PREDJEDLA STARTERS

Hovéadzi tatarak zo svieckovice, hluzovkova majonéza, tideny zitkovy krém, fermentovana $alotka, 120 g 22
pazitkovy olej, opekané mliecne pecivo 37 *
Beef fillet tartare, truffle mayonnaise, smoked egg yolk cream, fermented shallot, chive oil,)
toasted milk bread or roll '37*

Malbec, Catena Zapata
Tuniak sashimi, yuzu ponzu, uhorka, jalapeio, sezam, koriander 44 100 g 24
Tuna sashimi, yuzu ponzu, cucumber, jalapeno, sesame, coriander “¢!

Sauvignon Blanc, Zorzettig
Burrata, marinované farebné paradajky, pistaciové pesto, bazalkovy olej, focaccia crumble '"# 150 g 18
Burrata, marinated multi-coloured tomatoes, pistachio pesto, basil oil, focaccia crumble 8

Rizling Rynsky, Karpatska perla
* Neodporuca sa, aby tepelne nespracované maso a vajcia konzumovali deti, dojCiace Zeny, tehotné Zeny a osoby s oslabenou imunitou

Raw meat and eggs are not recommended for consuption by children, pregnant or breastfeeding women and people with weak immunity.

POLIEVKY SOUPS
Silny hovadzi vyvar z hovadzieho chvosta, trhané maso, julienne zelenina, domace rezance 3¢ 0,331 7,9
Rich oxtail consommé, pulled beef, julienne vegetables, homemade noodles 37
Krém z mladého hrasku, mata, ricotta, bylinkovy olej ’ 0,331 6,9
Young pea cream soup, mint, ricotta, herb oil 7
HLAVNE JEDLA MAIN COURSES
Fritované bravcoveé licka, grilovana baby cuketa, zemiakové pyré s pecorinom, slaninova majonéza "’ 220 g 24
Fried pork cheeks, grilled baby courgette, mashed potatoes with pecorino, bacon mayonnaise **

Rizling Rynsky, Karpatska perla
Kuracie supreme sous vide, kukuri¢né velouté, tortellini pecorino & figa grilovana hliva kralovska '*"? 250 g 25
Sous-vide chicken supreme, sweetcorn velouté, pecorino and fig tortellini, grilled king oyster mushroom '37?

Veltlinske zelené terroir, Juraj Zaprazny
Filet zo sivona, Safranova kremova tarhona s koriandrom a paprikovym brunoise, citrusové beurre 4% 220 g 29
Arctic char fillet, creamy saffron egg barley with coriander and pepper brunoise, citrus beurre blanc ™71

Chardonnay Battonage, Csernus winery
Sous-vide bravcové karé DUROC, pyré z cervenej kapusty, jablkové chutney, 250 g 28

cider redukcia, tirolska knedta %77
Sous-vide Duroc pork loin, red cabbage purée, apple chutney,
cider reduction, Tyrolean dumplings 377

D Rizling Rynsky, Karpatska perla



Wiener schnitzel, viedensky Salat 37914 200 g
Wiener schnitzel, Viennese potato salad 37714
Rizling Rynsky, Karpatska perla

Srnci chrbat, zelerové pyré, slivky v redukcii z portského vina, zemiakova stradta "’* 220 g
Saddle of venison, celeriac purée, plums with port wine reduction, potato strudel '’?
Dunaj Signature, Via Magna

Domace pirohy plnené pecenym husacim médsom a hluzovkou, krém z mladej pazitky 3’ 180 g
Homemade dumplings filled with with roasted goose meat and truffle, young chive cream '’
Vitalité Blanc Noria, Milia, Frtus winery

HotDrob - Liptovsky drob naplneny trhanym hovadzim madsom, 350¢g
zapeceny so slaninkou a ostiepkom, bryndzovy dip, cibulovy dzem '3’

HotDrob - original Liptov-style white pudding filled with pulled beef, baked with bacon

and smoked cheese, bryndza (sheep cheese product) dip and onion jam 37

Frankovka modra, Karpatska perla

SALATY SALADS

24

36

26

18

Salat s Gdenymi kac¢acimi prsiami, maliny, orechy, medovy dressing ® 180 g
Salad with smoked duck breast, raspberries, nuts, honey dressing 8

Tri ruZe rosé, Velkeer

Grilovany rimsky Salat, caesar espuma, pancetta, bylinkovy crumble '3’ 190 g
Grilled Romaine lettuce, Caesar espuma, pancetta, herb crumb 37

Rizling Rynsky, Karpatska perla

DEZERTY DESSERTS

25

23

Marhulovy tartar, mandlovy krém, vanilka, marhulovy sorbet '8 120 g
Apricot tartare, almond cream, vanilla, apricot sorbet 378

Tramin cerveny, Pivnica Radosina

Cokoladova gula ,,Posta“ plnena parizskym krémom, hortica omacka z métového sirupu a limetky 37 140 g
“Posta” chocolate sphere, filled with chocolate cream, served with hot mint syrup and lime sauce '3’
Tramin cerveny, Pivnica Radosina

Odportcané vino k jedlu pre dokonaly chutovy zazitok. Cena vina je uvedena vo vinnej karte, nie je zahrnuta v cene jedla.

10

10

Recommended wine pairing to enhance your dining experience. The wine price is listed in the wine menu and is not included in the price of the dish.

Informacia pre hosti. Mame k dispozicii zoznam vSetkych pouzitych alergénov v nasich jedlach a napojoch.

Alergény: 1. Obilniny obsahujuice lepok, 2. Kérovce, 3. Vajcia, 4. Ryby, 5. Arasidy, 6. Sojové zrna, 7. Mlieko, 8. Orechy, 9. Zeler, 10. Hor¢ica, 11. Sezam,

12. Oxid siricity a siric¢itany, 13. VI¢i bdb, 14. Mdkkyse
Informacie o povode mésa: Rakusko, Spanielsko, JAR, Madarsko. Drob je pripraveny 100 % zo Slovenska.
Information for guests. A full list of allergens used in our food and beverages is available on request.

List of allergens: 1. Cereals containing gluten, 2. Crustaceans, 3. Eggs, 4. Fish, 5. Peanuts, 6. Soya beans, 7. Milk, 8. Nut, 9. Celery, 10. Mustard, 11. Sesame,

12. Sulphur dioxide and sulphites, 13. Lupins, 14. Molluscs
Information on the origin of our meat: Austria, Spain, South Africa and Hungary. HotDrob is made exclusively from Slovak ingredients.

Listok zostavil : Lukas Kajan. Listok je platny od 1.7. 2026. Ceny st uvedené s DPH a Uctované v €.
Hotel Posta si vyhradzuje pravo na zmenu, ponuku garantujeme do vycerpania zasob.

Menu made by: Lukas Kajan. Menu valid from 1.7. 2026. All prices are in EUR and include VAT.

The Posta Hotel reserves the right to make changes to the menu. The offer is valid while stocks last.



