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BIELE VINA./ WHITE WINES

GOLGUZ /Malokarpatska vinohradnicka oblast/

VELTLINSKE ZELENE ak. /suché/ 0,101/2,40€ 0,751/18,00€
MUSKAT MORAVSKY /polosuché/ 0,101/2,70€ 0,751/20,25€
RUZOVE VINA / ROSE WINES

GOLGUZ /Malokarpatska vinohradnicka oblast/
FRANKOVKA MODRA ROSE /polosuché/  0,101/2,40€ 0,751/ 18,00€

VELKEER WINERY /Nitrianska vinohradnicka oblast/
TRI RUZE ROSE [polosuché/ 0,101/3,60€ 0,751/27,00€

CERVENE ViNA / RED WINES

GOLGUZ /Malokarpatska vinohradnicka oblast/

FRANKOVKA MODRA’ ak. /suché/ 0,101/2,40€ 0,751/18,00€
RULANDSKE MODRE 0,101/2,70€ 0,751/20,25€
neskory zber 2017 /suché/
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MARTINI EXTRA DRY Rosso, Bianco, Rossato 15 % 0,101/3,10€
CAMPARI bitter 25 % 0,041/3,50€
APEROL 11 % ; 0,041/3,50€

.

hotel pieris™***



SOy

Sc

NEALKO DRINKY / NON-ALCOHOLIC DRINKS

VIRGIN COLADA 4,00 €
15 cl anandsovy dzus, 3 cl kokosovy sirup, 3 cl smotana

VIRGIN MOJITO | 4,00 €
2 cl limetka, 20 g trstinovy cukor, mata, 20 cl soda

PINK DREAM 4,00 €
15 cl jablkovy dZus, 1cl citrusovy extrakt, 2 cl malinové pyré, Z cl smotana
SHORT DRINKS

MANHATTAN 4,70 €
4el Jim Beam whiskey 40 %, 3 cl Martini rosso 15 %

JAHODOVE DAIQUIRI 520 €

4 ¢l Havana Club Afejo 3 Afios rum 40 %,

2 cl citrdnova Stava, Tcl cukrovy sirup, 1cl jahodoveé pyré

COSMOPOLITAN 6,00€
4 cl Absolut vodka 40 %, Zcl Cointreau 40 %, 1Tcl malinové pyré, limetkova Stava

LONG DRINKS

CUBA LIBRE 590€
6 cl Havana Club Afiejo 3 Aos rum 40 %, 2 cl limetkova Stava, Coca-Cola
MO0JITO / FRUIT MOJITO 590€

6 cl Havana Club Adejo 3 Anos rum 40 %, 2 cl limetkova Stava, trstinovy cukor, méta,

15 cl soda, 2 cl malinové/jahodové pyré

PINA COLADA 5,90 €
. 60 cl Havana Club Anejo 3 Aos rum 40 %, 2 cl anandsovy dzus,

2 cl kokosovy sirup, 2 cl smotana

PORN STAR MARTINI 590€
4l Vodka Absolut vanila 40 %, 2 cl Cointreau 40%, 10 cl Prosecco 11%,

2 cl Pasion fruit pyré

SUNSHINE 590€
6 cl Vodka Absolut 40 %; 2 cl extrakt z vanilky, 2 cl smotana, 10 cl pomarancovy dzis
APEROL SPRITZ 590€

6.cl Aperol, 10 ¢l Prosecco, 2 cl sdda, pomaranc
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Baileys 17 %
Becherovka 35 %
Cointreau 40 %
Demanovka horka 38 %
Deménovka likér 33 %
Fernet Stock 38 %
Fernet Stock Citrus 27 %
Jagermeister 35 %
Malibu 21 %

Kahlia 16 %

Tatratea 22 %

Tatratea 32 %

Tatratea 35 %

Martell V. S. 0. P. 40 %

Martell X0 40 %

Courvoisier V. S. 40 %
Hennessy Fine de Cognac 40 %
~ RemyMartinV.S. 0.P. 40 %

Ararat 10y 40 %

Ararat 20y 40 %

Soberano Solera 36 %
Karpatské brandy Special 40 %
Metaxa 12y 40 %

Metaxa Private Reserva 25y 40 %

0,041
0,041
0,041
0,041
0,041
0,041
0,041
0,041
0,041
0,041
0,041
0,041
0,041

0,041
0,041
0,041
0,041
0,041

0,041
0,041
0,041
0,041
0,041
0,041

3,40€
2,50 €
3,80€
2,50 €
2,50€
2,50 €
2,50€
3,50 €
2,80€
3,50 €
2,60€
2,60 €
2,60€
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SKOTSKA / SCOTCH
Blended

Ballantine s Finest 40 %
Ballantine s 12y 40 %

Chivas Regal 18y 40 %

Chivas Regal Ultis 40 %

Single Malt
The Glenlivet 12y 40 %

IRSKA / IRISH
Blended

Jameson 40 %

Jameson Black Barrel 40 %
Tullamore Dew 40 %

AMERICKA / AMERICAN
Bourbon

Jim Beam 40 %

Tennessee

Jack Daniel "s 40 %

Jack Daniel ‘s Honey 35 %
Jack Daniel ‘s Single Barrel 45 %

Havana Club Anejo 3 Aios 38 %
Havana Club Anejo 7 Aios 40 %

Havana Club Selection de Maestro 40 %

Zacapa centenario 23 y Aiios 40 %
Captain Morgan Spiced Gold 35 %

Diplomatico Reserva 40 %

0,041
0,041
0,041
0,041

0,041

0,041
0,041
0,041

0,041

0,041
0,041
0,041

0,041
0,041
0,041

0,041
0,041

0,041

3,10€
590€
9,30€
19,50€

7,10€

3,10€
550€
3,10€

3,20€

3,90€
3,90€
8,10€

3,20€

5,60€
6,70 €

9,30€
3,10€

7,60 €

.
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Republica 38 % 0,041 3,30€

Ron de Jeremy X0 15-ro¢ny Panama 40 % 0,041 8,50 €
Rum Blue Mauritius Gold 40 % 0,041 9,50 €
Rum Bumbu Cream 15 % 0,041 6,90€

Rum Bumbu Original 40 % 0,041 6,90€

45%

Tequila Olmeca Blanco 38 % 0,041 3,90€
Tequila Olmeca Altos 0,041 4,80€
Plata 100 % Agave 38 %

Tequila Olmeca Altos 0,041 490€

Reposado 100 % Agave 38 %

45"9 S

Gin Beefeater 40 % 0,041 3,10€
Gin Beefeater 37,5 % /pink, orange/ 0,041 3,10€
* Gin MOM 39,5 % 0,041 L,70€

43»

Vodka Absolut 40 % 0,041 2,90€
Vodka Absolut 40 % /peach, vanila/ 0,041 2,90€
Vodka Finlandia 40 % ' 0,041 2,90 €

.
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Borovicka Borec 38 % 0,041 2,60€

Tatratea 37 % 0,041 2,60€
Tatratea 42% 0,041 2,90€
Tatratea 47 % 0,041 2,90€
Tatratea 52 % 0,041 3,20€
Tatratea 57 % 0,041 3,40€
Tatratea 62 % 0,041 3,50€
Tatratea 72 % 0,041 3,60€
Absinthe 70 % | 0,041 3,10€

OVOCNE DESTILATY R. JELINEK
FRUIT SPIRITS BY R. JELINEK

Hruskovica Budik 42 % 0,041 3,30€
Slivovica Budik 50 % 0,041 3,30€
Marhulovica Budik 42 % 0,041 3,30€

~ OVOCNE DESTILATY ST. NICOLAUS
FRUIT SPIRITS BY ST. NICOLAUS

Domovina Borovicka 45 % 0,04 L,10€
Domovina Marhulovica 42 % 0,041 4L,10€
Domovina Slivovica 52 % 0,041 L,10€
Domovina HruSkovica 42 % : 0,041 L10€
Domovina Borovicka s horcom 45 % 0,041 L10€
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CAPOVANE / DRAUGHT BEER
Pilsner Urquell 12° /4,7 %/

Pilsner Urquell 12° /4,7 %/
Gambrinus 10° /4,3 %/
Gambrinus 10° /4,3 %/

FLASKOVE / BOTTLES
Pilsner Urquell 12°

Saris tmavy 11°
Gambrinus 10°
Birell 0,0° pomelo grep, neochuteny

Royal Crown Cola
Targa Florio /pomarant, cerveny pomaranc, citron/

Tonic Chito /ginger/
Vinea /biela, cervend/
Coca-Cola /zero/

- Rauch 100 % dzus

[pomaranc, jabtko, multivitamin, jahoda, citrén/
Rauch My Tea ladovy €aj /broskyiia, citrdn/

100 % Cerstva Stava /pomaran, grep/

Kofola original ¢apovana
Kofola original capovana

Rajec mineralna voda /sytend, jemne sytend, nesytena/
Romerquelle mineralna voda /sjtend, nesytend/
Romerquelle mineralna voda /sjtend, nesytend/

Red Bull energy drink

0,251
0,251

0,251
0:251
0,331
0,251

0,251

0,31
051

0,331
0,331
0.75 1
0,251

2,10€
3,50€
1,80€
3,00€

3,50€
2,60€
2,60€
2,50€
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Kava Lucaffé Espresso... e vivi la vita

Kéva Lucaffé bola vytvorena $pecialne na pouiitie v gastrondmii. Kvalitnd a har-
monicka chut spdsobena vyvazenym namieSanim 80 % zfn arabica a 20 % zfn ro-
busta. PraZiaren Lucaffé ako prva praZiareii v Taliansku patentovala svoj systém
prazenia kavy. Vdaka jemnému praZeniu obsahuje kava o 25 % viac antioxidantov
ako jej konkurencia. Zdrava ako zeleny €aj, bez kyselin. Zmes sa vyznacuje Cistou
chutou kavy, cokolady, orieSkov a jemne ovocnou chutou so stredne hustou kré-
mou. Lucaffé Classic skratka ponuka vSetko, ¢im ma byt charakteristické pravé
talianske espresso. Mierne sladkasta s makkym telom a strednou cremou. Classic
ponuka vdaka Specialnej priprave poZitok z kavy aj tym, ktori obas pri kave trpia
podrazdenym Zalidkom.

Espresso 5 74 2,50€
Doppio espresso Thg 3,60€
Flat white g 3,90€
Lungo /presso/ 74q 2,50€
Espresso macchiato 79 2,90€
Latte macchiato 79 2,90€
Latte macchiato /vanilkové, orieskové, mandlové/ 79 3,10€
. Cappuccino 79 2,90€
Turecka kava / Turkish coffee 7g 2,50€
Viedenska kava / Vienna coffee 7g 350€
irska kava / lIrish coffee 79 4,50€
Baileys kdva / Baileys coffee | 74 4,50€
Bezkofeinova kava / Decaf Coffee 74 2,80€
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Horica ¢okolada
Cocaya Creamy Dark®

CAJ - podta vyberu
Tea - assorted infusions
Darbowen Diamond

CAJ SYPANY - pod(a vyberu
Loose leaf tea - various blends
Darboven Diamond

Caj z Eerstvej mity
Fresh mint tea

Caj z cerstvého zazvoru
Fresh ginger tea

Caj z Gerstvej maty a zazvoru
Fresh ginger mint tea

ArasSidy / Peanuts

- Praiené mandle / Roasted Almonds
Kesu oriesky / Cashew nuts
Pistacie / Pistachios

Olivy / Olives

Zemiakové lupienky / Potato chi

Tycinky / Salted sticks

Napojovy listok zostavil: Zuzana Adamcova,
Viktdria Jurinova

25 g

2q-25g

10g
10g

. 20g

100 g

.

2,80€
3,10€

3,10€

2,50€
3,50€
3,50€
3,50€
2,50€
2,90€

2,00€
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HUBERT L "ORIGINAL J. £. Hubert brut 0,751/24,00€
HUBERT DE LUXE J. E. Hubert /sladké/ 0,751/20,00€
HACAJ sekt Brut, Malokarpatskd vinohradnicka oblast 0,751/33,00€

SERENA 1881 Prosecco Treviso ExtraDry ~ 0,101/3,20€ 0,751/24,00 €
Santa Margherita Prosecco di Valdobbiadene Superiore Brut 0,751/ 35,00 €
Prosecco Frizzante / capované 11 %/ 0,101/ 2,50€

5
;

MUMM Cordon Rouge Brut 0,751/ 92,00€
MOET & CHANDON Brut Impérial 0,751/103,00 €
CHAMPAGNE BOLLINGER Special Cuvée Brut 0,751/125,00 €

DY

SC

RULANDSKE BIELE - [ADOVE VINO 2018 0,3751/43,00€

GOLGUZ / Malokarpatska vinohradnicka oblast /

0STROZOVIC / Tokaj /
TOKAJSKY VYBER 3-PUTNOVY 2005 0,51/42,00€

.
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GOLGUZ /Malokarpatska vinohradnicka oblast/

VELTLINSKE ZELENE akostné /suché/ 0,101/2,40€ 0,751/ 18,00 €
MUSKAT MORAVSKY 2023 /polosuché/ 0,101/2,70€ 0,751/20,25€
IRSAI OLIVER 2022 /suché/ 0,751/20,25€
RULANDSKE BIELE 2027 0,751/22,50 €

NICHTA / Nitrianska vinohradnicka oblast /
CLASSIC PESECKA LEANKA 2023 /polosuché/ 0,751/22,50 €

VELKEER WINERY /Nitrianska vinohradnicka oblast/

RIZLING VLASSKY 2023 /suché/ 0,751/22,00€
PALAVA 2023 /polosladke/ 0,751/27,00€
RIZLING RYNSKY 2023 0,751/ 28,50 €

CHATEAU RUBAN / Juinoslovenska vinohradnicka oblast /
NORIA 2023 /polosuché/ 0,751/ 34,50 €

VINARSTVO RARIGA / Malokarpatska vinohradnicka oblast /
DEVIN 2023 : 0,751/32,00€

3
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CESKO / CZECHIA
SPALEK / Znojemska oblast /
SAUVIGNON BIO 2077 0,751/30,50 €

RAKUSKO / AUSTRIA
WINZER KREMS / Dolné Rakiisko /
RIESLIG VON DEN TERRASSEN 2022 0,751/23,00€

NEMECKO / GERMANY
PRINZ VON HESSEN / Rheingau /
RIESLING KABINETT ROYAL TROCKEN 2022 0,751/37,00€

FRANCUZSKO / FRANCE
ALBERT BICHOT DOMAINE LONG-DEQUIT / Burgundsko /
CHABLIS 2020 0,751/ 65,00.€

TALIANSKO / ITALY
TORRESELLA / Veneto /
PINOT GRIGIO VENEZIA 2073  0,751/24,50¢€

NOVY ZELAND / NEW ZEALAND
VILLA MARIA / Marlborough /
PRIVATE BIN SAUVIGNON BLANC 2023 0,751/39,50€

GOLGUZ /Malokarpatska vinohradnicka oblast/

FRANKOVKA MODRA ROSE /polosuché/ 0,101/2,40€ 0,751/ 18,00 €

VELKEER /Nitrianska vinohradnicka oblast/
TRI RUZE 2023/ polosuché / 0,101/3,60€ 0,751/ 27,00 €

BERTA /Juinoslovenska vinohradnicka oblast
CABERNET SAUVIGNON ROSE 20?1 ‘ 0,751/ 27,00 €
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GOLGUZ /Malokarpatska vinohradnicka oblast/
FRANKOVKA MODRA ak. /suché/ 0,101/2,40€ 0,751/ 18,00 €
RULANDSKE MODRE 2017 /neskory zber, suché/  0,101/2,70 € 0,751/20,25 €

BERTA /Juinoslovenska vinohradnicka oblast/

DUNAJ Origin 2021 0,751/30,00 €
KARPATSKA PERLA /Malokarpatska vinohradnicka oblast/

FRANKOVKA MODRA 2019 0,751/31,50€
4 ZIVLY CUVEE 2019 0,751/47,00€

CHATEAU RUBAN /Juznoslovenska vinohradnicka oblast/
ALIBERNET 202? 0,751/ 32,00 €

ViNO NATURAL DOMIN & KUSICKY
[Stredoslovenska vinohradnicka oblast/

PINOT NOIR BIO 2021 : 0,751/35,50€

D

SC

TORCICODA PRIMITIVO SALENTO 202? 0,751/ 42,00 €
FRANCUZSKO / FRANCE
CLARENDELLE / Bordeaux /

TALIANSKO'/ ITALY
TORMARESCA / Apilia /

ROUGE BY HAUT - BRION 2016 0,751/ 46,50 €

Vinnu kartu zostavili: /* :

Barbora Polachova, Matej Belak hotel pieris®***



Konatel:
Ing. Vladimir Stefanovsky

Grand hotel Permon, s. r. 0.
Pribylina €. 1486

032 42 Pribylina

SLOVENSKA REPUBLIKA

Ceny su uvedené spolu s DPH
a platné dohodou od 05. 07. 2024

@

DY =,
JDAKUJEME

radi Vas opat uvidime

LTHANK YOU

we ‘Il be happy to see you again
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obsahuje 1,7 100 g Karfiolova pomazanka s tvarohom

a lahodkovym droezdim, chrumkavé pecivo
Cauliflower spread with cottage cheese
and nutritional yeast, crispy pastry

N

obsahuje 7 0,331 Dubakovy krém s bylinkovym olejom 5,50 €
Creamy mushroom soup with herb oil

obsahuje 1,3,9 0,331 Hovédzi vyvar s rezancami I 5,20 €
a korenovou zeleninou

Beef broth with noodles and root vegetables



K/
obsahuje 1,3,7

obsahuje 1,10

obsahuje 1,3,7,10
obsahuje 1,3,7
obsahuje 1,3,7

obsahuje 7

obsahuje 1,3,7,10

200/250 g

400 g

200/150 g

350 g

150/160 g

250/200/100 g

350 g

Bravcova panenka sous-vide 14,80 €
na omacke z peceného petrzlenu s gnocchi

Pork tenderloin sous-vide in roasted

parsley sauce with gnocchi

Pecené bravcové rebra z nasho chovu v BBQ omacke 18,50 €
/chlieb, baranie rohy - feferony, chren, horcica, kecup/

Roasted pork ribs from our farm in BBQ sauce

/bread, mutton horns - hot peppers, horseradish, mustard, ketchup/

Bao buns s hovadzim masom, pecena cibula, hranolky 14,80 €
Bao buns with beef, roasted onions, fries

Papardele s mletym hovidzim misom a parmezanom 14,20 €
Beef ragu pappardelle with Parmesan

Danielie ragu s brusnicami, Zemlova knedla 15,80 €
Venison ragout with cranberries, bun dumpling

Kuracie supreme, peceny zemiak 14,40 €
s kyslou smotanou, mix listového salatu

Chicken supreme, baked potato with sour cream, mixed leaf salad

Salat Cézar /kuracie prsia, dresing 13,80 €
horcicovo-medovy, tortila, parmezan, mix salatov/

Caesar salad /chicken breast, honey-mustard dressing,

tortilla, parmesan, mixed lettuce/



DY
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obsahuje 0 250 g Steak z hoviddzej svieckovej z grilu 34,00 €
Grilled beef tenderloin steak ,

obsahuje 0 b0 g Domaci demiglas 2,50 €
Homemade demi-glace sauce

N

obsahuje 7 100 g Hubovo-smotanova omacka 3,50 €
Creamy mushroom sauce

obsahuje 4,7 200/200 g Ostriez na fazulovom pyré 14,50 €
s restovanym feniklom na masle
Perch on bean puree with roasted fennel in butter

N



N

obsahuje 1,3,6,7,10 200/150 g Bao buns s grilovanym tofu,
pecena cibula, hranolky
Grilled tofu and roasted onionsbao buns, fries

obsahuje 7,8 350 g Hlivoveé rizoto s batatom, 12,60 €
kesu a mascarpone
Oyster mushroom risotto with sweet potato,
cashews and mascarpone

obsahuje 7 350 g Risoto al pomodoro e basilico 10,20 €
Risoto al pomodoro e basilico

N

obsahuje 1,3,5,6,7 < 120 g Profiteroles
Profiteroles



Alergény v jedlach:
1. obilniny obsahujuce lepok, 2. korovce, 3. vajcia, 4. ryby, 5. arasidy,
6. sojove zrna, 7. mlieko, 8. orechy,
9. zeler, 10. horcica, 11. sezamové semena, 12. oxid siricity a siricitany v koncent. vyssich
ako 10 mg/kg alebo 10 mg/L, 13. vl¢i bob, 14. makkyse

Allergens:
1. cereals containing gluten, 2. crustaceans, 3. eggs and egg products, 4. fish, 5. peanuts,
6. soybeans, 7. milk, 8. nuts,
9. celery, 10. mustard, 11. sesame, 12. sulfur dioxide and sulfites at a concentration
of more than ten parts per million, 13. lupin, 14. molluscs

Hmotnost mésa je uvedend v surovom stave.
Ceny st uvedené spolu s DPH a platné dohodou od 28. 6. 2024

Jedla pre Vas pripravil séfkuchar hotela Tomas Bobrovcan s kolektivom.
Prajeme Vam dobru chut a pekny gastronomicky zazitok!

These meals are creation of our chef Tomas Bobrovcan and his team.
We wish you bon appetit and a pleasant culinary experience!

3

hotel pieris™**

DAKUJEME radi Vas opat uvidime
THANK YOU we 'Ll be happy to see you again





