Signature Restaurant, Bar & Lounge

Aperitivy | Aperitif

Hubert Original pohar / by glass 0,1 | 3,90 €
Campari Bitter 0,04 | 4,50 €
Aperol Spritz 0,15 | 8,00 €
Martini (Dry, Bianco) 0,08 | 5,00 €

Slovenské prémiové destilaty a liehoviny | Slovak Premium Spirits

Bentianna 0,04 | 5,50 €
Tatratea Origindl 52% 0,04 | 5,00 €
Borovitka BVD 40% 0,04 | 7,50 €
Hruskovica BVD 45% 0,04 | 9,50 €
Slivovica BVD 45% 0,04 | 9,50 €
Goral Master — Premium Slovak Vodka 0,04 | 5,00 €
Gin Gin — The 1st Premium Slovak Gin 0,04 | 10,00 €
Toison Ruby Red Gin 0,04 | 9,00 €

Toison 0,0% Gin 0,041 (Alcohol free) 5,00 €



Niec¢o pod zub | Small Bites

120g Nakladany feta syr s bylinkami a cibulou | chlieb 7,90€
Pickled Feta Cheese with Herbs and Onion | Bread
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120g Domaca bryndzova pomazanka | chlieb 7,90€

Homemade Sheep Cheese Spread | Bread
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120g Pecenova pastéta | chlieb 7,90€
Liver Paté | Bread
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120g Nachos s cheddarovou omackou | nakladané jalapefio | 7,90 €

strdhany cheddar
Nachos with Cheddar Sauce | Pickled Jalapefio | Grated Cheddar
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120g Nachos s pikantnou paradajkovou salsou @ 7,90 €
Nachos with Spicy Tomato Salsa
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Predjedlo | Starter

100g Kacacie krokety | zemiakovy krém | kdpor | chrumkavy chips 9,90 €
Duck Croquettes | Potato Cream | Dill | Crisp
L VA e

Odporucané vino | Recommended wine: 4 Zivly, suché | dry, Karpatska Perla, 0,1 | 570€



Polievky | Soups

250ml Polievka dna 4,90 €
Soup of the Day

250ml Krém z peceného zeleru | jablko | chrumkavy zeler @ 550€
Roasted Celery Cream | Apple | Crispy Celery ’

(g

250ml Silny vyvar z hovadzieho chvosta | Siroké rezance 590€

julienne zelenina
Strong Oxtail Broth | Wide Noodles | Julienne Vegatable

LWy

Salaty | Salads

300g Little gem s caesar dressingom | opeceny chlieb | kuracie méaso | 14,90 €
parmezan | susena Sunka

Little Gem with Caesar Dressing | Roasted Bread | Chicken | Parmesan | Dried Ham

% e

Odportcané vino | recommended wine: Veltlinske Zelené, suché | dry, Repa Winery, 0,11 3,70€
300g Salat s baby zemiakmi | ¢akanka | cvikla | tekvica | kdprovy dressing | @ 14,90 €
syr feta | pekanové orechy ’

Salad with Baby Potatoes | Chicory | Beetroot | Pumpkin | Dill Dressing |

Feta Cheese | Pecan Nuts
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Odporucané vino | recommended wine: Sauvignon Blanc, suché | dry, Rariga, 0,1l 4,20€

@ Veganska alternativa k dispozicii
Vegan Option Available



Hlavné jedla | Main Courses

220g Steak z vysokej roSténky (ARG grass fed) | karfiolové pyré |
ruzickovy kel

Rib Eye Steak (ARG grass fed) | Cauliflower Puree | Brussels Sprouts

ra X

Odporucané vino | recommended wine: Dunaj, suché | dry, Dubovsky & Grancic, 0,1 |

200g Telacie osso buco na vine | krémova polenta | duseny Spenat |
domaca gremolata

Veal Osso Bucco | Wine Sauce | Creamy Polenta | Steamed Spinach | Homemade Gremolata
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Odporucané vino | recommended wine: Pinot Noir, suché | dry, Mrva & Stanko, 0,1 |

180g Kuracie Supreme | strukovinové ragu na paradajkach
Chicken Supreme | Legumes Ragout on Tomatoes

¢

Odportcané vino | recommended wine: Devin, suché| dry, Terra Wylak, 0,1 |

180g Peceny bravcovy bok | zemiakové pyré s hrubozrnnou horcicou |

fermentovany karfiol | omacka z ¢ierneho piva
Roasted Pork Belly | Potato Puree with Coarse Mustard | Fermented Cauliflower |
Dark Beer Sauce
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Odporucané vino | recommended wine: Frankovka Modra, suché | dry, Fedor Malik a syn, 0,1 |

180g Zubac so Spenatovou plnkou | omacka beurre blanc |

pecené baby zemiaky | bylinkova sol

Pikeperch with Spinach Filling | Beurre Blanc Sauce | Roasted Baby Potatoes | Herbal Salt
®el vy

Odporucané vino | recommended wine: Rizling Rynsky, suché | dry, Zdmocké vinarstvo Simék, 0,1 |

@ 30,90 €

570€

@ 28,90 €

550€

@ 18,90 €

4,20 €

@ 19,90 €

3,50 €

@ 20,90 €

5,40 €



240g Karfiolové rizoto so safranom | fritované kapary | bazalkové pesto | @ 17,90 €

lieskovce
Cauliflower Risotto with Saffron | Fried Capers | Basil Pesto | Hazelnuts

. S / 3,70€

Odporutcané vino | recommended wine: Veltlinske Zelené, suché | dry, Repa Winery, 0,1 |

240g Cerstvé cestoviny | hribové ragu | rukola | hluzovkova pasta | 17,90 €
parmezanovy chips

Fresh Pasta | Mushroom Ragout | Rocket | Truffle Paste | Parmesan Crisp

o |/

Odporucané vino | recommended wine: Chardonnay, suché | dry, Mrva & Stanko, 0,1 | 4,90 €
Snacky | Snacks
180g Hovadzi burger | domdca brioska | cheddar | slanina | chipotle 16,90 €
majonéza | rukola | paradajka | kysla uhorka | ¢ervena cibula |
domadce hranolky
Beef Burger | Homemade Brioche | Cheddar | Bacon | Chipotle Mayonnaise | Rocket |
Tomato | Pickled Cucumber | Red Onion | Homemade Fries
% |
C;dporl](:ané vino | recommended wine: Cabernet Sauvignon, suché | dry, Karpatska Perla, 0,1 | 4,90 €
180g Club Sandwich s kuracim madsom | Salat | volské oko | cheddar | 1490 €
slanina | domace hranolky
Club Sandwich with Chicken | Fried Egg | Salad | Cheddar | Bacon | Homemade Fries
@ |

5,40 €

Odporicané vino | recommended wine: Rizling Rynsky, suché | dry, Zdmocké vindrstvo Simdk, 0,1 |



Dezerty | Desserts

80g Dezert podla dennej ponuky
Dessert of the Day

100g Tvarohové gulky plnené nugatom | visne | sladka posypka
Curd Cheese Balls filled with Nougat | Sour Cherries | Sweet Crumbs
" -,
@ |
Odporucané vino | recommended wine: Cabernet Sauvignon Rosé, suché| dry, Chateau Ruban, 0,11

150g Domadci bratislavsky rez
Homemade Bratislava’s Cake

% o

Odporucané vino | recommended wine: 4 Zivly, suché | dry, Karpatska Perla, 0,11

120g Cerstvy ovocny $alat
Fresh Fruit Salad

30g Zmrzlina (podla akutdlnej ponuky)

Ice Cream (according to the current offer)

55g Bratislavsky rozok — Mak / Orechy

Traditional Bratislava’s Scones — Poppy Seeds / Walnuts
% e
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4,90 €

6,90 €

4,40 €

7,90 €

570€

4,50 €

1,50 €

1,50 €



150g Domadci bratislavsky rez 7,90 €
Homemade Bratislava’s Cake

% o

Odporucané vino | recommended wine: 4 Zivly, suché | dry, Karpatska Perla, 0,11 570 €

Za siedmimi horami, v centre Bratislavy stal hotel, ktory sa na prvy pohlad nelisil od

inych.

Stacilo vsak vstupit a hned bolo jasné, o aky vynimocny priestor ide. Od vstupnej haly az po
charakteristicku reStauraciu bol kazdy kut naplneny ¢arovnym a kreativnym duchom pop
artu. Hostia sa rozhliadali a pri pohlade na farebné kresla, barové stolicky a pohovky sa im

na tvari objavil tsmev.
Odtiene harmdnie, hravosti a nevsednych farieb sprevadzali hosti na kazdom kroku.

Srdcia maskrtnych hosti si ziskali najma atmosféra hotelovej restaurdacie a baru. Preco
nevyskusat miestnu kuchynu? Najoblubenejsou pochutkou bol "Bratislavsky rez", ktory
neopakovatelne kombinoval marhulovy dZzem, vanilkovy krém, ¢okoladu, piskéty a
originalny napad. Hotel sa stal UtoCiskom fantazie, chodbami sa rozliehal vesely smiech a

hostia si odnasali vzacne spomienky na naozaj nevsedny sladky pobyt.

Vyskusajte nieco nové v Clarion Congress Hoteli Bratislava. Bratislavsky rez nie je len

dezert, je to ukazka kreativity a radosti z kazdého susta.

"Zmyslom nie je Zit vecne, ale vytvorit nieco, ¢o bude."

Andy Warhol



Behind the Seven Mountains, in the centre of Bratislava, stood a hotel that at first glance

was no different from any other.

But one step inside and it immediately became apparent what an extraordinary space it is.
From the lobby to the signature restaurant, every corner was filled with the magical and
creative spirit of pop art. Guests looked around and a smile appeared on their faces at the

sight of the colourful armchairs, bar stools and sofas.

Shades of harmony, playfulness and extraordinary colours accompanied the guests at

every turn.

Especially the atmosphere of the hotel restaurant and bar won the hearts of the sweet
tooth guests. Why not try the local cuisine? The most popular delicacy was the "Bratislava’s
cake", which was an unforgettable combination of apricot jam, vanilla cream, chocolate,
biscuits and an original idea. The hotel became a a kind of a haven for imagination, happy
laughter rang through the corridors and guests took away precious memories of a truly

unusual and sweet stay.

Try something new at the Clarion Congress Hotel Bratislava. The Bratislava's cake is not

just a dessert, it is a demonstration of creativity and joy in every bite.

,The idea is not to live forever; it is to create something that will.”

Andy Warhol



Neodporuca sa, aby tepelne nespracované maso a vajcia konzumovali deti, tehotné, dojciace Zeny a
osoby s oslabenou imunitou.

It is not recommended to consume raw and uncooked meat or eggs by children, pregnant,
breastfeeding women and persons with weakened immunity.

@ Bezlepkové jedla / Guaranteed Gluten Free Dishes

@ Veganska alternativa k dispozicii / Vegan Alternative is available

Alergény:
s/ @ i e © atidy &
3z obilniny obsahujtce lepok, = kérovce, "#" vajcia, rybv, ¥ arasidy,*" sdjové zrna, b mlieko
a vyrobky z neho, i"orechy, fzeler - hortica, *" sézam, 7 oxid siricity, b bob, & makkyse

Allergens:

\" .
=% cereals containing gluten, % &/ shellfish, » eggs, "® fish, v peanuts, jsoybeans, i milk and
dalry products, & nuts, /celery, > mustard, “* sesame, Y sulphurdioxide, h lupins,

[ molluscs

Hmotnost mésa je uvedend v surovom stave. Ceny jedal st uvedené vratane 5% DPH, ceny
nealkoholickych ndpojov su uvedené vratane 19% DPH a ceny alkoholickych napojov su uvedené
vratane 23% DPH.

Weight of meat is indicated in raw state. Prices of food include 5% VAT, prices of non alcoholic
beverages include 19% VAT and prices of alcoholic beverages include 23% VAT.



Kava a Caj | Coffee & Tea

Ristretto s g

Espresso 8¢

Double Espresso 16 g

Cappuccino 8¢

Latte Macchiato s g

Flat White 16 g

Horuca ¢okoldda / Hot chocolate 150ml
Sypané Caje Tea Forte / Tea Forte Loose Teas

Vsetky druhy kdv Vam vieme pripravit aj ako bezkofeinové.
It is possible to prepare any coffee as decaffeinated.

Pivo | Beer

Grunt 11% (Svetly leziak / Lager) 0,4 |
Pivovar General Bratislava
Capované / draught

Special podla aktudlnej ponuky / Special upon actual offer 0,4 |
Pivovar General Bratislava
Capované / draught

Kvasinkové pivo / Wheat Beer 0,5 |

Pilsner Urquell 0,33 |

2,80€

2,80 €

4,50 €

3,30 €

3,30 €

5,20€

3,50€

3,80 €

3,90 €

5,40 €

5,80 €

4,20 €



Nealkoholické napoje | Soft drinks

Rajec neperliva —still 0,33 | 2,50 €
Rajec perliva — sparkling 0,33 | 2,50 €
Rajec jemne perlivd — mild 0,33 | 4,50 €
Thoreau — still / sparkling 0,31/ 0,75 | 1,50€/3,00€
Pepsi, Pepsi light, 7Up 0,25 | 3,30 €
Mirinda, Tonic 0,25l 2,90 €
Ginger Ale 2,90 €
Granini Pomaranc¢ / Orange 0,2 | 2,90 €
Granini Jablko / Apple 0,2 | 2,90 €
Granini Cierna ribezla / Black Currant 0,2 | 2,90 €
Domace limonady podla sezonnej ponuky 5,50 €

Homemade Lemonades upon Seasonal Offer



