AGUAS FRESCAS ... 4€/ 1000m 8€

Kiwi & Matcha Figa & Vanilka

Lichi & Baza Cucoriedka & Saldt. uhorka

CRAFT BEER
BUBBLES IS MOJA YOGA
Coca Cola, Zero 33om 3€ LR URE Oy~
Fanta, Tonic, Sprite 330m 3€
Séda 400ml 2€/ 1000m 4€
Water 400m Za Usmev :)
Lemonada s0omi 3€/ 1000m 6€

CHECKUJ NA PIPE

KOMBUCHAS 4,50¢€

domdca, 2x fermentovand, nefiltrovand, nepasterizovana
Boom Berry  330m Gentle Ginger 33omi
Matcha Muse  33oml Fresh Fusion  33oml

DOMACI CAJICHECK

Zeleny ¢aj & mango ssom 4€ Cierny ¢aj & citrusy ssomi 4€

COLD BREW

Cold brew Fresco 3som 5€ Cold brew Tonic  3som 5€

£C 3
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DRINKS

CRAFT BEER B ) =
a Faloma anca 300ml
Is MOJA YOGA Tequila, kiwi, limeta, séda
12 DRUHOQV PIVA ; !
GinBEERstrica 30om 7€
Gin, Mango, Ipa, Stock Pale bitter
El General 30om 8€
Rum, Cointreau, Figa, Vanilka
|y Gang Bang 30om 8€
CHECKUJ NA PIPE RUNT B IvIBI i contee
Cointreau, Lichi
BIO WINE one DECko 3€ Vyber boTTles VIN
NAturalne WINE one DECko 4€ od 18€

ProSECCO one DECko 3€
SPARKIING one DECko 4€

Menime podla ponuky
od malych remeselnych vinarov

€I¢/AL - HARD ALKO

RUMICHECK
El General 40% 4om 7€
Don Papa 40% aomi 7€

Barcelo Blanco 37,5% 40m 5€
Barcelo Dorado 37,5% s0m 5€

TEQUILA
Sierra Tequila sianco 38%  20m 5€
Sierra Tequila reposado 38% s0m 5€
Sierra Tropical Chilli 18%* som 5€

*likér

COGNAC
Hennessy 40% aom 7€
Meukow 40% som 7€

GIN
Roku Gin 43% 4om 5€
The Botanist 46% 40m 6€
Ophir Gin 42,5% aom 5€
WHISKY
Akashi Whisky 40%  om 7€
Jack Daniels 40% aom 5€
SHOTICHECK
Borovicka 42%  som 5€
Hruska 42% 4om 5€
Slivka 42% 40om 5€
Vodka 40% 40om 5€
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SEASONAL MENU - &UTUMiN <

HOMEMADE

COMBOS o
: 2 +4€ +@+@

DIPPERS

HOT-Dog & 7,90€ Sauces:
. e Coleslaw
Brioche roll, local sausage, cheddar cheese, bacon, 5% Diioniiayh
onion, lettuce, chipotle sauce e Chipotle
A:1,3,7,10 80/290g e Blue cheese
e McSauce
e BBQ
CLUB sandWICH 8’90€ e Homemade tartar sauce
sourdough bread, chicken steak, egg, cheddar cheese, e Caper mayo
bacon, tomato, capers mayonnaise e Chive dip

A:1,3,7 80/320g 7

Philly CHEESEsteak SandWICH 10,90€

sourdough bread, sliced beef steak, white cheese, blue cheese sauce,
sautéed mushrooms, roasted pepper, salad, pickles, dijon mayo

A:1,3,7,10 80/320g

ReuBEN BURGER 10,90€

Brioche bun, smashed beef, roastbeef,
coleslaw salad, pickles, dijon mayo

A:1,3,7,10 150/370g

CHEESE Burger 8,90€

Smaller brioche bun, smashed beef, cheddar cheese, cheddar sauce, salad,
tomato, McSauce mayo

A:1,3,7,10  100/290g

Fried CHEESE 10,90€

+ homemade fries and tartar sauce
A:1.3,7,11 330g

- SELF SERVIS -
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SEASONAL MENU - AUTUMIN <24

FLANK Steak 19,90€

aged beef steak from a young bull (sous vide - 12 hours),
served with homemade fries and blue cheese sauce

A: 1,7 200/400g

Gyoza < 8,90€

Fried dumplings filled with vegetable mixture, sautéed mushrooms,
spring onion, chive dip
A7 580 .90 g

CHURROS (3pcs) 8,90‘€

Sweet, fried sticks, served with caramel cream
ARISIGN: Sl 709

CHICKEN nuggets ipcs) 10,90€

Fried chicken breast coated in panko breadcrumbs,
served with homemade fries and McSauce

A:13,7  80/330g

Duck TACOS (2pcs, served with nachos and dipy 10,90€

with shredded duck meat, fresh red cabbage, fried onion and chive dip
A:1,3,6,7,10,11 50/330g

It is not recommended that meat and eggs ABOUT OUR
untreated by heat to be consumed by children,
pregnant, breastfeeding women

and people with weakened immunity.

Truffle steak TARTARE 14,90€

Beef from the farm, truffle paste, capers,
shallot, egg, spices.

Served with caper mayo, dry toast | Greasy toast
A:1,3,10 150g _YOUR cHoICE-”

All our beef is from a farm,
mostly young bulls (up to 36 months)
with their own birth certificate
and of clear Slovak origin
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MAC & CHEESE 5,90€

2509 A:1,3,7

Homemade FRIES 4€

170g A:1

\[— I On the menu, even if the kitchen is closed I \/
NACHOS 4,90€

with cheddar sauce
100g A:1,3,7

RUMPEL SALAD € 4.90¢

Served with sourdough bread
1409 A:1,3,7,9,10

Coleslaw 2€
Dijon mayo 2€
Chipotle &, 2€
Blue cheese sauce 2€
McSauce 2€

BBQ 2€
Homemade tartar sauce 2€

Caper mayo 2€
Chive dip 2€

ECO & FRESH

Our suppliers include Slovak farmers,
farms with their products and artisan bakeries.
Many products are of our home production,or from friends.

>§|<l/< HOMEMADE
I8 FRIES

We make homemade fries
from a special potato variety,
which we fry twice
and season with coarse salt

ZERO WASTE

KITCHEN

Our kitchen tries to be zero waste,
therefore, we change the menu
regularly and irregularly.

And sometimes we are SOLD OUT
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