101.

102.

103.

104.

105.

106.

107.

.

12.

113.

4.

POLIEVKA
SOUP

O e

Ostrokysla polievka, 0.25 1
Hot and sour soup, 0.251

Kuracia polievka s bambusovymi vghonkami a hubami, 0.251
Chicken soup with bamboo shoots and mushcooms, 0.25 1

Wan-tan polievka s mocskgmi criasami a plnengmi
tastickami, 0.25 1
Wan-ton soup, 0.25 1

Polievka so zeleninou, 0.25 1
Vegetable soup, 0.25 1

Husta polievka s tcomi dcuhmi keeviet, 0.25 1
Seafood soup, 0.25 1

Krevetova polievka na thajsky spdsob, 0.25 1
Hot & sour shrimps soup Tom Yam Gung, 0.25 1

Polievka dna, 0.25 1
Daily soup, 0.25 1

AN
N
DIM SUM
DIM SUM

Ravioli “Ha-Kao"z mocskych keeviet, 4 ks
"Ha-Kao"shrimps raviolis, 4 pcs

"Ha-SiuMai"knedliky z mocskych keeviert, 4 ks
Shrimps in frittecs, 4 pcs

RyZové tasticky z mocskych keeviet, 3 ks
Steamed rice coll with sheimp, 3 pcs

Dusené tasticky s beavéovym masom, 6 ks
Steamed stuffed buns, 6 pcs

230 €

250¢€

280¢€

200¢€

3.30€

3.80€

3.00€

450 €

450 ¢€

450 €

3.50€



115.

186.

7.

21.

212.

213.

214.

215.

216.

217.

218.

< Varené tadticky "Jiao-zi", 6 ks
Boiled dumplings, 6 pcs

{ Guortie zapekané tastitky plnené beavéovym misom
Pan-fcied dumplings, 6 pcs

Vyprazané tasticky z mocskych keeviet, 3 ks
Deep fried Shrimps in fritter, 3 pcs

PREDJEDLA
STARTERS

Lupienky z homara, 80 g
Deep fried lobster chips, 80 g

Ciecne vajitko so s6jovou omaékou, 1 ks
Black egg with soya sauce, 1 pcs

< HKuracie méso saté s ara$idovou omackou, 150 g
Chicken satay with peanut sauce, 150 g

¢ Chrumkavé vietnamské jacné colky, 2 ks
Crispy pock and vegetable rolls "Vietnamese style’, 2 pcs

< Pikantné jahfacie na ihle, 2 ks
Roasted mutton cubes on spit, 2 pcs

$ Tofu s Cierngm vajiékom, 350 g
Bean curd with presecved egg, 350 g

Sic¢udnske kurca na studeno, 300 g
Sichuan chicken in spicy sauce, 300 g

O e

Hovadzie méaso s chilli omaékou, 300 g
Beef seasoned with chilli sauce, 300 g

o |

e
a4

240 €

480 €

450 ¢€

2.00 €

200¢€

3.00 €

280¢€

3.60€

590 €

590 €

790 €



231.

232.

233.

234.

235.

236.

301.

302.

303.

304.

305.

do

SALATY
SALAD

MieSany Salat, 180 g
Mixed salad, 180 g

® Hapustovy pikantny Salat, 180 g
Spicy cabbage salad, 180 g

Uhockovy Salat s cesnakom, 180 g
Cucumber salad with garclic sauce, 180 g

< Rukolovy $alat, 180 g
Acugula Salad, 180 g

Kalecdbovy Salat, 180 ¢
Kohlcabi salad, 180 g

@ @ "Kimchi" kérejsky Salat ostcy, 180 g
Korean cabbage salad "kimchi", 180 g

o
i

HYDINA
POULTRY

Kucacie sladkokyslé, 250 g
Sweet and sour chicken, 250 g

Kucacie chop-suey, 250 g
Chicken chop-suey, 250 g

Kucacie Gong-bao, 250 g
Fried chicken "Gong-Bao" style, 250 g

Kuracie kridla s chilli, 250 g
Fried chicken wings with hot chilli, 250 g

e

Pikantné kuracie méaso, 250 g
Sautéed Diced Chicken with Chili, 260 g

O e

260¢€

260¢€

290 €

3.50¢€

3.50¢€

3.90¢€

590¢€

6.90 €

6.90 €

790 €

8.90 €



306.

307.

308.

309.

310.

309a.

309b.

401.

402.

403.

404,

405.

4086.

407.

® ® Kuracie po Sicuansky, 250 g
< Sichuan style chicken, 250 g

® HKucracie maso s hoisin omaékou na hocicej platni, 300 g
Stewed chicken with hoisin sauce on hot plate, 300 g

Sladkokysla kacica, 300 g
Sweet and sour duck, 300 g

Chrumkava kaéica, 200 g
Crispy duck with sweet bean sauce, 200 g

Kacica po pekingsky s plackami, 200 g
Beijing duck with pancake and sweet bean sauce, 200 g

Placky, 6 ks
Pancake, 6 pcs

Sladka séjova omacka, 20 g
Sweet soya sauce, 20 g

D—Q
O

BRAVCOVE MASO
PORK

® Bravéové po seéuansky (ostré), 250¢g
Pork Sichuan style (spicy), 250 ¢

Bravéovy bocik s fazulovou omackou, 300 g
Fried pock with hot bean sauce, 300 g

O e

Bravcové cebiecka na ¢insky sposob, 250 g
Pock cib chinese style, 250 g

O e

<& Bravéové miso na spdsob ,Tangcucou”, 250 g
Sweet and sour pock, 250 g

< Bravéovy bdéik na sladkej omacke, 250 g
Braised pock in soy sauce, 250 g

& Pekingské bravéové s plackami, 250 g
Beijing style pork with pancake, 250 g

<$ Bravtové s cesnakovymi vghonkami, 250 g
Fcied pock with gaclic sprout, 250 g

890 €

8.90 €

790 €

8.50 €

9.90 €

1.50 €

1.00 €

6.90 €

890 €

8.90 €

890 €

8.90 €

9.90 €

11.90 €



501.

502.

503.

504.

505.

506.

601.

602.

603.

604.

HOVADZIE MASO
BEEF

Hovadzie s cibulou, 250 g
Fried beef with onions, 250 g

Hovadzie ostcé a suché, 250 g
Sautéed Shredded Beef with Chili Sauce, 250 g

Hovadzie so zeleninou a s Ustricovou omackou, 250 g
Sautéed beef and vegetable with oyster sauce, 250 g

Hovéadzie s pécom a fefecdnkami, 250 g
Fried beef with chili pepper and shallot, 2560 g

Hovadzie méaso so Specidlnou omackou na hoclcej
platni, 250 g

Beef with special sauce on iron plate, 250 g

Hovadzie s cesnakovymi vghonkami, 250 g
Fried beef with gaclic sprout, 250 g

g

RYBY A PLODY MORA
FISH & SEAFOOD

O e

Platyz vaceny v Specidlnej omacke, 250 g
Stemed cod fish with seasoned sauce, 250 g

Duseny mocsky vlk, 300 g/ 400 g
Steamed fish seabass with soya sauce, 300 g /400 g

Prazené musle s chilli, 350 g
Fcied mussel with hot peper, 350 g

Prazené kalamace s medvedim cesnakom, 250 g
Fried squid with leek, 250 ¢

X

' 4 P

790 €

790 €

790 €

9.90 €

9.90 €

11.90 €

11.90 €

12.90 €
15.90 €

11.90 €

11.90 €



605.

606.

607.

701.

702.

7083.

704.

705.

706.

707.

<> Dusené kcevety s ¢inskou brokolicou, 200 g
Prawns with seasoned soya sauce
and Chinese broccoli, 200¢g

< Prazené olipané krevety s kocenim, 200 g
Deep fried prawns with peper and salt, 200 g

Musle sv. Jakuba s ¢inskou brokolicou, 200 g
Stewed scallops with chinese broccoli, 200 g

0
T

ZELENINOVE JEDLA
VEGETABLES DISHES

< Budhistické postne jedlo, 250 g
Budha style fried mixed vegetable, 250 g

< Ostcokysla ¢inska kapusta, 250 g
Braised chinese cabbage with sour sauce, 250 g

< Prazené zemiaky s papcikou, 250 g
Fried sheredded potatos with peper, 250 g

< Prazeny éinsky $penat "Kongxin-Cai"s cesnakom, 200 g
Fried water spinach with garlic, 200 g

<{> Vajitkova omeleta s medvedim cesnakom, 250 g
Panfried leek and eggs, 250 g

< Prazena éinska zelenina “You-Cai" s hubami, 250 g
Sautéed cole and mushcoom, 250 g

< Prazena ¢inska brokolica v s6jovej omacke, 200 g
Fcied chinese broccoli with seasoned soy sauce, 200 g

X
X
b

14.90 €

14.90 €

16.90 €

4.90 €

490 €

490 €

590 ¢€

580 €

6.90 €

6.90 €



801.

802.

803.

804.

805.

806.

921.

922.

923.

ve
N

SPECIALITY
SPECIALITIES

Tofu na spdsob Ma-po s hovddzim masom, 300 g
Stewed bean curd "Ma-po" style, 300 g

O e

{ Baklazan Yu-iang v kecamickom henei, 300 g
Sauteed eggplant'Yu-xiang"style, 300 g

¢ Prazeny baklazan s becavéovym méasom, 250 g
Dry fried eggplant with pock, 250¢g

& Pikantné zelené fazulky s bravéovym méasom, 250 g
Fried spicy green beans with pock meat, 250 g

< Jahfacie maso s cibulovou viatou, 250 g
Fried lamb with scallion, 250¢g

< Rybi filet a kysla kapusta, 400 g/ 800 g
Boiled fish fillet with sour cabbage, 400 g /800 g

TN
E—
N/

PRILOHY
SIDE DISHES

Jasminova ryza, 120 g
Steamed jasmine rice, 120 g

Hcanolky, 120 g
French fries (pommes frites), 120 g

{ Pérové placky, 250 g
Scallion pancake, 250 g

X

<

6.90 €

6.90 €

790 €

790 €

12.90 €

9.90 €
14.90 €

150 €

120 €

550 €



901.

902.

903.

904.

9.

912.

913.

914,

915.

PRAZENA RYZA A REZANCE
FRIED RICE AND NOODLES

O e

Pcazena cyza s vajickom a mladou cibulkou, 200 g
Fried cice with egg and scallion, 200 g

Prazena ryza s vajickom a zeleninou, 200 g
Fried rice with egg and vegetables, 200 g

Prazena ryza s vajickom a kcevetami, 200 g
Fried cice with egg and sheimps, 200 g

“Nasi-goreng” praZzena ryza s kucacim masom, 400 g
“Nasti gereng" fried rice with chicken satay,
fried egg and crackers, 400 g

Pcazené cyzové rezance so zeleninou, 200 g
Fried cice noodles with vegetables, 200 g

Prazené cezance s bravéovym masom, 200 g
Fried noodle with pock and vegetables, 200 g

Prazené cyzZové cezance s hovadzim
méasom a zeleninou, 200 g
Sticfried rice noodles with beef and vegetables, 200 g

Prazené sklenené cezance so zeleninou, 200 g
Braised Vermicelli with vegetable, 200 g

Rezance “zhajiang-mian”, 200 g
Noodles “zhajiang-mian"with pork and bean sauce, 200 g

250€

290 €

490 €

590¢€

3.90€

490 €

590 €

590 €

6.90 €



B1.

B2.

MENU PRE 1 0SOBU
MENU SET FOR 1 PERSON

Polievka podla vlastného vyberu:
Ostcokysla alebo Kuracia polievka, 0.25 1
Chcumkava kacica, 100 g
Kuracie sladkokyslé, 100 g
Jasminova cyza, 100 g
Dezert - Cecrstvé ovocie

Soup your choice:
Hot and sour soup ocr Chicken soup, 0.25 1
Crispy duck, 100 g
Sweet and sour chicken, 100 g
Steamed jasmine cice, 100 g
Dessert — Mixed fresh fcuits

AR

MENU PRE 2 0SOBY
MENU SET FOR 2 PERSON

Polievka podla vlastného vybecu:
Ostrokysla alebo Kuracia polievka, 0.25 1
MieSany Salat, 120 g
Kuracie s bambusovymi vghonkami a hubami, 100 g

Chcumkava kacica, 100 g

® Hovéadzie “Setuan”, 100 g

Prazené cyzové rezance so zeleninou, 100 g

Jasminova ryza, 100 g

Dezert - CecLstvé ovocie

Soup your choice:
Hot and sous soup or Chicken soup, 0.25 1
Mixed salad, 120 g
Chicken with bamboo shoots and mushcooms, 120 g
Crispy duck, 100 g
® Beef "Sichuan” style, 100 g
Fried rice noodles with vegetables, 100 g
Steamed jasmine cice, 100 g
Dessert — Mixed fresh fruits

10.90 €

2290 €



B3.

S P
ANDBN

MENU PRE 4 OSOBY
MENU SET FOR 4 PERSON

Polievka podla vlastného vyberu:
Ostrokysla alebo Kuracia polievka, 0.25 1
Miesany Salart, 120 g
Bravéové s bambusovymi vghonkami a hubamt, 100 g

Kuracie “Gongbao”, 100 g
Chrumkava kaédica, 100 g

Hovadzie s cibulou, 100 g

Kuracie sladkokyslé, 100 g

® Kactica “Setuan”, 100 g

Vacend jasminova cryza, 200 g
Dezert - CecLstvé ovocie

Soup your choice:
Hot and sous soup or Chicken soup, 0.25 1
Mixed salad, 120 g
Pock with bamboo shoots and mushcooms, 100 g
Ccrispy duck, 100 g
Fried beef with onions, 100 g
Sweet and sour chicken, 100 g
® Duck "Sichuan” style, 100 g
Jasmine rice, 200 g
Dessert — Mixed fresh fruits

P
<&

39.90 €



M1.

M2.

M3.

M4,

M5,

M6.

M7.

M8.

M9,

M10.

M11.

M12.

M13.

M14.

M15.

M16.

QR

<~

L——\

CINSKE FONDUE
HOT POT

Polievka na fondue
Soup for fondue

Omacka na fondue
Sauce for fondu per pecson

Jahnacie méaso, 200 g
Lamb, 200 g

Hovadzie maso, 200 g
Beef, 200 g

Krevety, 200 g
Prawns, 200 g

Kalmacry, 200 g
Squid, 200 g

Rybacie gulky, 200 g
Fish ball, 200 g

Krevetové gulicky, 200 g
Pcawn ball, 200 g

Miesany méasove gulicky, 200 g
Mixed seafood ball, 200 g

Hovadzie dczky, 200 g
Beef Tcipe, 200 g

Kcvavé tofu, 200 g
Blood tofu, 200 ¢

Tofu, 200 g
Beancuscd, 200 g

Vyprazané Tofu, 150 g
Deepfried beancucd, 150 g

Sklenené cezance, 200 g
Vecrmicelli, 200 g

Taro, 200 g
Taro, 200 ¢

Huby, 150 g
Mushcoom, 150 g

9.90 €

190 €

9.90 €

990 €

9.90 €

8.90 €

6.90 €

6.90 €

6.90 €

6.90 €

590 €

290¢€

3.90€

3.90¢€

3.90¢€

590 €



M17.

M18.

M1.

M20.

M21.

M22.

951.

952.

953.

954,

955,

956.

957.

Cinska kapusta, 200 g
Chinese cabbage, 200 g

Spenar, 180 g
Spinach, 180 g

Sezoénna zelenina, 180 g
Seasonal greens, 180 g

Koruna daisy, 180 g
Crown daisy, 180 g

RyZové cake, 180 g
Rice cake, 180 g

Koriander, 50 g
Coriander, 50 g

DEZERTY
DESSERTS

Vyprdzané sézamové gulicky, 4ks
Fried glutinous rice balls with sesame, 4pcs

Vyprdzané mieSané ovocie v mede, 120 g
Fcied mixed fcuits with honey, 120 g

MieSand zmsczlina s ovocim, 150 g
Ice cream with fruit (vanilla, chocolate and strawberry)

Bandnovy split, 150 ¢
Banana split, 150 g

Flambovana vyprazana zmezlina, 150 g
Deepfried ice-cceam, 150 g

Kokosové gulicky, 150 g
Steamed glutinous rice balls with coconut, 150 g

HoruUca ¢okoladova tocticka s vanilkovou zmezlinou, 150 g
Hot chocolate tart with vanilla ice cceam, 150 g

290¢€

3.90 €

3.90 €

450 €

450 €

250¢€

250¢€

290¢€

290¢€

290¢€

3.50¢€

450 €

450¢€
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12
13
14

CISLOVANIE ALERGENOV
ALERGENS

obilniny obsahujuce lepok

korovce 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 vcatane laktézy
orechy: mandle, lieskové, vlasské, makadamové,
pekanové, queenslandské a para ocechy, kesu,
pistéacie, zeler a vyrobky z neho

hocéica a vycrobky z nej

sezamové semend a vyrobky z nich

oxid siri¢ity a siciditany

v1Ei bob a vyrobky z neho

makkyse a vyrobky z nich

a4
<

px

¢ — volba azijskej kuchyna / asian cousine
e — pikantné / spicy
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