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STARTERS

Mixed starter
(prosciutto crudo, speck, salami Milano, salami spinata Roman, salami picante Napoli, grana
Padano/hard aged cheese piquant like parmesan/, pecorino Romano, olives, capers,

sun-dried tomatoes, homemade bread) /*1,7/ 300g
Bruschetta
(home-made basil pesto, cherry tomatoes, parmesan cheese) /*1,7/ 200g

Steak tartare
(beef sirloin, egg yolk, Dijon mustard, home-made bread with olive oil)
- served uncooked /*1,3,10/ 120g

Plate of Slovak and Italy cheese
(fresh cow cheese, halloumi from farm with sea salt and pepper, Grana Padano, gorgonzola,

blue cheese from sheep and goat, tomato jam, olives, homemade bread) /*1,7/ 300g

Roasted salted almonds /*8/ 60g

SOUPS

Strong beef/chicken broth from the farmer
(noodles, shredded meat, vegetables) /*1,3/ 0,251

Tomato soup with basil
(parmesan cheese, olive oil) /*7/ 0,251

Seasonal soup 0,251

SALADS
Caesar with grilled chicken

(grilled bacon, egg, parmesan cheese, traditional homemade dressing, homemade bread) /*34,7/ 150g/350g

Familja lettuce salad with avocado and quinoa

(lettuce salad, cherry tomatoes, carrot, olives, capers, French vinaigrette, homemade bread) /*10/ 250g
- with grilled chicken, sun-dried tomatoes and sesame seeds /*10,11/ 150g

- with grilled goat cheese, marinated beets, spinach, tomato jam, balsamic honey
vinaigrette, fresh fruit /*7/ 100g
- with beef sirloin and parmesan /+7,10/ 100g
- with salmon, egg, baby spinach /4,10, 150g

HOMEMADE PASTA

Linguine aglio olio e peperoncino

(garlic, olive oil, parsley, chilies) /*1,3/ 300g
- with chicken 100g
- with tiger prawns, butter, baby spinach, cherry tomatoes /+2,7/ 80g

Gnocchi con formaggio di capra e verdure ai pistacchi
(goat cheese sauce, sweet green peas, fresh spinach, cherry tomatoes, basil pesto, pistachios) /*1,3,7,8/ 400g

Linguine alla carbonara
(pancetta, egg yolk, garlic, butter, wine, parmesan, fresh pepper) /*1,3,7/ 350g

Trecce con prosciutto crudo
(cherry tomatoes, zucchini, butter, white wine, parsley, fresh chilies, parmesan) /*1,3,7/ 350g

Gigli con pollo provenzale
(chicken breast, fresh herbs, sun-dried and fresh cherry tomatoes, cream, parmesan) /*1,3,7/ 100g/400g

Tagliatelle al ragu di maiale
(pork loin, wild mushroom ragout, white wine, butter, herbs, chilies, garlic, parmesan) /*1,3,7/ 100g/350g
- with beef sirloin 100g/350g
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RISOTTO

Risotto Verdune with fresh vegetables and parmesan

(cherry tomatoes, zucchini, broccoli, sweet green peas, rucola, butter) /*7/ 380g 11,50 €
Risotto Funghi with wild mushrooms
(wild mushrooms, parmesan, butter, rucola) /*7/ 380g 11,90 €
Risotto ai Gamberetti e verdure
(tiger prawns, zucchini, sweet green peas, white wine, chilies, parmesan, butter) /+2,7/ 400g 16,90 €
Risotto con pollo
(chicken breast, baby spinach, sun-dried and fresh tomatoes, butter) /*7/ 150g/400g 14,90 €
Risotto ai funghi e filetto di maiale
(wild mushrooms, sous vide pork loin, parmesan, butter) /*7/ 150g,/400g 15,50 €
FRESH FISH
Salmon Genovese
(grilled salmon, fresh pasta gnocchi with homemade basil pesto, fresh spinach, cherry tomatoes,
grilled Swiss chard, butter) /*4,7/ 150g/450g 20,90 €
Pikeperch Provence on butter with kalamata olives and vegetables
(pikeperch fillet on butter, fresh herbs, potato confit, grilled vegetables, kalamata olives,
pack choi, lemon) /*4,7/ 150g/450g 19,90 €
Tiger prawns piri piri
(grilled tiger prawns, butter, chili, grilled vegetables, fresh homemade bread) /*2,7/ sog/3205 16,90 €
GRIL & BEEF STEAKS FROM SLOVAK FARMY
from our farmer (Farm Pavlice) wet aged (21 days)and poultry from farm Majer (welfare breeding)

Grilled salmon/*4/ 150g 15,90 €
Grilled pork loin 1505 12,50 €
Slovak farm chicken breast 150g 12,50 €
Steak Sirloin* 200g 25,90 €
Rib eye steak* 200g 23,90 €
*according to availability
SIDE DISHES s, HOT SAUCES :s0;

- grilled baby potatoes with herbs 3,30 € - demi glace, prepared 48h

- stewed rice 3,30 € - wild mushroom with cream/+*7/

- baby potatoes confit with butter /+7/ 3,30 € - green pepper /*7/

- chips 3,30 €

- grilled seasonal vegetables, fresh spinach, COLD SAUCES g

olive oil 4,90 € - tartar mayonnaise /*3,7/ 1,90 €
- mixed seasonal vegetable salad - ketchup 1,90 €
(lettuce, seasonal vegetables, vinegar) /*10/ 150g 450 € - barbacue /%6, 1,90 €
STREETFOOD

Beef burger Familja
(homemade mayonnaise, vegetable, double cheddar cheese, grilled bacon and onion,
jalapenos (on request)) served with chips/ grilled potatoes /*13,6,7,11/ 160g/400g 13,90 €
Pork burger
(cheddar cheese, barbecue, tartar sauce from pickles, bacon, fried egg, coleslaw) 150g/400g 13,50 €
served with chips/grilled potatoes /*1,3,6,7,11/
Veggie burger with goat cheese and grilled vegetables
(goat blue cheese, homemade mayonnaise, grilled zucchini and red pepper, rucola, tomato jam.)
served with chips/ grilled potatoes /*1,3,6,7,11/ a00g 13,70 €

Choose a sauce for your burger, which we make ourselves homemade mixed tartare,
original cooked barbacue sauce from Cola, 100% ketchup



PIZZA

Pizza Grissini
Pizza bars with olive oil and sea salt, 4pcs /*1/

Margherita

Pomodoro, mozzarella fior di latte, basil /*1,7/

Vegetariana
Pomodoro, mozzarella fior di latte, zucchini, cherry tomatoes, olives, artichokes /*1,7/

Italia
PPomodoro, mozzarella fior di latte, grana Padano, ricotta cheese, cherry tomatoes /*1,7/

Prosciutto Cotto e Funghi
Pomodoro, mozzarella fior di latte, prosciutto ham, mushrooms /*1,7/

4Formaggi

Pomodoro, mozzarella fior di latte, ricotta, gorgonzola cheese, grana Padano cheese /*1,7/
Calzone

Pomodoro, mozzarella fior di latte, prosciutto ham, mushrooms, artichokes /*1,7/ o
Tonno Cipolle e Oliva

Pomodoro, mozzarella fior di latte, tuna fish, olives /*1,4,7/ a

O
Pancetta e gorgonzolla ;

Pomodoro, mozzarella fior di latte, pancetta, gorgonzola, chili peppers )/ /*1,7/

Milano

Pomodoro, mozzarella fior di latte, salami Milano, gorgonzola, rucola /*1,7/

Prosciutto Crudo
Pomodoro, mozzarella fior di latte, prosciutto crudo, grana Padano, rucola /*1,7/

Delicata piccante
Pomodoro, mozzarella fior di latte, salami picante Napoli, gorgonzola cheese,
ricotta, cherry tomatoes, chili peppers, rucolay/;i/y /*1,7/

Familja
Pomodoro, mozzarella fior di latte, prosciutto crudo, ricotta, grana Padano,
cherry tomatoes, rucola /*1,7/

Gamberi

Pomodoro, mozzarella fior di latte, tiger prawns, cherry tomatoes, basil pesto, rucola,
chili peppersﬁ /*1,7/

Extra ingredients are charged with the fee of 2,90 €

*Chili peppers - hot f
- Extra hot [%
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LOCAL CUISINE

Pork schnitzel with traditional potato mayo salad /+1,3,7,10/ 150g/400g 15,90 €

Roast pork knuckles from our farmer

(slowly roasted knuckles for 12hrs, served boneless, rubbed with homemade barbacue

sauce, home-made coleslaw salat, cucumber, horseradish, grilled potatoes or home-made

bread, honey mustard) /*,10/ 800g/550g 17,90 €

Carpathian deer loin with roasted plum sauce, chocolate in Cabernet Sauvignon

wine, mashed potatoes with bacon

(sous vide deer loin, plum souce with Cabernet sauvignon reduction and Belgian

chocolate, parsley puree) /*7/ 180g/450g 23,90 €

KIDS MENU
Farm chicken breast
(seasonal vegetable, sauce, chips/ potatoes, stewed rice) /*7/ 90g,/200g
Fresh pasta
(pasta, tomato sauce, basil, parmesan) /*1,3,7/ 250g 7,50 €
Chicken fried steak
(chips/potatoes, stewed rice, fruit compote) /*13,7/ 90g/250g 7,50 €
DESSERTS
Hot chocolate mini tart from 54%chocolate with ice cream
(puree from wild berries, vanilla mascarpone cheese, fresh fruit) /*1,3,7/ 180g 6,90 €

Pancakes with homemade jam and whipped cream

(homemade cooked jam, fresh cream, fresh fruit) /*1,3,7/ 250g 6,50 €
Tiramisu

(tiramisu, espresso, mascarpone cheese, sponge fingers, cacao, fresh fruit) /*1,3,7/ 150g 5,50 €
Desserts of the day /+13,7/ 120g 3,90 €

We are happy to organise family gatherings, and business meetings.
In case of your interest, feel free to contact us in the restaurant, or phone us
at 0918 066 500

You can book your table per mail: rezervacie@familia.sk



*It is recommended that children, pregnant women and nursing women, and immunocompromised persons avoid
consuming raw/undercooked meats and eggs.

Weight

150g /4008

the first figure indicates the minimum weight of the meat component in raw state
the second figure indicates the minimum weight of the finished dish in total.

The weight of meals and side dishes is the minimum weight of the finished dish.

The weight of meat in Grill section of the Menu is the raw weight of the meat component only.

We work exclusively with Slovak suppliers. Ingredients we use come from local farmers and producers and are under the supervision
from their production to finished dish.

*ALLERGENS

1. Cereals containing gluten 8. Nuts and products made of these.

2. Crustaceans and crustacean products 9. Celery and celery products.

3. Eggs and egg products. 10. Mustard and mustard products.

4. Fishes and fish products. 11. Sesame seeds and sesame seed products.
5. Peanuts and peanut products. 12. Sulphur dioxide and sulphites

6. Soybeans and soybean products. 13. Lupin and lupin products.

7. Milk and milk products. 14. Shellfishes and shellfish products

Jedalny listok zostavil Branislav Vydra s kolektivom kuchyne.
Valid from 1. October 2023
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