Starters

Mozzarelladi mozzarella di bufala krém, cherry paradajky, pe¢ené mandle, bazalka, chia semiacka,
bufala (v) dresing zo susenych paradajok

mozzarella di bufala cream, cherry tomatoes, baked almonds, basil, chia seeds,
sun-dried tomato dressing

180g | 12,3°€ | 7812

Tenderstem grilovana stonkova brokolica, pena z kozieho syra, lieskovce, cvikla, listy éervenej repy
broccoli V) grilled tenderstem broccoli, goat cheese foam, hazelnuts, beetroot, red chard

1809 | 10,°€ | 7812

Octopus ala grilovana chobotnica, baby zemiaky, krém zo zaldenej cervenej papriky, kalamata olivy, pazitka
Gallega grilled octopus, baby potatoes, smoked red pepper cream, calamata olives, chives

180g | 16,7°€ | 712,14

Tuna * Cerstvy tuniak, avokadovy krém, uhorkové gazpacho, granatové jablko,
yuzu ponzu omacka, susienka z ¢ierneho sezamu
fresh tuna, avocado cream, cucumber gazpacho, pomegranate, yuzu ponzu sauce,
black sesame biscuit

180g | 16,3°€ | 1,467,112

Prawns grilované krevety, zelené kari, pak choi, koriander, bazalka, limetka
grilled prawns, green curry, pak choi, coriander, basil, lime

190g | 16,7°€ | 1,261

Duck terrine terina z kaacej pecene, ernice, peéené mandle, sudienka z fialovych zemiakov,
Cerstvé bylinky, domaca brioska
duck liver terrine, blackberries, baked almonds, purple potato biscuit, fresh herbs,
homemade brioche

200g | 12,3°€ | 1,378

Beef tataki * hovéadzia svie€kovica, Rio hoisin oméacka, cukrovy hrasok, mlada cibulka, wakame 3alat,
lanové semiacka, chrumkavy cesnak
beef tenderloin, Rio hoisin sauce, sugar snap peas, spring onion, wakame salad, flax seeds,
crispy garlic

180g | 16,°€ | 1,56,11,12

Beef tartare * hoviadzi tatarak, hluzovkova emulzia, doméca brioska
beef tartare, truffle emulsion, homemade brioche

170g | 16,°€ | 13,7910

Akykol'vek starter si méZete dat’ k hlavnému jedlu MEDUSACARD
s medusacard za 1100 bodov.
Pri vyhodach za body, budi body automaticky uplatnené na lacnejsiu polozku z danej dvojice.



Soups

Bouillabaisse cerstvé ryby, slavky, kreveta, koriander, &ili
fresh fish, mussels, prawn, coriander, chilli

0301 | 77°€ | 2491214

uc silny kacaci vyvar, trhané kacacie maso, sezénna zelenina, cerstvé in
Duck ilny kagaci vyvar, trhané ka&aci | tvé bylinky
consommé strong duck broth, shredded duck meat, seasonal vegetables, fresh herbs

030 | 6,°€ 1| 79

s domacou cestovinou
with homemade pasta

sog | 0,°€

Akikol'vek polievku si méZete dat’ k hlavnému jedlu s medusacard za 500 bodov. MEDUSACARD
Pri vyhodach za body, budi body automaticky uplatnené na lacnejsiu polozku z danej dvojice.

Salads

Caesar rimsky $alat, slaninové mrvenicka, parmezan, caesar dresing
romaine lettuce, bacon crumbs, parmesan cheese, caesar dressing

270g | 11,5°€ | 134,710

s kuracim masom s lososom *
with chicken with salmon
3509 | 14,20 € 3509 | 16,3° €
s krevetami s tuniakom *
with prawns with tuna
350g | 16,3 € | 2 3509 | 16,7° €
Wagyu * wagyu flank steak (AU), cherry paradajky, koriander, uhorka, méata, baby gem,

cervena cibula, pecené lieskovce, thajsky dresing
wagyu flank steak (AU), cherry tomatoes, coriander, cucumber, mint,
baby gem, red onion, baked hazelnuts, thai dressing

300g | 18,5°€ | 1,246,812 14

Beetroot (vg) pecena cvikla, quinoa, mata, baby Spenat, vlasské orechy, malinovy dresing
baked beetroot, quinoa, mint, baby spinach, walnuts, raspberry dressing

300g | 11,°5°€ | 812

s grilovanym halloumi syrom (v) s grilovanym tempehom (vg)
with grilled halloumi cheese with grilled tempeh

350g | 13,°€ | 7 350g | 13,°€ | o«



Pasta & Risotto

Squash
risotto (v)

Beef risotto

Linguine
aglioolio e
peperoncino (v)

Linguine
con gamberi
e tartufo

hokkaido pyré, tekvicové semiacka, $alvia, tekvicovy olej, parmezan
hokkaido puree, pumpkin seeds, sage, pumpkin oil, parmesan cheese

350g | 12,5°€ | 712

s mozzarella di bufala (v) s muslami sv. Jakuba
with mozzarella di bufala with scallops
400g | 14,%° € 400g | 18,°€ | 14

hovéadzia svieckovica, hribové ragu, nakladané smrze, baby Spenét,
vyzrety ovdéi syr, pecené lieskovce

beef tenderloin, mushroom ragout, pickled morels, baby spinach,

aged sheep’s cheese, baked hazelnuts

400g | 19,59€ | 7812

doméce cestoviny, cesnak, cherry paradajky, cili, susené cherry paradajky,

petrzlenova viat, parmezén
homemade pasta, garlic, cherry tomatoes, chilli, sun-dried cherry tomatoes,
parsley, parmesan cheese

350g | 12,59€ | 1,37

domaéce cestoviny, krevety, hluzovka, cukrovy hrasok
homemade pasta, prawns, truffle, sugar snap peas

350g | 16,°€ | 1,2,312

Akékol'vek druhé jedlo z kategérie Pasta & Risotto do 15 €

mate s medusacard za 1000 bodov a jedla nad 15 € za 1300 bodov.

Pri vyhodach za body, budi body automaticky uplatnené na lacnejsiu polozku z danej dvojice.
Pri uplatneni vyhody k hlavnému jedlu, plati pravidlo 1 hlavné jedlo = 1 vyhoda.

/M EDUSACARD



Main courses

Duck breast

Gold
chicken

Rio prime
burger *

Black Angus
smash burger

Salmon *

Beef ribs

kacacie prsia, maslova beluga $osovica, little gem, kumquat, avokadovy krém,
pecené kesu orechy, pomaran¢ — tymian omacka

duck breast, buttered beluga lentils, little gem, kumquat, avocado cream,

roasted cashew nuts, orange-thyme sauce

400g | 22,°€ | 78912

prsia z kukuri¢ného kurcata, hokkaido krém, pak choi na bylinkovom masle,
marinovana kvaka, tekvicové semiacka, petrzlenova vnat

corn chicken breast, hokkaido cream, pak choi in herb butter, marinated swedes,
pumpkin seeds, parsley

400g | 17,80€ | 79,12

hovadzi burger, doméca Zzemla, Monterey Jack syr, churmkava pancetta, BBQ aioli,
slaninovy dzem, biela cibula, rimsky $alat, doméace hranolky

beef burger, homemade bun, Monterey Jack cheese, crunchy pancetta, BBQ aioli, bacon jam,
white onion, romaine lettuce, homemade french fries

500g | 20,°°€ | 1,3,7910,11,12

dva platky hovédzieho méasa (USA Black Angus Grain - fed), domaca zemla, dvojita
porcia cheddar syru a slaniny, hluzovkovy dip, marinované uhorky, doméce hranolky
two slices of beef (USA Black Angus Grain - fed), homemade bun, double cheddar cheese,
double bacon, truffle dip, marinated cucumbers, homemade french fries

5509 | 20,°°€ | 1,3,7,10,11,12

grilovany losos, stonkova brokolica, cherry paradajky, baby Spenét, quinoa,
granatové jablko, peéené pistacie, omacka z horéiénych semienok

grilled salmon, tenderstem broccoli, cherry tomatoes, baby spinach, quinoa,
pomegranate, baked pistachios, mustard seeds sauce

380g | 23,8°€ | 4,7.81012

16 hodin marinované hovadzie rebra
16 hours marinated beef ribs

goog | 36,7° €



Meat & Fish from the grill

Fillet steak * 2509 | 31,°° € Kuracie supreme 2509 | 14,°° €

podla dostupnosti 3509 | 39,7° € Chicken supreme
according to the offer

Losos * 200g | 18,2 €
Rib Eye steak * 3009 | 31,5°€ Salmon
<URG Grain - fed> .
Tuniak * 200g | 25,°°€
Kacacie prsia * 2509 | 16,7° € Tuna
Duck breast
Dry aged
NY strip * 2509 | 29,°€ Rib Eye * 1009 | 9%0€
. <tomahawk>
Rib Eye * 250g | 33,50 € podla dostupnosti | according to the offer
<entrecote> miniméalna vaha | minimum weight 900 g
Fillet steak * 100g | 15,2 € Porterhouse * 100g | 7,79€
podla dostupnosti | according to the offer podla dostupnosti | according to the offer
minimalna vaha | minimum weight 1 000 g
T-Bone steak * 100g | 790€

podla dostupnosti | according to the offer
miniméalna vaha | minimum weight 700 g

Lava stone

v cene menu je jedna priloha a tri dipy alebo omécky podl'a vlastného vyberu
price includes one side dish and three dips or sauces of your choice

Méso na lavovom kameni je jednym z najlepsich spésobov, ako si vychutnat steak. Tento suchy a prudky
sposob pecenia zabezpedi, Ze vetky chute ostanl uchované vo vnitri a vase maso je pripravené presne
tak, ako to méte radi. Kazdé susto, ktoré si vlozite do Ust, bude rovnako hortce ako to prvé.

Meat grilled on the lava stone is one of the best ways how to enjoy a steak. It is a dry and quick way of roasting,
where all the flavours are staying preserved inside and your meat will be made exactly as you like it.
Every piece will be as hot as the first one.

Fillet steak * 2509 | 39,°€ Rib Eye steak * 3009 | 39°°€
3509 | 47,5° € Tuniak * 200g | 32,°€
Tuna
Dry aged lava stone
NY strip * 2509 | 38,°° € Rib Eye * 2509 | 39, €

<entrecdte>



Lava combo *

hovéadzia svieckovica (wet aged), rib eye (wet aged), NY strip (dry aged), rib eye (dry aged), domace
hranolky s hluzovkou a parmezanom, ¢&ili paradajkova salsa, dip z peéeného cesnaku, hluzovkova omacka
beef tenderloin (wet aged), rib eye (wet aged), NY strip (dry aged), rib eye (dry aged), homemade french fries with truffle
and parmesan cheese, chilli tomato salsa, roasted garlic dip, truffle sauce

300g | 45,9€ | 79,12

Sides

Pecené baby zemiaky (v)
s bylinkovym maslom a chrumkavym rozmarinom
roasted baby potatoes with herb butter and crispy rosemary

200g | B5,10€ I 7

Salat z pecenej cvikly (vg)

pecena cvikla, quinoa, mata,

vlagské orechy, malinovy dresing

baked beetroot, quinoa, mint, walnuts, raspberry dressing

200g | 5,19€ | 812

Pecena sezénna zelenina
roasted seasonal vegetable

200g | 5,)0€ | 410

Grilované bataty (v)
s pazitkovym créme fraiche
grilled sweet potatoes with chive créme fraiche

200g | 5,0€ 1| 7

Sauces

HI'uzovkova (v)
truffle

sog | 3,39€ | 7912

Hribova (v)

mushroom
s0g | 3,30€ | 7912

Stonkova brokolica s baby Spenatom
a hraskom (v)
tenderstem broccoli with baby spinach and peas

1509 | 6,°€ | 7

Domaice hranolky
s morskou sol’ou (vg)

homemade french fries with sea salt
2209 | 5,0 €

Domaice hranolky

s hl'uzovkou a parmezanom
homemade french fries with truffle and parmesan cheese

2209 | B0 € | 7

Zo zeleného korenia (v)
green pepper
509 | 3,30€ | 7912

Z hor¢iénych semienok (v)

mustard seeds
s0g | 3,30€ | 71012



Dips

Cili-paradajkova salsa (vg) Avokadovy (vg)

chilli - tomato salsa avocado

509 | 2,9° € 509 | 2,°°€
Hl'uzovkovy (v) Z pec¢eného cesnaku (v)
truffle roasted garlic

509 | 2,°°€ | 3,10 50g | 2,°€ | 7

BBQ (vg)

509 | 2,°°€ | 912

Desserts

Chocolate tmava ¢okoldda, tonkové béby, maliny, lieskovce, absinth
on fire V) dark chocolate, tonka bean, raspberries, hazelnuts, absinth

1509 | 8,79€ | 1,378

Lemon (v) citrén, krém z marakuje podévany na cokoladovej mrvenicke
lemon, passion fruit cream served on chocolate crumbs

1209 | 8,3°€ | 1,367

Raffaello (v) kokosové gulicky s mandlou, éernicové zelé, jedl|é zlato
coconut balls with almond, blackberry jelly, edible gold

1209 | 8,49€ | 136,78

Green (v) zmrzlina z matcha ¢aju, limetka — avokado mousse, pasta z pistécii, limetkové zelé
matcha tea ice cream, lime - avocado mousse, pistachio paste, lime jelly

1409 | 8,49€ | 3,678

Akykol'vek dezert si mézete dat’ k hlavnému jedlu s medusacard za 550 bodov. MEDUSACARD
Pri vyhodach za body, budi body automaticky uplatnené na lacnejsiu polozku z danej dvojice.



Allergens

1. Obilniny obsahujice lepok (t.j. pSenica, raz, 1. Cereals containing gluten (wheat, rye, barley,
jaémen, ovos, $palda, kamut alebo oat, spelt, Khorasan wheat or any other
ich hybridné odrody). hybrid types).

2. Kérovce a vyrobky z nich. 2. Crustaceans and crustacean products.

3. Vajcia a vyrobky z nich. 3. Eggs and egg products.

4. Ryby a vyrobky z nich. 4. Fis%es and gsh products.

5. Arasidy a vyrobky z nich. 5. Peanuts and peanut products.

6. Sojové zrna a vyrobky z nich. 6. Soybeans and soybean products.

7. Mlieko a vyrobﬁy z neho. 7. Milk and milk products.

8. Orechy, ktorymi st mandle, lieskové orechy, 8. Nuts such as almonds, hazelnuts, walnuts,
vlasské orechy, kesu, pekanové orechy, cashew nuts, pecan nuts, Brazil nuts, pistachios,
para orechy, pistacie, makadamové orechy macadamia nuts, and Queensland nuts
a queenslandské orechy a vyrobky z nich. and products made of these.

9. Zeler a vyrobky z neho. 9. Celery and celery products.

10. Hor¢ica a vyrogky z nej. 10. Mustard and mustard products.

11. Sezamové semena a vyrobky z nich. 11. Sesame seeds and sesame seed products.

12. Oxid siricity a siri¢itany v koncentraciach 12. Sulphur dioxide and sulphites in concentrations
vyssich ako 10 mg/kg alebo 10 mg/I. above 10mg/kg or 10 mg/I.

13. VI&i bdb a vyrobky z neho. 13. Lupin and lupin products.

14. Méakkyse a vyrobky z nich. 14. Shellfishes and shellfish products.

Posledna objednavka | Last order

Nedel'a | Sunday - Pondelok | Monday  22:45

Utorok | Tuesday - Sobota | Saturday 23:15

ewe ~

* Neodporii¢a sa, aby tepelne nespracované miiso a vajcia konzumovali deti, tehotné a doj¢iace Zeny

a osoby s oslabenou imunitou.

It is not recommended for children, pregnant or breastfeeding women and people

with weaken immunity to eat uncooked meat and eggs.

(V) vegetarian

(vg) vegan

Jedla v Riu sa pripravujii v prostredi, v ktorom sa vyskytuji aj alergénne litky,
preto vim nemdZeme na 100 % zarudit’, Ze sa v jedlach nevyskytnii stopy takychto potravin.

Our meals are prepared in an environment where allergenic substances are present,
we therefore cannot provide a 100% guarantee that the meals will not contain traces of such substances.

Uvadzame minimalnu gramaz hotového pokrmu.

Indicates the minimum weight of the prepared meal.

UZ MATE SYOJU MEDUSACARD?
UKAZTE NAM JU PRED PLATENIM!

/MEDUSACARD

Nezabudnite pouZivat svoje body. St uréené na to, aby ste si za ne uZili viac. Bodmi mézete platit
akykolvek Gcet nad 5 €, alebo za ne mézete vyuzit mnoho vyhod. Informujte sa u personélu o aktualnych vyhodach.

Zistite viac na
www.medusacard.sk/vyhody
0800 777 007
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