Specialna ponuka DRY AGED steakov

Special DRY AGED steaks offer

Proces suchého zrenia upravuje charakteristiku hovadzieho madsa dvoma spésobmi. Prvym je strata az 30 % vody, ktora
sa odpari zo svalu, comu napomadhaju bloky himaldjskej soli. Druhym je pdsobenie prirodnych enzymov, ktoré rozkladaju
spojivové tkanivo vo svale, ¢o vedie k vacsej krehkosti masa.

Vysledkom procesu suchého zrenia je vyrazne vacsia koncentracia hovadzej aromy a chuti. Cely proces zrenia trva
minimalne 28 dni. Ked' maso spliia véetky potrebné kvalitativne kritéria, zbavime ho suchej vonkajsej vrstvy a
naporciujeme na tie najpopuldrnejsie steakové rezy.

The process of dry aging of beef meat changes meat in two ways. The first is the loss of 30% of water, which is evaporating
from muscle with the support of Himalayan salt. The second is the process of natural enzymes, which divide muscle fibre,
so the meat is more delicate. The result of dry ageing is more definite taste of beef. The whole process takes minimum of
28 days. When the meat fits all quality criteria, we remove the outer dried layer and cut it into the most popular steaks.

100g TOMA HAWK (porcia odporucana pre 2 osoby / portion recommended for 2 people) 12,20 €

(pdvod mésa: Rakusko / meat origin: Austria)

100g RIB EYE STEAK s kostou / with bone 11,80 €

(pbvod mésa: USA / meat origin: USA)

100g Nizky ROSTENEC / Short LOIN 10,50 €
(p6vod mésa: USA / meat origin: USA)
Omacky ku steakom 0,11 : zelené korenie , dubdkova, demi glas / Sauces- green peppr, mushroom, demi glas

Zeleninové prilohy / Vegetable dishes

200g Zelené fazulové lusky s pancettou / Green bean pods with pancetta 5,50 €
200g Baby $penat restovany s cesnakom / Baby spinach roasted with garlic 7,00 €
200 g Dvojfarebna mrkva s medovou glazdrou / Bicolour carrot with honey glaze 4,50 €

Jedla a dezerty méZu obsahovat’ alergény / food and desserts may contain allergens: 1 — obilniny / cereals, 2 — kérovce / crustaceans, 3 —

vajcia / eggs, 4 — ryby / fish, 5 — arasidy / peanuts, 6 - sdjové zrna/ soya beans, 7 — mlieko / milk, 8 — orechy / nuts, 9 — zeler / celery, 10

— horcica / mustard, 11 - sezamové semena / sesame seeds, 12 - kyslicnik siriCity a siriCitany / sulfur dioxide and sulphites, 13 - vI¢i bob /
wolf beans, 14 — makkyse / molluscs, 15- musle / shells

Vaha steakov je uvedena pred opracovanim / Weight of steaks is before preparation Ceny su uvedené s DPH / Ceny kalkuloval
Peter Lorinc F&B Manager / Séfkuchar Martin Synak Prices are listed VAT inclusive / Prices calculated by Peter Lorinc F&B Manager / Chef
Martin Synak
Neodporica sa, aby tepelne nespracované méso a vajcia konzumovali deti, tehotné Zeny, dojCiace Zeny a osoby s
oslabenou imunitou. / We would not recommend that pregnant women, children, women who are breastfeeding or
people with low immunity will consume well not prepared meat
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