GRAND CAFE & RESTAURANT

JEDALNY LISTOK
MENU

id

GRAND HOTEL

TRENCIN

Priprava jedal trva cca 35-45 minut.

Vaha masa je uvadzana v surovom stave.

Preparation of food takes cca 35-45 minutes.
The weigh of meat is given in raw state.

Jedalny listok Vam pripravili $éfkuchari
Miroslav Vanko a Adridan Vitalos

Ceny sii uvedené s DPH a ictované v mene EURO
The price stated with VAT and accounted in EURO

Plati od 15.04.2011

PRAJEME VAM PRIJEMNE POSEDENIE

ENJOY YOUR STAYING WITH US




120 g

130 g

120 g

150 g

STUDENE PREDJEDLA / COLD STARTERS

Bruschetta di Pomodoro 2,49 €
Zmes Cerstvych paradojok, cesnaku, cibulky, panenského oleja,

podavana s talianskym pecivom

Bruschetta di Pomodoro

Mix of fresh tomatoes, garlic, onion and virgin oil served with Italian

bread

Piato Capresse 2,99 €
Prekladané platky paradajky, mozarelli, zdobené bazalkou,

preliate olivovym olejom a balsamikovym octom

Piato Capresse

Slices of tomatoes, mozarella garnished with basil drizzled with olive oil
and balsamic vinegar

Prosciutto con Ciapatta 3,49 €

Lahodné kusky prosciutta poddvané na opecenom talianskom
pecive prekladané Saldtom z cerstvej rucolly, cherry paradajok a
parmezanom

Prosciutto con Ciapatta

Fine slices of prosciutto ham served on toast with rucolla sallad, cherry
tomatoes and parmegiano cheese

Carpacio con rucolla 499 €
Hovéadzia svieckova nakrdjand na jemné platky, dekorovana

rucolla Saldtom, piniovymi semienkami a talianskym dressingom
Carpacio con Rucolla

Beef sirlion chopped for small slices garnished with rucolla salad, pine
nuts and Italian dressing




80¢g

80¢g

100 g

0g

TEPLE PREDJEDLA / WARM STARTERS

Babickine pirohy

Bryndzové pirohy so smotanou a tidenym masom, zdobené
chrumkavou cibulkou

Grandmother’s pies

Sheep cheese sauce pies with cream and minced meat topped with
crispy onions

Grilovany kozi syr
Grilovany kozi syr podavany na talianskom chlebe (ciabatta),

vystlany rucolla Salatom a suSenymi rajcinami

Grilled goat cheese
Grilled goat cheese served on Italian bread (ciabatta) with rucolla salad
and dry tomatoes

Tigrie krevety

Grilované tigrie krevetky na olivovom oleji, cesnaku a zmesi
byliniek podavané na lupenioch rimskeho Salatu s talianskym
pecivom

Tiger shrimp

King shrimp grillen on oliva oil, mixed herbst and garlic, served with
roma salad and toast

Husacia pecen Foie gras
Restovand husacia pecen flambovand na brandy podavana s

cibulovym dZemom na chlebovej hrianke

Goose liver
Roasted goose liver flamed in brandy and served with onion marmalade
and toast

2,99 €

3,99 €

4,99 €

5,99 €




0,31

0,31

0,31

0,31

POLIEVKY / SOUPS

Kuraci vyvar s domacimi rezancami
a Juliene zeleninou

Chicken broth with home made pasta
and Juliene vegetable

Tradic¢na talianska paradajkova polievka

Paradajkova polievka dozdobend smotanou a bazalkou

Traditional Italian tomato soup

Tomato soup with sour cream and basil

Krémovo-cesnakova polievka

s chlebovymi krutonmi a syrom

Garlic cream soup with bread croutons
and cheese

Domaca kapustnica
Tradi¢na slovenska Specialita. Husta kapustnica s dabakmi,
suSenymi slivkami a idenou klobasou

Home made cabbage soup

Traditional Slovak specialty. Cabbage soup with mushrooms,
plums and smoked pork meat sausage

1,29 €

1,49 €

1,59 €

1,89 €




220 g

150 g

200 g

200 g

200 g

HLAVNE JEDLA / MAIN COURSES
Jedla z kuracieho masa
Chicken meat

Kuraci ,,Schnitzel Grand”

Vysmazané marinované kuracie prsia

Chicken ,Schnitzel Grand”
Deep fried soaked chicken breast

Kuracie prsia v syrovej omacke

Grilovany platok kuracieho masa, preliaty lahodnou
syrovo-smotanovou omackou, zdobeny skaramelizovanymi
baby mrkvickami na masle a mede

Chicken breast in cheese sauce

Grilled slice of chicken meat drizzled with cheese sauce, garlished with
caramalised baby carrots on butter and honey

Kuraci steak s dubakmi

Grilované kuracie prsia poddvané s lahodnou smotanovo-
dubdkovou omackou zdobené platkami grilovanych dubakov

Chicken steak with mushrooms

Grilled chicken breast served with a delicious mushroom and cream
sauce garnished with slices of grilled mushrooms

Kuraci steak zapeceny s grilovanym
encianom

Marinovany kuraci steak na grilovacom koreni zapeceny s
encidnom podavany s jemnym brusnicovym dipom

Chicken steak grilled with encian cheese

Soaked chicken steak grilled with encian cheese served with cranberries
dip

Dolnozemsky paprikas alla minute

Tradi¢na uhorska Specialita z kuracieho mésa podavana s
domacimi haluskami

Paprikas alla minute

Traditional specialty of chicken served with home made dumplings

3,99 €

4,99 €

5,99 €

5,99 €

5,99 €




150 g

180 g

150 g

200 g

Jedla z bravcového masa
Pork meat

Filetto di maiale al pepe verde

Fillety z bravcovej panenky, poddvané s omackou zo zeleného
korenia a panenského olivového oleja

Filetto di maiale al pepe verde
Fillets of pork tenderlion served with a sauce of green pepper and virgin
olive oil

Szegedin alla minute

Segedinsky gulas z bravcovej panenky podavany s domacou
parenou knedl'ou

Szegedin alla minute

Pork goulash served with steamed dumplings

Chilli con carne

Pikantnd marinovand zmes bravcéovej panenky, fazuliek, papriky
a kukurice podavana s chrumkavou tortillou

Chilli con carne

Spicy mixture of marinated pork, beans, peppers and corn served with
crispy tortilla

Bravcovy steak , Prosciutto”

Grilovana panenka previazand jemnym platkom parmskej Sunky
a preliata sladkastou omackou zo susenych sliviek

Pork steak , Prosciutto”

Grilled pork fillet wrapped in gently slices of parma ham drizzled with
sweet sauce of dry plum

5,39 €

5,99 €

6,99 €

7,99 €




210 g

500 g

250 g

250 g

340 g

Jedla z hovadzieho misa
Beef meat

Fillet steaky 9,99 €
Filety z hovadzej svieckovej prekladané grilovanou cukinou

podavané s omackou z modrého syra a s omackou zo zeleného
korenia,hor¢ice a brandy

Fillet steaks

Beef sirloin fillets served with grilled zucchini and blue cheese sauce

and green pepper sauce, mustard and brandy

T-bone steak Peperonatta 9,99 €
Steak z hovadzieho masa, restovany na ¢iernom koreni a

flambovany na brandy, podavany s grilovanym zeleninovym
Spizom a omackou peperonatta

T-bone steak Peperonatta

Beef steak roasted in black pepper and flamed in brandy, served with
grilled vegetable skewer and peperonatta sauce

Anglicky steak 12,99 €

Hovadzia svieckova pripravena podla vasej chuti, podavana
s chrumkavou slaninkou, volskym okom a zemiakovou slamou

Fillet steak with bacon

Fillet steak cooked as you like served with crispy bacon, egg and matsch
stick potatoes

Steak s cibulovymi krazkami 12,99 €
a bylinkovym maslom

Grilovana hovadzia svieckova s argentinskym korenim
pripravena podla Vasej chuti, podavana s chrumkavymi
cibulovymi krizkami a jemnym bylinkovym maslom
Steak with onion rings and herb butter

Grilled beef steak with argentina spice cooked as you like, served with
crispy onion rings and fine herb butter

Steak Grand 16,99 €

Grilovana hovadzia svieckova, pripravovana podla Vasej chuti,
podavana s domdcimi hranolkami, miskou pikos,
benediktinskym vajickom a cesnakovym dressingom

Steak Grand

Grilled beef tenderloin cooked as you like,served with home fries, a pikos
bowl, Benedictine egg and garlic dressing




150 g

150 g

200 g

170 g

250 g

SPECIALITY / SPECIALITIES

Divinovy gulas na cervenom vine

Jelenie dusené méso s rozmarinom, ¢ervenym vinom, jalovcom a
cesnakom , podavané s tradicnou karlovarskou knedl'ou,
cibulkou a brusnicovou omackou

Venison stew with red wine

Stew deer meat with rosemary, red wine, juniper and garlic served with
traditional dumplings, onion and cranberry sauce

Thajské kuracie kari

Soté z kuracieho masa s ¢erstvym anandsom, ¢ervenou cibulkou,
Sampinonmi a cukinou v pikantnej kari omacke podavané s
ryzou

Thai chicken curry

Chicken sautee tossed with fresh pineapple, red onion, mushrooms and
courgette in spicy thai curry sauce served with rice

Grilované kacacie prsia

Grilované kacacie prsia flambované na brandy a pomarancoch
karamelizovanych na medovo-maslovej omacke

Grilled duck in honey-butter sauce

Grilled duck with brandy and oranges in honey-butter sauce

Jahnacie kotlety Jack Daniels

Stavnaté jahtiacie kotlety pripravené podla Vasej chuti,
glazované na udenej Jack Daniels omacke, pomarancovej stave,
chilli papricke a mede zjemnené kiiskom masla, poddvané so
zemiakovymi chipsami

Lamb cotlets Jack Daniels

Juicy lamb cotlets prepared as you like served, glazed with smoked Jack
Daniels sauce, orange juice, chili peppers, honey and butter served with
potatoes chips

Jeleni steak Hubert

Grilovany steak z jelenej rostenky poddvany na glazovanej
Salotke s jemnou brusnicovou omackou

Deer steak Hubert

Grilled deer fillet served on glazed shallot with a delicate cranberry
sauce

4,99 €

5,99 €

8,49 €

11,99 €

11,99 €




250 g

300 g

350 g

300 g

CESTOVINY / PASTA

MozZnost vyberu cestovin podla Vasho Zelania
(penne, farfalle, spaghetti, tagliatelle, gnocchi,
spaghettini)

Choose your pasta as you like

(penne, farfalle, spaghetti, tagliatelle, gnocchi, spaghettini)

Penne Italiano

Cestovina penne mieSana s restovnymi cherry paradajkami,
cesnakom, bazalkou na panenskom olivovom oleji, posypané
strahanym parmezanom.

Penne Italiano

Pasta penne mixed with roasted cherry tomatoes, garlic, basil in virgin
olive oil, sprinkled with grated Parmesan cheese

Spaghetti alla Bolognese

Spagety podavané s oméackou z rajéin a hovadzieho méasa
dochutené oreganom a parmezanom

Spaghetti alla Bolognese

Spaghetti served with pomodoro sauce and beef flavoured with oregano
and Parmesan cheese

Spaghetti di pollo

Spagety podavané s mediteranskou grilovanou zeleninou
(baklazan, raj¢ina, cukina) a restovanymi kockami kuracich prs
na talianskych bylinkach

Spaghetti di pollo

Spaghetti served with Mediterranean grilled vegetables (aubergine,
tomato, courgette) and roasted cubes of chicken breasts in Italian herbs

Quatro formaggi

Cestovina penne v jemnej smotanovej omacke zo styroch druhov
syra, posypané strithanym parmezanom, zdobené balsamico
redukciou

Quatro formaggi

Pasta Penne in a delicate creamy sauce of four kinds of cheese, sprinkled
with grated Parmesan cheese, garlished with balsamic vinegar
reduction

3,99 €

4,49 €

4,49 €

4,99 €




300 g

300 g

Pasta Fresca

Cerstvo pripravené torteliny plnené ricottou a Spenatom
podavané s pomodorovou omackou a zdobené strithanym
parmezanom

Pasta Fresca

Torteliny filled with ricotta salad and spinach served with pomodoro
sauce and Parmesan cheese

Spaghetti alla Carbonara

Spagety podavané s vajickom a chrumkavou slaninkou,
posypané parmezanom

Spaghetti alla Carbonara

Spaghetti served with egg and crispy bacon, decorated with parmesan
cheese

4,99 €

4,99 €




350 g

350 g

250 g

250 g

SALATY /SALATS

Grecco salat

Klasicky miesany grécky Salat (paradajka, paprika, uhorka, feta
syr), zmiesany s olivovym olejom, balsamico octom, posypany
oreganom, podavany s cesnakovymi bagetkami

Grecco salad

Classic Greek mixed salad (tomato, pepper, cucumber, feta cheese),
mixed with olive oil, balsamic vinegar, studded with oregano, served
with garlic baguette

Insalata di pasta

MieSany Salat s olivami, paradajkami, bazalkou, marinovanymi
kuracimi prsiami v bylinkovej marindde a cestovinou penne,
podavany s cesnakovymi bagetkami

Insalata di pasta

Mixed salad with olives, tomatoes, basil, marinated chicken breast in
herb marinade and penne pasta, served with garlic baguette

Jarny salat

MieSany Salat z listovej zeleniny, paradajok, uhorky, papriky a
restovanymi kockami kuracich pfs preliaty medovo-sézamovou
zalievkou, posypany jemnymi hoblinami z parmezanu,
podavany s cesnakovymi bagetkami

Spring salad

Mixed green salad, tomatoes, cucumbers, peppers and roasted cubes of

chicken breast topped with honey-sesame dressing, topped with
shavings of parmesan served with garlic baguette

Ceasar salat

Tradi¢ny ceasar Salat z rimskeho (Tadového) Salatu, s
cesnakovymi kruténmi, grilovanymi kuracimi ktiskami so
slaninou, posypany jemnymi parmezanovymi hoblinkami,
podavany s cesnakovymi bagetkami

Ceasar salad
Traditional Roman (ice) salad with garlic croutons, grilled chicken

chunks with bacon, topped with shavings of parmesan served with
garlic baguette

4,49 €

4,99 €

4,99 €

4,99 €




250 g

250 g

Fitness salat 4,99 €

Chrumkavy ladovy Salat podavany so syrom s modrou plesrou,
posypany vlasskymi orechmi preliaty jogurtovym dressingom
s medom a limetkou, zdobeny platkami hrusky s bielym pec¢ivom

Fittness salad

Salad served with cheese and walnuts topped with yogurt dressing

with honey and lime, decorated with pear and bread

Tandori salat 4,99 €

Najemno nakrajany ladovy Salat s grilovanym kuracim masom

na indickom tandori koreni, zdobeny cherry raj¢inami a valerianom
(Salat polnicek), preliaty jogurtovo-cesnakovym dressingom

s bylinkami podavany s bielym peéivom

Tandori salad
Salad with grilled chicken on indian tandori spice and cherry tomatoes
served with yogurt-garlic dressing with herbs and bread




170 g

200 g

150 g

150 g

RYBY / FISH

Tuniak na ruzovo s ustricovou omackou

Steak z Cerstvého tuniaka grilovany na Stvorfarebnom koreni s
bylinkovou krustou podavany s chutnou ustricovo-zazvorovou
sojovou omackou a smaZenymi ryZovymi cestovinami Banh Pho
Tuna in the pink with oyster sauce

Fresh tuna steak grilled on a four—color pepper sauce with herb crust
served with oyster-ginger soy sauce and fried rice noodles Banh Pho

Filet zo pstruha

Filet zo pstruha grilovany na zmesy cesnaku, olivového oleja,
tymidnu, méty a limetkovej Stavy poddvany na zmesy cerstvého
mieSaného Salatu

Filet of trout

Grilled filet of trout mixture of garlic, olive oil, thyme, mint and lime
juice served on a mixture of fresh mixed salad

Steam losos

Losos na pare poddvany s parmezanovymi rolkami plnenymi
rucollovym Salatom, preliaty vinaigrette dressingom

Steam salmon

Salmon in steam served with parmesan rolls stuffed with ruccola salad,
topped with vinaigrette dressing

Losos Grand

Marinovany steak z lososa v jemne palivej marinade z chilli
papriciek a zeleného korenia poddvany s restovanymi
kralovskymi krevetami na cesnaku a bylinkach

Salmon Grand

Marinated salmon steak in a spicy marinade of green chilli pepper
served with roasted king prawns with garlic and herbs

6,99 €

6,99 €

7,99 €

8,99 €




120 g

80 g

150 g

150 g

80 g

DEZERTY / DESSERTS

Panna cota con salsa di Frutti di Bosco

Taliansky smotanovy dezert z cerstvej vanilky zdobeny chutnou
omackou z lesného ovocia

Panna cota con salsa di Frutti di Bosco

Italian creamy dessert made from fresh vanilla decorated with a tasty
sauce with forest fruit

Mont Blanc

Strahané gastanové pyré zdobené slahackou a posypané
cokoladou

Mont Blanc
Grated chestnut puree decorated with whipped cream and chocolate
Slivkové knedliky s tvarohom

Knedliky plnené slivkovym dZemom podéavané s tvarohom,
preliate maslom

Dumplings with sweet cottage cheese

Dumplings stuffed with plum jam served with sweet cottage cheese
topped with butter

Palacinky Grand

Palacinka plnend zmrzlinou, flambovana na brandy a
pomarancovej Stave, zdobena slahackou a strahanou ¢okoladou

Flamed Crépes Grand

Pancake filled with ice cream, flamed in brandy and orange juice,
topped with whipped cream and chocolate

Profiteroles

Profiteroles podavané na horticej Marnier omacke zdobené
matou, S[ahackou a ¢okoladovymi tycinkami

Profiteroles

Profiterons with hot Marnier sauce topped with mint, whipped

cream and chocolate bars

2,49 €

2,49 €

2,99 €

3,99 €

3,99 €




100 g

100 g

80 g

80 g

DETSKE MENU / CHILDREN MENU

Krupicova kasa

Krupicovéa kasa so skoricovym cukrom a ovocim
Grits pudding

Grits pudding with cinnamon s sugar and fruit
Spaghetini Pomodoro

Spagetky s pomodoro omackou posypané parmezanom

Spaghetini Pomodoro

Spaghetini with tomato sauce topped with Parmesan cheese
Restované kuracie prsia, ryza, kompot
Roasted chicken breast with rice and stew fruit
Vyprazané kuracie prsia v trojobale,
hranolky, tatarska omacka alebo salat

Fried chicken breast, chips, tatar sauce or small
salad

1,99 €

2,99 €

2,99 €

3,99 €




120 g
200 g
200 g
200 g
200 g
200 g
200 g
200 g
200 g
160 g
100 g
200 g
200 g
200 g

50¢g
30¢g
30¢g
30¢g
30¢g
30¢g
30¢g

PRILOHY / SIDE DISHES

UHORKOVY SALAT / CUCUMBER SALAD
RYZA DUSENA / STEAMED RICE

ZEMIAKY VARENE / BOILED POTATOES
KROKETY / CROQUETTES

ZEMIAKOVE ROSTI / POTATO ROSTI
ZEMIAKY AMERICKE / AMERICAN POTATOES
HRANOLKY / FRENCH FRIES

ZEMIAKY OPEKANE / BAKED POTATOES
KARLOVARSKA KNEDTA / DUMPLING
DOMACA PARENA KNEDLA/HOME MADE DUMPLIG
ARABSKY CHLIEB (PITA) /ARAB BREAD PITA
ZELENINOVA OBLOHA / VEGETABLE
DUSENA ZELENINA / STEWED VEGETABLE
GRILOVANA ZELENINA / GRILLED VEGETABLE

DOPLNKY / SIDE LINES

CHLIEB / BREAD

CESNAKOVA BAGETA / GARLIC BAGUETTE
CHREN / HORSERADISH

KECUP / KETCHUP

HORCICA / MUSTARD

TATARSKA OMACKA / TATAR SAUCE
PARMEZAN / PARMESAN CHEESE

0,99 €
0,99 €
1,29 €
1,29 €
1,29 €
1,29 €
1,29 €
1,29 €
1,29 €
1,29 €
1,29 €
2,00 €
2,00 €
2,00 €

0,60 €
0,60 €
0,60 €
0,60 €
0,60 €
0,60 €
1,50 €




