
À LA CARTE MENU

BAR SNACKS

OLIVES 

100 g   /   5,90 €

ROASTED ALMONDS   
WITH MALDON SALT 4, 8

100 g   /   5,90 € 

MINI SNACKS SELECTION 1, 3, 5, 7, 11, 12, 

14

onion rings (4 pcs),  

mini fried cheese (4 pcs),  

panko fried prawns (4 pcs),  

3 sauces  

200 g   /   12,90 € 

STARTERS

CREAMY BEANS DIP 11, 12

fermented carrot and pâtisson slices,  

lentil chips, garden herbs oil  

150 g  / 10,90 €  

DELICATE GAME PÂTÉ 1, 3, 7, 12

on crispy butter pastry slices, marinated 

wild mushrooms with red onion, rosehip 

jelly

150 g  / 10,90 €   

ANTIPASTI 1, 7, 12

Parma ham, salami, parmesan cheese,  

stuffed peppadews with goat cheese, olives,  

sun-dried tomatoes, grissini, rocket salad

150 g   /   15,90 €

CHEESE PLATE 7, 8

nuts, cranberry jam

140 g   /   15,90 € 

SOUPS

ROOSTER BROTH 1, 3, 9 

root vegetables, fresh herbs

0,25 ml / 7,00 €

PUMPKIN CREAM SOUP 8, 9

ginger, herbs, roasted pumpkin  

seeds, pumpkin oil

0,25 ml  / 7,00 € 

SALADS

GOURMET 2, 5, 8 

grilled prawns (5 pcs), mixed lettuce salad,  

variety of roasted nuts, honey-lime dressing 

400 g   /   29,90 €

CAESAR 1, 3, 4, 7

romaine lettuce, anchovies, boiled egg,  

bacon, parmesan cheese, croutons 

& GRILLED CHICKEN BREASTS

440 g   /   22,90 € 

& GRILLED PRAWNS (5 pcs) 14 

540 g   /   29,90 € 

SHERATON BOWL 2, 3, 4, 5, 6, 11 

steamed rice, radish, carrot, cucumber,  

boiled egg, avocado, cherry tomato,  

green peas, spring onion, sesame oil,  

soya sauce, sriracha aioli

& GRILLED CHICKEN BREASTS

460 g   /   22,90 €

& GRILLED PRAWNS (5 pcs) 14

560 g   /   29,90 €

& TOFU  

480 g   /   22,90 €

MAIN DISHES 

CATFISH  

PAPRIKASH 1, 3, 4, 7, 9

grilled catfish pieces, home-made pasta slices 

filled with cottage cheese, cream and dill, stock 

sauce with cream and smoked paprika

470 g  /  22,90 €  

GRILLED FARM  

DUCK BREAST 1, 3, 7, 9, 12

braised red cabbage purée, chestnuts, potato 

‘dödölle’ dumpligs, fresh blackberry sauce  

450 g  /  25,90 €

CORN FED CHICKEN 7, 9, 12

grilled chicken breast with pieces  

of baked pumpkin, lentil and carrot  

ragout, dried ginger sauce  

450 g  / 24,90 €  

SLOW ROASTED  

BEEF BRISKET 7, 9, 10, 12

topinambur and parsnip gratin,  

pickled onions and cucumbers,  

sauce with wholegrain mustard 

450 g  /  29,90  €

FILET MIGNON 7, 9, 12  

slice of stewed celery, roasted kale leaves,  

demi-glace with hazelnuts 

450 g  /  39,90  € 

CAULIFLOWER STEAK 5, 8, 9, 12

confit cauliflower slice with olive oil,  

fresh herbs, celery purée, juicy raisins,  

homemade paprika vinegar and herb oil 

350 g  / 17,90 €

PASTA

Penne, Spaghetti, Fusilli,  

Wholewheat Spaghetti 1 ,3 300 g 

AGLIO OLIO 9

garlic, olive oil, parsley,  

parmesan cheese 

17,90 €

ARRABBIATA 9

spicy tomato sauce,  

garlic, chili  

17,90 €

CARBONARA 1, 3, 7

eggs, guanciale, black pepper,  

pecorino cheese

21,90 €

BURGER  
& SANDWICH

SHERATON  

CHEESEBURGER 1, 3, 6, 7, 10, 11

100% BIO beef meat, cheddar cheese,  

lettuce, tomato, pickles, ketchup,  

cocktail sauce, French fries / sweet  

potato fries

500 g   /   29,90 €

CLUB SANDWICH 1, 3, 5, 6, 7, 8, 10, 11

cheddar cheese, grilled chicken breast,  

bacon, tomato, fried egg, BBQ sauce,  

cocktail sauce, French fries / sweet  

potato fries

580 g   /   24,90 €

SIDE DISHES

Lettuce salad 80 g   /   5,50 €

Steamed rice 140 g   /   5,50 €

Young potatoes with butter 7 150 g   /   5,50 €

French fries 150 g   /   5,50 €

Sweet potato fries 150 g   /   5,50 €

Grilled vegetables 120 g   /   5,50

DESSERTS
PEAR CAKE 1, 3, 7, 8, 12

caramel, nuts and forest fruits

140 g   /   8,90 €

CRÈME BRÛLÉE 7, 8

berries

160 g   /   8,90 €

CHOCOLATE BROWNIE 1, 3, 6, 7, 8 

chocolate sauce, berries,  
vanilla ice cream 

140 g   /   8,90 € 

ICE CREAM & SORBET 3, 5, 7, 8, 12

80 g   /   4 € 

(Our staff will be pleased to advise  
more information) 

À la Carte orders 11:30 - 23:30

ALLERGENS:
1. Cereals containing gluten (barley, wheat, oats) and products thereof,   

2. Crustaceans and products thereof,   3. Eggs and products thereof,    
4. Fish and products thereof,   5. Peanuts and products thereof, 6. Soybeans 

and products thereof,   7. Milk and milk products (including lactose),  
8. Nuts and products thereof,   9. Celery and products thereof, 10. Mustard 
and products thereof,   11. Sesame seeds and products thereof,   12. Sulphur 
dioxide and sulphites at concentrations of more than 10 mg/kg or 10 mg/

litre expressed as SO2,   13. Garden lupin, 14. Shellfish.

We welcome enquiries from customers who wish to know whether 
any dishes contain particular ingredients. Please inform us of any allergy 
or special dietary requirements that we should be made aware of, when 

preparing your menu request. 

Pribinova 12, 811 09 Bratislava, Slovak Republic l 00 421 (0) 235 350 000

All weights represent raw weight of the menu items. The beef comes from Slovak Republic, EU countries or South America. Other meats come from Slovakia or countries of the European Union. All prices are 
in Euro, including 5% VAT. This menu was prepared by Chef Peter Vician, calculated on November 7th 2025.

 vegetarian dish  vegan dish  spicy dish


