150G Mozzazella Buratta, hetbal polenta, pumpkin, 1090 €

(\ ﬂ f) beetroot,
STARTERS 120g Euck i:o'tf1 g*i)as wibtlh “kuta”, wosehip demi glace, 1290€
omemade brioche
JE FARRIER'S !
Y 100g Beef tartar, oily or dry fried bread 1750 €
It is not recommended for pregnant or nursing women and childwen and

ensons with weakened immune system to eat meat or eggs that were not
weated by heat ot sufficient temperatuze.

— R

0,25 Veal broth, home made noodles, zoot vegetables, 350€

afin
SOUPS e

JE FARRIER'S | SFSER

0 590 €
—C
e—X" .
200g USDA Prime Fillet steak 4590€
O ﬂ f) 300g USDA Prime Rib-eye steak 4890¢€

STEAKS 400g Rib-eye steak on the bone 3890€

r FARRIER'S ‘[ 300g USDA Prime Flank steak 3890 €
'JZ —0 250g Ibexico potk steak 2690€

One side dish up to your choice is included in price of steak.
Suggested prepare ?01 steaks: fillet - Raze / Medium Raze,
others - Medium Raze / Medium

8

500g Pork ibs in bbg marinade, coleslaw salad, mustard, 1950€

howseradish and bread o

300g Beef ib “sous vide”, fried potatoes with cream 3850 €
dip and chives, sweet&sour leaf salad

6,714

afin
MAIN

COURSES

r‘[ 350G Beef USDA Prime cheeseburger, 2590 €

fries, homemade ketchup .,

| ) = . I 1250¢ Farrier's platter 12090 €

USDA Prime flank steak, xib-eye on the bone, beef b, Ibexico Eo*zk steak,
fried potatoes with cream dip and chives, fries, grilled vegetables, onion
rings, grilled cotmn, coleslaw salad, portobello gratin with vegetables and
cheddar, two sauces up to your choice

300g Homemade dumplings with foie gras sauce 2250€
and grilled beef tendeloin

13.710

S0

Offer and calculation by: Tomds Sipos, Executive Chef, Farriers Steak House.
Weight of meat is presented in a 1aw condition. If necessary, ask for the list of alergens our staff please.
RC Slovakia, 3.7.0., Hutbanovo namestie 6, 811 03 Bratislava, 1CO: 35 870 362, IC DPH: SK2021770927,
Operation: Farriers Steak House, Dubové 31, 931 01 Samorin. Contact: famieu@x-bionicsphew.com‘ phone: +421904 493 822



afln

300g Porcini mushroom risotto, ricotta cheese, fresh sage . 1450€

300g Mixed leaf salad, goat cheese baken with honey, 1650 €

PASIA hill d dish
sweet chilli sauce and pine nut, radish, pear,
AND SALADS balsamic dxessing, croutons

r FARRIER S ‘{ 300g Leaf leche hsalad(i biclesaola ham, baked beetroot,  1750€
| D_‘Z —c I cteme fraiche, radish, croutons

SS
180g Baked potatoes with rosemary 490€
180g Fried potatoes with cream dip and chives , 490¢€
ﬂ 180g Fries 490€
O f) 180g Portobello gratin with vegetables and cheddar 490€
SIDE 180g Grilled vegetables 490€
180g Roasted pak-choi with garlic, 490€

DISHES 100G Fried onion 't'm?bl ; 490€
r , ‘{ 200g Mixed green sa ad 490€
FARRIER'S 2pcs Grilled com 190€
ﬁz 120g Coleslaw salad,, 210€
— —c '

Sauces and dips

50g Twuffle demi glace. cognac-green pepper., 290€
aioli dip ., bacon sauce, . gorgonzola,,
porcini mushrwoom , demi glace, butter .Texas*,,

—aRR—

ain

DESERTS 120g Hot apple pie with vanilla cream 590 €

r FARRIER'S ‘[ 120g Poppy seed-walnut pie, salty caramel ice cream,,,  590€

_ BEEFCUIS _
JE FARRIER'S ¢

* Q\\\ WAL AL
loy/e T 7113 T

I | \ \\\\\ I \['5 JEE

SILVERSIDE®

oS
I
WY

k = 2 f/)‘,g //ﬁ ﬁ A \/{/"/j “/:/// < RENN ’ ’ R Z
CHUCK?> PRIME RIB?® THIN FLANK?® SIRLOIN RUMP® FILLET



