
The Apolka restaurant is named after the legendary 
Apollo refinery, popularly called Apolka. This refinery was established in 1895 and

became one of the key industrial enterprises in Bratislava. 

You are in historic Apollo Club buidlding, which was established in the early 1910s as
the Apollo Refinery’s office and managment building. 

Here you can immerse yourself in a unique atmosphere that combines historical charm
with modern design and respect for its history. 

Our kitchen offers traditional dishes of the old Pressburg kitchen in a new, modern
guise, while we focus on the use of local, fresh ingredients, which are the key to

authentic, but at the same time modern taste experiences. 
The dishes are prepared with attention to detail, respect for tradition and the courage to

experiment. 

APOLKA restaurantAPOLKA restaurant



ALLERGENS :
1.  CEAREALS CONTAING GLUTEN (WHEAT ,  RYE ,  BARLEY ,  oATS ,  SPELLED ,  kamut  OR THEIR HYBRID VARIETES ) .  
2.  CRUSTACEANS AND THEIR PRODUCTS 3.  EGGS AND THEIR PRODUCTS 4.  FISH AND THEIR PRODUCTS .  5.  NUTS AND THEIR
PRODUCTS .  
6.  SOYA BEANS AND THEIR PRODUCTS 7.  MILK AND THEIR PRODUCTS 8.  NUTS ,  AS ALMONDS ,  HAZELNUTS ,  WALNUTS ,  CASHEW ,
BRAZIL NUTS ,  para NUTS ,  PISTACHIOS ,  MACADAMIE NUTS a queensland NUTS AND THEIR PRODUCTS 9.  CELERY aND ITS
PRODUCTS 10.  MUSTARD aND ITS PRODUCTS .  11.  SEASAE SEEDS AND THEIR PRODUCTS 12.  SULFUR DIOXIDE aND SULPHITES IN
CONCETRATION HIGHER THAN 10  mg/kg OR 10  mg/l .  /PRESERVATIVES .  13.  LUPIN AND ITS PRODUCTS .  14.  MOLLUCSCS aND
THEIR PRODUCTS .  

Starters

HONEY-GLAZED HAM OFF THE BONE

Sour  cream  espuma w ith fresh horseradish ,  p ickled green  apple ,  beer  jus
A :  1,  3,  7

8,90  €150  g

BEEF TARTARE
Beef tenderlo in,  capers,  confit  egg yolk ,  truffle ,  sun-dr ied tomato  mayonnaise ,
Muráň  farm  cheese   A :  1,  3,  7

17,90  €150  g

Soups

PHEASANT CONSOMMÉ
Rav ioli  filled w ith pheasant,  carrot,  dill   A :  1,  3,  7

6,90  €0,25  l

PRESSBURG MUSHROOM SOUP
Pickled chanterelles,  bo iled egg in  63°C ,  smoked potatoes,  dill   A :  3,  7

6,90  €

SOUP OF THE DAY
available unt il  sold out

5,90  €

0,25  l

0,25  l

S a l a ds

COFFEE-ROASTED BEETROOT ,  GOAT CHEESE
Sour  cherry,  chicory,  fr isée ,  hazelnut  br ittle   a :  7,  10

15,90  €300  g

DUCK BREAST PROSCIUTTO
Mixed leaf salad ,  pear,  blue cheese ,  Hokkaido  pumpkin    A :  7

18,90  €300  g

FRIED POTATO RÖSTI

Crème fraîche w ith smoked char,  cav iar,  parsley  powder    A :  4,  7

8,90  €150  g



M a in  courses

D esserts

6,90  €

7,50  €

CURD CHEESE DUMPLINGS WITH PICKLED APRICOTS
Almond br ittle ,  van illa and kefir  espuma   A :  1,  3,  7

150  g

MINI CHOUX BUNS
Pistachio  cream,  caramelised white chocolate shav ings,  Maldon  sea salt
A :  1,3,7

150  g

The stated weights  refer  to  ingredients  in  their  raw  state

21,90  €

26,90  €

23,90  €

24,90  €

26,90  €

26,90  €

FLAME-GRILLED DUCK BREAST
Potato  röst i ,  red cabbage purée ,  roasted plums,  ginger  jus    A :  7

300  g

ARCTIC CHAR
Caramelised cauliflower  purée ,  p ickled cauliflower,  hazelnut  crumble ,
beurre blanc ,  dill o il    A :  4,  7

300  g

RED WINE-BRAISED BEEF CHEEKS
Polenta w ith cheese from  Agrofarma ,  corn,  baby  carrots,  cherv il    A :  7.12

350  g

BEEF SHORT RIB
Parsn ip  purée ,  p ickled mustard seeds,  fermented cucumber,  dem i-glace   A :  7,  10,  12

350  g

PANKO-CRUSTED IBÉRICO PORK CHOP
Romaine lettuce ,  Parmesan  dress ing ,  baby  potatoes  roasted in  meadow-hay  ash
A :  1,  3,  7

350  g

VENISON LOIN
Roasted beetroot,  blackcurrant  purée ,  new  potatoes,  p ickled shallot,  jun iper  jus,
celery  cr isp    A :  7

300  g

vegetar ian  dishes

We do  not  recommend that  children,  pregnant  or  breastfeeding women,  or  people w ith
weakened immune systems  consume undercooked meat  or  eggs

Our  kitchen  handles  allergenic ingredients;  therefore ,  we cannot  guarantee that
our  dishes  are completely  free from  traces  of allergens

15,90  €FRIED POTATO DUMPLINGS
Roasted Hokkaido  pumpkin  cream,  p ickled chanterelles,  br ined cheese   A :  3,  6,  8

300  g



SEASONAL DRINKS

L E M O N A D E S

LEMONADE OF THE DAY

ORANGE – MANGO – CINNAMON

APRICOT – GINGER

CUCUMBER – STAR ANISE

4,90€

4,90€

4,90€

4,90€

0,35  l

PINEAPPLE – GINGER ICED TEA

CHAI LATTE

MATCHA LATTE – MANGO / STRAWBERRY

LATTE – CINNAMON / PUMPKIN / GINGERBREAD

alternative milk

4,50€

4,50€

5,20€

4,90€ 

0,50€

CRANBERRY & GIN
gin, cranberry liqueur, lemon, spiced syrup

PEAR & GINGER
vodka, pear juice, lemon, ginger beer

Apple Spice Punch 
apple juice, orange juice, lemon juice, spiced syrup

Apolka Espresso Martini
espresso, Slovak juniper spirit, sugar syrup, coffee liqueur

Apolka BOROVIČKA
Slovak juniper spirit, lemon, egg white, sugar liqueur

CHRISTMAS COFFEE 
salko condensed milk, Baileys, espresso

8,50€

8,50€

5,50€

9,00€

8,00€

5,90€

0 , 2 5  l

0 , 2 5  l

0 , 2 5  l

0 , 2 5  l

0 , 2 5  l

H O T  &  C O L D  D R I N K S

C O C K T A I L S

0 , 2 5  l



M I N E R A L  W A T E R

N O N  A L C O H O L I C  D R I N K S

3,50€

3,00€

5,60 €

3,90€

C R O D I N O  A P E R I T I V O
C O C A  C O L A  /  C O L A  Z E R O
F E V E R  -  T R E E  T O N I C
S A N  P E L L E G R I N O  T O N I C  /  G I N G E R  B E E R  
V I N E A
C A P P Y  J U I C E
F R E S H  J U I C E  

non-a lcohol ic  aper i t iv

whi te

by the of fer

0 ,1  L

0 ,33  L

0 ,2  L

0 ,2  L

0 ,2  L

0 ,25  L

0 ,25  L

0 ,1  L  L

A P O L K A  H2O

R O M M E R Q U E L L E
R O M M E R Q U E L L E
L E M O N A D E   

0,75  l

0,33  l

0,75  l

0,75  l

spark l ing/st i l l

spark l ing/st i l l

spark l ing/st i l l  w i th  f resh lemon ju ice

by the of fer

4,50€

3,00€

4,00€

3,30€

3,20€

3,00€

2,70€

B E E R

 W Y W A R  J O Z E F  I I  10°

 N I L I O  Z E R O  P O W E R  N E A L K O
0 ,4  L

0 ,33  L

3,90€

5,90€

C O F F E E  f rom S lovak roastery ,  wi th  taste  of  dark  chocolate  and nuts  

E S P R E S S O/R I S T R E T T O/L U N G O
E S P R E S S O  M A C C H I A T O
E S P R E S S O  D O P I O
C A P P U C I N O
C A F F E  L A T T É
F L A T  W H I T E
G I N G E R B R E A D  C A P P U C I N O
A L T E R N A T I V E  M I L K

8  g

8  g

16  g

8  g

8  g

16  g

8  g

0 ,1

2,50€

2,70€

3,90€

3,20€

3,50€

4,50€

4,20€

0,50€

T E A se lected,  B IO qual i ty

B Y  A C T U A L L  O F F E R  
F R E S H  M I N T/G I N G E R  T E A
H O N E Y

0 ,35  L

0 ,35  L

0 ,05  L

3,50€

3,50€

0,50€

St i l l  /  Spark l ing  –  F i l t e red  water  w i th  pH 6 . 7 ,  f r ee  f rom heavy  meta l s  and
ch lor ine ,  the  per f ec t  cho ice  for  everyone .



RUM

VODKA

APERIT IVE

SP IR ITS

GIN

TEQUILLA

COGNAC & BRANDY

WHISKY,  WHISKEY &
BOURBON

Remeselná Vodka

Marsen 40%

Grey goose 40% 

Campari 25% 

Aperol 11% 

Dr. Oscar Kramer 36%

Jägermeister 35% 

Becherovka 38% 

fernet legenda 38% 

Fernet citrus legenda 38% 

Cointreau 40%

Martini extra dry 15% 

MArtini Bianco 15% 

Martini rosso 15% 

Legenda rum reserva 40%

Diplomatico reserva 12y 40%

Don papa 7y 40%

Plantarey XO 40%

Dictador 12y 40%

Clémenth VSOP 40%

Ron Centenario 18 reserva

40% A.H.Riise non plus ultra

42% Zacapa XO 40%

Remeselná Borovička Marsen Original 40%
Slivovica Čačanská raná 42,3% 
Višňovica cigánska 42,3%
Marhuľovica VEĽKOPAVlovická 42,3%
Hruškovica williams 42,3% 
Dulovica marsen 42,3% 

€3,5

€3,5

€3,5

€3,5

€3,5

€3,5

€3,5

€3,9

€3,9

€3,9

€3,9

€3,90

€6,90

€6,90

€7,10

€7,10

€7,10 

€3,5

€7,5

€7,9 

€4,6

€7,5

€7,5

€8,5

€8,9

€8,9

€9,5

€14,5

€22,9

Teremana Blanco 40%

Teremana Reposado 40%

Toison Gin Alcohol Free 0,0%

Toison gin 41,7% 

Gin Marsen Pink 38%

Tanqueray no. Ten 47,3%Gin

Hendrick's 41,4% 

Gin Marsen Bio 42%

Jack daniel's 40%

Jameson black barrel 40%

Bulleit bourbon 45%

Johnnie walker double black 40% 

Chivas regal XV 15y 40%

Jack daniel's single barell 40%

Glenfiddich 12y 40%

Laphroaig 10y 40% 

Johnnie walker gold label 40%

Johnnie walker double black 40%

Johnnie walker gold label 40% 

Chivas regal XV 15y 40%

Glenfiddich 12y 40%

Laphroaig 10y 40%

Glenmorangie quinta ruban 14y 46% 

Jameson black barrel 40%

Tullamore dew XO rum cask 40% 

Jack daniel's 40%

Jack daniel's single barell 40% 

Bulleit bourbon 45%

€5,5

€6,5

€3,90

€4,90

€4,90

€4,90

€4,90

€5,20

€4,90

€5,90

€6,50

€6,90

€8,50 

€8,90

€9,90

€9,90

€10,50

€6,9

€9,5

€8,5

€6,6

€8,5

€10,9

€5,9

€4,5

€4,5

€7,5

€6,5

0,04l

0,04l

0,04l

0,04l

0,04l

0,04l

0,04l

0,04l
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