Starters

Avocado & avokado, limetka, mango, mix citrusov, mangovo-limetkovy vinaigrette,
mango (vg) jalapefio pickles, koriander, plantain ¢ips

avocado, lime, mango, citrus mix, mango-lime vinaigrette,

jalapeno pickles, coriander, plantain chips

150g | 12,70 € *10,12)

Edamame s morskou solou (vg) s &ili a zdzvorom (vg)
with sea salt with chilli and ginger
150g | 6, € [ 160g | 7,°°€ 1,611

s tukom z wagyu, idenou solou, sezamom a limetkovou kérou
with wagyu fat, smoked salt, sesame and lime zest

160g | 7,7°€ 611

Croquette (v) Udeny syr, parmezanovy krém, hluzovkové aioli, vyhonky hrasku
smoked cheese, parmesan cream, truffle aioli, pea shoots

150g | 10,50 € 1-1,3,7.10,12)

Beef hovadzie carpaccio, citrusovy dresing s hluzovkou, parmezén,
carpaccio * tempura crumble, limetkova kéra, bylinky

beef carpaccio, citrus dressing with truffle, parmesan cheese,

tempura crumble, lime zest, herbs

120g/70g | 19,°° € 1*1,2,4,6,7,10,12,14]

Tuna * carpaccio z tuniaka Zltoplutvého, yuzu kosho dresing, furikake, pazitka, limetkova kéra
yellowfin tuna carpaccio, yuzu kosho dressing, furikake, chives, lime zest

140g/90g | 15,90 € 1*1,4,6,11,12)

Prawns pikantné krevety na cesnaku a ¢ili, paradajky, sezamovy olej, kvaskova bageta
spicy prawns on garlic and chilli, tomatoes, sesame oil, sourdough baguette

180g/100g | 15,7 € [-1,2,4,6,7,11,12,14]

Duck paté pastéta z kacacej pecene, brusnicovo-malinové Zelé, kvéaskovy chlieb
duck liver paté, cranberry-raspberry jelly, sourdough bread

180g/40g | 14,°°€ 1,7

Rio prime USA prime beef svieckovica, strihany udeny Zltok, jalapefio, kapary,
tartare * pazitka, kvaskovy chlieb s pe¢enym cesnakovym maslom

USA prime beef tenderloin, grated smoked egg yolk, jalapefio, capers,

chives, sourdough bread with roasted garlic butter

150g/80g | 20,7°€ 1,367,910 11,12

Wagyu hovédzie dry aged & wagyu, shichimi togarashi aioli, chrumkava cibula,
yakitori pazitka, Salat s citrusovym dresingom
beef dry aged & wagyu, shichimi togarashi aioli, crispy onion, chives, lettuce with citrus dressing

150g/100g | 13,59 € 1*1,3,6,10,11,12]



Soups

Lobster krémova polievka z homéara, karfiolové pyré s hnedym maslom,
bisque grilovana kukurica, bylinkové panko, kreveta

creamy lobster soup, cauliflower puree with brown butter,

grilled corn, herb panko, prawn

031 | 9,50€ -1,24,6,7914

Rooster silny vyvar z kohuta, masové knedlicky, pak choi, hrésok, baby $penét, cerstvé bylinky
consommé strong rooster broth, meat dumplings, pak choi, peas, baby spinach, fresh herbs

031/40g | 7,°€ 1,39

Salads

Romaine rimsky $alat, chrumkava slanina, panko mrveni¢ka, parmezan, vaji¢ko, romaine dresing
romaine lettuce, crispy bacon, panko crumble, parmesan cheese, egg, romaine dressing

270g | 13,5° € (11,3,4,7,9,10,12]

s kuracim masom s lososom
with chicken with salmon

3509/80g | 17,° € 1*1,3,4,7.9.10,121 350g/80g | 18,5° € [*1,3,4,7,9,10,12]

s krevetami
with prawns

3509/80g | 18,50 € 11,2,3,4,7,9 10 12

Thai dry-aged grilovany dry-aged steak, cherry paradajky, uhorka, koriander, mata,
steak salad Salat little gem, plochy hrésok, arasidy, thajsky dresing, khao khua
grilled dry-aged steak, cherry tomatoes, cucumber, coriander, mint,
little gem lettuce, snow peas, peanuts, thai dressing, khao khua

350g/80g | 21,°°€ 24,514

Rio garden miesany $alat, cherry paradajky, stonkové brokolica, avokado,
pecené mandle, dresing z granatového jablka
mixed lettuce, cherry tomatoes, tenderstem broccoli, avocado,
roasted almonds, pomegranate dressing

250g | 14,50 € 812

s kuracim masom s halloumi syrom (v)
with chicken with halloumi cheese

330g/80g | 18,50 € 7.8 12 330g | 18,5° € (7.8 12



Pasta & Risotto

Parmesan arborio ryza, ¢ierny cesnak, parmigiano reggiano, maslo, $alotka, biele vino, pazitka
y y P 9 99 p
& black garlic arborio rice, black garlic, parmigiano reggiano, butter, shallot, white wine, chives
risotto (v) 400g | 13,5° € 17,12
s €erstvou hluzovkou (v) s hovadzim masom
with fresh truffle with beef
410g | 19,°° € 7,12 450g/70g | 22,5°€ 7,12

Beef risotto hovéadzia svieckovica, hribové ragu, baby $penat, vyzrety ovdi syr,
pecené lieskové oriesky
beef tenderloin, mushroom ragout, baby spinach, aged sheep cheese, roasted hazelnuts

400g/80g | 22,59 € 17,8912

Linguine domaca cestovina, krevety, ¢erstva hluzovka, cukrovy hrasok,

con gamberi  Cili, cesnak, petrzlenova viat
homemade pasta, prawns, fresh truffle, sugar snap peas, chilli, garlic, parsley
e tartufo

400g/80g | 22,5°€ 1,233,712
Rigatoni doméca cestovina, arrabbiata omacka, éerstva bazalka, pangrattato, parmezan
S pang P
all’arrabbiata homemade pasta, arrabbiata sauce, fresh basil, pangrattato, parmesan cheese
400g | 12,50 € 11,3712

s kuracim masom s krevetami
with chicken with prawns
430g/80g | 16,°°€ 1*1,3,7,12 430g/80g | 17,9°€ +1,2,37,12
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Main courses

Chicken kuracie prsia s yuzu kosho, batatové pyré, glazovana brokolica,
grilovana salotka, ponzu, sezam, bylinky
chicken breast with yuzu kosho, sweet potato puree, glazed broccoli,
grilled shallot, ponzu, sesame, herbs

400g/200g | 19,99 € *1,2,4,6,7,10,11,12

Duck glazované kacacie prsia, mrkvové pyré s aji amarillo, grilovana mrkva,
pickles, omacka z likéru Grand Marnier, lieskovce
glazed duck breast, carrot puree with aji amarillo, grilled carrot, pickles,
Grand Marnier liqueur sauce, hazelnuts

400g/180g | 24,5° € 11,6,7.8,912

Black cierna treska glazovana miso s limetkou, karfiolové pyré s prepalenym maslom,
cod miso chrumkava ryza, bylinkovy salat s ponzu, quinoa

black cod glazed with lime miso, cauliflower puree with brown butter,

crispy rice, herb salad with ponzu, quinoa

350g/150g | 25,90 € 1*1,2,4,6,7,12)

Beef rib konfitované hovadzie rebro, zemiakova ka3a, japonska BBQ,
panko mrvenicka, marinovana daikon redkovka, limetkovéa kéra
confit beef short rib, mashed potatoes, japanese BBQ,
panko crumble, marinated daikon radish, lime zest

400g/180g | 24,5° € (1,679 11,12

Truffle & foie hovidzie patty, grilovana foie gras, hluzovkova aioli, figové remulada,
ras bureer domace hranolky s [ubovolnym dipom z ponuky
8 8 beef patty, grilled foie gras, truffle aioli, fig remoulade,
homemade fries with any dip from the menu

450g/140g | 23,99 € [-1,3,10,12]
K-town dry aged hovadzie patty, brioska, kimchi aioli,
smash chrumkava slanina, Monterey Jack syr, salat,

domace hranolky s [ubovolnym dipom z ponuky
dry aged beef patty, brioche, kimchi aioli, crispy bacon, Monterey Jack cheese,
salad, homemade fries with any dip from the menu

burger

450g/140g | 22,50 € [1,2,3,4,6,7,10,11, 12, 14)



Meat & Fish from the grill

Miisi a ryby poddvané s ochutenym Rio maslom [*1, 6,7, 11]

Meats and fish served with flavored Rio butter

Fillet steak 2009 | 33,%°€
podla dostupnosti 3009 | 42,99 €
according to the offer

Fillet steak 200g | 54,°° €
USA PRIME

Rib Eye steak 300g | 54,°° €
USA PRIME

Wagyu

Fillet 100g | 43,50 €
<Miyazaki Japan A5>

Dry aged

NY strip 280g | 35,5° €
Rib Eye 2809 | 38,0 €
<Entrecote>

Fillet steak 100g | 19,70 €

podla dostupnosti | according to the offer

T-Bone steak 100g | 90€
podla dostupnosti | according to the offer

miniméalna vaha | minimum weight 700 g

Beef tenderloin tasting

Rib Eye steak 3009 | 34,5°€
<Uruguay Grain-fed>

Kuracie supreme 2509 | 15, €

Chicken supreme

Tuniak 200g | 26,°° €
Tuna

Rib Eye 1009 | 38,50 €
<Miyazaki Japan A5>

Rib Eye 100g 1 11,°€

<Tomahawk>
podla dostupnosti | according to the offer
miniméalna vaha | minimum weight 900 g

Porterhouse 100g | 9°€
podla dostupnosti | according to the offer
minimalna vaha | minimum weight 1 000 g

Wagyu Fillet Miyazaki ( Japonsko ), PRIME filet (USA), Black angus filet grain fed (Europa )
podavany na lavovom kameni alebo dokonceny na nasom grile medium rare s lubovolnou

prilohou a oméékou podla vyberu

Wagyu Fillet Miyazaki (Japan), PRIME fillet (USA), Black Angus fillet grain fed (Europe),
served on a lava stone or finished medium rare on our grill with any side dish and sauce of your choice

300g | 99,00 €

[*4]



Lava stone

Miisd a ryby poddvané s ochutenym Rio maslom [*1, 4, 7, 11]
Meats and fish served with flavored Rio butter

V cene menu je jedna priloha a tri dipy alebo oma¢ky podl'a vlastného vyberu
Price includes one side dish and three dips or sauces of your choice

Méso na lavovom kameni patri medzi najlepsie sp6soby, ako si vychutnat steak. Suchy a rychly spésob
pripravy na lavovom kameni zabezpedi, Ze vietky chute zostanu zachované vnutri a steak bude pripraveny
presne podla vasich predstav. Kazdé ststo bude rovnako horlce a chutné 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 * 2009 | 42,5° € Fillet steak * 200g | 67,°°€
300g | 49, € <USA Prime»>

Rib Eye steak * 3009 | 43,0 € Rib Eye steak * 300g | 67,7°€

<Uruguay Grain-fed> <USA Prime>

Dry aged lava stone

NY strip * 280g | 44,°° € Rib Eye * 280g | 45,50 €
<Entrecote>

Lava combo *

hoviadzia svieckovica (wet aged), Rib Eye (wet aged), NY strip (dry aged),

doméce hranolky s hluzovkovym olejom a parmezéanom, ¢ili-paradajkova salsa,

brandy s ¢iernym korenim, hluzovkové aioli

beef tenderloin (wet aged), Rib Eye (wet aged), NY strip (dry aged),

homemade fries with truffle oil and parmesan, chilli-tomato salsa, brandy with black pepper, truffle aioli

600g/300g | 51,90 € 1,234,679 10,11,12]

Lava wagyu combo *

Wagyu Fillet Miyazaki, Wagyu Rib Eye Miyazaki, USA Prime Rib Eye,

doméce hranolky s hluzovkovym olejom a parmezénom, ¢ili-paradajkova salsa,
hluzovkové aioli, brandy s ¢iernym korenim

Wagyu Fillet Miyazaki, Wagyu Rib Eye Miyazaki, USA Prime Rib Eye,

homemade fries with truffle oil and parmesan, chilli-tomato salsa, truffle aioli, brandy with black pepper

600g/300g | 109,°° € [+1,2,4,6,7,911,12 14]
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Sides

Pecena sezénna zelenina Domaice hranolky s hl'uzovkovym
so salsou verde . olejom a parmezanom (v)

roasted seasonal vegetables with salsa verde homemade fries with truffle oil and parmesan

200g | 5,70€ 410 2009 | 6,5°€ (7]

Miesany salat (vg)
s granatovym jablkom
mixed salad with pomegranate

Domaca zemiakova kasa (v)
homemade mashed potatoes

90 x

1509 | 6,° € 15,12 2009 | 5,0 € (7]

Pecené baby zemiaky (v) Stonkova brokolica s baby

s aioli z peeného cesnaku $penitom a hraskom (v)

baked baby potatoes with roasted garlic aioli tenderstem broccoli with baby spinach and peas
200g | 5,90 € [*1,3,6,7,10,12 150g | 7,7°€ (47

Domaice hranolky s morskou sol'ou (vg)

homemade fries with sea salt

2009 | 5°€

Sauces

Brandy s ¢iernym korenim Grand marnier
brandy with black pepper 50g | 3'70 € 11,679 12
50g | 3,70€ 17912

Hl'uzovkova Parmezanova (v)
truffle parmesan
50g | 4,20€ (7,912 50g | 3,7°€ 7

Dips

Cili-paradajkova salsa Chimichurri (vg)
chilli - tomato salsa 50g | 3’30 € 12

s50g | 3,3°€ M2

A Hl'uzovkové ponzu
HI'uzovkovy (v) truffle ponzu

truffle 50g | 3'70€ [*1,2,4,6,12]
50g | 3,7°€ ['3,10,12]

Kimchi aioli
50g | 3,3°€ [*1,2,3,4,6,10, 11,12, 14]



Desserts

Chocolate ¢okolada, vanilkovy crémeux, marakuja, lieskovce

& passion chocolate, vanilla crémeux, passion fruit, hazelnuts

fruit 160g | 8,°€ 13,678

From vanilkova zmrzlina, miso karamel, sezamovéa mrvenicka, zdzvorovy konfit, yuzu zelé
Madagascar vanilla ice cream, miso caramel, sesame crumble, ginger confit, yuzu jelly

to Japan (v) 150g | 8,59 € [+1,6,7,10,11]

Mango kokosovy krém, mango zZelé, limetkové kéra, ¢erstvé mango, pecené pistécie

coconut cream, mango jelly, lime zest, fresh mango, roasted pistachios

150g | 8,°€ 138

Coffeeee maslova susienka, kavovy sirup, mascarpone mousse, zelé z kavového likéru Kahlta
butter biscuit, coffee syrup, mascarpone mousse, Kahlia coffee liqueur jelly

150g | 8,5 € (1,37
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Allergens

1. Obilniny obsahujlce lepok (t.j. psenica, raz,

jaémen, ovos, $palda, kamut alebo

ich hybridné odrody).

Kérovce a vyrobky z nich.

Vajcia a vyrobky z nich.

Ryby a vyrobky z nich.

Arasidy a vyrobky z nich.

Séjové zrna a vyrobky z nich.

Mlieko a vyrobzy z neho.

Orechy, ktorymi st mandle, lieskové orechy,

vladské orechy, kesu, pekanové orechy,

para orechy, pistacie, makadamové orechy

a iueenslan ské orechy a vyrobky z nich.

Zeler a vyrobky z neho.

10. Hor¢ica a vyrobky z nej.

11. Sezamové semené a vyrobky z nich.

12. Oxid siricity a siri¢itany v koncentraciach
vyssich ako 10 mg/kg alebo 10 mg/I.

13. VI&i béb a vyrobky z neho.

14. Méakkyse a vyrobky z nich.

ONOoUTRWN

[*1,3,7] obsahuje alergénne latky

PNOUAWN

Cereals containing gluten (wheat, rye, barley,
oat, spelt, Khorasan wheat or any other
hybrid types).

Crustaceans and crustacean products.

Egﬁs and egg products.

Fishes and fish products.

Peanuts and peanut products.

Soybeans and soybean products.

Milk and milk products.

Nuts such as almonds, hazelnuts, walnuts,
cashew nuts, pecan nuts, Brazil nuts, pistachios,
macadamia nuts, and Queensland nuts

and products made of these.

Celery and celery products.

. Mustard and mustard products.
. Sesame seeds and sesame seed products.
. Sulphur dioxide and sulphites in concentrations

above 10mg/kg or 10 mg/I.

. Lupin and lupin products.
. Shellfishes and shellfish products.

[*1, 3, 7] contain allergenic substances

Posledna objedndvka | Last order

Nedel'a | Sunday — Pondelok | Monday  22:30
Piatok | Friday — Sobota | Saturday 23:00

Utorok | Tuesday — Stvrtok | Thursday ~ 22:45

Neodporii¢a sa, aby tepelne nespracované miiso a vajcia konzumovali deti, tehotné a dojéiace 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 pripravuji v prostredi, v ktorom sa vyskytuji aj alergénne litky,
preto vim neméZeme na 100 % zarudit’, Ze sa v jedldch 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.

Graméaze: 220g/50¢g

220 g - udaj udava minimalne mnozstvo hotového pokrmu.

50 g - Gdaj uvéddza vahu méasovej zlozky v surovom stave.

Weight: 220g|50¢g

220 g - the stated weight indicates the minimum weight
of the prepared meal

50 g - the stated weight indicates the minimum weight

of the meat component in its raw state.




MEDUSACARD

UZ MATE SYOJU MEDUSACARD?
UKAZTE NAM JU PRED PLATENIM.

Objavte benefity aplikacie Medusacard, zbierajte body a uZivajte si
vyhodnejsie jedla a ndpoje. Stiahnite si ju na www.medusacard.sk

MEDUSACARD

DO YOU ALREADY HAVE YOUR MEDUSACARD?
SHOW US WHEN ASKING FOR YOUR BILL.

Discover the benefits of the Medusacard app,
collect points, and enjoy more affordable meals and drinks.
Download it now at www.medusacard.sk/en
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