 Sk
Losos / Salmon Sushi 25¢ € 190/ 57,24 Sk
Krevety / Shrimp Sushi 25¢ € 190/ 57,24 Sk
Tuniakove / Tuna Maki 25¢ € 190/ 57,24 Sk
Lososové / Salmon Maki 25¢ € 190/ 57,24 Sk
Avokadove / Avocado Maki 25¢ € 190/ 57,24 Sk
Uhorkové / Cucumber Maki 25¢ € 190/ 57,24 Sk
Mangové / Mango Maki 25¢ € 190/ 57,24 Sk
Papayové / Papaya Maki 25¢ € 190/ 57,24 Sk
Kombinacie / Combination
Marbow Sushi Rainbow Sushi
2 Tuniak / Tuna Sushi 2 Tuniak/ Tuna Sushi
2 Losos/ Salmon Sushi 2 Losos/ Salmon Sushi
2 MieSané/ Mixed Maki 2 Krevety/ Shrimp
4 MieSané /Mixed Maki
€ 8,60/ 259,08 Sk € 17,90/ 539,26 Sk

Muéniky - Desserts

Zazvorovo — kardamoémové créme briilée s flambovanou pomaranéovou kérou
Ginger-cardamom créme brilée with orange zest
809 €6,90/ 207,87 Sk

Bananovo - jablkovy tart so Skoricovou zmrzlinou a sfahackou
Banana-apple tart with cinnamon ice cream and whipped cream
80 g €6,90/ 207,87 Sk

Horuci kokosovy tapioca krém s tropickym ovocim podavany
s mangovou zmrzlinou
Warm coconut tapioca sauce with tropical fruits and mango ice cream
80¢ €6,90/ 207,87 Sk

“Hot love“ vanilkova zmrzlina s horucim ovocim a sfahackou
“Hot love® vanilla ice cream with warm berries and whipped cream
100 ¢ €6,90/ 207,87 Sk

Jedla pripravil $éfkuchar Saravanan Gurusamy s kolektivom./ All the dishes are prepared by Chef Saravanan Gurusamy and his team.
Vaha masa je uvedena v surovom stave. Uplatfiujeme zmluvné ceny.
V3etky ceny st uvedené s DPH./ All prices are including VAT

‘ Ostré/ Spicy
H zdravé/ Healthy
V Vegetarianske/ Vegetarian

Na prepocet bol pouzity kurz 1 EUR/ 30,1260 SKK./ The exchange rate used is 1 EUR/ 30,1260 SKK.



