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Qiro d’9talia

Antipasti
8,90 €  MELANZANE AL FORNO (100 g)

Pecené baklazany, ricotta, ¢akanka, mandle
Baked eggplant, ricotta, chicory, almonds

(1,3,7,8)
3,90 € PROSECCO CONTARINI ROSE (0,1 )
extra dry
Zuppa

7,90 €  CREMA DI RAVANELLO BIANCO (0,25 )

Krém z bielej redkovky, makrela, pohanka, mangold
Cream of white radish, mackerel, buckwheat, Swiss chard
4,7

Polievka servirovana pred hostom
Soup is served in front of the guest

Primi Piatti
15,90 € SPAGHETTI ALLE SEPPIE (230 g)

Sépiové Spagety, baby chobotnica, omacka z paradajok, Cerstva bazalka
Cuttlefish spaghetti, baby octopus, tomato sauce, fresh basil
(1,2,7,12,14)

3,90 € MASIANCO, MASI (0,1 1)
2021

2A TAPPA
VENETO

Secondi Piatti

23,90 € ARROSTO DI MANZO (160 g)

4,90 €

3,90 €

Hovédzia roStenka, karotkové pyré, Spargla, pesto z Gerstvej bazalky, olivova mrvenicka
Roast beef, carrot puree, asparagus, fresh basil pesto, olive crumble
(7,8)

ROSSO DI VERONESE, CAMPOFIORIN (0,11)
2018

CARPACCIO DI ARANCIA (100 g)

Carpaccio z pomarancov, citrénovy sorbet, maslova susienka, strihana cokolada
Orange carpaccio, lemon sorbet, butter biscuit, grated chocolate
(1,7,8)

? PROSECCO, DOMUS PICTA,MILLESIMATO (0,1 1)
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Antipastl e zuppe

13,90 €

13,90 €

6,90 €

6,90 €

GAMBERI AL VINO BIANCO (120 g) 13,90 € TARTARE DI FIORENTINA (100 g)

Krevety na bielom vine, €ili, cesnak, strapcové paradajky Tartar z hovédzej Stvrte Fiorentina, shimeji, horCicové semiacka,

Shrimps in white wine, chilli, garlic, cherry tomatoes nakladand Salotka, redkovka

2,7,12) Fiorentina beef quarter tartare, shimei, mustard seeds, pickled
shallots, radish
(10,12)

CEVICHE DI SALMONE (120 g)

Ceviche z lososa, avokado, Salotka, mlady fenikel, crostina 11 ,90 € ANTIPASTI MISTI (200 g)

Salmon ceviche, avocado, shallot, young fennel, crostina Varidcia marinovanej zeleniny, syrov a idenin

(1,4,7) Variation of marinated vegetables, cheeses and cured meats
(7,8

ZUPPA DI POMODORO (0,25 I)

Polievka z lipanych paradajok, Cerstva bazalka, Grana Padano
Soup from peeled tomatoes, basil oil, Grana Padano

(7,12)

BRODO DI MANZO (0,25 1)
Hovadzi vyvar, mlady porik, cuketa, fritatina
Beef broth, young leek, zucchini, frittatina
1,37
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Insalate e pizza

17,90 €

16,90 €

INSALATA GRAVLAX DI SALMONE (250 g) 9,90 €

Gravlax z lososa, Cakanka, rimske listy, Spargla, kalerab, ZIté paradajky,
horCicové semiacka

Salmon gravlax, chicory, romaine leaves, asparagus, kohlrabi, yellow
tomatoes, mustard seeds

(4,10,12)

INSALATA FORMAGGIO DI CAPRA (250 g)

Peceny kozi syr, Cerstvy fenikel, pomarang, cibulovy dZem, rukola, pistacie
Baked goat cheese, fresh fennel, orange, onion jam, arugula, pistachios
(7,9

12,90 €

13,90 €

P1ZZA MARGHERITA (300 g)

Paradajkovy zaklad, mozzarella, paradajka, bazalka, cesnak
Tomato base, mozzarella, tomato, basil, garlic
1,3,7)

PIZZA CON PROSCIUTTO (400 g)

Paradajkovy zaklad, mozzarella, baklazan, Sunka, cuketa, rukola
Tomato base, mozzarella, eggplant, ham, zucchini, arugula
(1,3,7)

PIZZA CON BURRATA (400 g)

Paradajkovy zaklad, mozzarella, syr Burrata, paradajky, mlada cubulka,
pistacie, rukola

Tomato base, mozzarella, Burrata cheese, tomatoes, spring onions,
pistachios, arugula

(1,7,8)




‘Primi piatti

SPAGHETTI AGLIO OLIO, GAMBERETTI, POLLO (230 g)

Spaghetti, cesnak, Cili, krevety, kuracie maso
Spaghetti, garlic, chili, shrimp, chicken
(1,2,3,7,12)

CHILLI SHRIMP CHICKEN
2309/11,90 € 2309/17,90 € 2309/14,90 €

18,90 € PENNE TAGLIATA (230 g)

Domace penne, hovadzia svieckovica, drvené zelené korenie, paradajky,
rozmarin, cesnak, maslo

Homemade penne, beef sirloin, crushed green pepper, tomatoes, rosemary,

garlic, butter
(1,3,7,12)

15,90 € GNOCCHI GRATINATI E GORGONZOLA (250 g) 15,90 € RISOTTO ALLA BARBABIETOLA FORMAGGIO (230 g)
Gratinované gnocchi, gorgonzola, pecena figa, drvené tidené mandle Rizoto z Cervenej repy, trhany kozi syr, mlady hraSok
Gnocchi au gratin, gorgonzola, roasted fig, crushed smoked almonds Beetroot risotto, shredded goat cheese, young peas
(1,3,7,8) (7,12

16,90 € CANNELLONI DI SPINACI CON POLPO (250 g) 15,90 € RISOTTO AL PESTO DI BASILICO BURRATA (230 g)
Spénétové cannelloni, baby chobotnice, parmézanova omacka Rizoto s bazalkovym pestom, Burrata, piniové oriesky, Cesrtva bazalka
Spinach cannelloni, baby octopus, parmesan sauce Risotto with basil pesto, Burrata, pine nuts, fresh basil
(1,3,7,12,14) (7,8,12)
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25,90 €

22,90 €

18,90 €

27,90 €

Secondi piatti -

BACCALA AL BURRO GHEE (160 g)

Treska na masle Ghee, sépiové Spagety, morské riasy, kaviar
Cod in Ghee butter, cuttlefish spaghetti, seaweed, caviar
(1,47

BURRATA ALLA GRIGLIA CON ASPARAGI (150 g)

Burrata na grile, prosciutto, $pargla, pohanka, mlada cibulka, Zitkova omacka
Grilled burrata, prosciutto, asparagus, buckwheat, spring onion, yolk sauce
(3,7,12)

POLLO CON RAVANELLO BIANCO (180g) 2590 €

Rolované kukuricné kura, pyré z bielej redkovky, Spargla, violet zemiak
Rolled corn chicken, white radish puree, asparagus, violet potato
™

LOMBATA DI AGNELLO (160 g)

Jahnacia kotletka, pe¢end plnend paradajka, jarna cibulka, 32,90 €
cous-cous, demi-glace

Lamb cutlet, roasted stuffed tomato, spring onion, cous-cous, demi-glace

(1,7,12)

0SS0BUCO DI VITELLO (160 g)

Telacie 0sso-buco, zeleninové ratatouille, aranciny parfumované
hluzovkou

Veal 0sso-buco, vegetable ratatouille, arancini perfumed with truffle
1,37

FILETTO DI MANZO (160 g)
Filet z hovadzej svieckovice, baklazanové pyré, divoka brokolica,
fritované kapari

Beef sirloin fillet, eggplant puree, wild broccoli, deep-fried capers
1,37
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‘Bistecche

PORTERHOUSE
1009/14,90 €

T-BONE
1009/12,90 €

Possibilita di acquistare carne per bistechce allo stato grezzo.
Moznost kuipy steakového mésa v surovom stave.
Option to buy raw steak meat.

PRIME RIB
1009/13,90 €

NEW YORK STRIP
100g/11,90 €

B




Cont ' ] dol
Contorni

PATATE ARROSTO VERDURA ARROSTO FAGIOLI VERDI

Pecené zemiaky, rozmarin Grilovana zelenina Fazulové struky, prosciutto, cesnak

Baked potatoes, rosemary Grilled vegetables Bean pods, prosciutto, garlic

2009g/3,90 € 2009/4,90 € 1509/4,90 €

Salse

DEMI GLACE SALSA Al PORCINI SALSA AL TARTUFO

CON PEPE VERDE Hriby, créme fraiche, citron Omacka z hiuzoviek

Demi glace zelené Korenie Mushrooms, créme fraiche, lemon Truffle sauce

Demi glace green pepper 7.12) (7,12)

@ 409/3,90 € 409/4,90 €

409/3,90 €

Dolci

MONTE BIANCO TIRAMISU AU CAFE PALLA DI CIOCCOLATO

GaStanové pyré, jahody, Slahacka Tiramisu Au café Cokoladové gul'a, mascarpone, vanilka, Limoncello, jedié zlato
Chestnut puree, strawberries, Tiramisu Au café Chocolate ball, mascarpone, vanilla, Limoncello, edible gold
whipped cream 1,3,7,8) (1,3,7,8)

(7, 12) 1009/6,90 € 1009/8,90 €

1009/6,90 €
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ZOZNAM ALERGENOV

(1) Obilniny obsahuijtice lepok (t.j. pSenica,
raz, jaémen, ovos, Spalda, kamut alebo ich
hybridné odrody).

2) Kbrovce a vyrobky z nich.

3) Vajcia a vyrobky z nich.

4) Ryby a vyrobky z nich.

6) Sojové zrna a vyrobky z nich.

(

3)

4)

(5) AraSidy a vyrobky z nich.
(6)

(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 semena a vyrobky z nich.
(12) Oxid siricity a siriCitany v koncentraciach
vy$Sich ako 10 mg/kg alebo 10 mg/I.

(13) VIGi bdb a vyrobky z neho.

(14) Mékkyse a vyrobky z nich.

Zakon &. 303/2019 Z. z.,ktorym sa meni a dopifia zakon Narodnej rady Slovenskej republiky
€.152/1995 Z. z. 0 potravinach v zneni neskorsich predpisov. V Zbierke zakonov SR vySla pod
€. 303/2019 novela zakona o potravindch, ktora nadobuda tc¢innost 14.decembra 2019.

gycate

THE RIVERSIDE
GRILL&LOUNGE

RESTAURACIA AU CAFE

TyrSovo nabreZie 12, 851 01 Bratislava
mobil: 0903 902 362

e-mail: aucafe@au-cafe.sk
www.au-cafe.sk

Chef de Cuisine Mario Zuzi¢
Cennik je platny od 20. 1. 2023

DRUH MASA

KRAJINA POVODU

Bravéové miso

Slovensko, Raktisko, §panielsko

Hovédzie méso

Rakusko, USA, Brazilia, Australia, Argentina, Uruguaj

Telacie miso

Rakusko, Australia

Kuracie maso

Rakusko, Slovensko

Divinové maso

Ceskd republika

Hydina: husokacka, kacica, hus

Slovensko, Madarsko




‘Historia Au Café

‘History Au Café

1827 - Otvorenie novej kaviarne na pravom brehu Dunaja s nazvom Au Café
Opening of a new café on the right bank of Danube river called Au Café

1857 - Vlastnikom objektu sa stava Roth a v roku 1871 hostinsky FrantiSek Pohl
Roth becomes the owner of the object and in 1871 Frantisek Pohl is its new owner

1890 - Anton Apfel zavadza v Au Café okrem kaviarne aj reStauraciu
Anton Apfel introduces a new café in Au Café as well as a new restaurant

1896 - Karl von Palugyay pozdvihuje Au Café na uroven honosnejSej reStauracie
Karl von Palugyay turns Au Café into a more splendid restaurant

1919 - Novym majitelom je Otto Kolln, ktory dava Au Café noblesu velkomesta
New owner Otto Kolln gives Au Café nobleness of city

1927 -V droch 31. 7. - 18. 8. sa konaju velkolepé oslavy. Au Café ma 100 rokov
Noble celebrations on July 31st — August 18th. Au Café celebrates its 100th anniversary

1960 - Dihodoby Upadok objektu zaviSila asanacia
Longterm come-down of the object completed by reclamation

2003 - 12. septembra bolo Au Café znovu slavnostne otvorené
Grand re-opening of Au Café on September 12th

10 [Qycafel



