
Allergens:
1 – Cereals containing gluten, 2 – Crustaceans and crustacean products, 3 – Eggs and egg products, 4 – Fish and fish products, 5 – Peanuts and peanut products, 6 – Soybeans and soy products, 7 – Milk and milk products 

including lactose 8 – Nuts: almonds, hazelnuts, walnuts, macadamia, pecans, Brazil nuts, cashews and pistachios, 9 – Celery and celery products, 10 – Mustard and mustard products, 11 – Sesame seeds and sesame products, 
12 – Sulphur dioxide and sulphites, 13 – Lupine and lupine products, 14 – Shellfish and shellfish products

Please note that the last food order is taken at 2:40 P.M. and 10:00 P.M.
All prices above are final, including VAT. The weight of the meats is stated in their 
raw state. Prices calculated on 6.2.2017. Executive Chef: Jaroslav Žídek.

Best Hotel Properties, a.s., Hodžovo nám 2, 811 06 Bratislava, Slovakia. 
Written in OR BA 1, Odd,: Sa, file n.: 1650/B. Outlet:  Grand Hotel River Park Bratislava, 
Dvořákovo nábrežie 6, 811 02, Bratislava, Slovakia

Suitable for vegetarians

Chocolate (3, 7, 8) 
Chocolate Cake with Caramel, nuts and roasted rye ice cream

Vanilla (3, 7, 8) 
Classic Crème Brûlée served with Pear compote 
and Vanilla ice cream

Apple (1, 3, 7) 
Caramelised Apples with Cider granite, Cinnamon sable 
and Apple foam

Chestnuts (7) 
Cake cut with Lemon ganache, Pineapple and Yogurt ice cream 

Cheese (1, 3, 7, 8) 
Selection of local and imported Cheeses

Sturgeon (2, 4, 7, 9) 
Grilled filet served with Fennel, Broccoli, Potatoes 
and shell Fish sauce

Beef (6, 7, 9, 10) 
Classic peppered filet steak with cognac sauce, 
Cranberry compote and mashed Potatoes with Onion

Lamb (1, 3, 7, 9) 
Grilled loin with Pumpkin and sweet Potatoes purée 
with sheep Cheese, pasta and Herb sauce

Deer (7, 8) 
Grilled saddle served with roasted Carrot and sweet Potatoes, 
Rosehip jam, Nuts and Raisins

Cat fish (1, 2, 3, 4, 7) 
Braised in Bell Peppers sauce with homemade Noodles 
with Quark and Dill

Wheat (1, 3, 7, 8) 
Sprouted red wheat with Mushrooms, basil butter and Egg 

APPETIZERS (70g)

Arctic Char (3, 4, 7, 8, 10) 
Marinated and poached filet served with Parsnip, Apple, 
Horseradish and Cucumbers 

St. Jacob‘s Scallops (1, 7, 14) 
Seared and served with Cauliflower, Ginger butter sauce 
and golden Raisins

Potatoes and Cheese (7, 8, 12) 
Potato confit, Onion, Mushrooms, Walnuts 
and Slovak Handmade aged Cheese foam
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Veal (7, 9, 10) 
Grilled Veal sweetbreads served with Chick pea, 
braised Onion and coffee sauce 

Jerusalem artichokes (3, 7, 9) 
Creamy sweet and sour soup with Egg, Mushrooms and Dill 

Veal (1, 3, 9) 
Heavy Veal tail broth with meat, Vegetable and noodles

SALADS (150g)

SOUPS (0,25l)

MAIN COURSES (160g/180g)

DESSERTS AND CHEESES (70g)

Duck Foie gras (1, 3, 11) 
Paté with Pears, dried Apricots purée, Sesame, Poppy seeds 
and Ginger breadcrumbs

Beet root (1, 6, 8, 11) 
Roasted and pickled with Horse radish, Apples, assorted sprouts 
and Orange – mint dressing

Mesclun (1, 7, 8, 10) 
With Endive, blue Cheese, Pears, Mandarins and roasted Walnuts

LUNCH SPECIAL OFFER
12 A.M. - 2:40 P.M.

Soup / Appetizer
Main course

€ 12,90


