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z@gajstarﬁa restaurdcia v Bratislave

1759

V Casoch, ked sa este Bratislava nazyvala Presporok a na trone sedela Maria Terézia, jestvoval
v Petrzalke hostinec s ndzvom Bruck Auel Wirtshaus, ktory poskytoval ubytovanie a stravu
navstevnikom mesta.

Na prelome rokov 1894 - 1895 zacal hostinec pod rukami nového majitela, Ludwiga
Leberfingera, nadobldat podobu sucasnej restauracie. Hostinec sa stal natolko oblubenym,
Ze ho svojou navstevou poctil aj samotny FrantiSek Jozef I., rakusky arcivojvoda a cisar, cesky
a uhorsky kral.

Rodine sa pri prevadzkovani darilo natolko, Ze im mesto pred(zilo najomnd zmlu-
vu na viac ako 28 rokov bez verejnej sutaze. Oddovodnenie mestského zastupitelstva bolo:
,Ziadatel' Rudolf Leberfinger je uZ od roku 1895, teda vyse 28 rokov, najomnikom hostinca
v sade, a sice od roku 1916 spolu s jeho bratom v tom roku zomrelym, od tej doby sam. Ziada-
tel cez celd najomnu dobu bezvadne viedol tento hostinec a nadobudol si najvdcsiu spokoj-
nost' obecenstva mesta ako prenajimatela, taktiez aj hostov, ktori boli vZdy pozorne obsluhovan/
a poskytované jedla a napoje boli ohladom ich akosti, ale hlavne ohladom ich cien velmi priaz-
nivé voci cenam inych hostinskych. "




Po 1. svetovej vojne

V roku 1918 bolo pri prevrate znicené celé hostinské zariadenie. Ani znami slovenski spisovate-
lia pri spomienke nan nesetrili chvalou:

e O

.Na spiatocnej ceste sa vzdy zastavili na jedno pivo v zahradnej
restauracii u Leberfingera, o tomto hostinci bolo vSeobecne zname,
Ze tam varia najlepsie slivkové knedle.”

Emil Bohun

Bl o

.Leberfinger, to bola zazracna kuchyna, panboh ju oslav, skoda,
Ze je uZ minulostou.”

Jan Smrek
Budova presla rozsiahlou rekonstrukciou (1996 - 1998) a dnes opat sl(zi svojmu povodnému

Ucelu. Ma vybornu polohu v tesnej blizkosti Sadu Janka Krala a vytvara prijemné prostredie
pre rodinné ¢i pracovné stretnutia.




%g@usacle a kRacacie hody v meste
T Goose and DucR Feast in the City

?@redjedld / Roasts / Pates / Lokshas (Potato Pancakes)/
Ve

100 g  Grilovana, vykrmena pecienka (foie gras), 18,90 €
/250 g  cucoriedkovo-cibulovy dZzem, chlieb (1, 12) /36,90 €

/Grilled, fattened roast (foie gras), blueberry-onion jam, bread/

100g Loksa plnena kacacim krémom, cucoriedky (1, 7, 10) 6,50 €
[/ Potato pancake stuffed with duck cream, blueberries/

90g Rolada z vykrmenej pecienky, hruskové pyré 12,90 €
s cervenym vinom (1, 7, 10)
/Roll made of fattened roast, pear puree with red wine/

150g  Vyber predjedal s domacim chlebom (1, 7, 10) 19,90 €
(foie gras, rolada z pecienky, kacacia pastétal
/Selection of appetizers with homemade bread/
[foie gras, smoked duck breast, duck cream]

‘%@laung chod

i@acacma /buck/

2200 g Kacaa pekac (1, 3, 12) /Duck casserole/ 63,90 €
300 g Karamelizovana Cervena kapusta /Caramelised red cabbage/

300g Dusena kysla kapusta so slaninou /Stewed sauerkraut with bacon/

8 ks Zemiakova mastena lokSa /Greased potato pancake/

1100 g Kacacia polka (1, 3, 12) /Half Duck/ 32,90
200 g  Karamelizovana cCervena kapusta /Caramelised red cabbage/

200g  Dusena kysla kapusta so slaninou /Stewed sauerkraut with bacon/

4 ks Zemiakova mastena loksSa /Greased potato pancake/

550g  Kacacia stvrtka (1, 3, 12) /Quarter Duck/ 17,90 €
100 g  Karamelizovana Cervena kapusta /Caramelised red cabbage/

100 g  Dusena kysla kapusta so slaninou /Stewed sauerkraut with bacon/

2 ks Zemiakova mastena loksSa /Greased potato pancake/




4200 g
300 ¢
300 g
8 ks

2100 g
200 g
200 g
4 ks

1050 g
100 g
100 g
2 ks

%i@usacma /Goose /

Husaci pekac (1, 3, 12) /Goose casserole/

Karamelizovana cervena kapusta /Caramelised red cabbage/
Dusena kysla kapusta so slaninou /Steamed sauerkraut with bacon/
Zemiakova mastena lokSa /Greased potato pancake/

Husacia polka (1, 3, 12) /Half Goose/

Karamelizovana Cervena kapusta /Caramelised red cabbage/
Dusena kysla kapusta so slaninou /Steamed sauerkraut with bacon/
Zemiakova mastena lokSa /Greased potato pancake/

Husacia stvrtka (1, 3, 12) /Quarter Goose/

Karamelizovana Cervena kapusta /Caramelised red cabbage/
Dusena kysla kapusta so slaninou /Steamed sauerkraut with bacon/
Zemiakova mastena lokSa /Greased potato pancake/

99,90 €

51,90 €

26,90 €

@USOh Géha (z domdceho chovu) / Mulard (from domestic breeding) /

4000 g
300 g
300 g
8 ks

2000 g
200 g
200 g
4 ks

1000 g
100 g
100 g
2 ks

Pekac husokacka (1, 3, 12) /Mulard casserole/

Karamelizovana Cervena kapusta /Caramelized red cabbage/
Dusena kysla kapusta so slaninou /Steamed sauerkraut with bacon/
Zemiakova mastena loksa /Greased potato pancake/

Husokacka polka (1, 3, 12) /Half Mulard/

Karamelizovana Cervena kapusta /Caramelised red cabbage/
Dusena kysla kapusta so slaninou /Steamed sauerkraut with bacon/
Zemiakova mastena loksa /Greased potato pancake/

Husokacka stvrtka (1, 3, 12) /Quarter Mulard/

Karamelizovana Cervena kapusta /Caramelised red cabbage/
Dusena kysla kapusta so slaninou /Steamed sauerkraut with bacon/
Zemiakova mastena loksSa /Greased potato pancake/

120,90 €

63,90 €

32,90 €




§

h‘n on

120 g

100 g

1 asa kRuchyna

Our Kitchen

el:%)redjedld /Appetizers/

Vyber domacich natierok s chlebom (1, 3, 7, 10)
/Selection of homemade spreads with bread/

Tatarsky biftek zo svieckovice s hriankami (1, 3, 10)

/Tartar sirloin steak with toasts/

%i@olieuhg /Soups/

0,331

0,331

0,331

300 g

300 g

Domaci hovadzi vyvar s rezancami (1, 3, 9)
/Homemade beef broth with noodles/

Fazulova polievka s tdenym rebrom, cestovinou
a kyslou smotanou (1, 3, 7, 12)
/Bean soup with smoked rib, pasta and sour cream/

Kacacia krémova polievka s korenovou zeleninou

a rezancami z loksi (1, 3, 9)
/Duck cream soup with root vegetables and potato pancake noodles/

’Saldtg /Salads/

Cézar salat s kuracim masom/grilovanym zubacom
(1,3, 4,7, 10)
/Caesar salad with chicken/grilled zander/

Salat s pohankou a kozim syrom, pecena repa, tekvica (3, 7, 12)
/Buckwheat salad with goat cheese, roasted beetroot, pumpkin/

7,90 €

15,90 €

5,50 €

ZooULE

6,50 €

13,90 €
/14,90 €

14,90 €




180 g

180 g

160 g

300 g

300 g

200 g

200 g
/250 g

180 g

160 g

180 g

150 g

160 g

@radi&nd domaca huchgf\a /Traditional Home Cuisin/

L€

Viedenska rostenka s fritovanou cibulkou, zemiakové pyré (1,7, 10, 12) 17,90 €

/Viennese Entrecéte roast with fried onions, mashed potatoes/

Telaci perkelt na jablkach, kysla smotana, domace halusky (1,3,7) 17,90€

/Veal pérkélt on apples, sour cream, homemade gnocchi/

Hovadzia svieckova na smotane, kysnuta knedla, brusnice (1,3,7,9) 15,90 €

/Beef tenderloin on cream, sourdough dumplings, cranberries/

Tradicné bryndzové halusky, restovana slaninka (1, 3, 7, 12) 11,90 €

/Traditional dumplings with sheep cheese, roasted bacon/

Domace strapacky s kyslou kapustou, slaninka, smotana (1, 3, 7) 9,90 €
/Homemade dumplings with sauerkraut, bacon, cream/

: S{pecialitg Leberfingeru /Leberfinger Specialtie/

Belvedere steak zo svieckovice, fazulové lusky, 29,90 €
pecené mladé zemiaky (7)
/Belvedere sirloin steak, bean pods, baked young potatoes/

Leberfingerova obrovska telacia/bravcova snicla, 19,90 €
slovensky zemiakovy salat (1, 3, 7, 12 /17,90 €
/Leberfinger’s giant veal/pork schnitzel, Slovak potato salad/

Tafelspitz “Franz Jozef” s varenou zeleninou, restované 19,90 €
zemiaky so Spenatom (3, 7, 9)
/Tafelspitz “Franz Jozef” with boiled vegetables, stir-fried potatoes with spinach/

Grilovana panenka v slanine, omacka zo susenych hriboy, 16,90 €
pecené mladé zemiaky (7, 9, 12)
/Grilled Pork Tenderloin in bacon, sauce from dried mushrooms, baked new potatoes/

Grilované kuracie prsia [supreme), kuraci jus, zemiakova kasa
s tekvicou (7, 9) 15,90 €
/Grilled chicken breast [supreme), chicken jus, mashed potatoes with pumpkin/

Telaci stroganov, dusena ryza s cukrovym hraskom (7, 9, 10)
/Veal stroganoff, steamed rice with sugar snap peas/ 17,90 €

Grilovany zubac, tekvicové pyré, lupienky z cierneho korena
(4,7,12) 16,90 €

/Grilled toothfish, pumpkin puree, black root chips/




160 g

200 g

90 g

90 g

100 g

100 g

150 g

120 g

By
%@@egeteﬂﬁnshe jedld /Vegeterian meals /

Variacia vyprazanych syrov, varené zemiaky, tatarska omacka
(1,3,7)

[Variation of fried cheese, boiled potatoes, tartar sauce/

Cuketové placky na hlivovom ragu, varené zemiaky (3)

/Roasted zucchini pancakes on oyster mushroom ragout with boiled potatoes/

etshé menu /Children’s menu/

Vyprazany kuraci reznik s hranolkami (1, 3, 7)
/Fried chicken cutlet with French fries/

Grilované kuracie prsia s maslovou omackou, dusena ryza (1, 7)

/Grilled chicken breast with butter sauce, steamed rice/

Syrové trojuholnicky s varenymi zemiakmi (1, 3, 7)

/Cheese triangles with boiled potatoes/

ezertg /Desserts /

Gastanové pyré, slahacka, orechy, broskynovy preliv (7, 8)
/Chestnut puree, whipped cream, nuts, peach topping/

Domaca jablkova/makovo- visnova stradla
podavana s lesnym ovocim (1, 3, 7, 12)

/Homemade apple strudel served with forest fruits/

Sulance s makom a ¢ucoriedkovym dZzemom
/orechami, preliate maslom (1,3, 7, 8)
/Rolls with poppy seeds and blueberry jam/nuts, topped with butter/

Domaci krémes (1, 3, 7, 8)

/Homemade cream cake/

11,90 €

14,90 €

8,90 €

8,90 €

8,90 €

590 €

4,90 €

7,90 €

RS




y}%ﬂhhg /Side dishes /Condiments /

Varené alebo opekané zemiaky, zemiakova kasa, hranolky,
dusenaryza (1, 7)

/Boiled or roasted potatoes, mashed potatoes, French fries, steamed rice/

Slovensky zemiakovy Salat, opekané mladé zemiaky (10) 3,50 €

/Slovak potato salad, roasted young potatoes/

Paradajkovy, uhorkovy, miesany Salat 3,90 €

/Tomato, cucumber, mixed salad/

Kyslé pochutiny (nakladané uhorky, baranie rohy, feferény) (12) 3,20 €

/Sour snacks [pickles, ram’s horns, hot peppers)/

Horcica, kecCup, tatarska omacka (3, 9, 10, 11) 2,40 €
/Mustard, ketchup, tartar sauce/

Grilovana zelenina s bylinkovym pestom (5, 8) 3,90 €
[ Grilled vegetables with herb pesto/

Domaca mastena loksa (1) 260%E
/Homemade greased potato pancake/

omacky: zelené korenie, hubova, brusnicova, demi-glace 3,50 €

/Sauces: green pepper, mushroom, cranberry, demi-glace/

BRATISLAVA .
Reslaurant Leberfinger:




@Gpojooé menu

Drink menu

’?}zﬁi@peﬂtiog /Aperitifs /

0,081  Martini (Bianco, Dry, Rosso) 3,60 €
0,051 Campari 3,90 €
0,08 L Sademan Porto (Ruby, White] 3,30 €
0,051  Airone Rosso Aperitivo 3,30 €

EStilﬁtg /Distillates /

0,041  Domovina Hruskovica 42 % /Pear Schnapps/ 4,90 €
0,041 Domovina Slivovica 52 % /Plum Schnapps/ 490 €
0,04 L Domovina Borovicka 45 % /Geneva/ 4,90 €
0,041  STEVLIK Slivovica kosher 44 % /Plum Schnapps koscher/ S ule?
0,041  Fernet Stock (Classic/Citrus) 3,30 €
0,04 1 Gin Beefeater 3,90 €
0,041 Gin The London No.1 4,90 €
0,041 Vodka Finlandia 3,90 €
0,041  Tequila Olmeca (Silver/Gold) 3,60 €

?ﬁ@rémioué destilaty - Palenica JelSouce
P

/Premium spirits - Jelsouce Distillery/

0,041  Borovicka 45 % /Geneva/ 6,90 €
0,041  Slivovica 52 % /Plum Schnapps/ 6,90 €
0,041  Hruskovica 52 % /Pear Schnapps/ 6,90 €
0,041 Mirabela 52 % /Mirabelle/ 8,90 €
0,04 | Dulovica 52 % /Fruit Brandy/ 8,90 €
0,041  Marhula 52 % /Apricot Schnapps/ 6,90 €

0,04 L Kalvados - JelSovsky Bozk 52 % /Calvados - JelSovce-Kuss/ 7,50 €




@icolaus Exclusive Edition destilaty

/Nicolaus Exclusive Edition-Destillate /

0,041  Hruskovica Conference 42 % /Conference-Pear Schnapps/ 4,90 €
0,041  Marhulovica 42 % /Apricot Schnapps/ 4,90 €
0,041  Visnovica z krajovej odrody 42 % /Cherry Brandy from a regional variety/ 540 €
0,041  Slivovica Bystricka 52 % /Plum Schnapps Bystrické/ 5,40 €

0,04 L Dulovica - Pravy ovocny destilat 42 % /Fruit Brandy - Genuine fruit distillate/ 9,90 €

fi@hiskg & Bourbon

e
0,04 L Ballantines 3,40 €
0,041 Johnie Walker 3,40 €
0,041 Jack Daniels 4,50 €
0,041  Tullamore Dew 3,90 €
0,04 | Chivas Regal 12 r. /Chivas Regal 12 Y/ 5,90 €
0,04 L Nomad 590 €
0,04 L Bourbon Jim Beam 3,40 €

ggv?ognac & Brandy & Rum

0,041  Karpatské Brandy Specil /Carpathian Brandy Special/ 3,90 €
0,041  Metaxg******x* 3,90 €
0,04 1 Remy Martin V.S. 4,90 €
0,041 Martell V.O.S.P. 6,50 €
0,04 1 Brandy Lepanto 6,90 €
0,04 1 Calvados Busnel V.S.0.P. 7,90 €
0,041  Zacapa XO 25y 13:708C
0,04 1 Rum Diplomatico 7,50 €
0,04 | Rum Santiago De Cuba Anejo 3,20 €
&iﬁglherg /Liqueurs /
0,041  Vajecny likér /Eggnog/ 2,90 €
0,04 | Demanovka Horka /Demanovka Bitter/ 3,00 €
0,04 | Becherovka 3,00 €
0,041 Baileys 3,50 €

0,041  Jagermeister 3,60 €




;@ankoué PivO /Tank Beer/
{

0,30l  Zlaty Bazant Tank 11° 1,80 €
0,501 Zlaty Bazant Tank 11° 2,40 €

w2
igg’?apouane Pivo /braft Beer/

0,30 L Bazant Radler Citron Nealko /BaZant Radler Lemon non-alcoholic/ 1,90 €
0,50 L Bazant Radler Citron Nealko /BaZant Radler Lenom non-alcoholic/ 2,60 €
0,30l  Zlaty Bazant Nealko /Zlaty BaZant non-alcoholic/ 1,90 €
0,50 L Zlaty Bazant Nealko /Zlaty BaZant non-alcoholic/ 2,60 €
0,40 L Bradac Rainbow Warrior 11° 3,50 €

%T@iuo flaskové /Bottled Beer/
Ve

0,40 L Heineken 3,00 €
0,50l  Zlaty Bazant Cierne /Zlaty Bazant Blackbeer/ 2,50 €
0,501  Zlaty Bazant 12° 2,50 €
0,33 L Lagunitas IPA 15 4,30 €
0,331  Zlaty bazant 73 3,90 €

@eplé nApoje /Hot drinks/
{~

74 Espresso/ Espresso Doppio/ Espresso Macchiato 2,20/ 3,30/ 2,60 €
79 Cappucino 2,80 €
749 Viedenska kava /Viennese coffee/ 3,10 €
749 Caffe Latte 2,90 €
79 Bezkofeinové Espresso /Decaffeinated Espresso/ 2,20 €
79 Bezkofeinové Caffe Latte, Capuccino, Viedenska kava 290€
/Decaffeinated coffee Latte, Cappuccino, Viennese coffee/
104 Caj - erstva mata, zazvor /Tea - fresh mint, ginger/ 3§00 €
2,59 Caj vrectskovy (rozne druhy) /Bagged tea [various kinds)/ e} ool
749 Citron /Lemon/ 0,40 €

20g Med Darbo /Honey Darbo/ 0,80 €




@ealkohoﬁché népoje /Non-alcoholic drinks /

Pepsi, Pepsi Max, Mirinda, 7UP
Lipton (zeleny ¢aj, citrdn, broskyna) (/green tea lemon, peach/)
SCHWEPPES (tonic, tonic ginger ale)

DZUs Toma/Tropicana/Juice Toma/Tropicana
(multi, jablko, pomarané, ribezla, jahoda)

/lmulti, apple, orange, currant, strawberry)/

Pfanner Grep 100 % /Pfanner Grep 100%/

Pfanner Jablko 100 % /Pfanner Apple 100 %/

Vinea (biela, ¢ervend) (/white, red/)

Kofola Original

Red Bull

Dolomia mineralna voda (neperliva, perliva)

/Dolomia Mineralwater (still, sparkling)/

Dolomia mineralna voda (neperliva, perliva)

/Dolomia Mineralwater (still, sparkling)/

Budis mineralna voda (neperliva, jemne perliva, perliva)
/Budis Mineralwater (still, lightly sparkling, spritzigl/

Soda /Sodawater/

Voda /Water/

Domaca citronada /Homemade lemonade/

Citronadda (sdda, citronova stava) /lemonade (sodawater, lemon juice)/

ONNESSINd VADOLOL JIJHOND




%@emostnd karta a darcekové poukdzky

Restauracia Leberfinger je sucastou gastronomickej skupiny Roman
Restaurants.

Stante sa clenom nasho klubu a uZivajte si zlavy a akcie v jednotlivych
prevadzkach Roman Restaurants. Budete vzdy informovany o prebie-
hajdcich akciach a ponukach.

BlizSie informacie o vernostnych a darcekovych poukazkach vam
poskytne nas personal, pripadne ich ziskate na nasej stranke
www.romanrestaurants.sk/loyalty-cards.

0O g o~ Ol &~ LON
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12

13
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%oznam alergénov

Obilniny obsahujlce lepok (t.j. pSenica, raz, jaémen, ovos, $palda,
kamut alebo ich hybridné odrody).

Korovce a vyrobky z nich.

Vajcia a vyrobky z nich.

Ryby a vyrobky z nich.

Arasidy a vyrobky z nich.

Sojové zrna a vyrobky z nich.

Mlieko a vyrobky z neho.

Orechy, ktorymi si mandle, lieskové orechy, vlasské orechy, kesu,
pekanové orechy, para orechy, pistacie, makadamové orechy

a queenslandské orechy a vyrobky z nich.

Zeler a vyrobky z neho.

Horcica a vyrobky z nej.

Sezamové semena a vyrobky z nich.

Oxid siricity a siricitany v koncentraciach vyssich ako 10 mg/kg
alebo 10 mg/L.

VICi bob a vyrobky z neho.

Makkyse a vyrobky z nich.
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