RESTAURACIA REGNUM

Vazeni hostia,

s uctou Vas vitam V nasej reStauracii Regnum a som velmi rad, Ze ste navstivili Art Hotel Kastiel' v
Tomasove. Bolo mi ctou a zaroven vyzvou zostavit' pre Vas toto menu. Priorita je pre mia pouzivanie
Cerstvych surovin a zachovanie nutricnych hodnot jedal pri tepelnej tprave. Suroviny, ako napr. maiso,
nakupujeme prevazne zo slovenského chovu. Velky doraz 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 poskytnat’ maximalny p6zitok 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 zaroveil vyzvou. Pevne verim, ze budete u
nas maximalne spokojni a pridete nas opét’ 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. | firmly believe that you will be absolutely satisfied and that you will come to visit us
again.

Sincerely,

Head Chef
Rastislav Miklovi¢



PREDJEDLA
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APPETIZERS

100g Na soli suseny losos, 11,90 €
/'  bio ja¢men, mitovy Salatik, kyslicka (1, 4)

Dried salted salmon,
bio barley, mint salad, oxalis

100g Macerovany hoviadzi §al, 11,90 €
hribiky, ¢ierna cvikla, kapucinka (19)

Macerated beef fricando, mushrooms, black beetroot, garden cress

POLIEVKY
@®

SOUPS

0,331 Vyvar z pecenych hovidzich lic¢ok, 4,90 €
zemiakové drolky, liguréek, zeleninka (1, 3, 9)

Beef broth, potato crumbs, lovage, vegetable

0,331 Sladké zemiaky a slany syr, cesnakovy konfit, kopor (7) 4,90 €

V Sweet potatoes soup, salted cheese, garlic, dill

0,33l Kastiel’ny lunch, podl'a ponuky dna (obsah alergénov na vyziadanie) 4,70 €

Manor-house lunch soup, according to the offer of the day
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HLAVNE JEDLA
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MAIN COURSE

Farmarske kuracie prsia,

bazalkovy syr, zemiakové pyré, fazul’ky a hliva (7, 19)

Farm chicken breasts,
basil cheese, potato puree, beans and oyster

Dusené bravcové licka,
slaninkové halusky, Spargla (1, 3, 7)

Stewed pork cheeks,
homemade bacon dumplings, asparagus

Suvi BIO panenka,
hribikové krupoto, romanesco, karfiolik, brokoli¢ka (1, 7, 9)

Sous Vide BIO pork tenderloin,
mushroom krupotto, romanesco, cauliflower, broccoli

Suvi tePacia sviecka,

zelené korenie, bataty, glazovana zeleninka a baklazan

Sous Vide veal tenderloin,
green pepper, sweet potatoes, glazed vegetable, eggplant

Filet steak z byka,
sedano, tekvica, domace hranolky, aiola z ruzového korenia

Beef filet steak, celery, pumpkin, homemade potato fries, pink pepper aiola

Koreneny hovidzi chrbat,
stopkata brokolicka, majorankové zemiaky a karotka

Spicy beef back, broccoli, marjoram potatoes and carrot

18,90 €

19,70 €

22,80 €

31,90 €

30,90 €

29,50 €
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RYBY
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FIisH

Sviity Peter, 20,90 €
bylinkova quinoa, hrasok, cuketa, kastiel'ne cuvée (1, 4, 7)

St. Peter’s Fish
herb quinoa, peas, zucchini, manor-house cuvée

Treska prava, 2250 €
maslova zeleninka, domace batatové hranolky, uhorkova aiola (3, 4, 7, 8)

Cod Fish,
butter vegetable, homemade sweet potaotes fries, cucumber aiola

CESTOVINY
@

PASTA

Bazalkové gnocchi, 10,80 €
delaktozovany tvaroh a smotana, guanciale (1, 3)

Basil gnocchi, delactosed curd, cream, guanciale

Tagliollini, 10,70 €
drvené paradajky, oregano, ancovicky, kapary (1, 3, 4)

Tagliollini, crushed tomatoes, oregano, anchovies, capari

Fusilli, 10,90 €
grilované hribiky, chorizzo, mozzarella, domace pesto (1, 3, 7, 19)

Fusilli, grilled mushrooms, chorizzo, mozzarella, homemade pesto



RIZOTA
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RISOTTO

300g Safranové rizoto, (7)
\/  Safran, ov¢i syr, cviklovy cress (7)

Saffron risotto, saffron, sheep cheese, beetroot cress

300g Hribikové rizoto s chilli,
pecené papriky, trhana vyzreta rostenka, hribiky (7, 9, 19)

Mushroom chilli risotto, roasted peppers, pulled beef, mushrooms

300g Rizoto Romanesco,
V' gorgonzola, pesto zo susenych paradajok, avokado (7, 8)

Risotto Romanesco, gorgonzola, sun-dried tomato pesto, avocado

300g Veganske Rattatouille,
/'  quinoa a pecena tekvica (1)

Vegan Rattatouille, quinoa, baked pumpkin

DETSKE MENU
@

CHILDREN’S MENU

120g Zvor'te si vlastné menu pre svoje deti podl’a dostupnosti surovin
(obsah alergénov na vyziadanie podl'a vyberu surovin)

11,90 €

13,70 €

11,90 €

12,00 €

10,00 €

Select the kids menu for your children - according to the availability of ingredients



SALATY
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SALADS

300g Rukola, 11,50 €
V'  sladké paradajky, grilovany syr z troch druhov mlieka, red’kovka (7, 15)

Rocket Salad,
sweet tomatoes, grilled cheese, radish

300g Ladovy salat, 13,60 €
avokado, uhorka, cvikla, krémovy syr a prosciutto (15)

Lettuce Salad,
avocado, cucumber, beetroot, creamy cheese and prosciutto

300g BIO ja¢men a treska, 13,90 €
/'  mango, Spenat, fazulky, Cervend 3alotka (1, 4)

BIO barley and Cod Fish,
mango, spinach, beans, red shallot



DEZERTY
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DESSERTS

100g Ruby Mille Feuille,
V Cierne ribezle, Skoricovy biscuit, zeleny melon (1, 3, 7, 16, 17)

Ruby Mille Feuille, black currant, cinnamon biscuit, green melon

100g Malakoff a malinovy mousse,
V drvené marhule, slany karamel (1, 3, 7, 16)

Malakoff and raspberry mousse, dried apricots, salted caramel

100g Dezert podPla dennej ponuky (0bsah alergénov na vyZziadanie)

Dessert of the day

POCHUTINY
ST

SNACKS

250g Syrovy tanier (pre 2 osoby)
\f’ Vybrané druhy slovenskych a zahrani¢nych syrov
s lesnym medom, orechami a ovocim (5, 7, 8, 17, 18)

Cheese platter (for 2 persons)
Selection of Slovak and foreign cheeses with forest honey, nuts and fruit

250g Narezovy misovy tanier (pre 2 osoby)
Suseny a udeny mésovy narez so suSenymi
paradajkami a marinovanou zeleninkou

Meat platter (for 2 persons)
Dried and smoked meat with dried tomatoes and marinated vegetables

6,90 €

6,90 €

6,90 €

19,90 €

19,70 €
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S diétnymi poziadavkami sa obratte prosim na nas personal.

Hmotnost’ mésa v jedlach je uvedend v surovom stave.
Ceny su uvedené v Eurach, vratane 20% DPH, platné odo dia 1.6.2021.
Menu zostavil séfkuchar Rastislav Miklovic.

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 14 May 2021.
Menu was created by Head Chef Rastislav Miklovic.

Povod misa:

Brav¢ové: Slovenska republika, Ceska republika, Rakiisko
Hovidzie: Slovenska republika, USA
Hydina: Slovenska republika

Oznacenie alergénov pri jednotlivych jedlach:
1. Obilniny obsahujuce lepok (t.j. pSenica, raz,
jacmen, ovos, Spalda, kamut alebo ich hybridné
odrody).

2. Korovce a vyrobky z nich.

3. Vajcia a vyrobky z nich.

4. Ryby a vyrobky z nich.

5. Aras$idy a vyrobky z nich.

6. S6jové zrnd a vyrobky z nich.

7. Mlieko a vyrobky z neho.

8. Orechy, ktorymi su 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 semend 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

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



NAPOJOVY LISTOK
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BEVERAGES MENU

Aperitivy

Aperitives

0,081 Martini Extra Dry 3,00 €
0,081 Martini Bianco 3,00 €
0,301 Campari & Orange 7,20 €
0,301 Aperol Spritz 7,50 €

Rozlievané vina & Sumivé vina
Glass wines & prosecco

0,11  Vino (podl'a ponuky) 3,50 €
Wine (by offer)

0,11  Prosecco (podl'a ponuky) 3,90 €
Prosecco (by offer)

Exkluzivne slovenské palenky od Finne Destillery Slovakia
Exclusive Slovak distillates by Finne Destillery Slovakia

0,041 Slivovica 52% (Spirit from plums) 5,50 €
0,041 Marhul'ovica 52% (Spirit from apricot) 5,50 €
0,041 Hruskovica 52% (Spirit from pear) 5,50 €
Vodka

0,04l Finlandia 4,50 €
0,041 Absolut 4,50 €

0,041 Beluga Transatlantic 7,90 €



Gin
0,041 Tanqueray

0,041 Bombay Sapphire

0,041 Monkey Schwarzwald 47%

Rum

0,041 Diplomatico Extra Anejo 12YO (Venezuela)
0,041 Zacapa Centenario 23 YO (Guatemala)

0,041 Ron Barcel6 Imperial Premium 30 YO (Dominican. rep)

0,041 Zacapa Centenario XO 25 YO (Guatemala)

Skotska whisky
Scotch Whiskey

0,041 Chivas Regal 12 y.o.
0,041 Talisker 10 y.o.

0,041 Glenfiddich 15 y.o.

Irska whisky
Irish Whiskey

0,041 Jameson

0,041 Tullamore Dew

Tennessee Whiskey

0,041 Jack Daniel’s

0,041 Jack Daniel’s Single Barrel

4,50 €
4,50 €

9,90 €

8,90 €
9,90 €
17,90 €

18,50 €

4,90 €
6,90 €

8,70 €

4,50 €

4,50 €

4,50 €

8,80 €



Japonska Whisky
Japanese Whiskey

0,041 Nikka from the barrel

0,041 Suntory the Chita

Cognac & Brandy

0,041 Martell V.S.O.P

0,041 Martell X.O.

0,041 Hennessy Fine

0,041 Hennessy X.0.

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

0,041 Karpatské Brandy Special
Likéry
Liquers

0,041 Becherovka Original

0,041 Jagermeister

Pivo flaskové
Bottled beer

0,331 Pilsner Urquell 12°

0,331 ERB Svetly leziak 10% / Lager
0,33 ERB Tmavy special 13% / Dark special

0,331 ERB Nealkoholicky / Nonalcoholic

8,80 €

10,90 €

8,80 €
27,90 €
8,20 €
25,90 €
8,50 €
25,00 €

6,50 €

3,50 €

3,50 €

4,00 €
5,20€
590 €

4,70 €



Nealkoholické napoje
Soft beverages

0,251 Mana Roots — slovenské remeselné limonady z prirodnych surovin 2,50 €
Slovak crafter lemonades from natural ingredients

0,251 Pepsi cola/ light 2,50 €

0,201 Dzas Rauch 2,50 €
Rauch juice

0,251 Vinea biela / ¢ervena 2,50 €
Grape drink

0,201 Premium tonic 3,90 €

0,251 Red Bull 4,90 €

mineralna voda
mineral water

0,331 Tatranska mineralka (sytend) 2,50 €
Minaral water from High Tatras (sparkling)

0,331 Romerquelle (sytena, nesytena) 2,50 €
Romerquelle (sparkling, still)

Cerstvé stavy & Limonady

Fresh juices & Lemonades

0,11  Fresh $tava (podl'a ponuky) 2,50 €
Fresh juice (by offer)

1l Dzban s sytenou alebo nesytenou vodou a citrusovym ovocim 4,00 €
Jug with sparkling or still water and lemon/lime

1l Kastiel'na limonada (podl'a ponuky) 6,00 €
Homemade lemonade (by offer)



Kava a teplé napoje
Coffee and hot beverages

89
89
89

89
89

0,25l

Ristretto / Espresso / Lungo
Cappuccino

Kastiel'ne Cappuccino — extra velké
Manor-house Cappuccino — extra large

Viedenska kava
Latte Macchiato

Caj — podla aktualnej ponuky
Tea — by offer

Kastiel'ne Choc-o-latte z pravej belgickej cokolady

Horuca husta cokolada - na vyber biela, mlie¢na alebo 70% horka ¢okolada
Manor-house hot Choc-o-latte from Belgian chocolate

Hot chocolate - white, milk or 70% dark chocolate

T

Népojovy listok platny od 10.2.2020
Zodpovedna osoba: DuSan Teska & Dusan Lamos

Beverages menu is valid from 10 February 2020
Responsible persons: Dusan Teska & Dusan Lamo$

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

T

2,90 €
3,90 €

4,50 €

3,90 €
3,90 €

3,50 €

4,50 €
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HisTORIA ART HOTELA
KASTIEL

Kastiel v TomaSove vznikol ako vidiecke Slachtické sidlo, ktoré si dal v Style
klasicizujuceho raktiskeho baroka postavit’ v rokoch 1766 - 1769 baron Jan Jesenak na
svojom dévnejSie 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
rie¢iskom Malého Dunaja. Sucast'ou kasStiel'a sa stal rozsiahly krajinarsky park, ktory
vznikol z luzného lesa a dodnes ho obklopuje.

V  nasledujiicich rokoch presSiel kastiel do vlastnictva Slachtickych rodin
Draskociovcov, Vayovcov a Strasserovcov, ktori kaStiel' stavebne upravili v duchu
mddnych Stylov. Na prelome 19. a 20. storocia pristavali z podnetu Klementiny
Vayove] k vychodnému kridlu kaStiel'a kaplnku, ktord bola pri ostatnej adaptacii
kaStiel'a obnovena a nanovo zasvitena Anjelom straznym.

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. Uskutocnend obnova davneho $lachtického sidla
nast’astie nenarusila jeho barokovy vzhl'ad. Naopak, reSpektovala ho a eSte umocnila.
Upravy sa vyraznejsie dotkli iba interiéru, ktory pozna¢ilo médne art deco a dodnes je
zachované v umeleckoremeselnom vybaveni kasStiel’a.

Po znarodneni v roku 1948 sa kastiel’ stal majetkom Statu a dostalo ho do uZivania
Poverenictvo socidlnej starostlivosti. To v iom zriadilo napravno-vychovny ustav pre
neprisposobivi mladez. Kastiel’ bol upraveny na nové vyuzitie, ktoré nereSpektovalo
jeho historicky vyvoj a vnutornt dispoziciu. Prizemné boc¢né kridla kastiel'a boli
ucelovo nadstavané o jedno poschodie, ¢im sa vytvorili potrebné priestory na zriadenie



ucebni a internatnych izieb. Nast’astie, nadstavba objektu bola naprojektovana s citom a
organicky splynula s historickym objektom.

V roku 1991 bol kastiel’ v zmysle restitu¢ného zakona vrateny poslednym majitel'om
Strasserovcom. Ti ho v roku 2005 odpredali novym vlastnikom, ktori chatrajici
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.



