STARTERS

KAPUSTNICA
A hearty soup of smoked pork shank, smoked sausage, sauerkraut, root
vegetables, pearl barley, potatoes and wild mushrooms; with rye bread
£5.60

DEVIL’S TOAST
Sourdough bread with smoked sausage, onions, tomatoes, peppers, fresh
chillies and grilled goat’s milk cheese with salad garnish
£5.50

FISH CAKE
Sea trout and smoked haddock bound with potatoes, roasted red and
yellow peppers, spring onions, petit pois, fresh herbs and honeyed

breadcrumbs, served with home-made tartar sauce and green salad
£5.70

PRAWNS IN BATTER
Black tiger prawns deep-fried in crispy batter; with home-made tartar
sauce and green salad
£6.50

PRAWN SALAD
Black tiger prawns with Slovak rice shaped pasta, green leaves, sour
cherries, cherry tomatoes, cucumber and spring onions with white

balsamic and chilli dressing
£6.45

VEGETARIAN DEVIL’S TOAST
Sourdough bread with tomato, pepper, onion and fresh chilli salsa, grilled
goat’s cheese and salad garnish
£5.20

SLOVAK POTATO AND VEGETABLE SALAD (vegetarian)
Potatoes, root vegetables, onions, boiled egg, gherkins and apples with

mayonnaise and green salad
£5.10

HALUSKY WITH SAUERKRAUT (vegetarian)
Slovak national dish; baby dumplings sautéed with onions and sauerkraut,
well seasoned with home-milled sweet paprika and caraway seeds
£5.10




MAIN COURSES

GOULASH
Tender beef in spicy tomato and pepper sauce, seasoned with Slovak
home-milled paprika, and served with either knedla

(steam-cooked bread; a light, yeasty dumpling) or sautéed potatoes
£10.75

CONFIT OF DUCK
Large, crisp and tender, slow-cooked in duck fat, served with red cabbage
braised with apple and star anise; with gratin potatoes
£13.95

TURKEY ESCALOPES
Tender turkey breast, marinated in spices and fresh thyme, served with
sautéed runner beans, leeks and carrots and either

gratin or sautéed potatoes
£10.50

REZEN
Tender pork loin steak in seasoned breadcrumbs,

with Slovak potato salad and mixed green salad
£10.50

PORK SHANK
A generous joint, crisped on top, melting in the middle, served with
sweet pointed cabbage, venison and beer sauce and gratin potatoes
£13.95

SEGEDIN
A creamy pork and sauerkraut goulash, gently seasoned with paprika and

caraway, served with knedla, or sautéed potatoes
£10.50

GRILLED SMOKED SAUSAGE
Served with fine beans sautéed with smoked bacon, garlic and shallots,
venison and beer sauce, and gratin potatoes
£10.50




FISH CAKES
Sea trout and smoked haddock bound with potatoes, roasted red and
yellow peppers, spring onions, petit pois, fresh herbs and honeyed

breadcrumbs, served with home-made tartar sauce and green salad
£10.95

SEA BASS FILLET
Grilled, served with buttered carrots, leeks and petit pois, with a hint of
ginger, chilli and Noilly Prat, fennel salad and gratin potatoes
£11.75

SALMON SUPREME
Pan fried; with creamy leeks with smoked pancetta, basil oil
and sautéed potatoes
£12.50

PRAWN SALAD
Black tiger prawns with Slovak rice shaped pasta, green leaves, sour
cherries, cherry tomatoes, cucumber and spring onions with white

balsamic and chilli dressing
£11.50

BEAN GOULASH (vegetarian)
Slovak large purple beans with cannellini beans and mixed vegetables in

a rich tomato and pepper sauce, served with buttered baby dumplings
£8.95

SLOVAK NOODLES (vegetarian)
Ribbon shaped, served with courgette, garlic, dill and
créme fraiche sauce, with toasted walnuts and Slovak smoked cheese
£8.95

HALUSKY WITH MUSHROOMS (vegetarian)
Baby dumplings with chestnut, oyster and shitake mushrooms, carrots,
leeks and runner beans, and grated OStiepok, (Slovak smoked cheese)
£9.20

HALUSKY WITH SAUERKRAUT (vegetarian)
Baby dumplings sautéed with onions and sauerkraut, seasoned with
home-milled sweet paprika and caraway seeds
£8.95




SIDE ORDERS

MIXED GREEN SALAD
Mixed salad leaves with cherry tomatoes, cucumbers, peppers and red
onions with our house dressing
Small £3.50  Large £5.95

BUTTERED GREEN BEANS OR BUTTERED CARROTS
£3.50

RUNNER BEANS WITH CARROTS., GINGER AND CHILLI
£3.50

BUTTERED SWEET CABBAGE WITH CARAWAY SEEDS
£3.50

BASKET OF BREAD
£2.20

KNEDLA
£1.90

NEW POTATOES, SAUTEES, GRATIN OR CHIPS
£2.70

PLEASE SEE THE BLACKBOARD FOR OUR
CURRENT “SPECIALS”




DESSERTS

SLOVAK FRUIT DUMPLING
Filled with apricot, served with traditional poppy seed and butter sauce,

or with chocolate sauce and whipped cream
One £4.25 Two £7.50

APPLE CAKE
Fresh apples, walnuts, sultanas, and cinnamon rolled in a puff pastry case,
served warm with rich, seeded vanilla ice cream
£5.35

BUBLANINA (BUBBLE CAKFE)
A light sponge studded with fresh berries, served warm with home-made
vanilla custard
£5.35

CHOCOLATE CAKE
Served with rich seeded vanilla ice cream
£5.35

ICE CREAM
Vanilla, Chocolate, Strawberry, Cappuccino, Lemon Meringue
Or
SORBET
Dark cherry, Mango or Pear

1 scoop £1.90
2 scoops £ 3.60
3 scoops £ 5.35

All 1ces served with our home made almond and chocolate biscuit

For parties of five or more a discretionary service charge of 10%
will be added to vour bill




TEAS & COFFEES

All served with our home made vanilla & walnut biscuit

COFFEES
Cappuccino £2.20
Espresso £1.75
Double espresso £2.25
Macchiato £1.80
Latte £2.50
Filter £2.00
Hot chocolate £2.50
Mocha £2.75
Liqueur coffee £4.50
Viedenska (filter with whipped cream) £2.50
Alzirska (filter with whipped cream and Advocaat) £3.60
POT OF TEA
Traditional English, Earl Grey, Darjeeling, Assam, Lapsang Suchong,
Green, Peppermint, Camomile, or Fruit £1.90
LIQUEURS & COGNACS
Armagnac £3.95 Strega £3.60
Courvoisier, V.S. £3.75 Galliano £3.20
Courvoisier, V.S.O.P. £4.95 Grand Marnier £3.20
Calvados £3.95 Kahlua £2.75
Amaretto £2.60 Krupnik Honey  £3.50
Drambuie £3.10 Sloe Gin £3.10
Cointreau £3.10 Tia Maria £2.65

Baileys, double £3.95 Southern Comfort £2.75



