
 

 
 
 

 

V A L E N T I N E ´ S  D A Y  M E N U     
created by Chef de cuisine Michal Škrabák 

 and his team for you to enjoy. 
 

79 € / per person 
 

Booking is required in advance. 
 

CONTACT: sales@hotelmarrols.sk or +421 2 577 84 610 
 

The only menu available on 14th February 2026, 4:00 pm – 9:00 pm 
 
 

 
 

 
PROSECCO       

fresh strawberry 
0,1l, Allergens : 12 

 

 

ZANDER CHEEKS 
black salsify purée, radish, sorrel 

100g, Allergens : 4,7 
 

 

RAVIOLI FILLED WITH TALEGGIO CHEESE 
valerian, fava beans, pine nuts, pangritata 

100g, Allergens : 1,3,7,8,9,12 
 
 

VEAL TENDERLOIN STEAK 
porcini mushrooms, onion chutney, aronia, pumpkin purée 

200g, Allergens : 7,9,12 
 
 

PISTACHIO-CHOCOLATE TART 
raspberries, pistachios, Ruby chocolate 

100g, Allergens : 3,6,7,8 
 
 
 

2 hours free parking. 
Restaurant Houdini,  Marrol´s Boutique Hotel, Tobrucká 4, 811 02  Bratislava Staré Mesto 

www.restauranthoudini.sk, tel. +421 2 577 84 610 


