Vazeni hostia,

s Gctou Vas vitam v nasej reStauracii Regnum a som vel'mi rad, ze ste navstivili Art Hotel
Kastiel' v Tomasove. Bolo mi ctou a zaroven vyzvou zostavit’ pre Vas toto menu. Priorita je
pre mna pouzivanie ¢erstvych surovin a zachovanie nutricnych hodnot jedal pri tepelnej
uprave. Suroviny, ako napr. miso, nakupujeme prevazne zo slovenského chovu. Velky doéraz
je tak isto kladeny na techniku pripravy surovin a napaditost’ v stylingu jedal na tanier. Menu
je zostavené z pandnskej a mediteranskej kuchyne a vsetko ladi tak, aby sme Vam mohli

poskytnit’ maximalny pozitok z chuti, ktory si pevne verim vychutnate.

Ak by ste mali akékol'vek poziadavky na zhotovenie jedla podla vasej chuti, nas tim kucharov
je pripraveny Vam podl'a moznosti surovin vyhoviet'. Vase prianie je pre nas zaroven vyzvou!
Pevne verim, ze budete u nds maximalne spokojni a pridete nas opat’ navstivit’!

S pod’akovanim a pozdravom,

Séfkuchar
Rastislav Miklovi¢

Dear Guests

We are pleased that you have come to visit Art Hotel Kastiel' in Tomasov and respectfully
welcome you to our restaurant Regnum. It has been both an honor and a challenge to prepare
the restaurant‘s menu for you. First and most important thing for me was to design the menu
so that fresh ingredients are used, everything is properly combined and the nutritional value
of the foods is maintained even after cooking. Great emphasis is placed on the ingredient
preparation techniques and imaginativeness of the food placement on your plate. We purchase
meat and other ingredients mainly from local Slovak breeders. The menu consists of
Pannonian and Mediterranean cuisine, and all of the dishes are harmonized such that they

offer maximum enjoyment, which I hope and firmly believe you will savour.

Dear guests, if you have any special requests, our team of chefs is ready to customize the meal
preparation to your liking as long as we can obtain ingredients your meal will require. Your
wishes are a challenge that we would like to take. I firmly believe that you will be absolutely
satisfied and that you will come to visit us again.

Sincerely,

Head Chef
Rastislav Miklovi¢



100g

100g

100g

ettt
Hepaelipers

Telaci chrbat (sous vide), 10,90 €
lahky listovy Salatik, marinovana liSovka, preliv Pommery, vyhonky,
Salotkovy chlieb, citrusovy segment (1, 3, 7, 10, 11, 15)

Back of Veal (sous vide),
salad leafs, marinated Chanterelle mushroom, Pommery sauce,

sprouts, shallot bread, lemon segment

BIO Kozi syr, 9,90 €
parfumovany &erstvou majorankou, s jabickovym mille-feuille,

bobul'ové ovocie, medové pseno, sorbet z kandizovanych limetiek,

Zorri Cress (1,7, 8, 15, 17, 18)

BIO Goat cheese,
parfumated with fresh marjoram, served with Apple mille-feuille,

berry fruit, honey millet, sweet lime sorbet, Zorri Cress

Hrebenatka a risotto z lieskovych orechov, 9,70 €
chrumkava zlta cuketka, Cerstvé listky citronového $penatu,
mlie¢na pena, vanilka (2, 4, 7, 8)

Scallop and hazelnut risotto,
crunchy yellow zucchini, fresh lemon spinach, milk foam, vanilla
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0,331 Silny vyvar z peceného tel’acieho lytka (Osso buco), 4,20 €
a zeleniny, domace Siroké rezance,
chrumkava trojfarebna karotka (1, 3, 9)

Strong vegetable and baked veal leg broth (Osso buco),
homemade large noodles, crunchy colorful carrot

0,331 Krém z pastrnaka a korena Turmeric, 4,00 €
V olej z lieskovych orechov, BIO jogurt,
red’kovka a vyhonky (1, 3, 7)

Parsnip and Turmeric root cream,
hazelnut oil, BIO yogurt, radish and sprouts

0,331 KastieI’'ny lunch 3,90 €

podl'a ponuky dna (obsah alergénov na vyziadanie)

Manor-house lunch soup
according to the offer of the day
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Grilovany kuraci Suprém a Chorizo, 16,60 €
domace Pappardelle, fondue krém zo syra Gruyére,
grilované baby raj¢iaky, duseny mlady hrasok a rukola (1)

Grilled chicken Supreme and Chorizo,
homemade Papardelle, Gruyére cheese fondue sauce,

grilled baby tomatoes, steamed young peas and arugula

Flap (pupok), 19,60 €
glazovana Spargla na masle a trstinovom cukre, restované

baby zemiaciky s pazitkou a slaninkou, fazul'kové ragout,

aioli, demi glace (7, 9)

Flap from beef,
Asparagus glazed with cane sugar and butter, baked baby potatoes
with chive and bacon, bean ragout, aioli, demi glace sauce

Filet steak z bycka, 24,90 €
domace hranolky zo sladkych zemiakov, hraskové puree,

duseny mlady porik, karotka a paStrnak, jemné listky salatov,

filet paradajok, pepper demi (1, 7)

Beef Fillet steak,
homemade sweet potatoes fries, pea puree, steamed young leek,
carrot and parsnip, leaf salad, filleted tomatoes, pepper demi sauce

Telaci orech s peCenym cesnakom, 19,70 €
Safranové rissotto, allumet z farebnej karotky, prosciutto,
grilovany syr z troch druhov mlieka, maslova tekvicka (7)

Round beef with baked garlic,
saffron risotto, colorful carrot allumet, prosciutto, grilled

cheese from three kinds of milk, butter pumpkin



200g V celku pecena telacia sviecka na bylinkach, 27,90 €

350g

turnirované bataty, grilovana cuketa, restované Eringhi
s orieskami, Pancetta, Spenat a souse z Cierneho piva
a zeleného korenia (8, 9, 19)

Whole baked veal tenderlion on herbs,
sweet potatoes, grilled zucchini, roasted Eringh mushrooms
with nuts, Pancetta, spinach, black beer and green pepper sauce

Konfit z jahnacej kotletky s Créme de Paris, 28,40 €
dusené pSeno so Schwarzwaldskou sunkou a Salotkou

dusené struky hrasku a zIta karotka, domaca chilli pasta,

mlada brokoli¢ka (1, 7)

Confit Veal chop with Créme de Paris,

steamed millet with Schwarzwald dry ham and schallot,
steamed pea sprouts and yellow carrot, homemade
chilli sauce, young broccoli
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200g Srndi chrbat (souse vide), 28,60 €
quinoa krusta, $ipkova redukcia, hribikové risotto,
hraskové a pastrnakové puree, dusend baby zeleninka
(1,7,8,9,19)

Back of young deer (souse vide),
coated in quinoa crust, roseship sauce, mushroom risotto,
pea and parsnip puree, steamed baby vegetables
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Konfitovana parmica s trebul’kou, 18,50 €
turnirované zemiaciky s maslovou tekvickou a baklazanom,
citrobnovy créme fraiche, restované Cerstvé hribiky (4, 7, 15, 19)

Confit Red Mullet with hedge parsley,
potatoes with butternut squash and eggplant, lemon flavored
créeme fraiche, roasted fresh mushrooms

Grilovany filet Branzina, 17,30 €
Cierne risotto, cuketovy tijan, Spargla, hraskové puree,
tortilky z Cerstveho cesta a mlady Spenat (1, 2, 4, 7)

Grilled filet of Branzino fish,
black risotto, zucchini, asparagus, pea puree,
homemade pasta and young spinach
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250g Domace zemiakové Gnocchi, 12,90 €

trhana hovidzia sviecka, pesto zo suSenych paradajok,
suSena Sunka, créme fraiche, vene listky (1, 3, 7)

Homemade potato Gnocchi,
slices of beef sirloin, dry tomato pesto, dry ham,
créme fraiche, vene leaves

250g Domace Fettuccine s grilovanymi kaskami bielej ryby, 9,90 €

chilli, parmezan, drvené paradajky, rukola,
domace pesto (1, 3,4,7,9)

Homemade Fettuccine with pieces of white fish,
chilli, parmesan, crushed tomatoes, homemade pesto

250g Orechiette s grilovanou zeleninkou a kravskym tvarohovym syrom, 8,90 €

V

cerstvy kopor, konfitovany cesnak a Spenat (1, 3, 7, 19)

Orechiette with grilled vegetable and cow cottage cheese,
fresh dill, confit garlic and spinach
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Ligurcekove risotto s tekvicou a dusenou brokolicou, 9,90 €
hrudkovy syr, tekvicové jadra (4, 7)

Lovage risotto with pumpkin and steamed broccoli,
cheese, pumpkin seeds

Hraskové risotto so svieCkou zo srnca, 12,70 €
Venne cress, red’kovka, fenikel a Pecorino (7)

Pea risotto with deer sirloin,

Venne cress, raddish, fennel and Pecorino

Risotto z domacej chilli pasty so syrom Gruyére, 9,50 €
cuketkou a Spenatom (7)

Creamy risotto with homemade chilli sauce,
Gruyere cheese and spinach

Veganske majorankové risotto zo pSena 9,00 €
s Cerstvou dusenou zeleninkou a sezonnymi hribikmi (1, 19)

Vegan millet - marjoram risotto,

steamed vegetables and seasonal mushrooms



100g

100g

200g

P els e srreseee

@Wld— preereie

Grilovane prsia z kukuri¢ného kuriatka,
hrasok, smotanové gnocchi, trhana mozzarella (1, 7)

Grilled corny chicken breasts,

peas, creamy gnocchi, mozzarella

Fritované rezniky z tel’acej Spicky,
dusena zeleninka a zemiaciky na prepustenom masle

a javorovom sirupe (1, 3, 7)

Veal nuggets,
steamed vegetables, butter potatoes flavored

with maple syrup

Domace rezance
s pekanovymi orechmi a Cerstvym ovocim (1, 3, 7, 8)

Homemade noodles
with pecan nuts and fresh fruits

9,50 €

12,50 €

5,00 €
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Miesany listovy salat s feniklom,
cerveny grep, hruska, jahody a kozi syr s limoncello (3, 7, 15)

Mixed leaf salad with fennel,
red grapeftuit, pear, strawberries
and goat cheese with limocello sauce

Ladovy salat s grilovanou Pancettou a kuracimi kuskami,
Radiccio, mladym Spenatom, zltou cuketkou,
opecenym cibulovym chlebikom a hor¢icovym

prelivom s kaparami a Pecorinom (1, 7, 10, 18)

Lettuce with grilled Pancetta and chicken meat,
chicory, young spinach, yellow zucchini, onion bread,

mustard — capres sauce and Pecorino

Rukolovy $alat s grilovanymi krevetami na cesnaku,
parmezan, cherry paradajky, concasovana uhorka,
red’kovka a pikantny BIO jogurt (2, 7)

Arugula salad with shrimps grilled on a garlic,
parmesan, cherry tomatoes, cucumber,
radish and spicy BIO yogurt

9,90 €

9,70 €

13,90 €
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Choc-o-Late s mliecnou penou a ¢okoladovou bublaninou
z belgickej 80% cokolady, sorbet z fialiek a malin
(1,3,7, 15,16, 17)

Choc-o-Late with milk foam and 80% chocolate soufflé,
violet flowers and raspberry sorbet

Torticka Chantilly s nugatom,
mascarinom a ¢erstvym ovocim, parfait z marhal,
jahodové coulis (3, 7, 15, 17)

Chantilly tart with nougat,
mascarino and fresh fruit, apricot parfait, strawberry coulis

Créme de cassis a kolacik z ¢iernej bazy,
Cajova esencia, pistaciova zmrzlina,
vanilkovy syr (1, 3, 7, 17)

Créme de cassis and black elder cake,
tea essence, pistachio ice cream, vanilla cheese

6,60 €

6,60 €

6,60 €
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250g Syrovy tanier (pre 2 osoby)

18,60 €

Vybrané druhy slovenskych a zahrani¢nych syrov

s lesnym medom, orechmi a ovocim (5,7,8,17,18)

Cheese plate (for 2 persons)

Selection of Slovak and foreign cheeses, forest honey, nutts, fruits

250g Narezovy misovy tanier (pre 2 osoby)

16,60 €

Suseny a ideny misovy antipasta narez so susenymi

paradajkami, chlebikom a marinovanou zeleninkou (1)

Meat plate (for 2 persons)

Dry and smoked meat antipasti plate with dry

tomatoes, bread and marinated vegetable

@

S diétnymi poziadavkami sa obrat’te prosim na nas personal

Hmotnost médsa v jedlach je uvedena v surovom stave
Ceny su uvedené v Eurach, vratane 20% DPH, platné odo dna 01.05.2018
Menu zostavil §éfkuchar Rastislav Miklovi¢

Please contact our staff if you have any special dietary restrictions

Weight of meat in the dishes is stated in the raw state
Prices are in euros, including 20% VAT, and valid from 1" May 2018
Menu was created by Head Chef Rastislav Miklovié¢

Oznacenie alergénov pri jednotlivych jedlach:

1. Obilniny obsahujtice lepok (t.j. pSenica, raz, ja¢men,
ovos, Spalda, kamut alebo ich hybridné odrody).

. Kérovce a vyrobky z nich.

. Vajcia a vyrobky z nich.

. Ryby a vyrobky z nich.

. Arasidy a vyrobky z nich.

. Séjové zrna a vyrobky z nich.

. Mlieko a vyrobky z neho.

. Orechy, ktorymi sit mandle, lieskové orechy, vlasské
orechy, kesu, pekanové orechy, para orechy, pistacie,
makadamové orechy a queenslandské orechy a vyrobky z
nich.

9. Zeler a vyrobky z neho.

10. Hor¢ica a vyrobky z nej.

11. Sezamové semena a vyrobky z nich.

15. Citrusové ovocie a vyrobky z neho

16. Cokolada a vyrobky z nej

17. Bobul'ové ovocie (maliny, ¢ernice, cucoriedky,
egrese...)

18. Med

19. Huby

0NN kW

Identification of allergens in meals:

1. Cereals containing gluten (i.e. wheat, rye,
barley, oats or their hybrid strains).

2. Crustaceans and products from it.

3. Eggs and products from it.

4. Fish and products from it.

5. Peanuts and products from it.

6. Soybeans and products from it.

7. Milk and products from it.

8. Nuts: almonds, hazelnuts, walnuts, cashews,
pecans, Brazil nuts, pistachios, macadamia nuts
and Queensland nuts and products from it.
9. Celery and products from it.

10. Mustard and products from it.

11. Sesame seeds and products from it.

15. Citrus and products from it

16. Chocolate and products from it

17. Berries (raspberries, blackberries,
blueberries, gooseberries ...)

18. Honey

19. Mushrooms
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VERMOUTHS & BITTERS

0,081 Martini Extra Dry 3,00 €
0,081 Martini Bianco 3,00 €
0,081 Martini Rosso 3,00 €
0,081 Campari 5,20 €

ROZLIEVANE VINA & SUMIVE VINA
GLASS WINES & PROSECCO

0,11  Biele vino (podl'a ponuky) 2,50 €
White wine (by offer)

0,11  Cervené vino (podl'a ponuky) 2,50 €
Red wine (by offer)

0,21  Prosecco (podl'a ponuky) 6,90

Prosecco (by offer)

EXKLUZIVNE SLOVENSKE PALENKY OD FINNE DESTILLERY SLOVAKIA
EXCLUSIVE SLOVAK DISTILLATES BY FINNE DESTILLERY SLOVAKIA

0,041 Slivovica 52% (Spirit from plums) 4,50 €
0,041 Marhulovica 52% (Spirit from apricot) 4,50 €
0,041  Hruskovica 52% (Spirit from pear) 4,50 €
VODKA

0,041 Absolut 2,70 €
0,041 Finlandia 2,80 €
0,041 Beluga Transatlantic 7,20 €
GIN

0,041 Bombay Sapphire 3,30 €

0,041 Tanqueray 4,00 €



RUM

0,041 Diplomatico Extra Anejo 12YO (Venezuela)

0,041 Matusalem Gran Reserva 15 YO (Dominican republic)
0,041 Zacapa Centenario 23 YO (Guatemala)

0,041 Zacapa Centenario XO 25 YO (Guatemala)

SKOTSKA WHISKY
SCOTCH WHISKY
0,041 Chivas Regal 12 y.o.
0,041 Glenfiddich 15 y.o.

[RSKA WHISKEY
IRISH WHISKEY
0,041 Jameson

0,041 Tullamore Dew

TENNESSEE WHISKEY

0,041 Jack Daniel’s
0,041 Jack Daniel’s Single Barrel

COGNAC & BRANDY

0,041 Martell V.S.O.P

0,041 Martell X.O.

0,041 Hennessy Fine

0,041 Hennessy X.O.

0,041 Remy Martin V.S.O.P.
0,041 Remy Martin X.O.

0,041 Karpatské Brandy Special

LIKERY
LIQUERS

0,041 Tatransky ¢aj 35%

Tatra Tea - Slovak liquer with mountain herbs

0,041  Becherovka Original

0,041 Jagermeister

8,80 €
9,60 €
9,60 €
18,50 €

4,80 €
8,70 €

3,90 €
3,90 €

3,90 €
8,80 €

7,80 €
25,00 €
8,20 €
25,00 €
8,50€
25,00 €
4,90 €

2,70 €

2,50 €
2,70 €



NEALKOHOLICKE NAPOJE
SOFT BEVERAGES

0,251
0,251
0,201
0,251
0,251

Pepsi cola / light

Mirinda / 7up / Evervess tonic
Pfanner dzas (juice)

Vinea (grape drink)

Red bull

SLOVENSKA MINERALNA VODA
SLOVAK MINERAL WATER

0,331

0,71

Budis (nesytena, jemne sytena alebo sytena)
Budis (still, gently carbonated, sparkling)

Budis (nesytena, jemne sytena alebo sytena)
Budis (still, gently carbonated, sparkling)

CERSTVE $TAVY & LIMONADY
FRESH JUICES & LEMONADES

0,11

11

11

Ovocny fresh (podla ponuky)
Fresh juice (by offer)

Dzban s vodou a citrusovym ovocim

Jug with water and lemon/lime

Domaca limonada (podl'a ponuky)

Homemade lemonade (by offer)

PIVO FLASKOVE
BOTTLED BEER

0,331
0,331
0,331

Pilsner Urquell 12°
Zlaty bazant 12°

Radegast Birell nealko / nonalcoholic beer

KAVA
COFFEE

g
g
g
g
g

Ristretto / Espresso / Lungo

Kastiel'ne Cappuccino/ Manor-house Cappuccino

Cappuccino
Viedenska kava

Latte Macchiato

2,00 €
2,00 €
2,20 €
2,00 €
4,50 €

2,00 €

3,50€

2,50 €

4,00 €

5,90 €

3,10€
2,90 €
2,90 €

2,50 €
3,50 €
3,00 €
3,00 €
3,00€



TEPLE NAPOJE
HOT BEVERAGES

g

0,251

Caj — Najkvalitnejsie ¢aje roznych prichuti
Tea — The highest quality teas of different flavours

Kastiel'ne Choc-o-latte z pravej belgickej cokolady
Na vyber biela, mlie¢na alebo 70% horka cokolada

Manor-house hot Choc-o-latte from Belgian chocolate

White, milk or 70% dark chocolate

@

Néapojovy listok platny od 01.05.2018
Zodpovedna osoba: DuSan Teska & DuSan Lamos

Beverages menu is valid from 1™ May 2018

Responsible persons: Dusan Teska & Dusan Lamos

Art Hotel Kastiel****
Majorhaza 1, 944 00 Tomasov, Slovakia
Tel: +421 2 209 093 00
recepcia@hotelkastiel.sk
www.hotelkastiel.sk

@@

2,70€

3,50€



Kastiel' v TomaSove vznikol ako vidiecke Slachtické sidlo, ktoré si dal v Style
klasicizujiiceho rakuiskeho baroka postavit’ v rokoch 1766 - 1769 baron Jan Jesenak
na svojom davnejsie kupenom panstve. Trojkridlovy kastiel' s ¢estnym nddvorim
vystaval na okraji dedinky Fél, dnes Tomasov, na vyvySenine nazyvanej Majorhaza —
Statok, dvihajucej sa uprostred zirnej niziny obklopenej luznym lesom a
meandrujicim rieCiskom Malého Dunaja. Sucastou kastiela sa stal rozsiahly
krajinarsky park, ktory vznikol z luzného lesa a dodnes ho obklopuje.

V nasledujicich rokoch presiel kastiel do vlastnictva S$lachtickych rodin
Draskécioveov, Vayovcov a Strasserovcov, ktori kastiel’ stavebne upravili v duchu
modnych stylov. Na prelome 19. a 20. storocia pristavali z podnetu Klementiny
Vayovej k vychodnému kridlu kastiel'a kaplnku, ktora bola pri ostatnej adaptacii
kastiel'a obnovend a nanovo zasvitena Anjelom strdznym.

V roku 1908 sa vlastnikmi toméaSovského panstva a kastiel’a stali Strasserovci, ktori v
Case prvej svetovej vojny zriadili v kastieli vojensky lazaret. Po skonceni tragickych
vojnovych udalosti kastiel’ vyhorel. Uskuto¢nena obnova ddvneho §l'achtického sidla
nast’astie nenarusila jeho barokovy vzhl'ad. Naopak, reSpektovala ho a eSte umocnila.
Upravy sa vyraznej$ie dotkli iba interiéru, ktory poznacilo médne art deco a dodnes
je zachované v umeleckoremeselnom vybaveni kastiel’a.

Po znarodneni v roku 1948 sa kastiel’ stal majetkom S§tatu a dostalo ho do uzivania
Poverenictvo socialnej starostlivosti. To v iom zriadilo ndpravno-vychovny tstav pre
neprispdsobivi mladez. Kastiel’ bol upraveny na nové vyuzitie, ktoré nereSpektovalo
jeho historicky vyvoj a vnutorni dispoziciu. Prizemné boc¢né kridla kastiela boli
ucelovo nadstavané o jedno poschodie, ¢im sa vytvorili potrebné priestory na
zriadenie ucebni a interndtnych izieb. Nastastie, nadstavba objektu bola
naprojektovand s citom a organicky splynula s historickym objektom.

V roku 1991 bol kastiel' v zmysle restituéného zékona vrateny poslednym majitel'om
Strasserovcom. Ti ho v roku 2005 odpredali novym vlastnikom, ktori chatrajtci
historicky objekt zadaptovali na hotelové zariadenie vysokého Standardu a citlivo
obnovili vSetky jeho rokmi zdevastované a zaniknuté vytvarné, slohové a estetické
hodnoty. Vratili mu byvalu slavu a nefalSovany aristokraticky luxus.



