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WELCOME TO THE DREVENICE TERCHOVA RESORT
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The Visky Resort is the right place if vou are looking for a place for perfect relaxation with family

and friends, quality services or team-building cvents.

Relaxation in the pool with underwater
massage jets and counter-current system.

Thanks to the superior OSPA technology
natural salt and activated carbon guarantee
excellent water quality with a high oxygen
content, gentle on vour eyes and skin. The
wellness area is designed in pleasant tones
of wood and stone, all you have to do is close
vour eyes and relax.

W=LL great experience
NESS 14t vou give to vour body.

A beer spa is guaranteed to relieve stress,
calm your mind, warm your whole body
and boost your immunity. Rejuvenating
the skin, strengthening hair growth and
better sleep are another pleasant bonuses.

The pleasant atmosphere in the restaurant
will be complemented by Beer Vrsky from
the Craft Brewery Vrsky. A tour of the Craft
Brewery Vrsky can be booked in advance,
and BEERBUILDING (corporate beer games)
can also be arranged upon request.
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Take advantage of the offer of the first
shared e-MTBs in Vratna and Terchovska
valleys all the way to Varin. 7 docking
stations and 60 electric mountain bikes are
prepared for you. You can easily rent bikes
via the downloaded application.




Appetisers

® @ 100 g/140 g Beef Steak Tartare with Toast of Your Choice 17,50 €
4 pCs (can be served raw on request)* 1,3.6,7, 10, 12
& ® @ /Origin of meat: Slovakia/
% ® @ 6og/0og Grilled Sheep's Cheese with Roasted Homemade 8.50 €
Herb Bread, Cranberries, and Bacon Chips -7
% ® @ rogiosg Homemade Duck Liver Paté, 0,80 €
3 pCs Onion Chutney with Homemade Bread 1.3.7

/Origin of meat: Slovakia, Hungary/

Soups
® 0,331 Homemade Chicken Soup with Noodles, 4,50 €
Blanched Vegetables, and Meat - 3.9
>I<® @ 0,331 Garlic Soup with Roasted Ham, ) 450 €
Grated Cheese, and Croutons 79
® 0.33l/2pes  Sauerkraut Soup with Wild Mushrooms, 5.20 €
* ® @ Meat, Smoked Sausage, and Homemade Bread 72
0.331 Creamy Tomato Soup with Herb Pesto. 5,20 €

Parmesan, and Pizza Sticks 1. 712

Traditional Specialities
of Drevenice Terchova Resort

*

® ®

350 g/40 ¢ Homemade Potato Dumplings with Bryndza 11,20 €
(Sheep's Cheese from Turcianska bryndziaren),
Smoked Bacon, and Spring Onions 3.7

350 ¢/80 ¢ Homemade Potato Dumplings with Bryndza 11,20 €
(Sheep's Cheese from Turcianska bryndziaren),
Roasted Smoked Sausage, Grated Cheese,
and Spring Onions 3.7

s7og/40g Homemade Potato Dumplings (Strapacky) with 9,80 €
Sauerkraut, Smoked Bacon, and Crispy Onions 13- 12

joog/40 g Pierogi Filled with Bryndza (Sheep's Cheese), 10,50 €
Cream Dressing, Smoked Bacon, and Fresh Onion 1.3.7

*

O ® &

180 g/250 ¢ Filleted Pork Belly Served on Homemade Dumplings 12,50 €
with Sauerkraut and Demi-Glace Sauce 13,79, 12

® @0 0 &0 @©

*

180 g/150 g Game Goulash with Black Beer "Vrsky', 14,90 €
Bread Dumplings, Bacon, and Cranberry Dip . 3.10, 12
/Origin of meat: Slovakia/

* Avariant of each dish is available as eluten free for an additional 1,20 €.
Please request with your waiter when ordering,.

Dear guests. for the smooth operation of our service. splitting the bill into multiple accounts at the payvment
counter is not possible. You can use this option through our QERKO app. Thank vou for vour understanding.



nogioe Beer-Battered Cheese 0.50 €
with Ham and Mixed Salad % 3.7 10,12

® 200 g/200 ¢ Sous-Vide Duck Breast, with Red Cabbage Purée and 19.50 €
Grilled Dumplings (Sulance), with Onion and Bacon 1. 3.9, 12
/Origin of meat: Czech Republic, Hungary/

k ® 800 g/310 g "VISky" Beer Platter (for 2 people): 27,90 €
210 g Sous-Vide Pork Ribs, Pork Cutlets, Traditional Grilled
Cheese, Grilled Bacon, Grilled Smoked Sausage, Grilled
Potatoes with Onion, Pickled Vegetables (Calamada),
Pickled Cucumber, Pickled Peppers, Mustard,
Grated Horseradish 710,12
/Origin of meat: Czech Republic, Slovakia/

Fish

250 g/200 & Baked Filleted Rainbow Trout 17,90 €
(Farmed Trout from Krasnanské Rybniky),
Baked with Parmesan, Roasted Parisian Carrots, Baby
Spinach, Herb Pesto, and Citrus Dip 347
(For every 10 g of Trout, an additional € 0.35 will be charged)
/Origin of meat: Slovakia/

180 g/150 ¢ Grilled Salmon with Roasted Beetroot 19,90 €
and Lime Beurre Blanc 3-4- 7. 12

Poultry

® 200 g/120 ¢ Grilled Chicken Steak, Stuffed with Traditional Smoked 12,00 €
Cheese (Ostiepok), Wrapped in Prosciutto, Served with
Courgette-Mushroom-Apple Chutney 4. 6.7, 12
/Origin of meat: Slovakia/

®® 18og/70e  Chicken Breast with Demi-Glace Sauce 10.20 €
and a Small Mixed Salad 79 1©
/Origin of meat: Slovakia/

;!(®® 180g/70g  Chicken Schnitzel with Coleslaw Salad 37 12 10,70 €
/Origin of meat: Slovakia/

Pork

® 180 /200 ¢ Pork Tenderloin Steak Sous-Vide 16,50 €
with Potato Gratin and Mushroom Sauce 3-67
/Origin of meat: Slovakia/

® ® 1og/rog  Sous-Vide Rolled Pork Loin, Served with 10,20 €
Demi-Glace Sauce and Small Mixed Salad ™ 9 1©
/Origin of meat: Slovakia/

* Avariant of each dish is available as gluten free for an additional 1,20 €.
Please request with your waiter when ordering.



*® @ 180 g/70

>I<® 500 £/60 &
® 50 g

*RO

Beef

180 g/o,11

220 /50 g/

180 g/200 g

Salads

200 g/100 &

100 €/250 &
/60 g

Pasta

8og/2s0¢

300 8

Pork Schnitzel with Coleslaw Salad %3 7 12
/Origin of meat: Slovakia/

Sous-Vide Marinated Ribs in Spicy Marinade with BBQ

Sauce, Pickled Sour Vegetables, Pickled Goat Horn Pepper,

Pickled Cucumbers, Mustard, Horseradish.
and Homemade Bread 3.9 10,12
/Origin of meat: Slovakia, Czech Republic/

Sous-Vide Flank Steak with Pink
Peppercorn and Brandy Sauce 6. 7. 12
/Origin of meat: Slovakia, Austria/

Sous-Vide Beef Cheek Burger with Lettuce, Garlic

Dressing, Red Onion, Coleslaw Salad. and Steak Fries %37

/Origin of meat: Slovakia, Austria/

Sous-vide beef cheeks, served with a root vegetable
and port wine sauce, and potato gratin 3-7-9.12
/origin of meat: Slovakia, Austria/

Romaine Salad with Grilled Chicken Strips,
Caesar Dressing, Cherry Tomatoes, Croutons,
and Parmesan 347

/Origin of meat: Slovakia/

Mixed Leaf Salad with Grilled Goat’s Cheese,
Marinated Pears, Caramelised Walnuts, Cucumber.
Cherry Tomatoes, Red Onion, Vinaigrette Dressing,
and Pizza Sticks bt 7 12

anocchi with Wild Mushroom Sauce,
Grilled Beef Pieces, and Parmesan 1.3, 6.7
/Origin of meat: Slovakia/

Gnocchi with Basil Pesto, Cherry Tomatoes,
Pine Nuts, and Parmesan 1.3.7.8

Meatless Meals

200 g/100 ¢ Sweet Potato and Beetroot Gratin with

/308

150 £/70 &

Grilled Goat’s Cheese and Onion Chutney 3.7 12

Fried Cheese with Mixed Salad
and Vinaigrette Dressing 3.7, 10

* Avariant of each dish is available as gluten free for an additional 1,20 €.

Please request with your waiter when ordering.

10,70 €

18.90 €

17.90 €

14,90 €

15,20 €

13,50 €

14,90 €

13.90 €

10,50 €

11,90 €

0,50 €



nog/7oe  Fried Smoked Cheese with Small Mixed Salad 0,00 €
and Vinaigrette Dressing 13,710

2o g/200 ¢ Grilled Smoked Sheep's Cheese with Grilled Vegetables 10,90 €
(Courgette, Cherry Tomatoes, Thyme, Mushrooms,
Red Onions) 7

350 & Risotto with Beetroot and Sheep's Cheese 10,00 €
(Arborio Rice, Cream, Sheep's Cheese, Beetroot,
Parmesan, White Wine, Butter) 7 9-12

350 & Risotto with Sun-Dried Tomatoes, Mushrooms, 10,90 €
and Parmesan (Arborio Rice, Cream, Sun-Dried
Tomatoes, Parmesan, White Wine, Butter) © 912

XXL Offer

450 g/200 ¢ Grilled Marinated Specialities (for 1 person) 19,50 €
120 & Sous-Vide Marinated Pork Ribs, Confit Pork Belly,
Marinated Grilled Pork Loin, Grilled Potatoes with Thyme,
Pickled Vegetables (Calamada), Pickled Cucumbers, Pickled
Peppers, Mustard, and Grated Horseradish 7 9-10-12
/Origin of meat: Slovakia/

soog/soe  Confit Pork Shoulder with BBQ Sauce (for 1 person) 20,50 €
1758 -5p¢s Pickled Vegetables (Calamada), Mustard, Horseradish,

Pickled Cucumbers, Pickled Goat Horn Pepper,

and Homemade Bread * 3 7-10-12

/Origin of meat: Slovakia/

Kid's Menu &

gog/752  Grilled Chicken Breast with Side Dish of Your Choice 6,90 €
30 & (Boiled Potatoes/French Fries/Rice), Demi-Glace Sauce,

Fruit Compote 7.9

/Origin of meat: Slovakia/

ok ® @ oog/;3¢  Fried Chicken Breast with Side Dish of Your Choice 6.90 €

30 & (Boiled Potatoes/French Fries/Rice), Fruit Compote 1, 3.7
/Origin of meat: Slovakia/

sk ® @ .5E/75¢ Fried Cheese with Homemade Tartar Sauce, Steak Fries, 6,90 €

/258 and Small Mixed Salad with Vinaigrette Dressing 1.3, 7. 10, 12

2008 Gnocchi in Tomato Sauce with Basil, and Cheese 1.3, 7. 12 6,50 €

* Avariant of each dish is available as gluten free for an additional 1,20 €.
Please request with your waiter when ordering.



Desserts

:+=® @ 2pesizoog Pancakes Filled with Chocolate Cream or Jam, with 7.90 €
/40 € Forest Fruit Sauce and Freshly Whipped Cream 13578
*® @ 250 € Traditional Potato Noodles with Butter 7.90 €
and Streusel Topping (Poppy Seeds or Walnuts) &3 78
170 g Austrian Steamed Yeast Dumpling Filled with Jam, 7.90 €
Topped with Hot Chocolate 3.7
100 g Mini Waffles with Fresh Fruit, Salted Caramel, 6,90 €

®& &
0@ O® &

®

and Freshly Whipped Cream 1.3-7

Dessert of the Day

Beer and Wine Snacks

508

140 &

120 &

160 /30 ¢

2508

2502/110¢
/120 g

250 2/60 &
/120 g

120 £/120 g

240 E/4 pCs

08

Roasted Almonds 8 3,50 €
Sweet and Sour Pickled Sausage 7.90 €
with Homemade Bread (105 g - 3 pcs) 2

(Can be purchased in a "to-go" glass jar 6,90 €

without the homemade bread) ' 37

Homemade Pickled Cheese with Olives and Rosemary, 7,90 €
with Homemade Bread (105 g - 3 pcs) 12

(Can be purchased in a "to-go" glass jar 6,90 €
without the homemade bread) 37

Roasted Olomouc Cheese with Garlic Dressing 13,7 8.90 €
Cheese Threads from Terchova 7 10,20 €
Farmer’s Gourmet Plate: 16,90 €

Smoked Sausage, Smoked Pork Neck, Brawn, Prosciutto
Crudo, Goat Horn Pepper, Hot Pepper, Wholegrain
Mustard, Horseradish, and Homemade Bread - 3- 7 10. 12

Premium Cheese Platter: 17,20 €
Emmental, Blue Cheese, Goat Cheese, Sheep's Cheese,

Smoked and Unsmoked Cheese Threads, Caramelised
Walnuts, Capers, Basil Pesto, and Homemade Bread %37 8. 12

Brawn with Onion, Vinegar, 6.50 €
and Homemade Bread %3712

Pizza Sticks ! 3.90 €

Garlic Dressing 7 1,80 €

* Avariant of each dish is available as gluten free for an additional 1,20 €.

Please request with your waiter when ordering.



@

* *

XX
OO
e XXX X®

Side Dishes

150 & Boiled Potatoes with Butter 7
150 & Roasted Potatoes with Herbs

200 g Sweet Potato and Beetroot Gratin

2008 Potato Gratin 7

150 € Steak Fries

150 € Steamed Rice with Lemongrass

130 € Mixed Fresh Vegetables with Mild Vinaigrette Dressing 1©
200 ¢ Grilled Vegetables with Herb Pesto 7

150 Sweet Potatoes

150 € Homemade Bread Dumplings

with Bacon and Roasted Onions %37

apsc/7og Bread V37

4psc/is0g Toast with Homemade Spread 37

70 & Pickled Sour Vegetables
(Pickled Cabbage Salad, Pickled Cucumbers, Pickled Goat
Horn Pepper, Pickled Hot Pepper) 12

100 € Fruit Compote

50 € Cranberries

50 & Parmesan ’

50 & Homemade Tartar Sauce ©

50 8 Ketchup

50 & Mustard '

50 & Horseradish

50 € Sour Cream 7

0,201 Milk 7

0,201 Sour Milk 7

5¢ Fresh Chilli

Sauces:

0,101 Wild Mushroom Cream Sauce 7
0,101 Pink Peppercorn and Brandy Sauce
0,101 Demi-Glace Sauce 6.9

0.101 BBQ Sauce 0:10.12

Accompaniments to Main Dishes

200 Strapacky (Dumplings) with Sauerkraut
and Baked Bacon 1312

50 € Baked Bacon

50 € Roasted Sausage

* A variant of each dish is available as gluten free for an additional 1,20 €.
Please request with your waiter when ordering.

2,50 €
2,50 €
3,50 €
3,50 €
2,00 €
2,50 €
3,70 €
4,90 €
3,90 €
3.50 €

1,50 €
3,00 €

2,20 €

2,50 €
1,20 €
2,50 €
1,80 €
1,50 €
1,00 €
1.80 €
1,30 €
1,30 €
2,00 €

1,20 €

2,00 €

4,20 €

2,20 €

2,20 €



gluten
gluten-free
lactose-free
homemade

mildly spicy

LEAX®

** Children, pregnant and breastfeeding women and people with weakened immune
systems should not consume undercooked meat and eggs.

List of allergens:

1. Cereals containing gluten, namely: wheat, rve, barley, oats, spelt, kamut
or their hybridised strains and products thereof

2. Crustaceans and products thereof

3. Eges and products thereof

4. Fish and products thereof

5. Peanuts and products thereof

6. Soybeans and products thereof

7. Milk and products thereof (including lactose)

8. Nuts, namely: almonds, hazelnuts, walnuts, cashews, pecan nuts, Brazil
nuts, pistachio nuts, macadamia or Queensland nuts, and products thereof

9. Celery and products thereof

10. Mustard and products thereof

11. Sesame seeds and products thereof

12. Sulphur dioxide and sulphites more than 10 mg/kg or 10 mg/litre concentrations

13. Lupin and products thereof

14. Molluscs and products thereof

GMOs (genetically modified organisms) do not occur in the preparation
of dishes made in our kitchen.
All prices include VAT.

The weight of the meat is given in its raw state.
Price list valid from: 20.05.2025

The menu was compiled by:
FF&B manager Miroslava Micakova
Masterchief Peter Hubinsky



