MENU

Varenie je umenie a umenie si Ziada ldsku!

Nds jeddiny listok je vyberom Vasich oblubenych jeddl v sulade s kvalitnymi surovinami.
Skusenostami nasich kuchdrov sa aj to najobycajnejsie jedlo meni na neobycajny zdzitok.

Doprajte si chut ¢o potesi vase zmysly!

Platnost menu od: 10.3.2025



120 g

120 g

COLD STARTER

Domdca pohdnkovd Samrola plnend tuniakom 4,80 €
s cream fraichom a mrazenym grapefruitom 1347

Homemade buckwheat shamrock stuffed with tuna

with cream fraiche and frozen grapefruit 347

WARM APPETIZER

Sviecka z husacieho tuku poddvand s kacacimi 4,80 €
Skvarkami, slamou z cibulky a domdcim pecivom **

Goose fat candle served with duck crackers,

onion straw and homemade pastry ™



0,251

0,251

0,251

0,251

SOUPS

Vyvar z kukuri¢ného kuriatka so zeleninou, mdsom 450 €
a rezancami 139
Corn chicken broth with vegetables, meat and noodles "3?

Francuzska cibulovd polievka s olomockymi syre¢ckami, 4,50 €
nakladanou &ervenou cibulkou a kruténmi "7

French onion soup with Olomouc cheeses, pickled red

onion and croutons "/



150/200 g

150/200 g

170/200 g

170/200 g

170/200 g

170/200 g

150/180 g

150/180 g

150/180 g

150/ 180 g

MAIN DISHES

Bravéovd panenka v kuracich prsiach s kelom,
restovanymi pistdciami, gratinovanymi batdtovymi
zemiakmi, Salotkovy fonddn a omdcka z ruzového
korenia 378

Pork tenderloin in chicken breast with kale, roasted
pistachios, sweet potato gratin, shallot fondant
and pink pepper sauce 378

Hovdadzie lytko sous-vide so zemiakovym pyré,
pecenou koreriovou zeleninou na bylinkdch

a omdckou demi-glace 7

Beef calf sous-vide with potato puree, with roasted
root vegetables on herbs and demi-glace sauce ™

Bravcovd slabinka sous-vide ulozend na kapustovych
haluskdch so slaninovym prachom a mdsovou
redukciou "37

Sous-vide pork tenderloin placed on cabbage
dumplings with bacon dust and meat reduction "3’

Sous-vide marinované kacacie prsia na Safrdnovom

risotte s chrumkavou rukolou, parmezdnom a maslom *

Sous-vide marinated duck breast on saffron risotto
with crispy arugula, parmesan and butter 7

Grilovand Cerstvd ryba uloZzend na beluga $osovici
s omdckou z konfitovaného cesnaku a Spendtového
oleja s pérovou slamou "7

Grilled fresh fish laid on beluga lentils with a sauce
of confit garlic and spinach oil with leek straw

1490 €

15,90 €

12,90 €

13,90 €

13,90 €



200 g

200¢g

320 ¢

320 g

SALADS

Caesar Saldt s vajickom, slaninou a kuracim 11,60 €
mésom 1347
Caesar salad with egg, bacon and chicken 1347

Studeny Saldt z kuskusu s Cerstvou zeleninou, 10,90 €
feta syrom a Cerstvym koriandrom *7

Cold cous-cous salad with fresh vegetables,

feta cheese and fresh coriander "7



SIDE DISHES

200g Pelené baby zemiaky s rozmarinom 3,60€
200 g Baked baby potatoes with rosemary

170 g Dusend ryza 3,60€
170 g Stewed rise

200g Hranolky 3,50€
200 g French fries

200g Batdtové hranolky 3,650€
200g Sweet potato fries
200g Grilovand zelenina 4,80 €

200 g Grilled vegetables

150 g Miesany zeleninovy Saldt 4,20€
150 g Mixed vegetable salad

509 Listovy trhany Salgt 4,20 €
50 g Mixed leaf salad
80g Domdci chlieb *7 250€

80g Homemade bread ™



SPECIAL OFFER

100 g Ovocie 3,00€
100 g Fresh fruit

50g Kecup 1,50 €
509 Ketchup

50g Tatdrska omdcka 1,50 €
509 Tartar sauce

20g Med HB 0,80 €
2049 Honey

20g Citron 0,60 €
20g Lemon

0,11 Mlieko 0,50 €
0,11 Milk

011 Bezlaktézové / Mandlové mlieko 0,70 €
0,11 Lactose-free milk / Almond milk

1ks Smotana do kdvy 0,50 €
1 pcs Cream in coffee

Room servis 5,00 €



* Alergény:

1. Obilniny obsahujuce lepok (t. j. psenica, raz, jaémen, ovos, Spalda, kamut alebo ich hybridné
odrody) a vyrobky z nich okrem obilnin pouzivanych na vyrobu destildtov

2. Kérovce a vyrobky z nich

3. Vajcia a vyrobky z nich

4. Ryby a vyrobky z nich

5. Arasidy a vyrobky z nich

6. Séjové zrnd a vyrobky z nich

7. Mlieko a vyrobky z neho, vratane laktézy okrem srvdtky pouzivanej na vyrobu destildtov a
laktitolu

8. Orechy, ktorymi st mandle, lieskové orechy, viasské orechy, keSu, pekdnové orechy, para orechy,
pistdcie, makadamové orechy a queenslandské orechy a vyrobky z nich okrem orechov, ktoré sa
pouzivaju na vyrobu destildtov

9. Zeler a vyrobky z neho

10. Hor¢ica a vyrobky z nej

11. Sezamové semend a vyrobky z nich

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

13. VI&i bbb a vyrobky z neho

14. Mdakkyse a vyrobky z nich

V pripade alergie na potraviny alebo Specidine dietologické poziadavky ndm ozndmte pred
objedndvkou.

In case of having any food allergies or specific dietetic needs, please inform us before your order is
placed.

Upozornenie na zdravotné rizikd s cielom ochrany zdravia ob¢anov: Neodporuca sa, aby tepelne
nespracované mdso a vajcia konzumovali deti, tehotné Zeny, dojéiace zeny a osoby s oslabenou
imunitou.

Health risks warning for kids, pregnant and breastfeeding women and for persons with weakened
immunity: not recommended to consume not heat treated meat and eggs.

Jeddiny listok zostavil tim kuchdrov Wellness Hotela Diplomat

The menu was compiled by a team of chefs Wellness Hotel Diplomat

Ndpojovy listok zostavila a ceny jeddl a ndpojov kalkulovala F&B Manager - Jdlia Koledovd.
Drink List have been prepared and calculated by F&B Manager - Julia Koledovad.

Vdha jeddl je uvedend pred tepelnou Upravou.
Food is weighed before cooking.

Jeddiny listok je platny od 10.3.2025 a ndpojovy listok je platny od 25.10.2024.

Ceny jeddl a ndpojov su uvedené vrdtane DPH.

Our menu is valid since 10th of March 2024 and Drink list is valid since 25th of October 2024. VAT
is included.



