SNACKS & DESSERTS

Pontkané ,finger food“ predstavuje odporicani porciu pre jednu osobu
Served portion of ,,finger food" is recommended for one person

THAI SNACK
100og Inianglas KAT PAD TA-KRAI

Marinované kuracie kridelkd so sviezou chut’'ou citrénovej travy
Marinated chicken wings with fresh lemon grass

oog lnaues KAI SATAY TASTE OF YOUR LIFE

Grilované kuracie $piziky s arasSidovou omackou a uhorkovym $aldtom
Grilled chicken skewers with peanut dip and cucumber salad

100g NHaRUUMBn TEMPURA TA-LAY

Plody mora a zelenina vysmézané v cesticku - tempure,
podévané so sladkou cili oméackou

Seafood and vegetables fried in tempura,

served with sweet chilli sauce

MEDITERRANEAN SNACK
100g BRUSCHETTA S RAJCINAMI A PARMSKOU SUNKOU

Bruschetta with tomatoes and prosciutto

100g KREVETOVE SPIZIKY S ROMESCO SALSOU

Shrimp skewers with romesco salsa

100 g VYBER SYROV / CHEESE SELECTION

Stredomorské syry kombinované s orechmi v jemnom medovom dipe
Mediterranean cheeses with nuts and mild boney dip

100g TARTARE DI MANZO s50g
Tradi¢ny hovidzi tatarak s mladou cibul’kou a kaparami
Traditional beef tartare with scallions and capers

SANDWICHES

Vsetky sendvice servirujeme so zemiakovymi lupienkami ,Pringles“ a domacou remuliddou
Al sandwiches are served with ,Pringles” chips and homemade remoulade

200g CIABATTA S MARINOVANYMI KURACIMI PLATKAMI 7,30 €
CIABATTA WITH MARINATED CHICKEN
Bylinkovym maslom, rimskym $aldtom a raj¢inami
Herb butter, romaine lettuce and tomatoes
CIABATTA S PARMSKOU SUNKOU
CIABATTA WITH PROSCIUTTO

Mozzarellou, rukolou a pec¢enou paprikou
Mozzarella, rocket salad and baked pepper

DESSERTS

Vsetky dezerty st vylutne domacou vyrobou, ¢o je zdrukou ich Cerstvosti
All desserts are homemade, what guarantees their freshness

130g AMARETTI MASCARPONE CON FRUTTI DI BOSCO
Pahk4 mascarpone pena s mandl'ovymi suSienkami a lesnym ovocim
Light mascarpone mousse with almond biscuits and forest frust
CHEESE CAKE

130 g
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S Cerstvymi jahodami

With fresh strawberries THAI &MED ITERRANEAN

130g CHOCOLATE CAKE

Cokolidovo-lieskovcovy kola¢ik s ¢okolddovou polevou a §Pahackou
Chocolate hazelnut cake with chocolate topping and whipped cream

130g FIJIALAPARRILLA
Origindlne grilované figy s pomarancovym créme fraiche

Grilled figs with orange créme fraiche
130g KAOW MAPROW KAP LINDJI

Ryzovo-kokosové kocky s marinovanym li¢i a mango omackou
Rice-coconut cubes with marinated lychees and mango sauce
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Bon appétit
Buon appetito
Guten Apetit

Mahlzeit
Buen provecho
anxal|
KaAr oac 6peén
afiyet olsun
iBon profit
ITpuarHop0 anmeTnTa
mulvasesus
oooo

Ak ste vsak svetaznaly gurmdn alebo $éfkuchdr, tak potom viete, o ¢om hovorime. Dobri chut’.
If you are sophisticated gourmet or chef, you know what we are talking about. Bon appetite.

REZERVACIE: 02/54411244

ADRESA:
SPICY s.r.o. Hviezdoslavovo ndmestie 7
www.lemontree.sk, wwwspicy.sk

Ceny su platné od 1. 11. 2011. Ceny zahfnajia DPH.

Vihu misa uvddzame v surovom stave.
Niektoré jedla z nasej ponuky mozu obsahovat’ alergény.
Za potraviny sposobujtice alergie sa povaZuji najma: obilniny obsahujice lepok, kérovcee a vyrobky z nich, vajcia a vyrobky z nich,

ryby a vyrobky z nich, arasidy a vyrobky z nich, s6jové zrnd a vyrobky z nich, mlieko a vyrobky z neho, orechy a vyrobky z nich,
zeler a vyrobky z neho, horcica a vyrobky z nej, sezamové semend a vyrobky z nich, mikkyse a vyrobky z nich.
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MEDITERRANEAN FOOD

POLIEVKY / SOUPS
‘L) 300ml SOPA DE RABO 480 €

Vyvar z hovidzieho chvosta so zeleninou, cestovinami a bazalkovym pestom
Oxtail soup with vegetables, pasta and basil pesto

POLIEVKA DNA / DAILY SOUP

Spytajte sa nasej obsluhy
Please, do not hesitate to ask our staff about our daily soup offer

PREDJEDLA / STARTERS
O 120 g MOZZARELLA DI BUFALA

Lahodna mozzarella z byvolieho mlieka
s grilovanou paprikou a parmskou Sunkou
Delicious bufala mozzarella with grilled peppers and prosciutto

&) 120 g CHIPIRONES CON OLIVAS Y TOMATES SECOS @
Baby sépie s olivami a susenymi raj¢inami na rukole
g Baby cuttlefish with olives and sundried tomatoes on rocket salad
() 20 ¢ CARPACCIO DI MANZO

Platky hovidzieho misa s hoblinami parmezinu a olivovym olejom
Beef slices with parmesan cheese and olive oil

SALATY / SALADS
() 250 g ENSALADA DE PATO

Salat z udenych kacacich pfs, valeridnu a rukoly s chrenovou vinaigrette
Salad made of smoked duck breast, lamb’s lettuce
and rocket salad served with horseradish vinaigrette

() 250 g INSALATA CESARE %
Tradi¢ny Caesar $aldt s kuracimi prsiami v origindlnom recepte
Traditional Ceasar salad with chicken breasts in the original recipe

&) 250 g ENSALADA CON QUESO DE CABRA
Salat s gratinovanym kozim syrom, hruskou a brusnicami
Salad with gratinated goat cheese, pear and cranberries

CESTOVINY, RIZOTO / PASTA, RISOTTO
() 250 g LASAGNA DI BOLOGNESE ¥

S bolonskym ragi a smotanovym besamelom
With the Bologna ragout and creamy béchamel sauce

() 250 g SPAGHETTI NERO CON GAMBERI 11,40 €
Cierne Spagety s cesnakom, olivovym olejom, ¢ili a grilovanymi krevetami
y Black spaghetti with garlic, olive oil, chilli and grilled shrimps
U 250 g TAGLIATELLE CON SALMONE AFFUMICATO

S idenym lososom, $pendtom, vajickom a smotanou
With smoked salmon, spinach, egg and cream

() 250 g STROZZAPRETI CON POMODORI, RICOTTA E PESTO 7,90 €

S raj¢inami, ricottou a bazalkovym pestom
With tomatoes, ricotta and basil pesto

() 250 g RISOTTO PORCINI

S dubdkmi a hl'uzovkovym olejom
With mushrooms and truffle oil

RYBY / FISH
() 200 g SAUMON GRILLE

Grilovany losos na $pendte s piniovym maslom a paprikovym krémom
Grilled salmon served with spinach, pine nut butter and pepper cream

(&) 200 g ATUN CON SALSA ROMESCO % 19,50€
Steak z tuniaka zltoplutvého so salsou romesco a pecenymi cherry raj¢inkami
Yellowfin tuna steak with romesco salsa and grilled cherry tomatoes

MASO / MEAT
() 180 g PETTO DI POLLO

Kuracie prsia na cuketovo-rajéinovom gratine s mozzarellou
Chicken breast with zucchini- tomato gratin and mozzarella

45 250 g WHTO MITOYTI KOTOTIOYAO (psit6 boiiti kotépoulo)
Vykostené grilované kuracie stehno s pazitkovou ricottou
Boneless grilled chicken leg with chive ricotta

(@ 300 g BOGUM KUZU ¥
Jedine¢né jahnacie kolienko pecené na cesnaku a tymidne
Unique knuckle of lamb roasted with garlic and thyme

&) 200 g CARRILLADA DE CERDO 12,00 €
Bravcéové licka na Cervenom vine s portobello $ampifiénmi a majorankou
Pork cheeks on red wine with Portobello mushrooms and marjoram

300 ml 2,00 €

8,70€

6,00€

9,50 €

8,90€

9,90€

8,90 €

9,80€

9,80 €

9,80€

14,90€

11,80€

10,00 €

14,00 €

() 250 g ENTRECOTE 23,00 €
Hovidzi entrecote steak s dubakmi v smotanovom kréme
Beef entrecote steak with mushrooms in cream

PRILOHY /SIDE DISHES

150g  ZEMIAKOVY GRATIN ZAPEKANY S PARMEZANOM 280 €
Potato gratin with parmesan cheese

150g  ZEMIAKOVA KASA SO SEDANOM 2,80 €
Mashed potatoes with celery

150 g GRILOVANA ZELENINA 2,80€
Grilled vegetables

150g  BABY ZEMIAKY PECENE NA CESNAKU ATYMIANE 280 €
Baked baby potatoes with garlic and thyme

150g  MIESANY SALAT 2,80 €
Mixed salad

SPICY_jedalny_jan2012.indd 3-4

THAI FOOD

POLIEVKY / SOUPS

350 g4 ANENNI TOM YAM KUNG 550 €
Thajska ostro-kysld polievka s krevetami
Hot and sour Thai soup with prawns

350g  @N2ln TOM KHAKAI @ 5,00 €

Lahodna polievka z kokosového mlieka a jemnych kuracich pfs
Delicious coconut milk soup with fine chicken breast

PREDJEDLA A SALATY / STARTERS AND SALADS
rog nilass KUNG SARONG

Vysmézané krevety zavinuté v ryzovych cestovinich podéavané
s vanilkovo-slivkovou oméckou
Deep fried shrimps wrapped in rice noodles

served with vanilla-plum sauce

zog vaeznen POR PIA THOD
Jarné rolky plnené zeleninou a sklenymi rezancami podavané
so sladkou zelenou ¢ili omackou
Spring rolls stuffed with vegetables and glass noodles served
with sweet green chilli sauce

120 g BARTINAASLANYE YAM HED TAOHU | 2
Ladovy $alat s tofu, Sitake hubami a ke$u orieskami
ochuteny limetovou §t’avou
Iceberg salad with tofu, shiitake mushrooms
and cashew nuts flavoured by lime juice

7,90 €

5,90 €

8,90€

THAI NOODLES ¥

Sa sklené alebo ryzové rezance ¢i ryza pripravované vo woku so zeleninou,
morskymi plodmi alebo mésom. Vsetky rezance si mo6zete dochutit’ nasimi
domdcimi omackami - séjovou, ustricovou a spicy.

Glass or rice noodles or rice prepared in the wok with vegetables, seafood or meat.
Al noodles you can flavour by our homemade sauces

220g  HAULEU PHAD WOON SEN

Sklené rezance, vajicko, zizvor, mrkva, sedano a koriander

Glass noodles, egg, ginger, carrot, celery and coriander

HAHEY PAD SE-EW

RyZzové rezance, vajicko, cesnak, Salotka, mungo klicky a thajska brokolica
Rice noodles, egg garlic, shallot, mung sprouts and Thai broccoli

2160 KAO PAD
Prazena ryza, vajicko, jarna cibulka a cherry raj¢iny
Friedrice, egg, spring onion and cherry tomatoes

7,00 €

2208 7,00 €

220 g 7,00 €

V kombindcii / Combined

s kuracimi prsiami / with chicken breasts
s kacacimi prsiami / with duck breasts

s krevetami / with shrimps

s tofu syrom / with tofu cheese

100 g
10,50 €
11,00 €
11,60 €
9,00 €

HLAVNE JEDLA / MAIN COURSES

50g  lngnsayulng KAI YANG SA-MOON-PRAI 14,90 €
Pecené baby kuriatko na thajskych bylinkach s arasidovo-bazalkovym dipom
Baby chicken roasted in thai berbs and served with basil-peanut sauce

150 g, UNA@EIULN KAENG KEUW WAN KAI ¥
J Jemné kuracie prsia na zelenom kari s kokosovym mliekom,
thajskym baklazanom a zelenou paprikou
Fine chicken breast with green curry, coconut milk,
Thai aubergine and green pepper

150 g, wnuialagns KAENG PHED PED YANG
J Kacacie prsia na ¢ervenom kari s kokosovym mliekom,
anandsom, cherry rajéinami, li¢i a thajskym baklazdnom
Duck breast with red curry, coconut milk, pineapple,
cherry tomatoes, lychee and Thai aubergine

Inaziny KAT SATAY
Marinované kuracie $piziky s arasidovou omackou a uhorkovym $aldtom
Marinated chicken skewers with peanut dip and cucumber salad

Uanfin3e9manu PLA PHAT PRIAW WAAN |
Losos na unikitnej sladko-kyslej omacke
Salmon with a unique sweet-and-sour sauce

Uanflaazind PLA NEUHNG MANAO
Prazma dusend na limetkédch poddvand v bandnovom liste
Steamed bream marinated with lime and chilli sauce, served in banana leaf

mﬁ’mfmzfznu KUNG PAD NAM MAKHAM ¥
Oceianske tigrie krevety na tradi¢ny thajsky sposob

s tamarindovou pastou

Traditional Thai style tiger prawns with tamarind sauce

13,50 €

14,90 €

150 g 8,00 €

2008 14,90 €

3508 13,30 €

150 g 12,50 €

PRILOHY /SIDE DISHES
150 g 211la1 KAO PLAO

Jazminova ryza
_Jasmine rice

NANNIINAANT PAD PHAK RUAM MIT
Miesana zelenina s ustricovou omackou
Mixed vegetables with oyster sauce

2,80 €

150 g 4,20 €

b Odporicame/We recommend J Pikantné/Spicy
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