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Cheese téte de moine with hexb salad, date reduction,

homemade nut bread

Duck foie gras with “kuta”, vosehip demi glace,
homemade brioche

Dried USDA Prime carpaccio, sweet and sour
mushzooms, homemade mayonnaise, baguette

Beef tartar, oily or dry fried bread ,,

It is not recommended for pregnant or VlWLb‘WlE women and children and persons with
at were not treated by heat or sufficient

weakened immune system to eat meat o eggs t
temperature.
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Beef broth, sp'mach woll stuffed with chicken liver,
beef meat, xoot vegetables

Pumpkin cream ,,

Bean Jokat" .,

—aRR—

Fillet steak Utuguay
USDA Prime Fillet steak

USDA Prime Rib-eye steak
Flap steak

Suggested prepare for steaks:

fillets: Rare / Medium Raxe
others: Medium Raze / Medium

—aRo—

Pork ©ibs in honey-beer marinade, pickled spicy

cabbage, mustard, howseradish 1379

Braised pork cheeks, beetroot dumplings, pumpkin
puree ,

Wild boar woll “sous vide”, sweet potato purée, juniper
berry sauce ,

Deer burger, grulled sheep cheese, cranberry dip.
sweet potato ?fciees. homemade bun. sour cream dip

Beef burger, bacon, cheddar, homemade bun, french

fries, homemade ketchup |,

Stuffed roasted quail with mushzooms, baked potatoes,

baby vegetables, demi-glace .,

1290€

1290€

1750 €

1750 €

390€

650€

590¢€

3590€

4390¢€

4690€

3190 €

1750 €

1650€

1950€

18.50€

1850€

1950€



JE  FARRIER'S

AN
PASTA AND
SALADS

—

AL
SIDE
DISHES

= -

AN
DESERTS

—

JE  FARRIER'S —{

S

JE  FARRIER'S ¢

= o

270g

300g
300g
300g

300g

300g

180g
180g
180g
180g
180g
200g

509

120g

120g

120g

Stuffed zavioli with beef tenderloin and spinach, foie
gras sauce

Speltotto with mushrooms, purple beans, parmesan ,
Hot chlckpea salad, chorizo, parmesan caisps .

Mixed leaf salad, grilled octopus, gently spicy

duessing .,

Mixed leaf salad, goat cheese baken with honey and
pine nut, zadish. pear, balsamic dressing. croutons

Caesar salad with “sous vide” chicken. quail egg

&8

Baked potatoes with rosemary
Boiled baby potatoes with chives
French fries

Sweet potato fries

Grilled vegetables

Mixed leaf salad

Sauces and dipé:

Demi-glace, green pepper sauce ., bbq o mustard
sauce .. camembert sauce » homemade ketchup

‘388837
Hot peax cake
Chocolate,,
Lava cake

—‘388%,—

Offer and calculation by: Tomas Sipos, Executive Chef, Farrtiers Steak House.

Weight of meat is presented in a raw condition. If necessary, ask for the list of alergens our staff please.

RC Slovakia. 5.1.0., Hutbanovo namestie 6, 811 03 Bratislava. 1CO: 35 870 362, IC DPH: SK2021770927,
Operation: Fartier's Steak House, Dubové 31, 931 01 Samorin.
Contact: farriersex-bionicsphere.com, phone: +421904 493 822

1650 €

1390€
1550 €

1550€

1550€

1550€

220€
220€
290€
290€
290€

290€

250¢€

590€

590€

590¢€



