VINNA KARTA
WINE LIST

ROZLIEVANE VINO / WINE BY GLASS

PROSECCO & FRIZZANTE

codorniu zero sparkling de-alcoholised 0,0%
biele / white, codorniu, cava, spain

vino frizzante vivus secco
biele / white, zardetto, veneto, italy

prosecco porta monticano brut
biele / white, zardetto, veneto, italy

merlot frizzante rosé semi-sweet
ruzové / rosé, terra wylak, nitrianska, slovakia

BIELE VINO / WHITE WINE

chardonnay serena 1881
suché / dry, serena 1881, veneto, italy

pinot grigio
suché / dry, novantacepi, friuli, italy

riesling dr.l feinherb
polosuché / semi dry, dr.loosen, mosel, germany

griiner veltliner gneis & loss
suché / dry, domane wachau, wachau, austria

tramin éerveny
polosuché / semi dry, nichta, nitrianska, slovakia

palava
polosladké / semi-sweet, velkeer, nitrianska, slovakia

sauvignon blanc
suché / dry, tahuna, marlborough, new zealand

RUZOVE VINO / ROSE WINE

triruze rosé
polosuché / semi dry, velkeer, nitrianska, slovakia

tempranillo el coto rosado
suché / dry, rioja, el coto, doca, spain

CERVENE VINO / RED WINE

cabernet sauvignon medalla real reserva
suché / dry, santa rita, maipo valley, chile

dunagj
suché / dry, pivnica radosina, nitrianska, slovakia

chianti 1877 bio organic
suché / dry, ruffino, tuscany, italy

primitivo di manduria
suché / dry, latentia, puglia, italy
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SEKT & PROSECCO

Sekt je ozna&enie pre umivé vino, ktoré sa vyrdba primdarnou
alebo sekunddarnou fermentdciou, ¢im ziskdva jedineénu chut.

Sekt is the name given to sparkling wine that is produced by the primary
or secondary fermentation, which gives it a unique taste.

cava delapierre seco 121 0751 357°€
biele / white, codorniu, do, penedés, spain

crémant d’alsace cuvée prestige brut organic bio *12] 0751 49°° €
biele / white, domaine muré, aoc, alsace, france

Prosecco sa vyrdba prevazne z odrody Glera,

ktord musi tvorit aspon 85 % obsahu kazdej flase.

Zvyénych 15 % mézu doplriat miestne odrody.

Prosecco is mainly made from the Glera variety,

which must make up at least 85 % of the contents of each bottle.

The remaining 15 % may be supplemented by local varieties.

prosecco valdobbiadene superiore rive [*12] 0751 397°€
di santo stefano extra brut

biele / white, val d'oca, docg, veneto, italy

prosecco di valdobbiadene superiore brut [*12] 0751 45°° €
biele / white, santa margerita, veneto, italy

Sampanské je jediné dumivé vino, ktoré méze niest tento nazov,

iba ak pochddza z regionu Champagne vo Francizsku. Musi byt vyrobené

tradié¢nou metédou s druhotnym kvasenim vo flasi a zrenim na kvasinkach

minimalne 15 mesiacov (pre neroénikové) a 36 mesiacov

pre roénikové Sampanské.

Champagne is the only sparkling wine that can only bear this name

if it comes from the Champagne region of France. It must be produced

using the traditional method with secondary fermentation in the bottle

and ageing on yeast for at least 15 months (for non-vintage) and 36 months

for vintage Champagne.

mumm cordon rouge brut 121 0751 8950 €
ruzové / rosé, champagne g.h.mumm, aoc, champagne, france

pommery royal brut 121 0751 99.°€
biele / white, champagne pommery, aoc, champagne, france

veuve clicquot yellow label brut (12 0751 | 995°€
biele / white, champagne veuve clicquot, aoc, champagne, france

krug grande cuvée brut 121 o751 |349.5°€
biele / white, champagne krug, aoc, champagne, france

cristal brut (12 o751 |399.°°€

biele / white, champagne louis roederer, aoc, champagne, france

/MEDUSACARD
Objavte benefity aplikacie Medusacard, zbierajte body a uzivajte

si vyhodnejsie jedla a napoje. Stiahnite si ju na www.medusacard.sk**
Discover the benefits of the Medusacard app, collect points, and enjoy
more affordable meals and drinks. Download it now at www.medusacard.sk.**




BIELE VINO / WHITE WINE

Biele vino sa nevyrdba len z bielych, ale aj z modrych odréd hrozna.
Supky hrozna sa pri vyrobe bieleho vina odstranuju hned po lisovani,

aby sa zabrdnilo uvolneniu farbiv.

White wine is not only made from white grapes, but also from blue grapes.
The skins of the grapes are removed immediately after pressing

when making white wine, to prevent the release of dyes.

VELTLIN

veltlinske zelené modern balance
suché / dry, vildgi winery, juznoslovenskd, slovakia

griiner veltliner diirnstein smaragd
suché / dry, domane wachau, wachau, austria

RIZLING

rizling rynsky

[*12]

[*12]

[*121]

polosuché / semi-dry, zdmocké vindrstvo, juznoslovenskd, slovakia

riesling von unserm trocken
suché / dry, balthasar ress, rheingau, germany

riesling

suché / dry, fe.trimbach, aoc, alsace, france

SAUVIGNON

sauvignon blanc
suché / dry, malé divy, malokarpatska, slovakia

sauvignon blanc private bin
suché / dry, villa maria, marlborough, new zealand

sauvignon blanc province
suché / dry, astrolabe, marlborough, new zealand

sauvignon sancerre blanc (bio demeter)
suché / dry, domaine vacheron, aoc, sancerre, france

PINOT BLANC A PINOT GRIGIO

pinot gris
suché / dry, pivnica ¢ebovce, stredoslovenska, slovakia

pinot blanc
suché / dry, repa winery, malokarpatska, slovakia

pinot grigio classic
suché / dry, colterenzio, doc, alto adige, taliansko

CHARDONNAY

chardonnay
suché / dry, pavelka, malokarpatskd, slovakia

chardonnay
suché / dry, tormaresca, puglia, taliansko

chardonnay spellbound
suché / dry, michael mondavi family, california, usa

chablis saint martin
suché / dry, laroche, aoc, burgundy, france

puligny montrachet
suché / dry, maison louis jadot, aoc, burgundy, france
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TRAMIN & DEVIN

tramin derveny 121 0751 36.°°€
suché / dry, juraj zaprazny, juznoslovenska, slovakia

devin (121 0751 39.°€
suché / dry, rariga, malokarpatska, slovakia

gewiirztraminer classici 121 o751 | 435°€
suché / dry, girlan, doc, alto adige, italy

Ruzové vino nevznikd zmieSanim bieleho a €erveného vina.

V{rc’xba sa najmd z modrych odréd hrozna, pri¢om Supky zostavaju

v kontakte s mustom len kratky €as (6-48 hodin). Takto vino ziska

svoju typickd ruzovu farbu, no zdroven si zachova sviezost a lahkost.

Rosé wine is not created by mixing white and red wine. It is mainly made

from blue grapes, with the skins remaining in contact with the must

for only a short time (6-48 hours). In this way, the wine acquires its typical

pink colour, while retaining its freshness and lightness.

frankovka modra rosé 121 o751 | 30.°€
polosuché / semi-dry, frtus winery, nitrianska, slovakia

cabernet franc rosé 12 ] 0751 32°°€
suché / dry, tajna vineyard&winery, nitrianska, slovakia

x-rose 12 ] 0751 39°€
suché / dry, mirabeau en provence, aop, provence, france

Kvalitné ¢ervené vina ¢asto zreju niekolko rokov. Po¢as tohto procesu

sa triesloviny postupne zjemniujd, vino ziskava bohatsie aromy a rozvijaju

sa v riom nové chute, ktoré mézu pripominat kozu, tabak &i lesné plody.

Niektoré prémiové ¢ervené vina dosahuju svoj vrchol

az po 10-20 rokoch zrenia.

Quality red wines are often aged for several years. During this process,

the tannins gradually mellow, the wine acquires richer aromas and develops

new flavours, which can be reminiscent of leather, tobacco or berries.

Some premium red wines reach their peak after 10-20 years of ageing.
FRANKOVKA

frankovka modra 121 0751 33°¢€
suché / dry, fedor malik a syn, malokarpatskd, slovakia

frankovka modra (121 0751 35%°€
suché / dry, karpatskd perla, malokarpatska, slovakia

blaufrankisch-cabernet barrique (12 ] 0751 49°° €
suché / dry, gunter + regina triebaumer, burgenland, austria

CERVENY / RED PINOT

pinot noir (121 0751 47°° €
suché / dry, tajna vineyards & winery, nitrianska, slovakia

pinot noir the plateau estate selection 12 ] o751 | 44°°€
suché / dry, sileni, hawke’s bay, new zealand

pinot noir 121 0751 590 €

suché / dry, j.christopher (loosen), oregon, usa




SANGIOVESE

chianti classico riserva le bandite
suché / dry, lornano, docg, tuscany, italy

rosso di montalcino
suché / dry, villa poggio salvi, docg, tuscany, italy

vino nobile di montepulciano
suché / dry, rocca delle macie, docg, tuscany, italy

MERLOT

merlot prestige
suché / dry, san simone, doc, friuli, italy

merlot terroir selection
suché / dry, vilagi winery, juznoslovenskd, slovakia

CABERNET

cabernet sauvignon gran reserva frida kahlo
suché / dry, carmen, maipo valley, chile

cabernet sauvignon barrique
suché / dry, rariga, malokarpatska, slovakia

cabernet sauvignon tradizionali
suché / dry, lis neris, friuli-venezia-giulia, italy

cabernet sauvignon casa real
suché / dry, carmen, maipo valley, chile

MALBEC

malbec bio

suché / dry, chateau du cédre, south-west france, france

estate black edtition
suché / dry, vina dofia paula, mendoza, argentina

malbec san pedro de yacochuya
suché / dry, bodega rolland, salta, argentina

SVETOVE ODRODY / WORLD VARIETIES

alibernet & syrah couvée
suché / dry, terra wylak, juznoslovenskd, slovakia

classique

suché / dry, rupert & rothschild, franschhoek, south africa

triple c
suché / dry, santa rita, maipo valley, chile

insoglio del cinghiale supertuscan

suché / dry, tenuta di biserno (antinori), igt, tuscany, italy

reserva celeste
suché / dry, torres, do, ribera del duero, spain

amarone della valpolicella marne 180
suché / dry, tedeschi, docg, veneto, taliansko

primitivo di manduria papale oro
suché / dry, varvaglione, puglia, taliansko

barbaresco masseria
suché / dry, vietti, docg, piemonte, taliansko

chateau figeac
suché / dry, chateau figeac, aoc, saint-emilion, france

corbaia supertuscan
suché / dry, castello di bossi, igt, tuscany, italy
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granreserva [*12]
suché / dry, matarromera, do, ribera del duero, spain

biserno supertuscan 121
suché / dry, tenuta di biserno (antinori), igt, tuscany, italy

brunello di montalcino 121
suché / dry, villa poggio salvi, tuscany, italy
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LEGENDA VINNEJ KARTY
THE LEGEND OF THE WINE LIST

KATEGORIE VIN / WINE CATEGORIES

BIO

Vina oznaéené ako (BIO) pochddzaju z ekologického polnohospodarstva.
Wines labelled as (BIO) come from organic farming.

BIO Demeter

Oznacenie (BIO Demeter) predstavuje najvyssi stupen
biodynamického polnohospodarstva.
The (BIO Demeter) label represents the highest level of biodynamic farming.

VINARSKE OZNACENIA / WINE CLASSIFICATIONS

Talianske / Italian
DOC

Denominazione di Origine Controllata — Talianske kontrolované oznaéenie pévodu,
zarudujuce, ze vino pochdadza z konkrétneho regiénu

a bolo vyrobené podla stanovenych pravidiel.

Denominazione di Origine Controllata - Italian Controlled Designation of Origin,
guaranteeing that the wine comes from a specific region and has been

produced according to specified rules.

DOCG

Denominazione di Origine Controllata e Garantita — Najvyssia talianska certifikacia
kvality, prisnejsia nez DOC, garantujiuca vynimoénu kvalitu a pévod.

Denominazione di Origine Controllata e Garantita - Italy’s highest quality certification,
more stringent than DOC, guaranteeing exceptional quality and origin.

IGT

Indicazione Geografica Tipica — Talianske oznaé&enie pre regiondlne
typické vina s vaésou volnostou pre vinara.

Indicazione Geografica Tipica - Italian designation for a regional
typical wines with greater freedom for the winemaker.

Francuzske / French
AOC/AOP

Appellation d'Origine Contrélée/Protégée — Francluzske oznadenie

ontrolovaného pévodu, zaruéujuce specifické geografické charakteristiky

a tradiéné metddy vyroby.

Appellation d’Origine Contrélée/Protégée - French appellation of controlled origin,
guaranteeing specific geographical characteristics and traditional production methods.

Spanielske / Spanish
DO/DOCa

Denominacion de Origen/Calificada — Spanielske ozna&enie kontrolovaného pévodu,
DOCa predstavuje najvys$siu iroven.

Denominacién de Origen/Calificada - Spanish designation of controlled origin,
DOCa represents the highest level.
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/MEDUSA

ALERGENY | * = obsahuje alergénne latky

1. Obilniny obsahujice lepok (t.j. pSenica, raz, 8. Orechy, ktorymisi mandle, lieskové orechy,

ja&men, ovos, §palda, kamut vlasské orechy, kesu, pekanové orechy,
alebo ich hybridné odrody). para orechy, pistdcie, makadamové orechy,
2. Kérovce a vyrobky z nich. queenslandské orechy a vyrobky z nich.
3. Vajcia a vyrobky z nich. 9. Zeler a vyrobky zneho.
4. Ryby a vyrobky z nich. 10. Horéica a vyrobky z nej.
5. Arasidy a vyrobky z nich. 1. Sezamové semend a vyrobky z nich.
6. Séjové zrnd a vyrobky z nich. 12. Oxid siri¢ity a siri¢itany v koncentrdaciach
7. Mlieko a vyrobky z neho. vys§sich ako 10 mg/kg alebo 10 mg/L.

13. VI&ibéb a vyrobky z neho.
14. Mdakkyse a vyrobky z nich.

ALLERGENS | * = contains allergenic substances

1. Cereals containing gluten (wheat, rye, 8. Nuts such as almonds, hazelnuts, walnuts,
barley, oat, spelt, Khorasan wheat cashew nuts, pecan nuts, Brazil nuts,
or any other hybrid types). pistachios, macadamia nuts, Queensland

2. Crustaceans and crustacean products. nuts and products made of these.

3. Eggs and egg products. 9. Celery and celery products.

4. Fishes and fish products. 10. Mustard and mustard products.

5. Peanuts and peanut products. 1. Sesame seeds and sesame seed products.

6. Soybeans and soybean products. 12. Sulphur dioxide and sulphites

7. Milk and milk products. in concentrations above 10mg/kg or 10 mg/L.

13. Lupin and lupin products.
14. Shellfishes and shellfish products.

UZ MATE SVOJU MEDUSACARD? UKAZTE NAM JU PRED PLATENIM! /\EDUSACARD

Nezabudnite pouzivat svoje body, teraz uz aj v Medusacard aplikacii.

MézZete nimi platit [ akykolvek uéet nad 5 Eur ] alebo ich mézete vyuZzit na mnoho

vyhod za body [ informujte sa u persondlu o aktudalnych vyhodéch 1.

*pri vyhoddach 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

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

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

Don't forget to use your points now in your Medusacard app!

them (every bill over 5 Euros) or you can use them for many benefits
(please ask our staff for current benefits)

* points will be automatically redeemed for the cheaper item in the pair

* when applying the benefit to the main meal, one main dish = one benefit

Find out more at www.medusacard.sk/EN/benefits or 0800 777 007 2026-05



