KORUNOVACNE MENU
CORONATION MENU
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For centuries, Bratislava held a prestigious role as the coronation city of the Kingdom of Hungary. The grand
ceremonies that took place within the city's historic walls saw 19 kings and queens crowned, including the
illustrious Maria Theresa. In 1741, she was crowned in the St. Martin's Cathedral, marking a significant moment
in both the city's and the empire's history.

Maria Theresa was not only known for her political acumen and far-reaching reforms but also for her taste in
food. She had a particular fondness for exquisite dishes, among which Genova pate, pea soup, and the
intriguing “Chicken a la Hare" held special places at her table. Her sweet tooth was legendary, further
emphasizing her love for the culinary arts. Our menu pays tribute to her tastes, blending our rich history with
a gastronomic experience worthy of royalty.
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Po starolia mala Bratislava prestiznu Ulohu korunovacného mesta Uhorského kralovstva. Na velkolepych
obradoch, ktoré sa konali v historickych hradbach mesta, bolo korunovanych 19 kralov a kralovien, vratane

slavnej Marie Terézie. V roku 1741 bola korunovana v Déme svatého Martina, o predstavuje vyznamny
okamih v histérii mesta i rise.

Maria Terézia nebola znama len svojou politickou prezieravostou a dalekosiahlymi reformami, ale aj
vycibrenym vkusom na jedlo. Mala zalubu v znamenitych jedlach, medzi ktoré patrila Janovska pastéta,
hrachova polievka a ,Kura a la zajac”. Jej chut' na sladké bola legendéarna, Co este viac zdoraznilo jej lasku ku

kulinarskemu umeniu. NaSe menu vzdava hold jej chutiam a spaja historiu s gastronomickym zazitkom,
hodnym kralov.



