Zamocka restauracia

ROSALIAv

Menu

ala Carte

Vazeni hostia,
velmi nas potesi, ak budeme moct' na zaklade vasich podnetov
nadalej zlepsovat nase sluzby.
Séfkuchar Artur Parol a jeho tim vam Zelajii dobrii chut.

Dear valued guests,
your feedback will inspire us to improve our services.
Executive Chef Artur Parol and his team wish you Bon Appetit.

GALICIA NUEVA

ZAMOCKY HOTEL****



Predjedla Appetizers

Vegansky zeleninovy tartar ©bwe/ contains: 10) 80g 7,50 EUR

Vegan Vegetable Tartare
paradajka, paprika, ¢ervena cibul’a, cuketa, baklazan, olivy, kapary, granatové jablko

tomato, pepper, red onion, zucchini, eggplant, olives, capers, pomegranate
Odporucané vino/Recommended wine:

Sauvignon 2025, MOVINO, Privat Exclusive, biele/white-suché/dry 0,151 6,00 EUR
Udeny hovidzi jazyk ©tshe/ conains: 9) 80g 11,00 EUR
Smoked Beef Tongue

fermentovana zelenina, chren

fermented vegetables, horseradish
Odporucané vino/Recommended wine:

Hron 2024, MOVINO, Privat Exclusive, ¢ervené/red-suché/dry 0,151 6,00 EUR

Mousse z udenej maslovej makrely 80g 9,50 EUR

Smoked Butterfish Mousse (©>s@e/ contains: 1.4.7)

creme fraiche, kopor, citrén, chlebovy chips
creme fraiche, dill, lemon, bread chips

Odporucané vino/Recommended wine:

1l Fresco Prosecco DOC, Villa Sandi, Brut 0,101 4,80 EUR
Hovidzie Carpaccio ©sewe/ conains:7.10.%) 80g 14,00 EUR
Beef Carpaccio

hovidzie miso, rukola, parmezan, olivovy olej, drvené ¢ierne korenie, balsamico

beef meat, arugula, parmesan cheese, olive oil, crushed black pepper, balsamico
Odporucané vino/Recommended wine:

Hron 2024, MOVINO, Privat Exclusive, cervené/red-suché/dry 0,151 6,00 EUR



Polievky Soups

Consommeé z pecenej sliepKy ©tsiwe/conains: 1.5.7.9) g 3

Roast Chicken Consommeé
krupicové knedlicky, koreniova zelenina Julienne, ligur¢ek
semolina dumplings, root vegetables Julienne, lovage

Hubové cappuccino ,,Galicia“ ©bse/conains: 7 021
pp o

Mushroom Cappuccino ,, Galicia”

Veganska marocka polievka z Cervenej SoSovice

Vegan Moroccan Red Lentil Soup (©>s¢/ contains: 0) 0,31

koretiova zelenina, paradajky, koriander
root vegetables, tomatoes, coriander

5,50 EUR

5,50 EUR

5,00 EUR



Hlavne jedla Main Courses

Kuracie stehno Sous Vide 230 g

SOUS Vlde Chlcken Thlgh (obsahuje / contains: 7)

prosciutto, Salvia, susené paradajky, Safranové rizoto

prosciutto, sage, sun-dried tomatoes, saffron risotto

Odporucané vino/Recommended wine:

Prosecco Brut DOCG, Bepin de Eto, IT, biele/white-Brut 0,751
04 o o L] 9 7 S Q-

Kacacie prsia Sous Vide (ebsahuje/ contains: 1, 3) 220 g

Duck Breast Sous Vide

oSkvarkové gnocchi, baby Spenat, glazovana Salotka, omacka s portskym vinom

crackling gnocchi, baby spinach, glazed shallots, port wine sauce
Odporucané vino/Recommended wine:

Pinot Noir 2021, Domin & KusSicky, c¢ervene/red-suché/dry 0,751

Bravéové panenka (obsahuje / contains: 7)
Pork Tenderloin

v prosciutto Sunke, zemiakova pena s parmezanom, zlata repa,
demi glace omacka so striebornou cibul’kou
in prosciutto ham, potato mousse with parmesan, golden beetroot,

demi glace sauce with silver onion
Odporucané vino/Recommended wine:

180 g

Chardonnay Battonage 2023, Pivnica Csernus,biele/white, suché/dry 0,751

KOtlety Z mladého prasiatka (obsahuje / contains: 0)
Piglet Cutlets

grilovana zelenina, baby zemiaky
grilled vegetables, baby potatoes

280 g

omacka zo zeleného korenia / green peppercorn sauce
Odporucané vino/Recommended wine: Malbec Mendoza 2020, Achaval Ferrer, suché/dry

40 g
0,751

kréemova hubova omdacka / creamy mushroom sauce (obsahuje / contains: 7) 40 g

Odporiiéané vino/Recommended wine: Rulandské modré 2021, Domin & Kusicky, suché/dry 0,75 [

bylinkové maslo / herb butter (©Ps¢hvie/ contains: 7,10)

Odporucané vino/Recommended wine: Sauvignon Blanc 2024, Babich, suché/dry

15g
0,751

21,00 EUR

45,00 EUR

26,50 EUR

41,00 EUR

24,50 EUR

45,00 EUR

25,00 EUR

4,50 EUR
63,00 EUR

4,00 EUR
41,00 EUR

2,30 EUR
47,00 EUR



Konfitované hovadzie rebra tsehe/ contains: 9)
Confit Beef Ribs

hrachové pyré, fazul'ové struky, prazena cibul’ka, hovidzi jus

280¢g

pea puree, French beans, roasted onion, beef jus
Odporucané vino/Recommended wine:

Malbec Mendoza 2020, Achaval Ferrer, cervené/red, suché/dry 0,751

Telaci rezen v striuhanke Panko ©bsahwe/conuains: 1,3 150 o

Veal Cutlets in Panko Breadcrumbs

viedensky zemiakovy Salat, brusnice

Viennese potato salad, cranberries
Odporucané vino/Recommended wine:

Veltlinske Zelené 2025 Fresh, Skovajsa,biele/white, suché/dry 0,751
HOVﬁdZi ﬂank Steak (obsahuje / contains: 0) 200 g
Beef Flank steak
restovane zemiaky s cibul'ou, Cerstvy cukrovy hrasok s pancettou
roasted potatoes with onions, fresh sugar peas with pancetta
omdacka zo zeleného korenia / green peppercorn sauce 40 g
Odporucané vino/Recommended wine:
Chateauneuf du Pape 2020, Lavau (Chdteau Maucoil), cervené/red, suché/dry 0,751
krémovd hubovd omdcka / creamy mushroom sauce ©"¢Mve/ contains:7) 40 o
Odporucané vino/Recommended wine:
Cuveé El & Fi Ill. Private Reserve 2017, Vinarstvo Fondrk, cervené/red, suché/dry 0,751
bylinkové maslo / herb butter (obsahuje / contains: 7, 10) 15g
Odporucané vino/Recommended wine:
Clos de Los Siete by Michel Rolland 2019, ervené/red, suché/dry 0,751
A4 r ° (19
Jahnaci hrebienok ,,Forgach 230 g

Lamb RCle Forgach 2 (obsahuje / contains: 1, 7)

mladé¢ jahnacie karé s rebrovou kost'ou v bylinkovej kruste,

32,00 EUR

63,00 EUR

25,00 EUR

31,00 EUR

31,50 EUR

4,50 EUR

85,00 EUR

4,00 EUR

78,00 EUR

2,30 EUR

72,00 EUR

49,00 EUR

podavané so syrovo-zemiakovym souffle, zeleninou ratatouille a bylinkovym demi glace

young lamb rack with rib bone in herb crust, served with cheese and potato souffle,

ratatouille vegetables and herb demi glace
Odporucané vino/Recommended wine:

Chateauneuf du Pape 2020, Lavau (Chdteau Maucoil), cervené/red, suché/dry 0,751

85,00 EUR



CViklOVé rizoto (obsahuje / contains. 7)

Beetroot Risotto
pancetta, piniové oriesky, zlatd repa, parmezan, rukola

pancetta, pine nuts, golden beetroot, parmesan, arugula
Odporucané vino/Recommended wine:

Sauvignon Blanc 2024, Babich, biele/white, suché/dry

HubOVé pappardelle (obsahuje / contains: 1, 3, 7)
Mushroom Pappardelle

smotana, parmezan, rukola

cream, parmesan, arugula
Odporucané vino/Recommended wine:

Chardonnay Battonage 2023, Pivnica Csernus,biele/white, suché/dry

Veganske zeleninové curry bsee/ contains: 11)
Vegan Vegetable Curry

basmati ryza, chilli, koriander, Cierny sezam

basmati rice, chili, coriander, black sesame
Odporucané vino/Recommended wine:

Sauvignon Blanc 2025 Fresh, Tajna Vineyards & Winery, biele/white, suché/dry

Grilovany ﬁlet 70 Zubééa (obsahuje / contains: 3,4, 7, 9)
Grilled Pikeperch Fillet

zeleninové Spagety, zelerové pyré, bazalkova espuma
vegetable spaghetti, celery puree, basil foam

Odporucané vino/Recommended wine:

Sauvignon Blanc 2024, Babich, biele/white, suché/dry

Steak z tuniaka Sashimi bsue/ contains:4.7)
Tuna Steak Sashimi

300 g

0,751

300 g

0,751

180 g

0,751

160 g

0,751

200 g

18,00 EUR

47,00 EUR

16,00 EUR

45,00 EUR

15,00 EUR

31,00 EUR

25,50 EUR

47,00 EUR

36,00 EUR

podavany s vlaznym zeleninovym Salatom, tzatziki dipom, limetkou a ¢erstvym oreganom

served with warm vegetable salad, tzatziki dip, lime and fresh oregano

Odporucané vino/Recommended wine:

Mosel Riesling 2024 VDP, Nik Weis, St. Urbans-Hof, biele/white, suché/dry

0,751

45,00 EUR



Salaty Salads

Cézar §alét (obsahuje / contains: 1, 3, 4, 7, 10)
Caesar Salad

rimsky Salat, Cézar dresing, krutony, parmezan, prazené semiacka
romaine lettuce with Caesar dressing, croutons, parmesan, roasted seeds

Odporucané vino/Recommended wine:

Sauvignon 2025, MOVINO, Privat Exclusive, biele/white-suché/dry 0,151 6,00 EUR
kuracie prsia, slanina / chicken breast, bacon 300g 19,00 EUR
grilovany syr halloumi / grilled halloumi cheese 300g 19,00 EUR

Salat s tel’acim masom ©bse/ contains: 3. 4.7) 250 g 21,00 EUR

Salad With Veal Meat
listovy Salat, tuniakovy dresing, tel'aci orech, baby mozzarella, kapary, cherry paradajky

lettuce salad, tuna dressing, veal sirloin, baby mozzarella, capers, cherry tomatoes
Odporucané vino/Recommended wine:

Sauvignon 2025, MOVINO, Privat Exclusive, biele/white-suché/dry 0,151 6,00 EUR



Detske menu Children's menu

Predjedla Appetizers

Salét S kuracim mﬁsom (obsahuje / contains: 1, 3, 4)
Salad with chicken

listovy Salat, susené paradajky, dressing vinagrette
leaf salad, sun-dried tomatoes, vinaigrette dressing

Toast SO §unk0u a Syl‘Om (obsahuje / contains: 1, 7)

Toast with ham and cheese

Hlavné jedla Main Courses

Kuracie prsiéka (obsahuje / contains: 7)

Chicken breasts
zemiakova kaSa
mashed potatoes

Kuracie nugetky (obsahuje / contains: 1, 3, 4)
Chicken Nuggets

hranol¢eky, kecup alebo tatarska omacka
french fries, ketchup or tartar sauce

gpagety (obsahuje / contains: 1, 3, 7)
Spaghetti

paradajkova omacka, syr
tomato sauce, cheese

Doméce palacinky (obsahuje/ contains. 1, 3, 7)

Home-made Crépes
horiice ovocie, slahacka / hot fruits, whipped cream
zmrzlina, karamelova omacka / ice cream, caramel sauce

100g 6,00 EUR

90g 4,00 EUR

120g 7,50 EUR

130g 8,50 EUR

200g 7,50 EUR

150 9,00 EUR
150 ¢ 10,00 EUR



Dezerty Desserts

Mangova pologul’a s marakujou 120g 8,50 EUR
Mango half sphere with passion fruit (©>se/ conains:4.7)

Odporucané vino/Recommended wine:

Rizling Rynsky cibébovy vyber 2017, Chateau Bela, sladké/sweet 0,501 85,00 EUR

Créme brﬁlée (obsahuje / contains: 3, 7) 120 g 8,00 EUR

Odporucané vino/Recommended wine:

Rizling Rynsky cibébovy vyber 2017, Chateau Bela, sladké/sweet 0,501 85,00 EUR
oV W 4 r r . “

Visnovo-Cokoladova kocka ,,Diane 120g 8,50 EUR

Cher”y'ChOCOlate CUbe Diane (obsahuje / contains: 1, 3, 7)
Odporucané vino/Recommended wine:

Crémant de Loire Rosé Brut, De Chanceny, ruzové/rosé-Brut 0,751 45,00 EUR
Lieskovcovy rocher bshue/contains: 3.7, 95¢ 850 EUR
Hazelnut Rocher

pusinky z bielkov v ¢okolade, domace lieskovcové praling,
orieskovy krém, mlie¢na cokolada, pecené kusky lieskovcov
egg white meringues in chocolate, homemade hazelnut praline,

hazelnut cream, milk chocolate, baked hazelnut pieces
Odporucané vino/Recommended wine:

Dunaj 2022, Velkeer, cervené/red, suché/dry 0,751 39,00 EUR
Magicka Cokoladova gula ©bsae/ conains: 7) 150g 11,00 EUR
Magic Chocolate Sphere

cerstvé ovocie, krém Chantilly, vanilkova zmrzlina, malinové pyré, horica karamelova omacka

fresh fruit, Chantilly cream, vanilla ice cream, raspberry puree, hot caramel sauce
Odporucané vino/Recommended wine:

Petit Merle Oaked (Merlot) 2020, Repa Winery, cervené/red, suché/dry 0,751 44,00 EUR

»Crépes Suzette* flambované palacinky ©see/ conains: 1.3.7)

s karamelovo-pomarancovou omackou, \% 150 g 25,00 EUR
zazitkovo pripravované pred Vasim zrakom.

flambéed crépes with caramel-orange sauce

prepared in an experiential way before your eyes.
Odporucané vino/Recommended wine:

Tokajsky vyber 5 putiiovy 2007, J & J Ostrozovic, biele/white, sladké/sweet 0,51 89,00 EUR

Mangovo - kokosova kocka ©see/conains: 3.7) 100g 8,50 EUR
Mango-coconut cube



Alergeny / Allergens

1. Obilniny obsahujuce glutén (lepok) 9. Zeler a vyrobky zneho
Cereals containing gluten Celery and products thereof
2.Korovce a vyrobky z nich 10.Hor¢ica a vyrobky znej
Crustaceans and products thereof Mustard and products thereof
3. Vajcia a vyrobky z nich 11.Sezamové semeno a vyrobky z neho
Eggs and products thereof Sesame seeds and products thereof
4. Ryby avyrobky z nich 12.0xid siri¢ity a siri¢itany v koncentraciach vyssich
Fish and products thereof ako 10 mg/kg alebo 10 mg/l
5. Araidy a vyrobky z nich Sulphur dioxide and sulphites in concentrations higher
Peanuts and products thereof than 10 mg/kg or 10 mg/1
6. S6jové boby a vyrobky z nich 13.VI¢i bob a vyrobky z neho
Soybeans and products thereof Lupine and products thereof

7. Mlieko a mliecne vyrobky (vratane laktozy) 14.MikkysSe a vyrobky z nich
Milk and products thereof (including lactose) ~ Molluscs and products thereof

oo

. Orechy a vyrobky znich
Nuts and products thereof

* Neodportca sa, aby tepelne nespracované méso konzumovali deti, tehotné zeny, doj¢iace Zeny a osoby s oslabenou imunitou.

* Uncooked meat is not recommended for children, pregnant women,
breastfeeding women and people with weakened immunity.

Povod misa v jedalnom listku
The Origin of the Meat on the Menu

Vazeni hostia.

Miso, ktoré¢ pripravujeme v nasej reStauracii, pochddza zo Slovenska a od zahrani¢nych dodavatel'ov.
Kotleta z mladého prasiatka pochadza z nemeckého chovu a bravéova panenka z Cile.
Hydinové méso pochadza zo Slovenska, Mad’arska a Franctzska.

Hovédzie a tel'acie miso pochadzaju z Rakuska..

Jahnaci hrebienok mé4 povod na Novom Zélande.

Dear guests.

The meat prepared in our restaurant is supplied from Slovakia and abroad.
The origin of piglet cutlet is German breeding and pork tenderloin is from Chile.
The origin of poultry is Slovakia, Hungary and France.

Beef and veal meat comes from Austria.

The origin of lamb rack is New Zealand.

Budeme radi, ak pocas prevadzky budeme moct’ na zaklade Vasich podnetov nad’alej zlepSovat’ nase sluzby.
Your feedback will inspire us to improve our services.

Zodpovedny vediici (Food & Beverage Manager): Ing. Monika Riecicova

Vsetky ceny su vratane aktualne platnej DPH. All prices are VAT inclusive.
Ceny st platné od 5. 3. 2026. The prices are valid from 5™ of March 2026.



Dakujeme za navStevu.

Thank you for your visit.

GALICIA N UVA

ZAMOCKY HOTEL****

Pre rezervdciu stola, rodinnej oslavy, pracovného obeda, vecere
alebo oslav promocii, nas kedykolvek kontaktujte

na nizsie uvedenych telefonnych cislach.

To reserve the table, family celebration, work lunch or dinner or graduation
celebration, please do not hesitate to contact us any time

on below telephone numbers or via email.

Telefonne cislo Telephone number: +421 47 28 52 201
Mobil Mobile number: +421 918 471 762

prevadzka@gnzh.sk

www.galicianueva.sk

Adresa / Address:
Zamocka 7,985 11 Hali¢
Slovakia


mailto:prevadzka@hotelgalicianueva.sk

