100g

70g

80g

0,30l

0,301

0,301

Jedalny listok ¢ Menu

Studené predjedia e Cold starters

Mozzarella caprese s bazalkovym pestom a rukolou

Mozzarella caprese salad with basil pesto and rocket

A:7,8

Carpaccio z jemne zaludenych kacacich pfs so slivkovou omackou,

rukolou a Pinsou

Finely smoked duck breast carpaccio with plum sauce, rocket and pinsa
A:1,3,10

Tatarsky biftek z hovédzej svieckovice s hriankami

Tartar beefsteak with toasts
A:1,3,10

Konzumacia tatarskeho bifteku sa neodportca detom, tehotnym a dojCiacim Zenam
¢i osobam s oslabenou imunitou.

Polievky e Soups

Slepadi vyvar s masom a domacimi rezancami

Chicken broth with homemade noodles and meat
A:l,3,9

Paradajkova polievka s bazalkou a parmezanom
Tomato soup with basil and grated Parmesan cheese
A7

Hokkaido polievka s tekvicovymi semiackami

Hokkaido soup with pumpkin seeds
A:7,9
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9,50 €

12,90 €

12,80 €

4,50 €

4,50 €

4,50 €



100g

3009

250g

250g

150g

150g

180g

Teplé predjedla e Hot starters

Grilované krevety s rukolou a citronovym krémom, jemne pikantny dip

Grilled prawns with rocket served with lemon cream sauce and slightly spicy dip
A: 2,3

11,80 €
Salaty e Salads
Listovy 8alat s rukolou, mozzarella, Sunka Seranno, chrumkava Pinsa,
jogurtovy dresing
Green leaves salad with rocket,mozzarella,Seranno ham,yogurt dressing, crispy Pinsa
A1,37
12,50€
Rukolovo-mangovy Salat s grilovanym syrom a Yuzu (kérejsky citrus) dresingom
Rocket and mango salad with grilled cheese and Yuzu (Korean citrus) dressing
A7 13,50 €
Listovy Salat s kuracim masom, krutonmi, parmezanom, cherry paradajkami
a cézar dresingom
Leaf lettuce with chicken slices, croutons, Parmesan cheese,
cherry tomatoes and Caesar dressing
A: 1,3,4,7,10 10,90 €
Maso a ryby e meats and Fishes
Zubac na grile, hraskové pyré, zemiakova kroketa, omacka z rieCnych rakov
Grilled zander, pea purée, potato croquette, crayfish sauce
A1,3,4,7 18,50 €
Grilovany losos s limetkovou omackou, maslova zelenina a pecené baby zemiaky
Grilled salmon served with lime sauce, buttered vegetables and roasted
baby potatoes
A 4,7 19,90 €

Stavnaté kuracie prsia, hraskové pyré, pedené baby zemiaky,
bylinkovéd omacka

Juicy chicken breast served with pea purée and roasted baby potatoes,
herb sauce 12,50 €

A7
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200g

180g

180g

200g

200g

150g

450g

150g

Plnené husacie krky z bravéovym mé&som, dusena Cervena kapusta, zemiakova knedl'a

Goose neck stuffed with pork, stewed red cabbage, potato dumplings

Arl,3
12,90 €

Kacacie prsia na grile, maslové zemiakové knedlicky s chrumkavou
cibulkou, omacka z konaku a melasy
Grilled duck breast, buttered potato dumplings with crunchy onions,
cognac-molasses sauce
A:1,3,7 15,90 €
Bravcova panenka s gorgonzolovou omackou, zelena Spargla na masle,
zemiaky na cibulke
Pork tenderloin with blue cheese sauce, green sparagus
and potatoes with onion
A7 14,90 €
Vyprazany brav€ovy rezef XL, zemiakovy Salat s pazitkou
Extra large fried breaded pork escalope, potato salad with chive
A: 1,3,7,10 12,90 €
Steak z hovadzej svieckovice s pfeffer omackou ,
restované zemiaky na cibul’ke, grilovana kukurica
Beef tenderloin steak with peppercorn sauce, roasted potatoes
with onion, grilled corn
A:7,9 28,00 €
Telaci filet a"la Wellington, portska omacka, grilovana zelenina a baby zemiaky
Veal fillet alla Wellington, port wine sauce, grilled vegetables and baby potatoes
Al1,3,7

28,50 €
Burger Apollo (domaca zemla, hov.médso, cheddar, karamelova cibul‘a,
slanina, uhorka, paradajka, Salat), hranolceky
Apollo burger / homemade bun, lean beef, Cheddar cheese,
caramel onion, bacon, gherkin, tomato, lettuce/ , French fries
A:1,3,7,10 13,90 €

Pecené srncie stehno so Sipkovou omackou, domace zemiakové Sulance,
sezam a pecené jablcko

Roasted deer leg in rosehip sauce, homemade potato gnocchi,

sesame and roasted apple
A 1,37 11 16,90 €
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150g

180g

300g

300g

300g

100g

100g

Dancie medaildniky s restovanym kelom, zemiakovou Stradl'ou
a ribezl'ovou omackou

Venison /fallow-deer/ medallions served with roasted savoy cabbage,
potato strudel and currant sauce
A:1,3,7

Jeleni gulds, slaninové knedlicky, ¢ervena cibul'a

Deer meat /venison goulash served with bacon dumplings, red onions
Al,3,7

Bezmasité jedla a cestoviny e Meatless dishes and pasta

Krémové hubové rizoto so suSenymi paradajkami a ¢akankou

Creamy mushroom risotto with dried tomatoes and chicory

A7

Zemiakové gnocchi Veggie (cherry paradajky, spargla, Spenat, kel, Sampinony)
Potato gnocchi Veggie (Savoy cabbage, cherry tomatoes, asparagus,

spinach, portobellos)

A7

Cerstvé domace $pagety carbonara so slaninovym chipsom

Homemade fresh spaghetti alla carbonara with crisp bacon bits
A:1,3,7

Detské jedla e Children dishes

Kuraci steak s ryzou a broskyriovym kompdétom

Grilled chicken steak served with rice and peach compote
A:7,9

Vyprazané kuracie prsia s hranolkami

Fried breaded chicken breast served with French fries
Al,3,7
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22,90 €

9,50 €

9,50 €

11,90 €

10,50 €

8,50 €

8,50 €



Dezerty vlastnej vyroby ¢ Homemade desserts

100g  Cucoriedkové pirohy s orechami a makom

Blueberry turnovers sprinkled with ground nuts and poppy seed
A:1,3,7,8 8,50 €

120g Domaca visiovo-makova strudl'a z tahaného cesta, Sfahacka

Homemade wild cherry and poppy seed strudel (made from paper-thin
strudel dough), whipped cream
A:l,3,7 6,80 €

80g Cokoladovy lavovy kola¢ dekorovany ovocim s vanilkovou zmrzlinou

Chocolate cake decorated with fresh fruit and vanilla ice cream
Al,3,7 6,50 €

150g Pravé Talianske tiramisu

Authentic Italian tiramisu
A1,3,7,8 6,50 €

150g Horuca laska (vanilkova zmrzlina, hortice maliny, Sfahacka)

»Hot love" (vanilla ice cream, hot raspberries and cream)
A 7 6,50 €

Prajeme vam dobr( chut’ a prijemné posedenie v Apollo Hoteli.
We wish you a pleasant meal and enjoyable stay at the Apollo Hotel.

Jedalny listok je platny od 01.01.2026. Vaha masa je uvedena v surovom stave. Posledné objednavky
menu si mozné najneskor 20 minudt pred zatvorenim reStauracie. Dakujeme za pochopenie.
Prevadzkovy riaditel: Eugen Pastierik

Ceny kalkulovala: Daniela Sedlakova

Jedla zostavil a pripravuje: Séfkuchar David Borsos s kolektivom kucharov

Menu is valid from 01.01.2026. The given weight of the meat is before cooking. Last menu orders are
possible at least 20 minutes before closing the restaurant. Thank you for understanding.

Food & Beverages Manager: Eugen Pastierik

Prices complied by: Daniela Sedlakova

Menu complied and prepared by: Headchef David Bor$o$ and his team
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Alergény su oznacené pri kazdom jedle pismenom ,A".
Allergens contained in each meal are labelled by letter ,A".

1 — obilniny obsahujuce lepok/cereals containing gluten

2 — korovce a vyrobky z nich /crustacea and crustaceous products

3 — vaijcia a vyrobky z nich / eggs ang egg products

4 — ryby a vyrobky z nich / fish and fish products

5 — arasidy a vyrobky z nich /peanuts and peanut products

6 — sojové zrna a vyrobky z nich /soya beans and soya products

7 — mlieko a vyrobky z neho vratane laktézy / milk and milk products including lactose

8 — orechy: mandle, lieskové, vlasské, makadamové, pekanové, queenslandské a para orechy, kesu,
pistacie/ nuts: almonds, hazel nuts, walnuts, macadamia nuts, pecan nuts, queensland nuts, Brazilian
nuts, cashew, pistachio

9 — zeler a vyrobky z neho / celery and celery products

10 — horcica a vyrobky z nej /mustard and mustard products

11 — sezamové semena a vyrobky z nich /sesam seeds and sesam products

12 — oxid siricity a siriCitany /sulphur dioxide and sulfite

13 — vICi béb a vyrobky z neho / blue peas and blue pea products

14 — makkyse a vyrobky z nich / shellfish and shellfish products

~Slovensky chov" — garantujeme hydinové maso vylucne zo slovenského chovu
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