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PREDJEDLA

Roastbeef*

platky hovéadzieho masa, korefiova zelenina,
majonéza, horéi¢né semienka, chlieb z grilu
Roast beef*

beef slices, root vegetables, mayonnaise,
mustard seeds, grilled bread

[*1,8,910,12] 2509100 g

Karfiolové krokety (v)

syry éedar a vriatec, hluzovkové aioli,
nakladana redkovka, $alat z mikrobyliniek
Cauliflower croquettes (v)

cheddar, vr$atec cheese, truffle aioli,
pickled radish, microgreens

[*1,36710,12] 200g

Zlahka zaudeny pstruh
uhorkovo-hraskovy salat, kysla smotanaq, képor
Lightly smoked trout

cucumber-pea salad, sour cream, dill

[*4,7,12] 200g185g

Brioska s jemne $lahanym maslom (v) [%1,3,789] 2009
maslo so syrmi feta a ricotta, zelerové oskvarky, pistacie

Brioche with creamy cheese (v)

whipped butter with feta cheese and ricotta, celery cracklings, pistachios

Chicharrén
chrumkavy bravéovy bééik, guacamole, koriander
crispy pork belly, guacamole, coriander

170912009

Cvikla s kozim syrom (v)

¢ierne ribezle, quinoq, vinaigrette z granatového jablka
Beetroot with goat cheese (v)

black currants, quinoa, pomegranate vinaigrette

[*7,121 300g

Hovddzi tatarak* [*1,3,10,12]
suseny sitok, nakladané uhorky, $pik, Salotka, chlieb z grilu
Beef tartare*

cured egg yolk, pickled cucumbers, bone marrow, shallot, grilled bread

250g/70g

KPIVU

Chutovky pre 2 osoby [*1,8,7,10,12] 45091220 g
domadca $unka z krkovi¢ky, paprikovy lalok, hovadzi jazyk, syr romadur,
nakladana zelenina, hrubozrnnad horéica, chipotle majonéza, kvaskovy chlieb
Sharing Platter for 2 people

homemade pork neck ham, paprika pork fatback, beef tongue, romadur cheese,
pickled veggies, wholegrain mustard, chipotle mayo, sourdough bread

13,°° €

12,° €

9,°0€

10, €

9,°°0€

10,°° €

17,°° €

14,°°€



POLIEVKY

Silny hovéadzi vyvar [*1,39]
hovddzie mdso, zelenina, mrveniéka, bylinky

Strong beef broth

beef, vegetables, soup crumbles, herbs

Fazulova s trhanym médsom [*7,9]
bravéové mdso z nasej udiarne, korefiova zelenina, kysla smotana
Bean soup with pulled meat

pork meat from our smokehouse, root vegetables, sour cream

I'AHKE & SVIEZE

Caesar Salat DOCK7* [%1,8,4,7,10]
rimske listy, vaji¢ko, chicharrén - mrveniéka z bééika,

caesar dresing z udeného pstruha a syra vrsatec

Caesar salad DOCK7*

romaine lettuce, egg, chicharrdn - pork crackling crumbs,
smoked trout and vr$atec cheese caesar dressing

Zahradny Salat (v) [*10,121]
miesany listovy $alat, farebna mrkva, redkovky, cherry paradajky,
uhorka, pe¢ené jadierka, dresing z vinneho octu a medu

Garden salad (v)

mixed leafy greens, rainbow carrot, radishes, cherry tomatoes,
cucumber, roasted seeds, honey-wine vinegar dressing

Grilované kuracie prsia
Grilled chicken breast

Grilovany kozi syr (v) [*71
Grilled goat cheese (v)
Chrumkavé kura satay [*1,37]

kuracie stehno v panko struhanke
Crispy chicken satay

chicken thigh in panko breadcrumbs
Brisket

peéend hovdadzia hrud'

Brisket

roasted beef brisket

0,251|30g

0,251140¢g

300g

350g

100 g

80g

100g180g

120g

6,°€

6,°€

12,°€

10,°° €

4¢
52¢

4°¢

8,°€
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Grilovany karfiol a stonkova brokolica (v) [*71]
peéeny baby zemiak, omacéka z modrého syra, mikrobylinky
Grilled cauliflower and stem broccoli (v)

roasted baby potato, blue cheese sauce, microgreens

Grilovana polenta s peéenymi hubami (v) [%1,8,7]
konfitované cherry paradajky, vajiéko,

gremolata, trebulka, chrumkava cibula

Grilled polenta with roasted mushrooms (v)

confit cherry tomatoes, egg, gremolata, chervil, crispy onions

HLAVNE JEDLA

Kura tandoori [*1,8,7,1]
kuracie prsia marinované v jogurte,

bylinkova vafla, peéend zelenina, créme fraiche, tahini
Tandoori chicken

chicken breast marinated in yogurt, herb waffle,

roasted vegetables, créme fraiche, tahini

Satay chrumkavé kura [*1,8,7,9,10]
kuracie stehno v panko struhanke,

zelerovy slaw Salat s jablkom, peé¢ené bataty

Crispy chicken satay

chicken thigh in panko breadcrumbs,

celery slaw with apple, roasted sweet potatoes

Pstruh [*4,7,9,12]
grilované vykostené filety, éierna ryza,

marinovany fenikel, vinna omaéka, kavidr zo pstruha

Trout

grilled boneless fillets, black rice, marinated fennel,

wine sauce, trout caviar

Paradajkové linguine (v) [%1,8,7]
nase cestoviny, paradajkova omacka,

mlady $pendt, bazalka

Tomato linguine (v)

our pasta, tomato sauce,

baby spinach, basil

MEDUSACARD

3509

3509

400911809

400g1160g

40091160 g

3509

14,°° €

13,°° €

15,50 €

16,°° €

20,5° €

13,°° €

Objavte benefity aplikacie Medusacard, zbierajte body a uzivajte si vyhodnejsie jedla

a ndpoje. Stiahnite si ju na www.medusacard.sk**

Discover the benefits of the Medusacard app, collect points, and enjoy more affordable

meals and drinks. Download it now at www.medusacard.sk.**



Makarény carbonara*

nase cestoviny, Zitok, guanciale, pecorino
Maccheroni carbonara

our pasta, egg yolk, guanciale, pecorino

Konfitované hovddzie licko s miso pastou
zelenina, ¢ervend cibulq, séjové klicky,
jazminova ryza, sezam, koriander

Confit beef cheeks with miso paste
vegetables, red onion, soy sprouts,

jasmine rice, sesame, coriander

Telacie rezne

zemiakové pyré s maslom,
marinované uhorky, pazitka
Veal schnitzel

mashed potatoes with butter,
marinated cucumbers, chives

Rezen z bravcovej kotlety
zemiakové pyré s maslom,
marinované uhorky, pazitka
Pork chop schnitzel

mashed potatoes with butter,
marinated cucumbers, chives

[*1,87]

[*1,69Mm]

[*1,8,772]

[*1,8,712]

Vyprdazany syr v panko struhanke (v) [*1,3,710,121]

petrzlenové zemiaky, omdacka gribiche s kaparami
Crispy fried cheese in panko breadcrumbs (v)
parsley potatoes, gribiche sauce with capers

Smash cheeseburger [*1,3,7,10,12]

mlety chuck roll, ¢edar, nase nakladané uhorky,
americké zemiaky, chicharrén mayo

Smash cheeseburger

chuck roll minced, cheddar, our pickled cucumbers,
potato wedges, chicharrén mayonnaise

Burger s trhanym hovdadzim médsom [*1,3,7,10,12]

marinovany chuck roll z nasej udiarne, vaji¢ko,
slaninovy dZzem, BBQ omacka, domace hranolky
Pulled beef burger

marinated chuck roll from our smoker, egg,
bacon jam, BBQ sauce, homemade french fries

3509409

4509220 g

4509180 g

450g1200¢g

450g

5009150 g

550g1200g

14,°€

18,°° €

20,°°€

17,5° €

14,°° €

18,5° €

19,5° €
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Z PECE A UDIARNE

Kazdy kusok mdsa v nasej ponuke je pribehom trpezlivosti a preciznosti. Minimaine
24 hodin oddychuje v Specidlnej marinade, ndsledne sa 4-5 hodin zlahka zadymuje
bukovym alebo dubovym drevom v nasej viastnej udiarni. Na zaver sa pomaly pecie
pri nizkych teplotach dobrych 13-15 hodin. Tento zdihavy, no nenahraditelny postup
je nasim tajomstvom, vdaka ktorému dosahujeme dokonalu chut a §tavnatost kazdej
porcie. Vynimkou su kridla a rebrd, pri ktorych sme zvolili krat$i ¢as udenia a peéenia
pre najleps$iu intenzitu chuti a krehkost.

Every piece of meat on our menu is a story of patience and precision. Meat rests

in a special marinade for at least 24 hours before being gently smoked for 4-5 hours

over beech or oak wood in our own smokehouse. The final step is slow roasting at low
temperatures for a steady 13-15 hours. This slow but irreplaceable technique is our secret
to delivering perfect taste and texture in every serving. The only exceptions are wings
and ribs, for which we've chosen a shorter smoking and roasting time to achieve the best

~

intensity of flavor and tenderness.

Hovédzi brisket - chimichurri [*121] 150g 16,° €
Beef brisket - chimichurri 300g 25,5°€
Bravéovy bééik - asado 150 g 8,5°€
Pork belly - asado 300g 13,° €
Jahnacie plece - bylinky a cesnak 150 g 14,5°€
Lamb shoulder - herbs & garlic 300g 22,5°€
Trhany chuck roll - BBQ [*12] 150 g 1,°€
Pulled chuck roll - BBQ 300g 18,° €
Hovddzi top blade - tandoori 150 g 14,5°€
Beef top blade - tandoori 3009 22,5°€
Kuracie kridla - buffalo hot 500g 9,°0¢
Buffalo hot chicken wings

Bravcové rebierko - med, cesnak, nase pivo [*1,6,10,12] 5009 17,°€
Pork ribs - honey, garlic, our beer

Delikatesy z nasej udiarne pre 2 osoby [*1,8,7,10,12] 1150g (700 g 355°¢

hovdadzi brisket - chimichurri, trhany chuck roll - BBQ,

bravéovy bééik - asado, kuracie kridla - buffalo hot,

pecéeny zemiak z grilu, kvaskovy chlieb, nasa nakladana zelenina,
chimichurri omacka, chipotle jemne pikantnd majonéza, hluzovkové aioli
Delicacies from our oven & smokehouse for 2 people

beef brisket — chimichurri, pork belly — asado, pulled chuck roll - BBQ,
chicken wings — buffalo hot, grilled baked potato, sourdough bread,

our pickled vegetables, chimichurri sauce, chipotle mildly spicy mayo, truffle aioli

Udaj uvddza vahu mésovej zlozky v surovom stave.
The statement indicates the weight of the meat component in its raw state.



Z JOSPER GRILU

Filet | hovdadzia svieékovica |*
Filet | tenderloin |

Rib Eye | vysoka rostenka |*
Rib eye

Flank steak*
Flank steak

Supreme z kukuriéného kuréata
Corn-fed chicken supreme

$pikova kost
Bone marrow

Udaj uvddza vahu mésovej zlozky v surovom stave.
The statement indicates the weight of the meat component in its raw state.

PRILOHY

Grenaille (v) [*71
pecéené baby zemiaky, zaudenda smotana, bylinkova salsa
Grenaille (v)

roasted baby potatoes, smoked sour cream, herb salsa

Domadéce hranolky (v)
Homemade fries (v)

Pecéeny zemiak z grilu (v) [*71
kysla smotanaq, pazitka

Grilled baked potato (v)

sour cream, chives

Zelené fazulky, cesnak, modry syr (v) [*71
Green beans, garlic, blue cheese (v)

Miegany listovy Salat (v) [*10,121]
Mixed leafy salad (v)

Grilovany mini rimsky salat (v) [*8,5712]
orieSkové pesto, syr vr§atec

Grilled little gem (v)

nut pesto, vréatec cheese

200g

3009

250g

200g

2209

6009

200g

200g

200g

200g

200g

2509

29,°°¢

35,°°€

28,°€

21,°°€

14,°°€

9,°€

5*¢

5*¢€

5*¢

7°€

55°€

6,°°€
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Grilovana zelenina (v)
Grilled vegetables (v)

Peéené bataty s bylinkami (v)
Roasted sweet potatoes with herbs (v)

Kvaskovy chlieb (v) [*1]
Sourdough bread (v)

Nasa nakladana zelenina (v) [*12]
Our pickled vegetables (v)

V. 4
OMACKY
Gierne korenie, brandy, smotana [*7,910]

Black pepper, brandy, cream

Slanina, perlickova cibulka, huby [*9,10,12]
Bacon, pearl onions, mushrooms

Demi glace - tradiéna silnad mdsovda omdaéka [+7,9]
Demi-glace

DIPY

Charcoal chimichurri (v)

Chipotle jemne pikantna majonéza (v) [*3,101]
Chipotle mildly spicy mayo (v)

BBQ (v) [*12]

Domaca tatarska omaéka (v) [*3,10,12]
Homemade tartar sauce (v)

Hluzovkové aioli (v) [*3,101]
Truffle aioli (v)

200g

200g

1509

150g

50g

50g

50g

50g

50g

50g

50g

50g

5%¢

5*°¢€

3,°€

4,°€

3¢

3,4°€

3,%°¢€

3,%°¢€

3,%°¢€

3¢

25°¢

3¢



DEZERTY

Dukatovad buchta (v)

[*1,87]

Zitkovy krém s tonka fazulkou, kompét z &iernych ribezli

Sweet steamed bun (v)

egg yolk cream with tonka bean, blackcurrant compote

Mak a malina (v)
makovy kolaéik, malinovy kompét, espuma
Poppy & raspberry (v)

poppy seed cake, raspberry compote, espuma

Palacinky s mascarpone krémom (v)
marhulové ragu, peéena ¢okolada
Pancakes with mascarpone (v)

apricot ragout, baked chocolate

Nestradla (v)

jablkovo-hruskové chutney, vanilkova penaq,
pyré zo susenych hrozienok, listkové cesto
No-Strudel (v)

apple-pear chutney, vanilla foam,

raisin purée, puff pastry

MEDUSACARD

[*312]

[*1,87]

[*1,8712]

180g

180g

200g

200g

6,°°€

7,°°€

77°€

6,°€

Objavte benefity aplikacie Medusacard, zbierajte body a uzivajte si vyhodnejsie jedla

a ndapoje. Stiahnite si ju na www.medusacard.sk**

Discover the benefits of the Medusacard app, collect points, and enjoy more affordable
meals and drinks. Download it now at www.medusacard.sk.**
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MEDUSACARD
UZ MATE SVOJU MEDUSACARD?
UKAZTE NAM JU PRED PLATENIM 4 4 Y

Nezabudnite pouzivat svoje body, teraz uz aj v Medusacard aplikdacii!

Body su uréené na to, aby ste si uzili viac. MdzZete nimi platit (akykolvek uéet nad 5 €)
alebo ich mézZete vyuZit na mnoho vyhod za body (informujte sa u persondlu
o aktudlnych vyhodéch).

** Pri vyhoddch za body, budi body automaticky uplatnené
na lacnejsiu polozku z danej dvojice.

DO YOU ALREADY HAVE YOUR MEDUSACARD?
SHOW US WHEN ASKING FOR YOUR BILL!

Don’t forget to use your points! Enjoy more benefits thanks to your points.

You can pay with them [ any bill over 5 Euros ] or you can use them for many benefits
[ please ask our staff for current benefits 1.

** for all benefits, points will be automatically redeemed for the cheaper item in the pair
when applying the benefit to the main meal, one main dish = one benefit

Pribinova 32, Bratislava 821 09 Y

+421914 346 964
dock7@dock7.sk '
www.dock7.sk
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