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Giro d’'Italia

Parma

O

birod'talia

Parma je hlavnym mestom rovnomennej provincie v severotalianskom regione Emilia-Romagna,.
Zname je svojou architekttrou, hudbou, umenim, prosciuttom, syrom a nadhernou okolitou krajinou.

Antipasti
Predjedlo

STINCHI DI VITELLO GRATINATI

Gratinované telacie drzky, cesnak, Gili, petrZzlenova viat, ciabatta
Gratinated veal shanks, garlic, chilli, parsley, ciabatta

i201g7/110,90% /a7, 12

Franciacorta Rosé DOCG Brut, Contadi Castaldi
0,101/6,90€ | 0,751/ 45,00 €

Primi piatti
Prvé hlavné jedlo

RISOTTO ALLA ZUCCA

Tekvicové rizoto, telacia pecen, kapary, suSena cibulka
Pumpkin risotto, calf’s liver, capers, dried onions

280,04l 6,90 € /SEhh2

Sauvignon Blanc, Livio Felluga
0,101/6,90 € | 0,751—49,00 €

Dolci
Dezert

TORTA DI ZUCCA

Tekvicova torticka, mrkva, jablko, mascarpone, viaSské orechy
Pumpkin pie, carrot, apple, mascarpone, walnuts

100°g 47007 (ST 8

Gin tonic Marconi
0,101/3,90 €

Zuppe
Polievka

CREMA DI PEPERONI ROSSI

Krém z ¢ervenej papriky, mozzarella, pistéacie, fenikel
Red pepper cream, mozzarella, pistachios, fennel

W 2847 7290 87 18

Secondi piatti
Druhé hlavné jedlo

GUANCIA DI MAIALE

BravCové licko, Parmska Sunka, nakladana cibulka,
petrzlen, zemiakové pyré
Pork cheek, Parma ham, pickled onions, parsley, mashed potatoes

1609/19,90€/7

Bardolino Classico DOC, Masi
0,101/3,90€ | 0,751/ 25,00 €

Antipasti

‘Predjedla

CARPACCIO DI SEPPIE

Carpaccio zo sépie, tekvicova arancini, emulzia z morskych rias,
pomarancovy chips

Cuttlefish carpaccio, pumpkin arancini, seaweed emulsion,
orange chips

R20MGRT2: O 0%€ /411 13 ML T4

TARTARE DI MANZO

Hovadzi tartar, Zitkovy gél, hluzovka, kapary, Salotka,
horCicové semienka

Beef tartare, egg yolk gel, truffle, capers, shallots, mustard seeds

1009/12,90€/1,3,7,10

SELEZIONE DI VERDURE MARINATE E ARROSTO

Vyber pecenej a marinovanej zeleniny, susenej Sunky, tidenin a syrov

GAMBERI AL VINO BIANCO

Krevety na bielom vine, cesnak, datlové paradajky,
Cerstva petrZlenova viat

Shrimp in white wine, garlic, date tomatoes, fresh parsley

1200g/13;90 €2, 7,12

FEGATO D’0OCA BIANCO

Husacia biela pecen, brioSka, figové ¢atni, hruska, lieskovce
White goose liver, brioche, fig chutney, pear, hazelnut

1009/16,90€/1,3,7,8

Selection of roasted and marinated vegetables, cured hams, cold cuts and cheeses

230'g 1200 THE

Zuppe

‘Polievky

BRODO DI MANZO

Hovadzi vyvar, raviola pinend hovéadzim chvostom, ZItd mrkva, cuketa
Beef broth, ravioli stuffed with beef tail, yellow carrots, zucchini

05251 66005 LIS i

CREMA DI TOPINAMBUR

Topinamburovy krém, Cierny koref, hluzovka
Jerusalem artichoke cream, black root, truffle

(25412800 €57 512

ZUPPA DI POMODORI PELATI

Polievka z lipanych paradajok, cerstva bazalka
Peeled tomato soup, fresh basil

0,251/6,90 €



Insalate ‘Pasta

Salaty Cestoviny

INSALATA PANZANELLA INSALATA DI LENTICCHIE SPAGHETTI AGLIO OLIO + POLLO + GAMBERETTI

Salét panzanella, pe¢ené paprika, paradajky, opeceny chlieb, Salt trilogia SoSovic, kacacie prsia, hrozno, sedano, Spagety aglio olio, petrzlenova viiat Kuracie méso / Chicken Krevety / Shrimps

marinovana cibulka, ancovicky Salotka, rimsky Salat Spaghetti aglio olio, parsley

Panzanella salad, roasted peppers, tomatoes, toasted bread, Salad trilogy of lentils, duck breast, grapes, sedano,

marinated onions, anchovies shallots, romaine lettuce 230MUETRIRO0€. /142, SRS 7112 2309/14,90 € 2309/17,90 €

2800/ 1700 /1,4, 7,12 2509/17,90€/12
RIGATONI PENNE CON FILETTO DI MANZO

INSALATA CON FORMAGGIO DI CAPRA Rigaton?, pecena tekvica., kaCacie prsia, mandle, cibu.l'ka, r.icotta Penne, hov. svieékovi_ca, rozmarin, cesnak, paradajky, zelené korenie
Rigatoni, roasted pumpkin, duck breast, almonds, onion, ricotta Penne, beef tenderloin, rosemary, gariic, tomatoes, green pepper

Salat s pe¢enym kozim syrom, tekvica, figa, hrozno, éakanka

Salad with roasted goat cheese, pumpkin, fig, grapes, chicory 230 g /] 17,90 £/1 : 3, 7, 8, 12 230 g / 18,90 £/ 1, 3’ 7/
28019 7718,90 €/ 74'12

LASAGNE AL CINGHIALE

Lasagne z diviaka, omacka z paradajok San Marzano, kapary, olivy, syr Grana Padano
Wild boar lasagne, San Marzano tomato sauce, capers, olives, Grana Padano cheese

250197/ TRSDESIBIET S

‘Pizza

PIZZA MARGHERITA PIZZA CON PROSCIUTTO COTTO E VERDURE %]—SQttQ
Paradajkovy zéklad, mozzarella, paradajka, bazalka, cesnak Paradajkovy zaklad, mozzarella, baklazan, Sunka, cuketa, rukola GRiLZ@tQ
Tomato base, mozzarella, tomato, basil, garlic Tomato base, mozzarella, eggplant, ham, zucchini, arugula
300:9./°9.90 £ /B 4009/1290€/1,3,7
RISOTTO ALLA BARBABIETOLA RISOTTO Al FUNGHI
Rizoto z égrvenej repy, kozi syr, brokoliga, slneCnicové semiacka Hribové rizot.o, ricottg, hnedy hrib, tymidn
PIZZA CON BURRATA Beetroot risotto, goat’s cheese, broccoli, sunflower seeds Mushroom risotto, ricotta, brown mushroom, thyme
Paradajkovy zaklad, mozzarella, syr Burrata, paradajky, 2309/16,90€/7,12 2309/17,90€/7,11,12,14

mlada cubulka, pistécie, rukola
Tomato base, mozzarella, Burrata cheese, tomatoes,
spring onions, pistachios, arugula

4009/1490€/1,7,8



‘Piatti principali

Hlavné jedla

CODA DI ROSPO

Morsky ¢ert na omacke z paradajok, olivy, kapary, cesnak,
zemiaky, Spenat, ricotta

Sea angler on tomato sauce, olives, capers, garlic, potatoes,
spinach, ricotta

1609/27,90€/4,7

CONTROFILLETO DI MANZO

Filet z hovadzej svieckovice, pastrnakové pyre,
nakladany baklazan, articok

Fillet of beef sirloin, parsnip puree, pickled aubergine, artichoke

2009/36,90€/7

PETTO D’ANATRA SOUS-VIDE

ORATA ARROSTO

Pecena Prazma na rozmarine, topinambury, estragon,
vinovy ocot, valerian

Roasted Gilt-head bream on rosemary, Jerusalem artichokes,

tarragon, wine vinegar, valerian

300/400g /27,90 €/4,7,12

GUANCIA DI VITELLO AL VINO
Telacie licko na vine, hribovy kolac, mrkva, hrasok,
créme fraiche, hluzovka

Veal cheeks on wine, mushroom pie, carrots, peas,
créme fraiche, truffle

1609/26,90€/1,3,7,12

Sous-vide kaCacie prsia, foie gras, pyré z Cervenej kapusty, zemiakové polpette, fritovana cibulka
Sous-vide duck breast, foie gras, red cabbage puree, potato polpette, fried onions

160/g)/ 24;900€ (E1 33T 12

‘Bistecche

Steaky
PORTERHOUSE PRIME RIB TOMAHAWK
Mensi Porterhouse steak Centrélna Gast rebier Rebrové kost a maso
Smaller Porterhouse steak Central rib section Rib bone and meat
100g/15,90 € 100g/13,90 € 1009/12,90€
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BRISKET

T-BONE NEW YORK STRIP
T-kost s filé a strip steakom Jemny chrbtovy sval
T-bone with fillet and strip steak Tender back muscle
1009/13,90 € 1009/12,90 €

*Podla aktualnej ponuky - informujte sa u obsluhy

Possibilita di comprare carne cruda per bistecche.
MozZnost kupy steakového mésa v surovom stave.

Option to buy raw steak meat.




Dolci

Dezerty

PUREA DI CASTAGNE TIRAMISU AL PISTACCHIO

GaStanové pyré, jemne naSlahana smotana, belgickd Cokolada Pistaciové tiramisu, pomaran¢, mascarpone, pistacie
Chestnut puree, lightly whipped cream, Belgian chocolate Pistachio tiramisu, orange, mascarpone, pistachios
1209/6,90€/7 2000790/ 1, 307A8

LIMONE CON CREMA AL CIOCCOLATO BIANCO
Citrdn, krém z bielej Cokolady, kokosové lupienky
Lemon, white chocolate cream, coconut chips

100 g/ 90 €/°1, 7,8

*Podla aktualnej ponuky - informujte sa u obsluhy

Contorni

Prilohy

PATATE ARROSTO

Pecené zemiaky, rozmarin
Rosemary potatoes

2009/4,90 €

FAGIOLI VERDI

Fazulové struky, prosciutto, cesnak
Green beans, prosciutto, garlic

1509/5,90 €

Salse
Omacky

DEMI GLACE CON PEPE VERDE

Demi glace zelené korenie
Demi glace green pepper

509/390€/7

SALSA AL TARTUFO
Omacka z hlizoviek
Truffle sauce

509/590€/7,12

VERDURA ARROSTO

Grilovana sezénna zelenina
Grilled seasonal vegetables

200g/5,90 €

ASPARAGI GRIGLIATI

Spargla na grile, jogurt
Grilled asparagus, yogurt

15 0igyE 6790 £7/47

SALSA Al PORCINI

Huby, créme fraiche, citron
Mushrooms, creme fraiche, lemon

509/3,90€/12



‘Elenco degli allergeni

Zoznam alergénov

1. Obilniny obsahujtce lepok (t.j. pSenica, raz, jaémen, 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. AraSidy a vyrobky z nich.

6. Sojové zrna a vyrobky z nich.

7. Miieko a vyrobky z neho.

8.  Orechy, ktorymi st mandle, lieskové orechy, viaSské orechy, keSu, pekanové orechy, para orechy, pistacie, makadamové

orechy a queenslandskeé orechy a vyrobky z nich.

9.  Zeler a vyrobky z neho.

10. HorcCica a vyrobky z nej.

11. Sezamové semena a vyrobky z nich.

12. Oxid siri¢ity a siri¢itany v koncentraciach vyssich ako 10 mg/kg alebo 10 mg/l.

13. VICi bdb a vyrobky z neho.

14. MéakkySe a vyrobky z nich.

DRUH MASA KRAJINA POVODU

BravCové miso Slovensko, Raktsko, Spanielsko

Hovadzie maso Rakusko, USA, Brazilia, Australia,
Argentina, Uruguaj

Telacie méso Rakusko, Austrélia

Kuracie maso Rakusko, Slovensko

Divinové méso Ceskd republika

Hydina: husokacka, kacCica, hus

Slovensko, Madarsko

Zakon &. 303/2019 Z. z. ktorym sa meni a dopifia zakon Narodnej rady Slovenskej republiky ¢.152/1995 Z. z. o potravindch v zneni

neskorsich predpisov. V Zbierke zakonov SR vySla pod €. 303/2019 novela zakona o potravinach, ktora nadobuda dcinnost 14.decembra

2019.

‘Historia Au Café

Otvorenie novej kaviarne na
pravom brehu Dunaja s ndzvom
Au Café

Opening of a new café on the
right bank of Danube river called
Au Café

1827

Karl von Palugyay pozdvihuje
Au Café na droven honosnejsej
reStaurdcie

Karl von Palugyay turns Au Café
into a more splendid restaurant

1896

Dlhodoby Upadok objektu
zavfSila asanacia

Longterm come-down of the
object completed by reclamation

History of Au Café

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

1857

Novym majitelom je Otto Kolln,
ktory dava Au Café noblesu
velkomesta

New owner Otto Kolln gives Au
Café nobleness of city

1919

12. septembra bolo Au Café
znovu slavnostne otvorené
rodinou Romanovcov

Grand re-opening of Au Café on
September 12th by the Roman
family

2003

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

1890

V diioch 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

1927




qycarel

THE RIVERSIDE
GRILL&LOUNGE

Chef de Cuisine Mario Zuzi¢
Cennik je platny od 15.9.2024
TyrSovo nabrezie 12, 851 01 Bratislava
mobil: 0903 902 362
e-mail: aucafe@au-cafe.sk

www.au-cafe.sk

[aucafel
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