SEASONAL MENU - WWINTIER

brioche bun, meat from young bull, pickle, cheddar, =
bacon, white onion, dijon mayo, ketchup
A:1,3,7,10 100/290g ogﬂ(E)I}CVEIA

DOUBLE BULL 12,90€ UNIGUE GR CODE

smash bun, double meat from young bull, pickle, ON EVERY TABLE
cheddar, bacon, white onion, dijon mayo, ketchup

A: 1,3,7,10 200/4209g

PULLED Burger 8,90€

brioche bun, minced meat, BBQ, coleslaw salad, pickle, salad, tomato
A:1,7910 100/330g

DiJ ON BURGER 10,90€

smash bun, smashed beef neck, fried gentian,
pickled radish, salad, caramelized onion, Dijon mayonnaise
A:1,3,7,10 100/390g

BURRITO 8,90€ &

corn tortilla, chili con carne, rice, beans,
pico de gallo, cheddar, chipotle sauce

AIS7610 80/3509g
chicken + bacon

WRAP < halloumi <& 8,90€

corn tortilla, salad, tomatoes, caesar dressing, parmesan, egg
A:1,3,7 80/330g

BUILD YOUR COMBO

BASIC Sauces: TOP Omacky & dipy:
° Ketchup 1€ ° Chipotle & 2€ o Blue cheese 2€
e BBQ 1€ ° Homemade tartar 2€ e  Chivedip 2€
° Mayonnaise 1€ ° McSauce 2€ o Capers mayonnaise 2€
o Dijon mayonnaise 2€ ° Coleslaw 2€
i A
Lot
\____]
=25
NACHOS DIPPER FRIES HOMEMADE, 2x FRIED
FRIES
- SELF SERVICE - - ISIC/ESN DISCOUNT-

VALID FROM 1.1.2025 -10% ON ALL DRINKS



SEASONAL MENU - WWINTIER

BBQ GANG RIBS 14,90€ SELF SERVICE
served with homemade fries, or
dijon mayonnaise and coleslaw salad ORDER VIA

A:1,3,9,10 550g CHOICE

UNIQUE GR CODE

BEERstrica ON EVERY TABLE
BeeF GOULASH 10,90€

served with homemade dumpling
A:1,3,9,10 80/390g

Carnitas TACOS cxs) 9,90€

with minced meat and pico de gallo salsa,
served with nachos and chive dip

AL S 80/330g

Fried 2

CHEDDAR cHEEse 10,90€ (&
served with homemade fries é)

and tartar sauce
A7 3509

Chicken NUGGETS 10,90€

coated in panko breadcrumbs,
served with homemade fries and McSauce

A:1,3,79,10 100/350g

ABOUT OUR

:EF

All our beef is from a farm,
mostly young bulls (up to 36 months)

A SIDE DISH ONLY and of clear Slovak origin
QS
Ee Be B
NACHOS DIPPER FRIES HOMEMADE, 2x FRIED
FRIES
- SELF SERVICE - - ISIC/ESN DISCOUNT-

VALID FROM 1.1.2025 -10% ON ALL DRINKS




with pulled pork 9,90€
POUTINE Fries 4 meat-free & 8,90€

homemade fries with cheddar cheese and creamy demiglace
A L7910 50/290g

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 X_YOUR CHOICE -/

1NooA;§tl7°s)‘ i cheddar sauce 4.90€

chives dip

I On the menu, even if the kitchen is closed I

It is not recommended that meat and eggs untreated by heat
to be consumed by children, pregnant, breastfeeding women
= and people with weakened immunity.

ECO & FRESH

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

KITCHEN

|- HOMEMADE
>
1IN FRIES

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

And sometimes we are SOLD OUT

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

- SELF SERVICE - - ISIC/ESN DISCOUNT-

VALID FROM 1.1.2025 -10% ON ALL DRINKS



