Autumn Beer Menu
DREVENICE

RESORT
iz [ o

100 g Sous-vide Goose Foie Gras, 20,50 €
/3pes-1008 served with Homemade Bread
o (Meat origin: Slovakia)

Soup

0.331 Traditional Smoked 5,00 €
%9 Bryndza Cheese Soup
Topped with crispy smoked bacon,
pomegranate purée, and bread chips
(Bryndza origin: Turcianska
bryndziaren)

Main course

180g/180¢g  Deer Ragout in Red Wine 13,90 €
i 00 Served with fermented cauliflower
and celery-potato purée

F E S T IVAL (Meat origin: Slovakia, PZ. VySovec)

3.10.- 26.10. 2025 18ogi50g  Deer Fillet with Rose-hip 16,90 €
o) 18og and Port Wine sauce

BEER SPECIAL 13 = Served with roasted baby potatoes
T (Meat origin: Slovakia, PZ. VySovec)

20g/100g  Confit Duck Leg 19,50 €

8og Served with stewed red cabbage

ek and oranges, and homemade

potato pancakes

(Meat origin: Slovakia, Hungary)

s00g/50¢  Grilled Toast with Leberkiise, 13,90 €
13,7912 Topped with cheddar mayonnaise,

red onion, currant chutney,

fermented celery, and steak fries

s0g/50¢  Ravioli Stuffed 10,50 €
L3711 with Hokkaido pumpkin

and basil ricotta, served

with ghee and black sesame

Dessert

1208 Pear-Almond tarte Bourdaloue, 6,50 €
13,78 served with créme fraiche,
Baileys, lemon, and fresh fruit

1wogrog  Potato dumpling 5,00 €
13,78 Topped with with plum chutney
and poppy seeds (or nuts)




