Restaurdcia Villa Regia, ktoré od
roku 2002 sprijemfiuje bezny def svojim
z4kaznikom a meni ho na kulindrsky zazitok,
Vas vita s otvorenou nérucou.

Prostredie sprijemiiuje vkusne a tradiéne
zariadeny interiér. Posedenie v pohodInych
boxoch zanechdva pocit Gtulnosti a sikromia.
Silastfou redtaurédcie je sokromny saldnik
s kapacitou 24 oséb vhodny pre vietky druhy
akeii a oslav.

K priprave jeddl pouzivame kvalitné
a erstvé suroviny, kioré potedia chutové
pohdriky gurmdnov tradiénej i modernej
kuchyne. Jeddlny listok zostaveny nasim
$éfkuchérom Ladislavom Milom je doplfiany
o 3pecidlne a sezénne ponuky & vikendové
menu.

Chutnd kuchyfia, kvalitnd obsluha a
zmysel pre detail s6 synonymami nasej
Villa Regia.

Kapacita
Restaurdcia: 60 | Salénik: 24 | Terasa: 14

The restaurant Villa Regia, making
everyday life more enjoyable for its customer
since 2002 and turning it into a culinary
experience. Our restaurant welcomes you
with open arms.

Rustic interior makes the restaurant
atmosphere more pleasant and sitting in
comfortable booths gives a feeling of cosiness
and privacy.

The restaurant has a private lunch
& dinner room with a capacity of 24 people,
suitable for all kinds of events & celebrations.

We focus on traditional and regional
cuisine in a modern way. Our A la carte
menu is regularly updated with seasonal
and weekend offers. Delicious food, friendly
service and attention to detail are synonyms
for our Villa Regia restaurant.

The capacity of restaurant:
Restaurant: 60 | Private lounge: 24 | Terrace: 14

séfkuchar
Ladislav Milo




Predjedla -
i
Starters

Tatardk 3 hovidgej svieckovice
s konfitovanym cesnakom a hriankami

Beef sirloin tartare with garlic confit & toasted bread
Neodportca sa, aby tepelne nespracované mdso a vajcia kongumouali deti,
tehotné a dojCiace geny a osoby s oslabenou imunitou.

It's not recommended that uncooked meat and eggs should be consumed by children,
pregnant and nursing women and people with impaired imunity.

100 g (Jedlo obsahuije alergény: 1, 3,10, 12) 16,50 %

Creme briilée 3 kacacej foie gras s Ceresiiovjm gélom,
pecenymi lieskoucami a slaninovo-pistaciovjm crumble
Duck Foie Gras Créme briilée with cherry gel,

roasted hagelnuts & bacon-pistachio crumble
120 g (Jedlo obsahuije alergény: 1, 3, 7, 8) 11,90 %




Cuiklouy tatardk s chipotle majonézou, nakladanou
hruskou, pragenymi mandlami a malinami
Beetroot tartare with chipotle mayonnaise,

pickled pear, roasted almonds & rasberries
150 g (Jedlo obsahuije alergény: 3,7, 8,10, 12) 7,90 %

Braucouyj paprikouvy bocik s fermentouvanou cibulou,
hrubogrnnou horcicou, chrenom a kyslou uhorkou
Baked pork belly with fermented onions,

coarse mustard, horseradish and pickled gherkin
120 g (Jedlo obsahuije alergény: 7,10, 12) 6,50 €



Poliev
Soups

Slepacia s mdsom, zeleninou a
domacou cestovinou

Chicken soup with meat, vegetables

& homemade noodles
0,33 l (Jedlo obsahuije alergény: 1, 3, 9) 4,50 g

Cesnacka s opragenym chlebom a
udenym ostiepkom
Garlic soup with croutons & smoked cheese
0,33 L (Jedlo obsahuje alergény: 1,7, 9) 4,90 €

Paradajkova polievka
s mogzzarellou, olivouym olejom a bazgalkou

Tomato soup
with mogzarella, olive oil & basil
0,33 l. (Jedlo obsahuje alergény: 7, 9) 4,90 %
Macanka

Tradi¢na kysla vjchodoslovenska
s hubami, klobasou, slaninou a chlebovjm crumble
Macanka
Traditional slovak sour mushroom soup

with sausage, bacon & bread crumble
0,33 l. (Jedlo obsahuije alergény: 1,7, 12) 5,90 %



Hauné jedtd

Main courses

Kuraci regen plnenyj bylinkovjm maslom so zemiakovou
kasou a sladko-kyslym uhorkovgym Saldtom s koprom
Chicken schnitzel stuffed with herb butter with mashed

potatoes e sweet-sour cucumber salad with dill
150 g (Jedlo obsahuije alergény: 1, 3,7,12) 12,90 €

Kacacie prsia s dusenou ¢ervenou kapustou a
lokSami s hydinovou pastétou a orechovjm krokantom
Duck breast with braised red cabbage e potato flat bread

,LokSa" with poultry paté, nuts crumble
200 9 (Jedlo obsahuije alergény: 1,7, 8) 18,50 €

Kacaci paprikas s domacimi zemiakovjmi knedlikmi,
perlovou cibulkou a kyslou smotanou

Duck stew ,paprikds” with homemade potato dumplings,

pearl onions e sour cream
140 g (Jedlo obsahuje alergény: 1, 3,7, 9) 13,90 %




Braucouvad panenka so gzemiakovymi rosti, bryndzovou
omackou a slaninou

Pork tenderloin with potato rosti, sheep cheese sauce & bacon
180 g (Jedlo obsahuije alergény: 1,7, 9) 16,50 %

Braucové rebrd v marindde 3 jabléného octu s kukuricngmi
Rlasmi na masle a fermentovanou cibulou
Pork ribs marinated in apple cider vinegar with buttery

corn cob & fermented onion
600 g (Jedlo obsahuije alergény: 1, 8, 7, 12) 19,90 %

Roldda 3 braucovej panenky s koprovou omackou,
baby zemiakmi a fritovangm vajickom
Pork tenderloin roulade with dill sauce, baby potatoes & fried egg
200 § Uedlo obsahuje alergeny: 1,3, 7, 12) 15,50 €




Pomaly varené houddgie Llicka na koreiouvej zelenine
s pecenou baby mrkuou, glazovanou salotkou, mdsovou
omdckou a zemiakovou kasou s drogdim a majordnom
Slow cooked beef cheeks with root vegetables, baked baby
carrot, glazed shallots, demi - glace & mashed

potato with yeast & marjoram
200 g (Jedlo obsahuije alergény: 1, 7, 9) 19,00 %

Grilovany steak z hovddzej svieckovice

Grilled beef sirloin steak
200 9 (Jedlo obsahuije alergény: 1,7) 29,00 %

Tagliata di manzo so segmentami pomaranca
(svieckovica nakrajana na platky, rukola,
balsamico, parmezan)

Tagliata di manzo with orange segments
(thin cut slieces of beef sirloin,

rocket salad, balsamico & parmesan)
200 g (Jedlo obsahuije alergény: 7,12) 31,00 %

Houddgia svieckovica na omacke stroganov
s Lligurcekouvymi Speclami
Beef sirloin with stroganoff sauce with lovage ,Specle”
120 g (Jedlo obsahuje alergény: 1, 3, 6, 7,10) 18,90 €




Zubac s variaciami karfiolu, koprovjm olejom a
marinovanou cervenou red’kovkou
Zander fish with cauliftower variations, dill oil

e marinated radishes
120 g (Jedlo obsahuije alergény: 4,7) 17,90 %

Hliva ustricoud na smotane s bylinkami, domacimi
zemiakouymi knedlikmi a fritovanou cibulkou
Creamy oyster mushroom with herbs,

homemade potato dumplings e fried onion
400 g (Jedlo obsahuije alergény: 1, 3,7) 12,50 %

Vyprazanad gouda v corn flakes s hranolkami,
domacou tatarskou omacékou a medom
Fried gouda cheese in corn flakes with fries,

homemade tartar sauce & honey
150 g (Jedlo obsahuije alergény: 1, 3,7,10, 12) 13,50 %




Bryndgzouvé halusky so slaninou,
kyslou smotanou a pagitkou
.Bryndzouvé halusky” with bacon, sour cream and chive

(potato dough dumplings with soft sheep cheese)
400 9 (Jedlo obsahuije alergény: 1, 3, 7) 11,50 %

Saldt s grilovangm kozim syrom na mede, pecenou
paprikou, tekvicou, cicerom, suSenjmi paradajkami
a medouo - horcicouym dresingom
Honey grilled goat cheese salad with baked red pepper,

pumpkin, chickpeas, dried tomatoes & honey mustard dressing
350 g (Jedlo obsahuije alergény: 7,10, 12) 15,50 %

Domace cestoviny plnené hubami
so Spenatovjm pestom a syrom volovec
Stuffed homemade pasta with mushrooms filling

with spinach pesto & ,uolovec” cheese
300 g (Jedlo obsahuije alergény: 1, 3, 7, 8) 12,50 %




Dezerly =< Desserls

Mascarpone krém s lesngm ovocim,
gastanovym pyré a Slahackou
Mascarpone cream with forest fruit, chestnut purée

and whipped cream
110 g (Jedlo obsahuije alergény: 7) 5,90 %

Slovensky kréemes
maslouy) krém, vanilkoud Slahacka s bielou ¢okolddou
a ¢okolddoua pralinka s pomarancom
Slouak "kRrémes"
Puff pastry, butter cream, vanilla whipped cream

with white chocolate e chocolate — orange praline
120 g (Jedlo obsahuije alergény: 1, 3, 7) 6,50 €

Cokoladouvé sufié so skoricovym krémom a Lesnjm ovocim

Chocolate souffle on cinnamon cream & forest fruits
120 g (Jedlo obsahuije alergény: 1, 3, 7) 6,50 %

Zemiakoué Sulance s prepragenym maslom, makom alebo
oprazenou strahankou a vanilkovgm krémom
Traditional potato ,,gnocchi,, with brown butter, poppy — seeds

or breadcrumbs e vanilla cream
200 g (Jedlo obsahuije alergény: 1,3,7) 6,50 €
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Prtfoly =< Side dishes
Pecené baby zemiaky s bylinkami
Baked baby potatoes with herbs

2009 290€
Zemiakova kasa | Mashed potatoes
200 g (Jedlo obsahuije alergény: 7) 2,90 %
Hranolky | Fries
2009 3,80€

Grilouana sezonna zelenina

Grilled season vegetable
2009 550€

Prilohouy Salat podla aktudlnej ponuky
Seasonal side salad

Zelené fagulky na slanine | Green beans with bacon
150 g (Jedlo obsahuije alergény: 7) 3,50 %

Uhorkouy Saldt v sladko-kyslom naleve s koprom

Cucumber salad in sweet-sour sauce with dill
100 g (Jedlo obsahuije alergény: 12) 2,50 %

Omdcky =< Sauces

Pepper | Peppercorn

80 ml. (Jedlo obsahuije alergény: 7) 3,00 %
Hubova | Mushroom
80 ml. (Jedlo obsahuije alergény: 7) 3,00 %
Mdsova | Demi - glace
80 ml. (Jedlo obsahuije alergény: 7) 3,00 %

Domaca tatarska omacka | Homemade Tartar sauce
80 ml. (Jedlo obsahuije alergény: 3,7,10, 12) 1,50 %



Penzién bol pristavany v roku 2009 a spolu s restaurdciou sa nachddzaji
v srdci starého mesta Kosic na Dominikdnskom ndmesti,
ktoré je tradi¢nym hlavnym trhoviskom mesta.

Penzién md 7 podkrovnych izieb. Vietky izby s klimatizované,
zladené v teplych farbéch vytvérajicich prijemnd atmosféru
s vlastnou kipelfiou a toaletou.

The guest house was built in 2009 and together with the restaurant is situated
in the heart of the old city Kosice on the Dominican Square, traditional
central market place.

It has 7 attic rooms with a capacity of 13 beds & 3 extra beds.
All rooms are air-conditioned with own bathroom and toilet, designed in
warm colours creating a pleasant atmosphere.

Zariadenie izieb / Room facilities
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o Susie viasov  Klimatizacia
Free WIFI v Minibar Hairdryer  Aircondition

Nasim hostom ponUkame zlavu 10% na Géet v nasej restaurdcii
(nevztahuje sa na obedové menu)

Our guests recieve 10% discount on their bill in our restaurant
(except daily menu)






