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A la carte menu som zostavil s empatiou,
dbérazom na maximalnu kvalitu a s reSpektom k tradi¢nej kuchyni.
Jedla su pripravované z cerstvych surovin od lokdlnych
dodavatelov, ktoré dochucujeme bylinkami pestovanymi
priamo v aredli ndsho hotela.
Pozyvam Vas vychutnat si nase A la carte menu
Ci sezdnne Speciality. Zazite jedine¢nu chut Tatier na tanieri.

Prajem Vam prijemny gastronomicky zazitok!

| have created A la carte menu with empathy, emphasizing the maximum
quality and respecting the traditional cuisine. Our meals are made of
fresh ingredients from local suppliers and seasoned with herbs that are
grown at our hotel. | invite you to savor our A la carte menu or seasonal
specialities. Enjoy the unique taste of the Tatras on the plate.

Have a pleasant gastronomic experience!

Peter Pikovsky
Séfkuchdr | Chef
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STUDENE PREDJEDLA

Marinovany filet lososa “Gravlax” (134.7) " 9,00 €
v Ccervenej repe, sladkokyslé Salatové uhorky, tapiokovy chips, smotanova natierka

s broskynovym prachom, Cierne pecivo

(Pévod mésa. Severovychodny Atlanticky ocean)

Zlahka opeceny filet z tuniaka Vlastu Buriana 347" 9,00 €
podavany na paradajkovom concassé, citronova majonéza, bylinky

(Pévod mésa. Severozapadny Tichy ocedn)

* Neodporuca sa, aby tepelne nespracované méaso a vajcia konzumovali deti,
tehotné Zeny, dojc¢iace Zzeny a osoby s oslabenou imunitou.

POLIEVKY

Hovédzi vyvar (.3.7.9) 5,00 €
celestinske rezance, hovadzie mé§o, korenova zelenina

(Pévod mésa.: Hovddzie predné - Irsko)
Zatopkova hribova krémova polievka (1.7.9) 5,00 €
mlie¢na pena a hubovy prach

TEPLE PREDJEDLA

Burianove vyprazané kuracie pasiky (1.3.7)
s lahkym zemiakovym Saldtom s cibulkou, ¢ervenou paprikou, olivami a majonézou, bylinky &
(Pévod mésa. Ukrajina)

9,00 €

"Hevendegs" - hemendex podla Daniela Heviera (1.5.7.10) 6,00 €

Vajce, br. Sunka, udeny syr, zelenina, toast chlieb, paprikova majonéza, petrzlenovy prach

Baby rimsky salat (1.3.7) 9,00 €
s grilovanou nektarinkou, platky Sunky Prosciutto, olivovy olej, paradajkovy dresing, bylinky

HLAVNE JEDLA

Cestoviny “Trofie®“ (1.3.7.8) 10,00 €
s baby brokolicou a dochutené pred hostom s bazalkovym pestom, piniovymi oriesSkami
a syrom podla vlastného vyberu Pecorino alebo Grana Padano

Peceny zubac¢ podla Miroslava Donutila (4.7 16,00 €
na masle s rascou, Salotky, baby zemiaky, citréon, petrzlenova vinat

(Pévod mésa. Ceska republika)

Kuracie prsia Supreme (.3.7) 16,00 €
ochutené sampindnmi a ruzovym korenim, biela Spargla na masle so smotanovou omackou

a pecenou struhgnkou, smrze a grilované baby zemiaky

(Pévod mésa. Ceska republika)

Bravéova panenka Sous-Vide (1.7.9) 16,00 €

v bylinkovom okgale, broskynoveé catni s Cerstvymi ribezlami a zemiak. pyré s batatovym chipsom
(Pévod mésa. Ceska republika)

Hovddzie licka podla Lucie Bilé (1.7.9.10,12)
cervené vino, zgmiakové pyre, parmezan, mrkva, mrkvove chipsy, bylinky (
(Pévod mésa. Ceska republika)

16,00 €

Tafelspitz (1.3.7.9.12) 18,00 €
opekané zemiaky, Spenat, chrenové jablko, chlebova majonéza, pazitka
(Pévod mésa. Nemecko)

Slovensky tanier (1.3.7) 9,00 €
bryndzové halusky, pirohy, kysla smotana, slanina

DEZERT

Smotanova zmrzlina ochutena vanilkou a makom (1.3.7.8) 6,00 €
cokoladovy piskoét, broskynové catni s kari korenim, broskynovy prach, mata

Apple pie Emilie Vasaryovej (1.5.7.8)
linecké cesto, jablka, vlasské orechy, skorica, hrozienka, slahacka, mandlové hobliny
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COLD STARTERS \

Marinated "Graflax” salmon fillet (.54.7) " 9,00 €
with beetroot, sweet and sour salad cucumbers, tapioca crisp, cream cheese with peach

powder, black bread or roll

(Meat origin: Northeast Atlantic Ocean)

Burian’s lightly cooked tuna fillet (3.4.7) "
served with tomato concassé, lemon mayonnaise, herbs
(Meat origin: Northwest Pacific Ocean)

9,00 €

* It is not recommended for children, pregnant women, breastfeeding women and individuals
with weakened immune systems to consume raw meat and eggs.

SOUPS

Beef consommé (1.3.7.9) 5,00 €
Celestine noodles, beef meat, root vegetables
(Meat origin: Beef Chuck - Ireland)

Zatopek’'s mushroom cream soup (1.7.9) 5,00 €
milk foam and mushroom powder

Burian’s fried chicken strips (1.3.7) 9,00 €
light potato salad with onions, red pepper, olives and mayonnaise, herbs

(Meat origin: Ukraine)

"Hevendegs” ham and eggs a la Daniel Hevier (13.710) 6,00 €

Egg, pork ham, smoked cheese, vegetables, toast bread, paprika mayonna|se parsley powder

SALADS

Baby Romaine lettuce (.37 9,00 €
with grilled nectarine, slices of Prosciutto ham, olive oil and tomato dressing, herbs

MAIN COURSES

"Trofie" pasta (1.3.7.8) 10,00 €
with baby broccoli, seasoned with basil pesto, pine nut, and cheese of one’s choice
(Pecorino or Grana Padano) in front of the guest

Zander a la Miroslav Donutil (4.7 16,00 €
with butter and caraway, shallots, baby potatoes, lemon, parsley leaves

(Meat origin: Czech Republic)

Supreme chicken breast (1.3.7) 16,00 €
flavoured with champignons and pink pepper, white asparagus with butter, cream sauce

and baked breadcrumbs, morel mushrooms and grilled baby potatoes

(Meat origin: Czech Republic)

Herb-crusted Sous Vide pork tenderloin (1.7.9 16,00 €
peach chutney with fresh currants and mashed potatoes with a sweet potato crisp

(Meat origin: Czech Republic)

Beef cheeks & la Lucie Bila (1.7.91012) 16,00 €
red wine, potato puree, Parmesan, carrots, carrot crisps, herbs

(Meat origin: Czech Republic)

Tafelspitz (1.3.7.9.12) 18,00 €
roasted potatoes, spinach, horseradish apple, bread mayonnaise, chives

(Origin of meat: Germany)

Slovak platter (1.3.7) 9,00 €

gnocchi with bryndza (sheep cheese product), dumplings filled with bryndza, sour cream, bacon

DESSERT

Cream ice cream flavoured with vanilla and poppy seeds (1.3.7.8) 6,00 €
chocolate sponge, peach chutney with curry powder, peach powder, mint

Emilia Vasaryova's apple pie (1.3.7.8)
Linzer pastry, apples, walnuts, cinnamon, raisins, whipped cream, almond shavings

5,00 €

-




APARTMANY

DEDIKOVANE NASIM VZACNYM HOSTOM
SUITES DEDICATED TO OUR HONOURABLE GUESTS

VLASTA BURIAN | APARTMAN €. / SUITE NO. 105

Kral komikov a otec ¢eského humoru a filmovej komédie mal vricny vztah k na-
$im velhoram. Mnohokrat prenocoval v nasom hoteli, vzdy odchadzal spokoj-
ny a oddychnuty. Ako vasnivy $portovec si nenechal ujst moznost vystupu na
Zbojnicku chatu v spolo¢nosti dnes uz takmer zabudnutého tatranského poeta,
Elemira Guttfreunda. Vasnivému milovnikovi Tatier sme venovali aj jeden z na-
Sich novych apartmanov, ktory nesie jeho meno.

The king of comedians and the father of Czech humour and film comedy loved
our grand mountains. He stayed at our hotel several times and would always leave
relaxed and satisfied. The keen sportsman couldn’t miss the opportunity to climb
to the Zbojnicka chalet along with Elemir Guttfreund, a Tatra poet who has been
all but forgotten. One of our new suites has been dedicated to and named after
this avid lover of the Tatras.

Emil Zatopek, Stvornasobny olympijsky vitaz a jeden z najlepsich beZcov his-
torie, ”Ceskd lokomotiva” maval v Tatrach svoje Sportové tréningy. Po jednom
z nich, ked sa vracal z Velkej Studenej Doliny, sa mu podarilo nazbierat ks vy-
stavnych dubakov, z ktorych vtedajsi $éfkuchar - Stefan Pupak, uvaril vynikaju-
cu hubovu polievku pre plne obsadeny hotel. Rovnako vyznamnou osobnostou
je aj jeho manzelka Dana, ktora sa stala olympijskou vitazkou v rovnaky den ako
jej manzel. Ako spomienku na vyznamnych hosti dostal jeden z novych apart-
manov meno prave po znamych manzeloch manzeloch Zatopkovcoch.

Emil Zatopek, a four-time Olympic champion, one of the best runners in the world’s
history and the so called “Czech locomotive” used to train in the Tatras. One day,
when he was returning from Velkd Studend Dolina (valley), he managed to pick a
basket of beautiful king bolete mushrooms. The hotel chef at that time, Stefan Pupak
used them to make a delicious mushroom soup for the whole hotel. The wife of Mr.
Zatopek, Dana was an eminent personality too. She won a gold medal at the Olym-
pic Games on the same day as her husband did. To remember these significant hotel
guests, one of the new suites has been named after the famous Zatopek couple.

Jednym slovom velka dama, ktora si svojimi hereckymi vykonmi podmanila slo-
venské i Ceské publikum. UZ viac ako polstorocie Ziari na divadelnych doskach,
filmovych platnach, ¢i televiznych obrazovkach. Pocas svojho Zivota stvarnila viac
ako sto postav. Presne uprostred krasnej tatranskej prirody sa zrodil aj jeden z naj-
romantickejsich filmov slovenskej kinematografie Medena veza, v ktorej si zahrala
spolu so Stefanom Kvietikom. Jej vztah k Tatrdm je velmi silny a ako vdaku za jej
Casté ndvstevy hotela dostal jeden z novych apartmanov meno prave po nej.

A great lady and first-class actress, very popular with the Slovak and Czech audi-
ence. Her star has been shining in theatres, films and on TV for over half a century.
She has played over one hundred characters during her life. It was the embrace
of the beautiful Tatras, where one of the most romantic films of the Slovak cin-
ematography - “Copper Tower” was shot. Ms. Vasaryova acted there along with
Stefan Kvietik. She has a close relationship to the Tatras and to thank her for that,
one of the new hotel apartments has been named after her.
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APARTMANY

DEDIKOVANE NASIM VZACNYM HOSTOM
SUITES DEDICATED TO OUR HONOURABLE GUESTS

LUCIE BILA | APARTMAN ¢. / SUITE NO. 205

Lucie Bilda vyraznym spdsobom ovplyvnila ¢esku i slovenski hudobnu scénu.
Svojho prvého Zlatého slavika ziskala v roku 1996 a na vrchole prestiznej ankety
sa udrzala devat rokov po sebe. Svojou charizmou si dokaze rychlostou blesku
ukradnut srdcia ludi presne tak, ako si to jej srdce ukradol apartman ¢. 205
v Grandhoteli Stary Smokovec.

Lucie Bild has influenced the Czech and Slovak music scene considerably. She
was awarded with her first Golden Nightingale in 1996 and managed to stay on
top of the prestigious music poll for nine consecutive years. The charismatic diva
usually steals the hearts of people around her just as her heart was stolen by suite
no. 205 at Grandhotel Stary Smokovec.

MIROSLAV DONUTIL | APARTMAN €. / SUITE NO. 305

et = Miroslav Donutil je populdrny ¢esky herec a humorista. Zahral si vo viacerych
znamych filmoch a seridloch, ktoré si oblubili generacie nie len v Cesku, ale i na
Slovensku. Viaceré z nich sa natacali v nddhernom prostredi Vysokych Tatier,
ktoré mu ucarovali na tolko, Ze sa stali jeho srdcovkou. Divacku priazen si ziskal
svojou rolou v kultovych filmoch Pelisky, Cerni baroni, Roman pro muze alebo v
televiznom seriali Doktor Martin.

Miroslav Donutil is a popular Czech actor and humorist. He has played in various
well-known films and series that are loved by several generations not only in the
Czech Republic but also in Slovakia. Many of them were shot in the beautiful
environment of the High Tatras, which he has literally fallen for. He has become
popular with viewers mainly due to his roles in cult films such as: Pelidky, Cerni
baroni (The black barons), Roman pro muze (Novel for men), the Doktor Martin

Daniel Hevier je vSestranne nadany slovensky basnik, prozaik, dramatik, scena-
rista, textar a tiez vytvarnik. Svojou hravou tvorbou sa zameral najma na prézu
a poéziu pre deti a mladez. Starsie generacie ho poznaju najma ako dvorného
textara kapely TEAM, pre ktorych napisal texty piesni ako Drzim ti miesto, Re-
klama na ticho alebo Severanka.

Daniel Hevier is a versatile Slovak poet, prosaist, dramatist, script writer, lyricist and
artist. His playful work is focused mainly on prose and poetry for children and youth.
Older generations know him mainly as the leading lyricist of the TEAM band, for
whom he wrote the lyrics of several greatest hits.

? ;2 fg/””

dl‘dgz/ Smokovec




ZOZNAM ALERGENNYCH ZLOZIEK

1.
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9.

10.

1.

12.

13.
14.

Obilniny obsahujuce lepok (t.j. pSenica,
raz, jacmen, ovos, Spalda, kamut alebo ich
hybridne odrody) a vyrobky z nich

Koérovce a vyrobky z nich
Vajcia a vyrobky z nich

Ryby a vyrobky z nich
Arasidy a vyrobky z nich
Sdjové zrna a vyrobky z nich
Mlieko a vyrobky z neho

Orechy (t. j. mandle, lieskové orechy,
vlasské orechy, kesu, pekanové orechy,
para orechy, pistacie, makadamové
orechy, queenslandské orechy) a vyrobky
z nich

Zeler a vyrobky z neho

Horcica a vyrobky z nej

Sezamové semend a vyrobky z nich

Oxid siri¢ity a siri¢itany v koncentraciach
vyssich ako 10 mg/kg, vyjadrené ako SO,
VIC¢i bob a vyrobky z neho

Makkyse a vyrobky z nich

LIST OF ALLERGENS

1.

®NOOA NN

10.

1.

12.

13.
14.

Cereals containing gluten (i.e. wheat, rye,
barley, oat, spelt, kamut) or any of ther
hybrid varieties

Crustaceans and products made of them
Eggs and products made of them

Fish and products made of them
Peanuts and products made of them
Soya grains and products made of them
Milk and products made of it

Nuts (i.e. almonds, hazelnuts, walnuts,
cashew nuts, pecan nuts, Brazil nuts,
macadamia nuts, Queensland nuts)

and products made of them

Celery and products made of it

Mustard and products made of it
Sesame seeds and products made of them
Sulphur dioxide and sulphites

with concentration above 10 mg/kg

or 10 mg/I

Lupines and products made of them
Molluscs and products made of them

Zoznam alergénov publikovany v smernici 000/89ES od 13.12.2014 smernicou 1169/2011EU Na zadklade smernice
&. 2000/13ES Eurdpskeho parlamentu a Rady v zneni smernice ¢.2003/89/ES a na zaklade vynosu Ministerstva
pddohospodarstva a Ministerstva zdravotnictva SR. €. 1187/2004-100 o oznacéovani potravin v zneni vynosu
€.1761/2005-100 a vynosu &. 3069/2005-100 ma vyrobca potravin povinnost informovat spotrebitela o moznych
alergénoch vo vyrobku.

List of allergens published in directive 2000/89/ES from 13.12.2014 by directive 1169/2011EU Based on directive
No. 2000/13ES of the European Parliament and of the Council as amended by directive No. 2003/89/ES, and
based on regulation of the Ministry of Agriculture and the Ministry of Health of the Slovac Republic No. 1187/2004-
100 on food labelling as amended by regulation No. 1761/2005-100 and regulation No. 3069/2005-100, all food
producers are obliged to inform consumers about possible allergens contained in products.

Vychutnajte si oblubené jedla slovenskych a ¢eskych osobnosti, ktoré poctili svojou
navstevou Grandhotel**** Stary Smokovec.

Enjoy favourite dishes of Slovak and Czech personalities who have honoured
Grandhotel**** Stary Smokovec by visiting it.

Dobru chut Vam praje séfkuchar Peter Pikovsky s kolektivom kuchyne
Hmotnost méasa je uvedena v surovom stave
Vsetky ceny su uvedené vratane DPH
Vsetky ceny su platné od 27.3. 2024
Ceny kalkuloval Matej Fujka, riaditel hotela

Chef Peter Pikovsky and his team wish you a bon appétit
The meat is weighed in a raw state
All prices include VAT
All prices are valid from 27.3. 2024
Prices were calculated by Matej Fujka, General Manager




