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MR restaurant

Reggeli ételek egész nap

All day breakfast Ranajkové jedla na cely den
Mic dejun toata ziua Fruhstiick den ganzen Tag lang
Dorucak (tokom celog dana) 3aBTpaku (uenbin AeHb)
Sniadania przez caly dzien 3aKyCcKu — LernoagHeBHO
gEE EmE N @S U N . . - - .y

' M1 Autohof Omlett 3 tojasbol ‘
(hagyma, szalonna, kolb4sz, zoldségek)

I 1 M1 Autohof Omelette from 3 eggs I
(onion, bacon, sausage, vegetables)

M1 Autohof Omleta od 3 jaja

I (ceapa, sunca, carnati, legume) I
M1 Autohof Omlet od 3 jaja

I (luk, slanina, kobasica, povrce) I
M1 Autohof Omlet z 3 jajek

(cebula, bekon, kietbasa, warzywa)

I M1 Autohof Omeleta z 3 vajec I
(cibufa, slanina, klobasa, zelenina)

I M1 Autohof Onelette aus 3 Eiern I
(Zwiebel, Speck, Wurst, Gemdse)

M1 Autohof omneT 13 3 auu (nyk, 6ekoH, konbaca, oBoLLK)

l M1 Autohof OmneTt ot 3 anua (nyk, 6ekoH, HageHuua, 3eneH4yLm) l

l Tojasrantotta 3 tojasbol

Scrambled eggs from 3 eggs l
I Omleta din 3 oua

Omlet od 3 jaja I
I Jajecznica z trzech jajek E

Prazenica z 3 vajec I
Ruahrei aus 3 Eiern

I OmneT n3 3 auu,

l BbpkaHu anua ot 3 anua l

' Bacon eggs 3 tojasbal ‘
Bacon eggs from 3 eggs

I Ou prajit cu bacon din 3 oua I
Omlet sa slaninom od 3 jaja

I 3 Jajka na bekonie z trzech jajek I
Bacon eggs z 3 vajec

Spiegelei mit Speck aus 3 Eiern I

I AndHunua c 6ekoHoM 13 3 auy,
l MbpxeHn anua c 6ekoH ot 3 anua '
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mAEERE restaurant

' Sult debreceni 3 db ‘
Fried debrecener sausage 3 pcs I
l Céarnati “Debreceni” 3 buc

Pecene kobasice 3 kom.

I Parowki Debreczynskie 3 szt. 4 I
PecCena Debrecinska klobasa 3 ks

I Gebratene Debreziner 3 Stlick I
HebpeueHckne konbacku 3 WTyKu

l MbpxxeHn HageHn4vkn 3 6p '

' Siltkolbasz 3 db
I Fried sausage 3 pcs
Bratwurst 3 buc

Bratvurst 3 kom.

I 5 Bratwurst 3 szt.
Klobésa 3 ks

I Bratwurst 3 Stiick
Bratwurst 3 wtyku

l BbpateypcT 3 6p

L | _— —_—
—— — —_— —_— — — =\ = — — S R
l E Kenyer (szelet) l ' Ketchup / Majonéz / Mustéar / Torma \
Bread (slice) Ketchup / Mayonnaise / Mustard / Horse-radish
I Paine (felie) Ketchup / Maioneza / Mustar / Hrean I
Hleb (kriska) I | Ke&ap / Majonez / Senf / Hren
Chleb (plasterek) Keczup / Majonez / Musztarda / Chrzan
I Chlieb (platok) Kedup / Majonéza / Horé&ica / Konska redkovka
Brot (Scheibe) I ' Ketchup / Mayonnaise / Senf / Meerrettich
I Xneo (NomTuK) Ketuyn / MaiioHes / Fopunua / XpeH
Xnsi6 (peseH) I I Ketuyn / MaitoHe3a / Fopunua / XpsiH I
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MR restaurant

Levesek

Soups Supe Polievky Cynbl

' Husleves gazdagon
Chicken and beef soup
Supa de pui cu taietei

I Bogata domaca supa

Rosot
Masovy vyvar E

Reiche Fleischbrihe
BeHrepckumn 6ynboH
l Borata Tenewka cyna

Csiulkds bableves

Bean soup with smoked pork knuckle

Supa de fasole cu ciolan

Pasulj sa kolenicom

9 Zupa fasolowa na golonce
Fazulova polievka s kolienkom

Bohnensuppe mit Eisbein

daconeBbll Cyn C pynbKomn

Bob yopba ¢ gxynaH

Gulyasleves marhahusbol

Goulash soup from beef

Supa de gulas cu carne de vita

Govedi gula$ sa knedlama

Zupa gulaszowa wotowa 12
Hovadzia gulasova polievka

Gulaschsuppe aus Rindfleisch

Cyn-rynsw n3 roBsavHbl

Tnewku rynaw

gEl EEE BN N &y
aam mm - ma

Gordg gyumolcsleves ‘
' Greek sweet fruit soup
Supa crema de fructe greceasca I

l Grcka voéna supa
Grecka zupa owocowa

11 Grécka ovocna polievka I

I Griechishe Obstsuppe mit Sahnehaube
[peyveckunin ppyKTOBLIN Cyn '

‘ lpbuka nnop,osa cyna
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MR restauran

Foételek
Main courses Hlavné jedla
Mancare fel principal Hauptgerichte
Glavna jela OcHoBHoOe Gnogo
Dania gtéwne OCHOBHMU ficTA

viEE BElN I I I IS I IS S S I I S O Sy

Fistolt cslilok hagymas burgonyaval

Smoked pork knuckle and potatoes with onions

Ciolan afumat cu cartofi cu ceapa

Dimljena kolenica sa krompirom i lukom 12
Golonka wedzona z ziemniakami i cebulg

Udené kolienko s cibulovymi zemiakmi

Gerauchertes Eisbein mit Zwiebel-Kartoffeln

CBuWHas pyrnbka 1 XapeHasi KapToLLlKa C JTyKOM

MyweH gxxynaH ¢ kapTou Ha TUraH ¢ nykK

|

l Marhaporkolt galuskaval
Beef stew (porkolt) with spatzle I

I Tocanita din carne de vita cu galuste
Govedi gulas sa knedlama |

I 13 Gulasz wotowy z kluskami
Hovadzi perkelt s haluSkami I

Rindsgulasch (Porkdlt) mit Spatzle

I MEépKEnbT 13 roBAMHbI C ranyLKkamm
Tnewka axHus ¢ wneuyne l

\

l Ciganypecsenye hasabburgonyaval ‘
Gypsy roast with fries

I Snitel de porc cu cartofi prajiti I
Cigansko pecenje (krmenadla) sa pomfritom

I Steki po cygansku z frytkami 14 I
Ciganska pecienka s hranolkami

Zigeunerbraten mit Pommes

I LinraHb neyeHe ¢ kaptocenem dpu I
YeCHOBa CBUHCKa MbpKora CbC 3aneyeHa

‘ CNaHunHa U MbPXXeHN kKapTodu '
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MR restaurant

I )
| |
Csevapcsicsa hasabbal és ajvarral

| Cevapgiéi with fries and ajvar I
Mititei cu cartofi praijiti si ajvar

I Cevapi sa pomfritom i ajvarom
Cevapcici z frytkami i ajvarem I

Cevapgici s hranolkami a s ajvarom

| Cevapgi¢i mit Pommes und Ajvar |
YeBanuunuu ¢ kaptodenem copu n aBapLem

l KebanyeTa ¢ nbpxeHn kapTodu n ansap l

_———————_————————

|

I
Rantott sertésszelet hasabburgonyaval

I Breaded pork chops with fries I
Snitel de porc cu cartofi prajiti
Pohovana %nicla sa pomfritom

I Kotlety schabowe z frytkami I
Vyprazané bravéové maso s hranolkami
Schweineschnitzel mit Pommes I
LIHMUENb U3 CBUHWHBI C KapTodoenem dpu
CBMHCKM WWHULEN C MbPXXEHN KapTodu '

| ]
[ |
Rantott csirkemell hasabburgonyaval

I Breaded chicken breast with fries I
Piept de pui prajit cu cartofi prajiti

Przena pile¢a prsa sa pomfritom

I Smazona piers z kurczaka z frytkami I
Vyprazané kuracie prsia s hranolkami

I Gebratene Huhnerbrust mit Pommes frites I
YKapeHas KypuHas rpyaka ¢ kaptodenem gpu

‘ MbpXXeHN NUNELKN MbPAN C NbPXKEHU KapTodu '
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MR restaurant

|
I Cordon Bleu hasabburgonyaval
I Cordon Bleu with fries
Cordon Bleu cu cartofi praijiti
Cordon Bleu s pomfritom
I Cordon Bleu z frytkami
Korddénova modra s hranolkami
I Cordon Bleu mit Pommes
KopaoH bnto ¢ kapTtodenem cpu
‘ KOpAOH 611b0 C NbpKeHM KapTodu

|
|

I

Rantott sajt (trappista, mozzarella, camembert) rizzsel I
I Fried cheese (trappista, mozzarella, camembert) with rice

Cascaval pane(trappista, mozarella, camembert) cu orez I

Pohovani sir (trapist, mozzarella, camambert) sa pirinéem
I Ser smazony (trapista, mozzarella, camembert) z ryzem

Vyprazany syr (trapista, mozzarella, camembert) s ryzou I
| Gebackener Kase (Trappisten, Mozzarella, Camembert) mit Reis

KapeHbii cbip (TpanuwTa, Mouapenna, Kamambep) ¢ pucom I
I MaHnpaHn cupeHa ¢ opus

(ot TpanucT, Mouapena nnn Kamemb6ep) '

|
I

[

| Fokhagymas aprépecsenye karikaburgonyaval
Garlic roast with potato slices I

I Tochitura de porc cu usturoi cu rondele de cartofi

Sitno pecenje sa pecenim krompirom
Kotleciki czosnkowe z talarkami ziemniaczanymi I

I PecCené bravCové kusky na cesnaku so zemiakmi
ronstadter Geschnetzeltes vom Schwein mit Kartoffeln I

I Mopapka U3 CBUHUHbBI C YECHOKOM,
KapToderb XKapeHbln KPyKO4Kamu l

‘ YecHoBa kaBapma ¢ KapTodum Ha pypHa
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MR restaurant

I Holstein szelet hasabburgonyéaval
Holstein cutlet (beef) with french fries

l Friptura de porc Holstein cu cartofi prajiti
Meso na HolStajn nacin sa pomfritom

I Kotlet schabowy z frytkami
BravCové na spdsob Holstein s hranolkami
Schweinekamm Holstein art mit Pommes Frites

I >KapeHHas cBuHmHa ,[OnbLUITENH” C AIMHHMLEIN N KAPTOLLIKON chpr
Mbpkona ,XonwanH’ ¢ NbpXXeHn KapTodu

[
l Chilis babos lecsoés szelet hasabburgonyaval
Chili bean ratatouille cutlet with french fries
Friptura de porc cu fasole boabe condimentat cu chili si ghi-
I veci de legume cu garnitura de cartofi prajiti
Meso sa nadevom od Cili pasulja i duveca sa pomfritom
| Ratatouille z fasola i chili z frytkami
Maso s chilli con carne a leCom s hranolkami
| Schweunekamm mit Chili-Bohnenletscho
und Pommes Frites
l Pary 13 cBUHWHbI C )acorbHo,f1eHO C YMNW,KapTOLLIKON ¢opu
Mbprkona ¢ umnm ¢ 606, 3agyLlueHn 3eneHYyLN U MbPXEHN
| KapTodu

re———

I Go6rog salata natar csirkemellel

Greek salad with grilled chicken breasts

Salata greceasca cu piept de pui Es
I Fileti od pilecih prsa sa grékom salatom

Satatka grecka z grillowang piersig z kurczaka
I Grécky Salat s kuracim masom

Griechische Salat mit gebratener Hiihnerbrust

Canat rpeyveckunin ¢ KypuHOW rpyakon

lpbuka canaTta ¢ nunewkn uneTa
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MR restaurant

I 1
[

I Csip6s csirkeszarny

Hot wings I

I Aripi de pui picante

Zacinjena pileca krilca

I Pikantne skrzydetka z kurczaka I

Pikantné kuracie kridla

| Wirzige Huhnerflige! |

OcTpble KypuHbIE KPbINbILLKK
| MKaHTHW NUNeLKn Kpunua '

M

|
_—_____—

I
|
I
I Natar csirkemell zoéldségkorettel I
Natural chicken breast with vegetable garnish I
Piept de pui natural cu garnitura de legume
I Prirodna pile¢a prsa sa ukrasom od povréa
Grilluj piers z kurczaka z warzywami I
I Prirodné kuracie prsia so zeleninovou oblohou
Grill Hadhnchenbrust mit Gemuse I
KypuHas rpyaka rpunb ¢ oBowamm
| Mpun NMNeLWwkKn rbpau CbC 3eneHYyLm '

|
[
Turés csusza szalonnaval I
Cottage cheese noodles with crispy bacon
Taietei cu branza de vaci si slanina afumata I
Testo sa sitnim slanim sirom i slaninom
Makaron z twarogiem i boczkiem
Tvarohoveé rezance so slaninou I
Topfenfleckerln mit Speck
MakapOHbI C TBOPOromM 1 casiom I
FOdbka c n3Bapa n 3anbpxeHa cnaHuHa

!
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MR restaurant

Koretek
Garnishes W Obloha
Garnituri /\& 5 Garnierungen
Garnishes J FapHupbI
Dodatki FapHuTypu

|
Rizs
l Rice l
Orez
I Pirina¢ I
2
Ryza |
l Reis
Puc I
|
|

|
[ Hasabburgonya
French fries |
I Cartofi prajiti
Pomfrit |
Frytkami
I Hranolky EB I
Pommes frittes
| «xaprocbens dpu
MbpPXXEeHU KapTohkm '
'

|
Pérolt zoldség |
| Steamed vegetables
Legume la aburi l
I Povrce na pari
Es Duszone warzywa
Dusena zelenina I
I Gedunstetes Gemuse I
|
!

TyweHble oBoLLK
3agyLleHun 3eneH4vyum
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MR restaurant

Salatak
Salads Salate Salaty Canarbl

Salate Satatki Salate Canatm

= mm =mm = = — W m— =
I Kaposztasalata ‘ '
Cabbage salad
3 a Salata de varza 31
| Slatki kupus | I
Satatka z kapusty

|
|
kiszonej (Coleslaw) I I I
|
l
I

I Kapustovy Salat
Krautsalat
Canart 13 kanycTbl l I
‘ Canara sene
|

——
'
Kaposztaval toltétt almapaprika
' 3 E Csemege;:l(l)(rlgz ‘ Pickled apple paprika stuffed with cabbage
Castraveti murati Ardei umpluti cu varza
I Krastavei I I Ljuta paprika punjena kupusom
Ogorki konserwowe Papryki nadziewane kapustg kiszong
I Uhorky kyslé Kapustou plnené paprika
Gewiirzgurke I Apfelpaprika mit Kraut I
MapuHOBaHHbIe orypLibi MepeL, hapwmpoBaHHbIA KanycTon
‘ 2Kncenm kpacTaBmukim ' l3eJ'IeHI/I KamBW4Ku MbIIHEHW CbC 3ene '
[— — — —_— —_— — — — ] e — — — — — -
- S - . . - .y —_____———

‘ Csalamadé ‘
l 33 ' 34 Mixed salad
I Salata mixta I
| MeSana salata
Satatka Mieszana
MieSany salat |
l Gemischter Salat
lNepemeluaHHbIn canat
‘ Mewana canara l

' 3 5 Paradicsom-salata
. Tomato salad
Ardelvde mere I Salata mixta
Jabucéna paprika
Papryczki jabtkowe
Jablkové papriky I
Apfelpaprika
ABnoyHbIN Nepew
ABBMKOBM YyLLKM l

Paradajz salata I
Satatka pomidorowa
Paradajkovy Salat I
Tomatensalat
Canat 13 nomngopos
[omateHa canaTta '
- o - - - - e i T I — s

|

I |
I |
I |
|| Picked apple papric :
: |
| |
‘ |
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MR restaurant

|

' Cézar salata
Caesar salad I

I Salata Cezar
Cezar salata I

Satatka Caesar

I 35 Cézar Salat
I Ceasar Salat l
|
|

Canar Lesapb
Canara ,Lle3ap”

' Sopszka salata ‘
I Sopska salad

Salata Sopszka I
I Sopska salata '
Satatka Sopska

Sopsky alat s-l

| Schopska Salat ]
Canart wonckum

l Woncka canata '

Desszert
Desserts PY Dezerty
Deserti Desserts
Deserti ‘ LOecepThbl
Desery HDecepTtun

—_—_—_————

1
I Tarégombdc édestejfollel
Cottage cheese dumplings with sweet cream I
I Galuste cu brénza de vaci si smantana dulce
Knedle od sira sa slatkim prelivom od pavilake
Knedle twarogowe ze smietang I
I Tvarohové knedlicky so smotanou
Quarkknodel mit siiRe Sahne I
l 39 TBOPOXHbIE LWAPUKX CO CnagKkon cMeTaHon
KHeanu oT nssapa cbCe cragka
3aKBaceHa cmeTaHa l
|

———————‘
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MR restaurant

|
i

Lava sutemény vaniliafagylalttal I
I Softcore brownie with vanilla ice cream

Lava cake cu inghetata de vanilie 39 |
I Lava kola¢ sa sladoledom od vanile

Czekoladowe brownie z lodami I

Lava kola¢ s vanilkovou zmrzlinou
I Scokoladenkuchen mit flissigem Kern

und Vanilleeis I
I LLlokonaaHbln GBUCKBUT BYNKaH C BaHWUIbHbIM

MOPOXKEHbIM '
l [ecepT ,naBa” c BaHUNoOB cnagonen

———— R
Gmm mam Emm Emm Emm E=m = -

Palacsinta / Pancake / Clatita / Palacinka / Nalesnik
Palacinka / Pfannkuchen/ BnuH / ManaunHka

. 4@ | (4 42 43

Tarés Nutellas Sargabarack lekvaros Afonya lekvaros
Cottage cheese I l Filled with Nutella l I Apricot jam I l Blueberry jam
Branza de vaca Umplut cu Nutella Gem de caise Dulceata de afine

I Svapski sir I l Punjeno Nutellom DZem od kajsija DZem od borovnica
Twarozek Wypetnione Nutellg l I Dzem morelowy I DzZem jagodowy I
Tvaroh Plnené Nutellou Marhulovy dZzem Cugoriedkovy dzem
I Huttenkase I Mit Nutella gefuillt l I Aprikosenmarmelade | Blaubeermarmelade
TBopor HanonHeH Nutella AbpukocoBoe BapeHbe YepHun4HOe BapeHbe
| Ms3Bapa l l M3nbnHeH ¢ HyTena ‘ Cnagko ot Kancum ' l Cnagko ot 60pOBI/IHKVI'
1 — -_— '
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