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special of the duck

Pa¥téta z tmavej katacej pelienky a kiiskami orestovanych petienok,
smaZen cibulka, doméci kvdskovy chlieb
Dark duck liver pété with pieces of liver, fried onion, homemade sourdough bread
1/3/7/ ***50/120 g. kkk

Restovan tmavé katacia peienka v zemiakovej loksi, grilované jableko
Roasted dark duck liver in potato pancake, gr[//ed app/e

Pedené [ 300g. Kadacie stehno alebo 200g. Prsia /
s domécou pedeiovou plnkou s bylinkami
Roast duck leg with liver stuffing with herbs

kkok

1/3 **100/130 g. ***

1/3/7/ ***300-200/360-260 g. ***
Pelené / 300g. Kadacie stehno alebo 200g. Prsia / so $fpkovou ométkou a brusnice
Roast duck leg with rose hip sauce and cranberries

7/ ***300-200/360-260 g. ***

Odportané prilohy:

Dusena &ervena ka‘pusta na karame[e Braised red caééage on the caramel 50 g.

Omastend lok3a 7raditional potato pancake 1350 g. ***

Traditna parena knedla 77aditional Steamed dumplings 1/3"*200 g/ 4ks. ***

Opekané zemiaky Parisien s rozmartnom Roasted Parisian potatoes with rosemary 200 g/ ***
Vino

J&J Knapek Rulandské biele /privlastkové biele /

J&J Knapek Rizling vlassky/ prilastkové biele

J&J Knapek Rizling vlassky polosuché/ privlastkové biele /

J&J Knapek Cabernet Sauvignon/privlastkové dervené / 0,751 *** [ ol ***

HORUCA RADOST Ochutnajte nase horiice NOVINKY

Lahodné spojenie jablk, citrénu a medu, ktorého chut okorent TATRATEA 62%
ZIMNE POKUSENIE
Mimoriadne prijemn4 kombin4cia mity, citrénu a bazy s TATRATEA 52% 0,2l ***

KASTEEL xTra ,podiporudey” PIVNY ¢apovany $pecidl
Belgian Blond Ale, extra chmeleny ¢apovany };m)'l ¥pecidl, slddok kombinuje extra chutné slady s
]:[o‘i:ﬁylwu dévkou horkého a aromatického chmelu. Chut je tak extra jemn4 a vyvéZeny. ObsaK

u: 4,5 o,3l. ***

MIKKELLER Bi.g’ Worster ++ Stupriovitost 28 ,podta ponuky”
Dokonalé pivo na zotavenie za studena, zahreje hrdlo i dudu pri kazdom digku, pivo typu Barley Wine
Jatmenné pivo amerického ¥tylu so Sampanskym dro¥dtm Obsah alkoholu:15%

ol **
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anaﬂ dishes

Grilovany koz( syr na tartare z pedenej dervenej repy
s medom, balsamikom a orechami

Grilled goat cheese on roasted beetroot tartare with honey, balsamic and nuts
7/8***180 g.***

Jemn4 jelenia funka s medovo $alotkovym pyré,

a karamelizované vi¥ne, doméci kvdskovy chlieb
Tendler venison ham with honey shallot puree, caramelized cherries, homemade sourdovugh bread

/***

1/7/**s0/190 g. ***

ANTIPAST] ,pre 2 osoby,
Nade misové vyrobky, exclusiv syry,
olivy a nakladand paprika s citronévym Pfeffer olejom
ANTIPASTI - our meat products, exclusive cheeses, olives and pickled peppers
with lemon Pfeffer oil  *** (for z people)

Tatardk z hoviidzej svietkovice “fresh Dry Age*
Steak tartar of beef tenderloin DRY AGE - raw meat

,,neodporﬁéa sa, aby tepe[ne nespracované maso a vajcia konzumovali deti, tehotné a doj Ciace Zeny a oso’oy S

e

kokok

min. 100 g. ***

oslabenou imunitou* 3/10

Soup
Slepa¥{ vyvar s rezancami a zeleninou
Chicken soup with noodles and vegetables
1/3/9 ***0,25[‘ *kk
® Rajéinov4 hustd s parmezénom a bazalkovym olejom
: Tomato soup with parmesan and basil oil
7[*%0,25 |, ¥**
® Dubdkové smotanovo krémové ,na kyslo®

Créme soup of king bolete /sour-style/
1/3/7/***0)25 [ Kk



Salad@é?

® Sal4t s grilovanou PARENICOU, cherry rajéiny
a derstv4 zelenina s jemnou lemon zélievkou z medovej horice

Mixed salad with mild /zomj/mzm‘am’ lemon dresszhg cheny tomatoes, gn'//ed smoked cheese,
7/10***280 g *kk

% Sal4t CAESAR
Trhany rimsky $al4t s domdcim caesar dressingom,
bagetka s bylinkami, parmezénové hobliny

Ceasar salad and b&gueﬁ‘e with herbs, parmesan
1/3/4/7*** 230 g *kk

odporidané doplnky k saldtom

Slaninové chipsy/ Bacon chips 55 . ***

Kuracie prsia (sous vide )/ Chicken breast 90g. ™

Doméca hovidzia pastrami Sunka/ feef pastrami ham 50 . ***
SmaZené krevetky v chrumkavej panko strihanke

1/2/3/**120g./7ks ***

Fried s/zr[ngv coated in a cris;yfbreadaumbs

~=,

® Bianchi so sudenymi rajéinami, cuketa a balkénsky syr,
baby $penét, mandlové lupienky

Creamy risotto with sun-dried tomatoes, zucchini and Balkan cheese and almond
7/8***320g***

. Sefrﬁnové S parmezé.nom » odportdame so smaZenymi krevetkami,,

S‘?ﬁon risotto [recommended with ﬁzéd s/zr[mp/ 7***280 g. **
SmaZené krevetky v chrumkavej panko strihanke
Fried s/zr[mp coated in a cris;g/breadcmws 1/2/3/**120g./7ks ***
Salotkové krémové s kaactmi prsiami
a skaramelizovanou perlovou cibulkou

Shallot cream with duck breast and caramelized pearl onions
’7***80/350 g sk
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Home made fresh Pasta

% Spaghetti Nero AGLIO OLIO peperoncino,
‘ cherry rajéiny, baby $penit, &erstvé chilli a parmezén
Spag/zefz‘[ nero AGLIO OLIO peproncino, c/zeny tomatoes, bﬂéysp[nac/z , ﬁes/z chilli and parmesan
Val37

300 g kkk
’ Halloumi a gnocchi na masle, cuketa, karotka, baby $penit,
redkovka, hrafok, cherry rajtiny a bazalkovy olq,j

Hallowmi and. gnocc/zi on butter, zucchini, carrot b&bysp[nac/z, c/zeny tomatoes and basil oil
1/3/7/***330 g kkk

Maccheroni RED CHEDAR s kuractm misom,

chedarovou om4dkou a parmezénom

Maccheroni RED CHEDAR with chicken meat. cheddar sauce and parmesan
_I / 3 / 7***

Dubékovo-smotanové gnocchi s grilovanym telactm, cuketa, pér, parmezén

Gnocchi with gr[//ed veal, mushroom-cream sauce, zucchini, leek and parmesan
1/3/7****100/360 g. ***

® Domice vajetné cestoviny s chrumkavou zeleninou s teriyaki omakou,

edamame bdbami, marinované tofu a ke$u

Homemade egg pasta with crispy Vegez‘ab/es with z‘ertj/ak[sauca edamame beans, marinated L‘oﬁ and
cashews

100 /360 g ***

Main dishes without meat

® VypréZany 100% kravsky syrv corn strithanke
| a majonézovd remuldda

Fried 1009 cow cheese in corn breadcrumbs and mayonnaise remoulade

Fkok.

1/3/7/9/0

% Grilované marinované tofu v sézame na chrumkavej zelenine
s medovou chilli om4tkou so sézamom, praZené arafidy

Grilled marinated tofu with sesame on crunchy vegetables with honey chill sauce,

180 g. ***

sesame SeedS‘ a‘l}’ld peémuzf?
5/6/11***320 g okok



%/
Meaty main dishes

Mordacie prsia (sous vide) na chrumkavej zelenine s medovou chilli

oméckou so sézamom, praZené aralidy
Turkey breast (sous vide) on crunchy vegetables with honey chili sauce, sesame seeds and peanuts

5/m**150/320 g. ***
Grilovany kuract pfeffer steak (sous vide),
maslovo medové ométka
Grilled chicken pfeffer steak (sous vide), honey butter sauce

7/m
Cernohorské rezne z braviovej panenky

s parenicou v zemiakovom cestiku
Pork tenderloin in potato dought with smoked cheese

kkok

180 / 290 g. ***

koK

1/3/7***100 [ 300 g. ***

Grilovan4 brav¥ové panenka v prosciutte
so sklovitou cibulou smoked honey

Grilled pork tenderloin in prosciutto with smoked honey onion

Fkk 150/250 g kkk

Jemné plétky jelenieho stehna so $fpkovou ométkou, grilované jablko

Delicate slices of deer thigh with rosehip sauce and grilled apple
7/**150 [ 220 g. ***

Delikétne katacie prsia s omaekou z derveného vina

a skaramelizované slivky
Delicate duck breast with red wine sauce and caramelized ,v/ums

7/ **150180 g. ***
Grilovany steak derstvého lososa na bylinkach

Grilled steak gp ﬁes/z salbmon with herbs 4™ zar00 g ***

Mangovo-hrutkové chilli &atnt /1 12ng0-pear chilli Chutney 130 g. ***
Filetky mladého zub4cika (porcia min. 2 filety)

Fillet of young pike-perch (min. 2 fillets) 4 za00 g ***

Grilovan4 zelenina(cuketa, baklaZin, cherry rajéiny, paprika, cibula, Sampiriény)
Grilled vegetables 200 g.***



Telact Wiener schnitzel so zemiakovym $aldtom na kyslo

Veal Wiener schnitzel with potato salad

Fkk.

1/3/7h0 ***150/350 g. ***

Samostatne telact wiener schnitzel 1/3/7 **150 g. ***

Telact filet a derstvé Sampidiény na masle s demi glace redukciou
Vea {ﬁ'//ef anafﬁ’esh mushrooms on butter with demt'g/ace reduction
7 **150/350 g. ***
BBQ Burger GURMET MUZIKA v cviklovej Zemli
250 g. hovéidzie zapedené s red chedarom, slanina, BBQ omatka, grilovan4 zelenina
BBQ Burger GURMET MUZJKA in a beetroot bun, 250 g (_)f’éegf‘ baked with red cheddar, bacon,
BBQ sauce and, grz'//ed Vegefab/e.s;

Fokk

1/3/7/m***250 [ 450 g. ***

Hovidzie l{ka (sous vide) na koretiovej zelenine, privodns oméka,
viedenska cibulka a zemiakové pyré s prepekanym maslom
Begf cheeks (sous vide) on root ngefaé/e.s; natural sauce, Viennese onion and potato puree
with browned butter

Fokok. kk

1/7***120g/360g

A smww

Priprava steaku podla vlastnej chuti na ¥pecilnej
vulkanickej ule nahriatej na 350 °C

Preparation of a steak according to your own fa.s‘feonagveaa/
volcanic granite heated rock to 350°C

260 g.-280 g. Telact Top Sirloin filet steak
Veal ﬁ/efsl‘eaé za100 g. ***

270 g.290 g. Hovédz{ RUMP steak
[ plemeno BLACK ANGUS * vyraznejia voia a chut hovidziny /
Beg(' RUMP steak breed BLACKANGUS za100 g. ***

200 g.-400g. Hovidz( Tenderloin Beefsteak
Grilled high beef steak

za100 g. ™



Pikantn4 Barbecue ** /il barbecue

Pfeffer so zelenym koventm *** Savce with green pepper
Demiglace - 48h.varens zékladné hnedé omatka *** Gravy
Dubékovd *** Creamy Ling bolete Sauce

Cedarova RED cheddar ** Creamy RED chedidar sauce
Stpkové privodnd™* roschip sauce

Maslovo medova ***  Butter honey sauce

Varené zemiaky Parisien s maslom *** Boilod/ potatoes with butter
Ope zem&aky Parisien ** Bated Parisien potatoes

Zemiakové pyré smaslom **7otat0 puree
Hranolky **ries

Batatové hranoUzy ** Sweet potatoes fries
Ryia e Rice

Grilovan4 by linkov4 zelenina ***Gilled ngefab/es with herbs
Salét z ¥erstvej zeleniny s domécim dressingom

Green salad with fresh vegetables

Mie¥any listovy $aldt s domacim dressingom *** 1ixed green salad
Doméci kvéskovj' chlieb ** Homemade sourdough bread

Bageta “* Baguette

Kedup, hordica majonéza, tatdrska omédka
Ketchup, mustard, mayonnaise, tartar sauce

Sweet chilli dressing, BBQ dressing

Sweet chilll dressing,, BBQ dressing

Doméaci §a[étovy dressmg ** Momemade salad dres.s'ing

Sauces

50 g' Fkk

50 g. %k

7 *¥kk 50 g' *kk
7 ¥k 50 g. Fkk

Side-dish

200 g. ***
200 g. ***
200 g. ***
200 g. **™*

200 g. dkk

Skokok.

10"*180 g. ***

10100 g. ***

1***120 g. Fokk

Fkok.

140 g. ™™

7/_'0*** 60 g Fkkk

7***60 g' kkk
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Cokol4dovy fondant

z pravej belgickej dokolady 74% s vanilkovou zmrzlinou
Chocolate/ Belgian Callebaut 749/ fondant with vanilla ice cream

Desserts

1/3/7*** 150g. kkdk
Créme brilée s karamelovo-malinovou oméckou
Créme brilée with carame/—ra.spbeﬂysauce
Hortici datlovy kol4g,
slany karamel, drvené lieskovce a zmrzlina
Hot date cake, salted caramel, crushed hazelnuts and ice cream

Tiramisu 1/3/7***120g. ***



Alergény na jedalnom listku:

Povinnostou na jedalnych listkoch a informatnych mataridloch stravovacich zariadent je pre zdkaznikov informovat a
vyznadovat jedla, v ktorych sa pri vyrobe pouZijit suroviny obsahujiice alergény podla pripravenych zoznamov zo mernice
Ewrdpskeho parlamentu a rady 2003/89/ES, ktorou sa men a doplita smernica 2000/13/ES . Na jeddlnom listku a
informaénych mataridloch pri pokrme je oznadené &slo, pod ktorym je alergén uvedeny.

OZNACOVANIE ALERGENOV:

1- Obi[n'my o’osahvy'ﬁce [epok ( t. pSenica, raZ, jalmen, ovos, §palda, kamut, alebo ich hybridné odvody ).

2 - Kérovce a vyrobky z nich.

3 - Vajeia a vyrobky z nich.

4 - Ryby a vyrobky z nich.

5 - Araidy a vyrobky z nich.

6 - Séjové zrma a Vyrobky z nich.

7 - Mlieko a vyrobky z neho (vratane laktozy).

8- Orechy - ktorj/mi st mandle, lieskové orechy, vlagské orechy, kesu, pekanové orechy, Para orechy, pistacie, makadamové
orechy a queens landské orechy a V)’/robky z nich

9 - Zeler avyrobky z neho.

10 - Hordica avyrobky z nej.

1 - Sezamové semena a vyrobky z nich.

12 - Oxid siridity a siricitany v koncentréciach Vy§§ich ako 10 mg/ kg alebo 10 mg/ [ - sugené ovocie, ovocné konzervy
13 - VL& bbb a vyrobky z neho.

14 - Miikky3e a vyrobky z nich.

Priklad :
Hortci datlovy kol4¥
Slany karamel, drvené lieskovce a zmrzlina

Hot date cake, salted caramel, crushed hazelnuts and ice cream

1/3/7***160g. ***

Obilniny obsahujtice lepok / Vajcia a vyrobky z nich / Mlieko a vyrobky z neho (vrétane laktézy) ***160g. s

Prevadzkar: Ing. Agéta Lednicka

Konatel: Ing. Agita Lednicka, Andrej Lednick)’/
Kalkuldcie a recepty zostavil: Ing. Agata Lednické
Prevadzkovatel:

A.LA.P. Bojnice s.r.o.

Hornoulick4 33, Bojnice 97201, Slovensko

1CO: 45841497, 1€ DPH: SK2023108230
Prevadzka:

Muzika restaurant, Hurbanovo namestie &.29, Bojnice 97201, Slovensko
web: www.muzikarestaurant.sk

email: info@muzikarestaurant.sk

tel.: +421465431169
plati od 07.10.2023
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