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TERMALY MALE BIELICE

FOOD & BEVERAGE MENU
RESTAURANT

Meal preparation time is up to 35 minutes.

The weight of the meat is listed in the menu in its raw, unprepared state.
The origin of the meat is from the European Union.
All listed prices include VAT, valid from December 1, 2025.

ALLERGENS:
1 - Cereals containing gluten (i.e. wheat, rye, barley, oats, spelt, kamut
or their hybrid varieties),
2 - crustaceans and products thereof,
3 - eggs and products thereof,
4 - fish and products thereof,
5 - peanuts and products thereof,
6 - soya beans and products thereof,
7 - milk and milk products,
8 - nuts, being almonds, hazelnuts, walnuts, cashews, pecans, Brazil nuts,
pistachios, macadamia nuts and Queensland nuts and products thereof,
Q@ - celery and products thereof,
10 - mustard and products thereof,
11 - sesame seeds and products thereof,
12 - sulphur dioxide and sulphites in concentrations exceeding 10 mg/kg or 10 mg/l,
13 - lupins and products thereof,
14 - molluscs and products thereof.
Detailed information on the type and quantity of ingredients contained
in the dishes offered, you can ask the waiter.




Wine list
Sparkling Wines
Vino Frizzante Bianco Vivus - Zardetto, NV, dry, Veneto - Italy

Prosecco Valdobbiadene Superiore Extra Dry DOCG - Drusian,
NV, dry, Veneto - Italy

Sparkling wine "Cuvée de Pinot" Brut Nature - Pivnica RadosSina,
2020, dry, Nitra region - Slovakia

Brut Reserve Champagne Taittinger, NV, dry, Champagne - France
White Wines
Pinot grigio DOC - Latentia Novantaceppi, 2024, dry, Friuli - Italy

Riesling Wallachia "FRESH" - Tajna Vineyards & Winery,
2024, dry, Nitra region - Slovakia

Gruner Veltliner Steinfeder "Gneis+Ldss" - Domane Wachau,
2024, dry, Wachau - Austria

Dr. L Riesling trocken - Dr. Loosen, 2024, dry, Mosel - Germany
Loire Sauvignon Blanc - Florian Mollet, 2024, dry, Loire - France
Devin - Winery Rariga, 2024, dry, Little Carpathians region - Slovakia

Chablis Fourchaume ler Cru - Maison Louis Jadot,
2023, dry, Bourgogne - France

Palava - Velkeer, 2024, semi-sweet, Nitra region - Slovakia
Rosé Wines
Pinot Noir rosé - Villa Wolf, 2024, dry, Pfalz - Germany

Cabernet Sauvignon rosé "3 Wishes" - Vilagi Winery,
2024, semi-dry, South Slovakia region - Slovakia

Merlot rosé - Terra Wylak, 2024, semi-sweet, Nitra region - Slovakia
Red Wines
Primitivo Puglia IGT - Latentia Novantaceppi, 2024, dry, Puglia - Italy

Chianti Vernaiolo DOCG - Rocca delle Macie,
2024, dry, Tuscany - ltaly

Frankovka Blue "Pearls are born.." - Carpathian Pearl,
2022, dry, Little Carpathians region - Slovakia

Danube - Pivnica Radosina, 2023, dry, Nitra region - Slovakia
Coronas Crianza - Miguel Torres, 2022, dry, Catalonia - Spain

Cuvée Secret Reserva - Tajna Vineyards & Winery,
2021, dry, Nitra region - Slovakia

Brunello di Montalcino Esperienza Numero 8 DOCG - Rocca delle Macie,
2019, dry, Tuscany - ltaly

Wine by the Glass

Gruner Veltliner, dry white, Chateau Topol¢ianky - Slovakia

Muller Thurgau, dry white, Chateau Topol¢ianky - Slovakia

Frankovka Blue, dry red, Chateau Topolcianky - Slovakia

A Selection Chardonnay, semi-sweet white, Chateau Topolcianky - Slovakia
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Starters

Savory pancake with herbs, sour cream
and smoked salmon on a bed of arugula | 150 g, (1, 3, 4, 7)

Assorted canapés with garlic butter, spread and Black Forest ham | 150 g, (1, 3, 7)

Soups
Traditional Slovak sauerkraut soup | 0.3 1, (1, 3, 7)
Soup of the day | 0.3 |

Main Courses
"Bielicky" XXL Schnitzel (pork/chicken) with sesame | 200 g, (1, 3, 7)

Pork tenderloin medallions wrapped in rustic bacon
served with chanterelle sauce | 150 g, (7)

Marinated chicken steak with pan sauce | 150 g
Grilled chicken fillet on grilled vegetables with herb butter | 150 g, (7)
Spicy chicken sauté with baby carrots, zucchini, and honey-lemon sauce | 150 g

Fried chicken roll stuffed with Black Forest ham
and blue cheese in a Parmesan crust | 150 g

Atlantic salmon steak served on creamy spinach sauce | 180 g, (4, 7)

Meatless Dishes
Grilled Encian cheese (Camembert-type) with cranberry sauce | 120 g, (7)
Vegetable schnitzel with homemade tartar sauce | 160 g, (1, 3, 7, 9, 10)
Fried cheese with homemade tartar sauce | 120 g, (1, 3, 7, 10)

Pasta & Salads

Tagliatelle with blue cheese sauce, chicken pieces,
grilled mushrooms and Parmesan | 350 g, (1, 3, 7)

Penne with grilled bacon, basil pesto, cherry tomatoes and Parmesan | 350 g, (1, 8)
Vegetable salad with Balkan cheese and olives | 300 g, (7)

Leafy salad with chicken, bacon, dressing, and garlic croutons | 300 g, (1, 3, 7, 10)
Small mixed salad | 150 g

Potato Dumplings (Halusky)
Bryndza (sheep’s milk cheese) dumplings with bacon and chives | 350 g, (1, 3, 7)
"Furman's" dumplings with sour cream, bacon and smoked cheese | 350 g, (1, 3, 7)
"Tatra-style" Bryndza dumplings with bacon, sausage and blue cheese | 350 g, (1, 3, 7)

Side Dishes
Buttered potatoes with parsley | 230 g, (7)
Roasted potatoes | 230 g
French fries | 200 g
Steamed rice | 230 g
Grilled vegetables | 150 g

Desserts
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“Thermal” pancake with Nutella, ice cream, forest fruits and whipped cream [ 150 g, (1, 3, 7, 8) 4.50 €

Homemade steamed bun with sugar topping and butter | 170 g, (1, 3, 7, 8)
Pistachio mousse with whipped cream and fruit crumble | 150 g, (1, 3, 4, 8)
Ice cream sundae with hot fruit and whipped cream | 120 g, (7)
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Soft Drinks

Coca Cola | 0.2 | 250€ Vinea White (grape flavor) | 0.2 |
Coca Cola Zero | 0.2 | 250€ Natura Water | 0.3 |
Fanta | 0.2 | 250€ Mineral water Romerquelle | 0.33 |
Sprite | 0.2 | 250€ Lemonade | 0.33 |
Cappy juice | 0.25 | 250€ Lemonade | 11

Hot Beverages
Ristretto | 7 g 210 € Viennese Coffee | 7 g, (7)
Espresso | 7 g 210 € Algerian Coffee | 7 g, (7)
Espresso Lungo | 7 g 210 € Brewed coffee | 7 g
Caffe Latte | 7 g, (7) 270 € Iced coffee | 7 g, (7)
Caffe Latte Caramel | 7 g, (7) 3.30€ Decaffeinated coffee | 7 g
Cappuccino | 7 g, (7) 270 € Tea (various kinds) | 2 g

Beers

Saris Draft 10°| 0.5 | 210€ Pilsner Urquell Draft 12° | 0.5 |
Saris Draft 10°] 0.3 | 1.30€ Pilsner Urquell Draft 12° | 0.3 |

Birell classic / flavoured bottled | 0.5 1 2.50 €

Vodka

Gin

Whisky

Whiskey
Rums

Traditional

Brandy

Liqueurs

Vermouths

Nicolaus | 38%, 4 cl
Finlandia | 40%, 4 cl

Spirits

Czechoslovakia | 40% , 4 cl

Beefeater | 40%, 4 cl

Beefeater Pink | 37.56%, 4 cl
Bombay Sapphire | 40%, 4 cl

Johnnie Walker | 40% , 4 cl
Ballantines | 40%, 4 cl

Jack Daniel's | 40%, 4 cl

Familia | 40%, 4 cl

Bacardi Spiced | 35%, 4 cl
Bumbu Original | 40%, 4 cl

Spisska Juniper Brandy | 40%, 4 cl
Moravian Pear Brandy R. Jelinek | 40%, 4 cl
Bosacka Slivovitz | 52%, 4 cl

Soberano Solera | 36%, 4 cl
Metaxa BYO | 38%, 4 cl
Karpatské Brandy Special | 40%, 4 cl

Fernet Stock | 38%, 4 cl
Fernet Stock Citrus | 27%, 4 cl
Becherovka Original | 38%, 4 cl

Malibu | 21%, 4 cl

Baileys Irish Cream | 17%, 4 cl
Tatratea | 72% [ 52% [ 37%, 4 cl

Eggnog | 15%, 4 cl

Cinzano Bianco | 15%, 10 cl
Martini Extra Dry | 15%, 10 cl

Pilsner Urquell bottled 12°[ 0.5 |
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