VITAJTE V RESTAURACII HOTELA TURIEC,

kde sa snubi lahodné jedlo s kvalitnym vinom. Nechajte sa rozmaznavat naSou A la carte ponukou,
zostavenou z jedal tuzemskej aj svetovej kuchyne. Je pripravovana z kvalitnych surovin, ktoré boli starostlivo
vyberané najma u lokalnych dodavatelov. Objavte netradicné kombinacie chuti, zladené do neocakavanej
harmonie. Jedla, obohatené o jemnost a Cerstvost nami pestovanych byliniek, dovedu Vas gastronomicky
zazitok k dokonalosti. Posedenie v prijemnom prostredi nasej restauracie Vam sprijemnime Sirokou ponukou
vin, svetovych destilatov, lahodnej kavy a vyberanych cajov.

| WELCOME TO THE TURIEC HOTEL RESTAURANT,

where delicious food and a good wine meet the highest expectations. Let yourself indulge in
luscious meals from our A la carte menu, that offers a unique combination of national and world cuisine.
Explore the unconventional combination of flavours that creates a trully magnificent harmony. Our
dishes are prepared by using the highest quality locally sourced ingredients, that were carefully chosen by
our chefs and are enriched by the delicacy and freshness of our home-grown herbs, that will bring your
experience to perfection. Our wide offer of wines, spirits, flavoursome coffee and tea will make your experience
even more pleasurable and we hope that you will leave our restaurant feeling satisfied in all possible ways.
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PREDJEDLO | STARTER

Gravlax z lososa a tresky, Cervena repa, morskeé riasy nori, articoky,
kaviar zo slivkového balzamica, domaci chlieb **

| Salmon and cod gravlax, beetroot, nori seaweed, artichokes,

plum balsamic caviar, home-made bread

*Hovadzi tatarsky biftek, hrianky, koreniny, prilohy 371
| Beef tartar, toasted bread, spices, condiments

Ovci syr, visSiové chutney, balzamico, zlata cvikla, $Safran,
olivovy olej, domaci chlieb *

| Sheep cheese, cherry chutney, balsamic, golden beetroot,
saffron, olive oil, home-made bread

*Konzumacia tepelne neupraveného masa a vajec nie je odporucana

pre deti, tehotné a dojciace zeny.

| Raw meat and eggs consumation is not recommended for children,

pregnant and nursing women.

POLIEVKA | SOUP

Domaci slepaci vyvar, zelenina, maso, rezance >
| Homemade chicken broth, vegetables, meat, noodles

Tom Kha Gai - kuracia kokosova, jazminova ryza **
| Tom Kha Gai - chicken coconut, jasmine rice

Paradajkova, bazalkové pesto, parmezan "#

@ | Tomato soup, basil pesto, parmesan

7,50 €

13,90 €

8,50 €

5,00 €

8,50 €

6,00 €
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HLAVNE JEDLO | MAIN DISH

Losos, kukuri¢na polenta, Salat quinoa, beluga SoSovica, mrkva, cvikla,
paprikova omacka, peceny citron, zemiakova kroketa s udenym lososom 347
| Salmon, corn polenta, quinoa salad, beluga lentils, carrots,

beets, pepper sauce, roasted lemon, potato croquette with smoked salmon

Grilovana chobotnica, rozmarin, cesnak, zeleninovy cous-cous,

tekvicovo - zemiakova knedla, koprova omacka, tekvicové semiacka 174

| Grilled octopus, rosemary, garlic, vegetable cous-cous, pumkin - potato dumplig,
dill sauce, pumkin seeds

Kuracia rolada, hraskové pyré, piniové orechy, susené paradajky,
zIta mrkva, Spenat, demi glace omacka *3"#

| Chicken roulade, pea puree, pine nuts, dried tomatoes,

yellow carrots, spinach, demi glace sauce

Kacacie prsia sous - vide, rozmarin, domace pirohy plnené bryndzou,
marinovana hruska, zlata cvikla %37

| Duck breast sous - vide, rosemary, homemade dumplings filled with sheep cheese,

marinated pear, golden beetroot

Telacia Picanha, rozmarin, tekvicova tarhona,
karfiol v panko strihanke, Cognac omacka 3"
| Veal Picanha, rosemary, pasta with pumpkin,
cauliflower in panko breadcrumbs, Cognac sauce

Vlyzrety hovadzi steak /Uruguay, Black Angus/, tekvica, tekvicové pyré,
cibulova omacka, beluga SosSovica, pecena cibula’

| Aged beef tenderloin steak /Uruguay, Black Angus/, pumpkin,

pumpkin puree, onion sauce, beluga lentils, baked onion

Telaci rezen, panko strihanka, varené zemiaky, brusnice, uhorkovy salat 37

| Veal schnitzel, panko breadcrumbs, boiled potatoes, cranberries and cucumber salad

Hovadzi Pad Thai, ryzové rezance, tamarindova omacka, arasidy, chilli 156910
| Beef Pad Thai, rice noodles, tamarind sauce, peanuts, chilli

17,50 €

22,90 €

13,90 €

14,90 €

18,90 €

33,90 €

22,90 €

22,90 €



150 g/ BravCova panenka sous-vide, tymianové maslo, brokolica, 1490 €
320g  zemiakovo-koprové pyré, krém z Cierneho korena, nakladané shimeji huby 3’
| Pork tenderloin sous-vide, thyme butter, broccoli, potato-dill puree,
black pepper cream, pickled shimeji mushrooms

Karfiolovy steak, cicerové pyré, tahini pasta, marinovana cvikla, 12,90 €
chimichuri omacka, karamelizované orechy &
| Cauliflower steak, chickpea puree, tahini paste, marinated beets,

chimichurri sauce, caramelized nuts

330g  Spagety, hokkaido krém, piniové orechy, articoky, krevety, parmezam 2378 13,90 €
\7' | Spaghetti Hokkaido cream, pine nuts, artichokes, shrimp, parmesan

Rizoto z pecenych paprik, grilované articoky, zelené fazulky, parmezan’ 10,90 €
| Risotto with roasted peppers, grilled artichokes, green beans, parmesan
+100g kuracie prsia alebo halloumi syr / add chicken or halloumi cheese ™ 12,90 €
+100g hovddzia svieckovica /add beef tenderloin " 19,90 €
100 g/ Caesar Salat, kuracie maso alebo halloumi syr, toast s pestom *7:10 10,90 €
300g | Caesarsalad, grilled chicken or halloumi cheese, toast with pesto
100 g/ Caesar Salat, hovadzia svieckovica, toast s pestom 4710 19,90 €
300g | Caesarsalad, beef tenderloin, toast with pesto

DEZERT | DESSERT

130g  Sticky Toffee, datlovy kolac, karamel, vanilkova zmrzlina 37 6,50 €

| Sticky Toffee, date cake, caramel, vanilla ice cream

e
VEGETARIAN

130 g Mrkvova torticka, mascarpone, mango kaviar **’ 6,50 €

% | Carrot cake, mascarpone, mango caviar
40g  Vyberzmrzlin a sorbetov’ /informujte sa u obsluhy na ponuku/ 1,50 €
| Selection of ice creams and sorbets /ask your waiter for the offer/



ALERGENY | ALLERGENS

ZOZNAM ALERGENNYCH ZLOZIEK

1. Obilniny obsahujuce lepok (t. j. pSenica,
raz, jacmen, ovos, Spalda, kamut alebo ich
hybridné odrody) a vyrobky z nich

2. Kérovce a vyrobky z nich

3. Vajcia a vyrobky z nich

4. Ryby a vyrobky z nich

5. ArasSidy a vyrobky z nich

6. SOjové zrna a vyrobky z nich

7. Mlieko a vyrobky z neho

8. Orechy (t. j. mandle, lieskové orechy,
vlasské orechy, keSu, pekanové orechy,
para orechy, pistacie, makadamové orechy,
queenslandské orechy) a vyrobky z nich

9. Zeler a vyrobky z neho

10. Horcica a vyrobky z nej

11. Sezamové semena a vyrobky z nich

12. Oxid siricity a siricitany v koncentraciach
vyssSich ako 10 mg/kg, vyjadrené ako SO2
13. VICi bob a vyrobky z neho

14. Makkyse a vyrobky z nich

| LIST OF ALLERGENS

1. Cereals containing gluten (i. e. wheat, rye,
barley, oat, spelt, kamut) or any of ther
hybrid varieties

2. Crustaceans and products made of them
3. Eggs and products made of them

4. Fish and products made of them

5. Peanuts and products made of them

6. Soya grains and products made of them
7. Milk and products made of it

8. Nuts (i.e. almonds, hazelnuts, walnuts,
cashew nuts, pecan nuts, Brazil nuts,
macadamia nuts, Queensland nuts) and
products made of them

9. Celery and products made of it

10. Mustard and products made of it

11. Sesame seeds and products made of them
12. Sulphur dioxide and sulphites with
concentration above 10 mg/kg or 10 mg/!
13. Lupines and products made of them
14. Molluscs and products made of them

Zoznam alergénov publikovany v smernici 000/89ES od 13.12.2014 smernicou 1169/2011EU Na zaklade
smernice €. 2000/13ES Europskeho parlamentu a Rady v zneni smernice €.2003/89/ES a na zaklade vynosu
Ministerstva pédohospodarstva a Ministerstva zdravotnictva SR. C. 1187/2004-100 o oznac¢ovani potravin v

zneni vynosu ¢. 1761/2005-100 a vynosu ¢. 3069/2005-100 ma vyrobca potravin povinnost informovat
spotrebitela o moznych alergénoch vo vyrobku.

List of allergens published in directive 2000/89/ES from 13.12.2014 by directive 1169/2011EU Based on directive No.
2000/13ES of the European Parliament and of the Council as amended by directive No. 2003/89/ES, and based on
regulation of the Ministry of Agriculture and the Ministry of Health of the Slovac Republic No. 1187/2004- 100 on food
labelling as amended by regulation No. 1761/2005-100 and regulation No. 3069/2005-100, all food producers are
obliged to inform consumers about possible allergens contained in products.
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*Konzumacia tepelne neupraveného masa a vajec nie je odporucana
pre deti, tehotné a dojciace zeny.

| Raw meat and eggs consumation is not recommended for children,
pregnant and nursing women.

Dobru chut Zelaju $éfkuchari Milan Kralik & Vladimir Skuhra s kolektivom kuchyne.
Hmotnost masa je uvedena v surovom stave.
Zoznam povodu masa je poskytnuty na poziadanie.
Za polovicné porcie je U¢tované 65 % ceny pokrmu.

| Milan Krélik & Vladimir Skuhra and their team wish you a bon appétit.
The meat is weighed in a raw state.
The list of origin of meat is available on request.
For half portion is charged 65 % of the meal.

© HOTEL TURIEC
Zostavil a kalkuloval Milan Kralik.
Uvedené ceny su platné od 19. 6. 2025 a zahfnaju DPH 5 %.

| Compilated and calculated by Milan Kralik.

All prices are valid from the 19th of june 2025
with included VAT 5 %.

o Hotel TURIEC ‘@) hotelturiec @ hotelturiec



