APPETIZERS

7

@m %% BEEF TARTARE, black garlic mayo, fried capers, pickled sea
buckthorn, toast '*7'°

%% STUFFED LOKSA with pulled duck meat, red cabbage
puree, roasted onion, blackberries '

SOUPS

7 T

@ 200m ROOSTER BROTH with liver dumplings and root
vegetables '

200m TOMATO SOUP with basil pesto and Vriatec cheese 7% (&
@m 2™ MEATY BORSCHT with sour cream and dill

SALADS

*% CAESAR SALAD with chicken supreme / shrimps "% '°
2% NICOISE SALAD with grilled tuna steak **'%'?

2% GREEK SALAD Horiatiki *'* (&

% MIXED LEAF SALAD with seasonal vegetables (&

®6

MAIN DISHES

7

»%\VEAL OSSO BUCCO TENDERLOIN with Carlsbad
dumplings and pickled cranberries '*”

8% \VEAL SCHNITZEL with potato salad """

°%% POKE with grilled shrimps *

%% BEEF DAMIAN BURGER with fries, truffle mayo'?”

2% GRILLED PIKE with yellow curry — Jasmine rice with black

sesame sy

1202 CHICKEN SUPREME, pumpkin risotto with chestnuts grilled
king oyster mushroom, pumpkin seeds, pumpkin oil /

® & 6 6

308 TAGLIATELLE with mushroom sauce and baked hazelnut,
sage, black truffle,Vriatec cheese*"® (7

2% DEER LOIN, potato and bacon muffin, sweet potato puree,
roasted baby beets, black elderberry, red wine sauce. '?’

Allergens: |. Cereals containing gluten, 2. Crustaceans and products thereof, 3. Eggs and
products thereof, 4. Fish and products thereof, 5. Peanuts and products thereof, 6.
Soybeans and products thereof, 7. Milk and products thereof, 8. Nuts, 9. Celery, |0.
Mustard, | |. Sesame seeds, |2. Sulphur dioxide and sulphites, 13. Lupin, 4. Molluscs.

*It is not recommended that uncooked meat and eggs be consumed by children, pregnant, breastfeeding women and people with weakened immunities.
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BOWLING
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| hr. 12:00 - 23:00

SPECIALTIES

FROM THE JOSPER GRILL
7 )

"% T_BONE STEAK Wagyu - AUS

20 FI| | ET MIGNON STEAK - Beef Sirloin - URU

20 RIB EYE STEAK grain fed - URU

250 \WAGYU RIB EYE STEAK Roll A5, Toriyama - JAP
400 MINI CORN CHICKEN with Kampot Spice *7

STEAK SAUCES
s <

2m Red wine sauce

20ml Paprika

2 Green pepper ’

20m Cafe de paris ’

20m Mushroom sauce ”'°

20ml Chimichurri 2

LIPTOV

SPECIALTIES

7 N\
2% BRYNDZA DUMPLINGS with fried onions, bacon,

sour milk 37

15% FRIED CHEESE LUMP in panko breadcrumbs, kimchi mayo,
pickled cucumbers, boiled potatoes "3'7"2@

@ -Vegetarian

@ -Healthy choice
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PIZZA

% MARGHERITA tomato sauce, morzzarella, provolone

cheese, parmesan, basil 7 &

%% QUATTRO FORMAGGI Buffalo mozzarella, gorgonzola,

parmesan, artichoke base "’

%% FUNGHI Mushrooms, Milano salami, olives, parmesan '/

%% PROSCIUTTO eggplant, provolone cheese, parmesan,

ruccola "’

0% MORTADELLA mushrooms, baby spinach, cherry tomatoes,

parmesan "’
¥ "% SALCICCIA eggplant, gorgonzola, parmesan "’
1508 p|ZZA STICKS, garlic mayo "*7

CHILDREN'S MENU
7 N}

%% FRIED CHICKEN NUGGETS boiled potatoes '*”

(m) %% SOUS-VIDE TURKEY BREAST with root vegetable and boiled
potatoes

8% SPAGHETTI WITH TOMATO SAUCE and Vr3atec cheese "* (4

5% POPPY SEED DUMPLINGS with pickled cranberries '* &7

3%% Make your own pizza (subject to availability)

SIDES

1% French fries

%% Sweet potato fries

%% Boiled potatoes (Parisian potatoes) in butter
%% Baked baby potatoes

%% Grilled vegetables

20% Jasmine rice

DESSERTS

V4 Ny
1602 K AISERSCHMARRN with blueberries '3

(m)**% COTTAGE CHEESE DONUTS with cherries 7
%2 |CE CREAM (of the day) *’

All prices are listed in EUR and include the applicable VAT. Prices valid from | December 2025.
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