Studené predjedla

1. Carpaccio zo svieckovice na listovom $alate s parmezanom
2. Marinovany losos s kdprom a gravetovou omackou

3. Mozarella s paradajkou, bazalkou a olivovym olejom,
hrianka

4. Cocktail z kreviet, toast

Polievky

5. Hovédzi vyvar s bavorskou pecenovou knedl'ou
6. Tekvicové capuccino s prazenymi jadierkami
7. Denna sezoénna polievka

Teplé predjedla

8. Husacia pecen na hruskach a listovom $alate s bielym
chlebom

9. Vyprazany hermelin v $aldtovom hniezde s brusnicami a
toastom

Bezmisité jedla

10. Vegetarianska misa z grilovanej a dusenej zeleniny, rozne
zemiakové prilohy

11. Domace tagliatele Marinara s krevetami a plodami mora
12. Zemiakové gnochi s paradajkovou omackou, Salviovym
maslom a parmezanom

Salaty

13. Salat Windsour — sezénny $alét s grilovanym kuracim
misom a dresingom 1000 ostrov

14. Salat IMPIQ s opekanou anglickou slaninou, vlagskymi
orechmi a parmezanom

Ryby

15. Grilovany filet z lososa s limetkovou omackou a kaparmi
16. Zubac¢ na orientalnom koreni s jablkami
17. Hamburgska rybacia panvica (losos,treska,krevety...)

Slovenské $peciality

18. Janosikov vrko¢

(Hovédzie, bravcové a kuracie médso zapletené do vrkoca)
19. Horiaca valaska

(Spiz z misa a zeleniny flambovany 52% slivovicou)

20. Domaca plna misa s haluskami

(Platky kuracieho mésa s bryndzovou omackou a haluskami)

Speciality z grilu

21. FiletSteak - Steak z hovidzej svieckovice s bylinkovym
maslom

22. Zola-pepper Steak - steak s ¢ervenym a zelenym korenim
23. Acapulco MexSteak - steak s mexickou zeleninou

Jedla na objednavku

24. Kacacie prsia na gastanovo karamelovom zrkadle s
grilovanou zeleninou

25. Dukatiky v slaninovom Zupane

(Panenka obalena slaninkou, s konakovou omackou)

Medzinarodna kuchyna
26. Viedensky telaci rezen

27. Ciernohorsky rezefi v zemiakovom cesti¢ku so syrom
28. Chilli con carne
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Cold Appetizeres

1. Carpaccio of sirloin on the salad and parmesan

2. Soused salmon with dill and Gravet sauce

3. Mozarella with tomato, basil and olive oil and toast
4. Shrimp cocktail, toast

Soups

5. Bouillon with Bavarian liver dumpling
6. Pumpkin cappuccino with fried seeds
7. Daily season’s soup

Warm Appetizers

8. Goose liver with pears, lettuce and white bread
9. Grilled hermelin cheese in the nest of lettuce with
cranberries cream

Vegetarian dishes

10. Vegetarian bowlful of grilled and stewed vegetables,
various kinds of potato side dishes

11. Homemade Marinara Tagliatele with Shrimps and
Seafood

12. Potato gnocchi with tomato sauce, sage butter and
parmesan cheese

Salads

13. Windsor Salad — seasonal salad with grilled chicken
and one thousand island dressing

14. IMPIQ salad with roasted bacon, walnuts and
parmesan

Fish

15. Grilled salmon with lemon sauce and capers

16. Zander Orient (fillets with pepper and grilled apples)
17. Fish platter Hamburg Salmon, Cod, Shrimps, Calamari
and Mussels

Slovak specialties

18. A plait of Janosik, the Slovak King of Thieves

(Stripes of meat braided in a plate)

19. Hatchet on fire (Skewer of meat, vegetable and bacon,
flamed in slivovica, the plum brandy)

20. A bowl full of Home-made Halusky - Potato
dumplings (Sliced chicken with cheese sauce and noodles)

Grilled Specialties

21. Beef sirloin with herbal butter
22. Beef sirloin with red and green pepper and gorgonzola
23. Beef sirloin with Mexican vegetable and tomato sauce

Meals on request

24. Duck breast on chestnut caramel mirror with grilled
vegetables

25. Tenderloin with Bacon gown

(Pork tanderloin wrapped in bacon with a sherry sauce)

International specialties
26. Fried weal Cutlet ,,Wiena“

27. Montenegro Pork Cutlet in Potato Dough with cheese
28. Chilli con carne







