APOLKA RESTAURANT

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.
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STARTERS

HONEY-GLAZED HAM OFF THE BONE 8,90 €

SOUR CREAM ESPUMA WITH FRESH HORSERADISH, PICKLED GREEN APPLE, BEER JUS
Asral 355

BEEF TARTARE 17,90 €

BEEF TENDERLOIN, CAPERS, CONFIT EGG YOLK, TRUFFLE, SUN-DRIED TOMATO MAYONNAISE,
MURAN FARM CHEESE A:1,3,7

FRIED POTATO ROSTI 8,90 €

CREME FRAICHE WITH SMOKED CHAR, CAVIAR, PARSLEY POWDER A: 4, 7

SOUPS

PHEASANT CONSOMME 6,90 €
RAVIOLI FILLED WITH PHEASANT, CARROT, DILL A:1,3,7

PRESSBURG MUSHROOM SOUP 6,90 €
PICKLED CHANTERELLES, BOILED EGG IN 63°C, SMOKED POTATOES, DILL A:3,7

SOUP OF THE DAY 5,90 €
AVAILABLE UNTIL SOLD OUT

SALADS

COFFEE-ROASTED BEETROOT, GOAT CHEESE S 15,90 €
SOUR CHERRY, CHICORY, FRISEE, HAZELNUT BRITTLE A:7, 10

DUCK BREAST PROSCIUTTO 18,90 €
MIXED LEAF SALAD, PEAR, BLUE CHEESE, HOKKAIDO PUMPKIN A: 7

GENS:

LER

. CEAREALS CONTAING GLUTEN (WHEAT, RYE, BARLEY, OATS, SPELLED, KAMUT OR THEIR HYBRID VARIETES)

CRUSTACEANS AND THEIR PRODUCTS 3. EGGS AND THEIR PRODUCTS 4. FISH AND THEIR PRODUCTS. 5. NUTS AND THEIR
RODUCTS.

SOYA BEANS AND THEIR PRODUCTS 7. MILK AND THEIR PRODUCTS 8. NUTS, AS ALMONDS, HAZELNUTS, WALNUTS, CASHEW,
RAZIL NUTS, PARA NUTS, PISTACHIOS, MACADAMIE NUTS A QUEENSLAND NUTS AND THEIR PRODUCTS 9. CELERY AND ITS
RODUCTS 10. MUSTARD AND ITS PRODUCTS. 11. SEASAE SEEDS AND THEIR PRODUCTS 12. SULFUR DIOXIDE AND SULPHITES IN
ONCETRATION HIGHER THAN 10 MG/KG OR 10 MG/L. /PRESERVATIVES. 13. LUPIN AND ITS PRODUCTS. 14. MOLLUCSCS AND
HEIR PRODUCTS.
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MAIN COURSES

FLAME-GRILLED DUCK BREAST
POTATO ROSTI, RED CABBAGE PUREE, ROASTED PLUMS, GINGER JUS A: 7

ARCTIC CHAR
CARAMELISED CAULIFLOWER PUREE, PICKLED CAULIFLOWER, HAZELNUT CRUMBLE,
BEURRE BLANC, DILL OIL A: 4,7

RED WINE-BRAISED BEEF CHEEKS
POLENTA WITH CHEESE FROM AGROFARMA, CORN, BABY CARROTS, CHERVIL A: 7.12

BEEF SHORT RIB

PARSNIP PUREE, PICKLED MUSTARD SEEDS, FERMENTED CUCUMBER, DEMI-GLACE A: 7, 10, 12

VENISON LOIN

ROASTED BEETROOT, BLACKCURRANT PUREE, NEW POTATOES, PICKLED SHALLOT, JUNIPER JUS,

CELERYZCRESE: -IAT:

PANKO-CRUSTED IBERICO PORK CHOP

ROMAINE LETTUCE, PARMESAN DRESSING, BABY POTATOES ROASTED IN MEADOW-HAY ASH
AL 37

FRIED POTATO DUMPLINGS B
ROASTED HOKKAIDO PUMPKIN CREAM, PICKLED CHANTERELLES, BRINED CHEESE A: 3, 6, 8

DESSERTS

CURD CHEESE DUMPLINGS WITH PICKLED APRICOTS
ALMOND BRITTLE, VANILLA AND KEFIR ESPUMA A: 1,3, 7

MINI CHOUX BUNS
PISTACHIO CREAM, CARAMELISED WHITE CHOCOLATE SHAVINGS, MALDON SEA SALT
A:1,3,7

WE DO NOT RECOMMEND THAT CHILDREN, PREGNANT OR BREASTFEEDING WOMEN, OR PEOPLE WITH

WEAKENED IMMUNE SYSTEMS CONSUME UNDERCOOKED MEAT OR EGGS

OUR K

ITCHEN HANDLES ALLERGENIC INGREDIENTS; THEREFORE, WE CANNOT GUARANTEE THAT
OUR DISHES ARE COMPLETELY FREE FROM TRACES OF ALLERGENS

THE STATED WEIGHTS REFER TO INGREDIENTS IN THEIR RAW STATE

\/ VEGETARIAN DISHES
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SEASONAL DRINKS

LEMONADES

LEMONADE OF THE DAY
ORANGE - MANGO - CINNAMON
APRICOT - GINGER

CUCUMBER - STAR ANISE

HOT & COLD DRINKS

PINEAPPLE - GINGER ICED TEA

CHAI LATTE

MATCHA LATTE - MANGO / STRAWBERRY
LATTE - CINNAMON / PUMPKIN / GINGERBREAD
ALTERNATIVE MILK

COCKTAILS

CRANBERRY & GIN 0,25 1

gin, cranberry liqueur, lemon, spiced syrup
PEAR & GINGER 0,25 |
vodka, pear juice, lemon, ginger beer

APPLE SPICE PUNCH 0,25 1

apple juice, orange juice, lemon juice, spiced syrup

APOLKA ESPRESSO MARTINI 0,25 |

espresso, Slovak juniper spirit, sugar syrup, coffee liqueur

APOLKA BOROVICKA 0,25 1

Slovak junipcr spirir‘ lemon, egg white, sugar liqucur

CHRISTMAS COFFEE

salko condensed milk, Baileys, espresso 0,25 |
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4,90€
4,90€
4,90€
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4,90€
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MINERAL WATER

075 "APOLKA=-H20 Still / Sparkling — Filtered water with pH 6.7, free from heavy mecals and 3,50€
chlorine, the perfect choice for everyone.

0,33 L ROMMERQUELLE sparkling/still 3,00€

0,751 ROMMERQUELLE sparkling/still 5,60 €

0,751 LEMONADE sparkling/still with fresh lemon juice 3,90€

NON ALCOHOLIC DRINKS

0,1 CRODINO APERITIVO non-alcoholic aperitiv 4’50€
033L COCA COLA / COLA ZERO 3,00€
92L FEVER - TREE TONIC 4,00€
%2L SAN PELLEGRINO TONIC / GINGER BEER 3,30€
0,2 L : 3,20€
025 L VINEA white
' 3,00€
0,25 L CAPPY JUICE by the offer 2'70€
01LL FRESH JUICE by the offer :
BEER
04 WYWAR JOZEF II 10° 3,90€
5,90€

0,331 NILIO ZERO POWER NEALKO

COF FE E from Slovak roastery, with taste of dark chocolate and nuts

89 ESPRESSO/RISTRETTO/LUNGO 2,50€
89 ESPRESSO MACCHIATO 2,70€
169 ESPRESSO DOPIO 3,90€
89 CAPPUCINO 3,20€
89 CAFFE LATTE 3,50€
169 FLAT WHITE 4,50€
89 GINGERBREAD CAPPUCINO 4,20€
0.1 ALTERNATIVE MILK 0,50€
-EEA = " iscted nioquality
35t BY ACTUALL OFFER 3,50€
035 . FRESH MINT/GINGER TEA 3,50€

005 L HONEY 0,50€



APERITIVE

CAMPARI 25%

APEROL 11%

DR. OSCAR KRAMER 36%
JAGERMEISTER 35%
BECHEROVKA 38%
FERNET LEGENDA 38%
FERNET CITRUS LEGENDA 38%
COINTREAU 40%
MARTINI EXTRA DRY 15%
MARTINI BIANCO 15%
MARTINI ROSSO 15%

VODKA

REMESELNA VODKA
MARSEN 40%
GREY GOOSE 40%

RUM

LEGENDA RUM RESERVA 40%
DIPLOMATICO RESERVA 12Y 40%
DON PAPA 7Y 40%

PLANTAREY XO 40%

DICTADOR 12Y 40%

CLEMENTH VSOP 40%

RON CENTENARIO 18 RESERVA
40% A.H.RIISE NON PLUS ULTRA
42% ZACAPA XO 40%

SPIRITS

REMESELNA BOROVICKA MARSEN ORIGINAL 40%
SLIVOVICA CACANSKA RANA 42,3%

VISNOVICA CIGANSKA 42,3%

MARHULOVICA VELKOPAVLOVICKA 42,3%
HRUSKOVICA WILLIAMS 42,3%

DULOVICA MARSEN 42,3%

0,041

€3,5
€3,5
€3,5
€3,5
€3,5
€3,5
€3,5
€3,9
€3,9
€3,9
€3,9

0,04l

€3,5
€7,5
€7,9

0,041

€4,6
€7,5
€7,5
€8,5
€8,9
€8,9
€95
€14,5
£22,9

0,04l

€3,90
€6,90
€6,90
€7,10
€7,10
€7,10

GIN

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%

COGNAC & BRANDY

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%

WHISKY, WHISKEY &
BOURBON

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%

TEQUILLA

TEREMANA BLANCO 40%
TEREMANA REPOSADO 40%

0,041

€3,90
€4,90
€4,90
€4,90
€4,90
€5,20

0,041

€4,90
€5,90
€6,50
€6,90
€8,50
€8,90
€9,90
€9,90
€10,50

0,041

€6,9
€9,5
€8,5
€0,6
€8,5
€10,9
€5,9
€4,5
€4,5
€7,5
€0,5

0,041

€5,5
€6,5
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