PRIMA COLAZIONE - RANAJKY - BREAKFAST

CIABATTA - Moznost zapecenia v obojstrannom grile - Possibility to grill from both sides

€
150G PROSCIUTTO E UOVA 3,50
DOCHRUMKAVA OPECENA SUNKA, ZAPECENA S CERSTVYMI VAJICKAMI
Crispy fried ham, baked with fresh eggs
120G UOVA STRAPAZZATE 3,50
MIESANE VAJICKA S CIBULOU
Scrambled eggs with onion
160G CIABATTA CON PROSCIUTTO DI PARMA 4,90

CIABATTA, MASLO, LISTOVY SALAT, PARMSKA SUNKA, PARADAJKY, BALZAMIKOVA REDUKCIA
Ciabatta, butter, lettuce, prosciutto, tomatoes, balsamic vinegar

160G CIABATTA CON MOZZARELLA 3,90
CIABATTA, MASLO, LISTOVY SALAT, MOZZARELLA, PARADAJKY, BAZALKOVE PESTO
Ciabatta, butter, lettuce, mozzarella, tomatoes, basil pesto

160G CIABATTA CON POLLO 3,9
CIABATTA, LISTOVY SALAT, RESTOVANE MARINOVANE KURACIE MASO, PARADAJKA, BAZALKOVE PESTO
Ciabatta, lettuce, roasted marinated chicken meat, tomato, basil pesto
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ANTIPASTI - PREDJEDLA - STARTERS

|

o

150G SFOGLIATINE AGLI ASPARAGI 3,0
KOSIKY Z LISTKOVEHO CESTA PLNENE SUNKOU, SPARGLOU A BESAMELOM
Pastry cupcakes filled with ham, asparagus and white sauce

150G CAPRESE CON MOZZARELLA 5,50
MOZZARELLA NA RUKOLE S PARADAJKOU A BAZALKOVYM OLEJOM
Mozzarela served on rocket with tomatoes and basil oil

180G VITELLO TONNATO 9,50
VARENE TELACIE MASO, DOCHUTENE OMACKOU Z TUNIAKA, SARDEL, KAPAR, OLIVOVEHO OLEJA A VAJICKA
Cooked veal, seasoned with sauce made of tuna, anchovies, capers, olive oil and eggs

Antipasti assortiti - Predjedla podla aktualnej dennej ponuky - Startes according to daily offer

MINESTRE - POLIEVKY - SOUPS

|

0,25L ZUPPA DI POMODORO 2,50
PARADAJKOVA POLIEVKA

Tomato soup

0,25L BRODO DI MANZO 3,00

HOVADZI VYVAR /HOVADZIE MASO A ZELENINA/
Beef soup /beef meat and vegetables/

0,25L MINESTRONE 2,5
TRADICNA TALIANSKA ZELENINOVA POLIEVKA
Minestrone- traditional Italian vegetable soup
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CRUDO

|

100G/200G CARPACCIO DI MANZO
HOVADZIE CARPACCIO PODAVANE S RUKOLOU A PARMEZANOM DOCHUTENE OLIVOVYM OLEJOM A CITRONOM
Beef carpaccio served with rocket and parmesan, seasoned with olive oil and lemon

150G BISTECCA ALLA TARTARA 8,90

TATARSKY BIFTEK S MOZNOSTOU VYBERU PRIPRAVY. TRADICNY RECEPT, NAJEMNO NASEKANA, DOCHUTENA HOVADZIA
SVIECKOVICA SO SUROVYM ZLTKOM, ALEBO PRIPRAVA NA TALIANKY SPOSOB, DOCHUTENY DOMACOU PARADAJKOVOU
OMACKOU, KAPARAMI, SARDELAMI A CIBULOU

Beef tartar with your choice of preperation. Traditional recepie, finely chopped seasoned beef tenderloin including
fresh egg yolk or italian style of preperation seasoned with homemade tomato sauce, capers, anchovies and onion

100G/200G TONNO MARINATO 8,50/16,90

TUNIAK NAKLADANY V CITRONOVEJ STAVE, DOCHUTENY OLIVOVYM OLEJOM, ZELENYMI OLIVAMI, KAPARAMI,
CENAKOM A PETRZLENOVOU VNATOU

Tuna marinated in lemon juice, seasoned with olive oil, green olives, capers, garlic and parsley

200G COCKTAIL DI GAMBERI IN SALSA ROSA 5,5
KREVETOVY KOKTEJL V RUZOVEJ OMACKE
Prawn cocktail in red salsa

8,50/16,90
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PRIMI PIATTI - PASTA - CESTOVINY

(fatta in casa) — vybrané domace cestoviny - assorted homemade pasta

Cestoviny su pripravované na sposob al dente. Moznost vyberu z nasledovnych druhov cestovin: papardelle,
fettuccine verdi, tagliatelle, tagliatelle paglia e fieno, fedelini, spaghetti, penne mezzane lisce, gnocchi di patate

Pasta is served in al dente style. Possibility to choose from the following pasta types: papardelle,
fettuccine verdi, tagliatelle, tagliatelle paglia e fieno, fedelini, spaghetti, penne mezzane lisce, gnocchi di patate

€
300G SPAGHETTI AGLIO OLIO 6,50
SPAGETY S OLIVOVYM OLEJOM, CESNAKOM, PETRZLENOVOU VNATOU A CHILLI PAPRICKAMI
Spaghetti served with olive oil, garlic, parsley and chilli peppers
400G SPAGHETTI ALLA CARBONARA 8,00

SPAGETY CARBONARA S VAJCOM, SLANINOU, CESNAKOM, CERSTVO MLETYM KORENIM A PECORINOM
Spaghetti served with egg, pancetta, garlic, freshly grained black pepper and pecorino cheese

350G GNOCCHI ALLA SORRENTINA 6,50
DOMACE GNOCCHI S PARADAJKOVOU OMACKOU, MOZZARELLOU A BAZALKOU
Homemade gnocchi served with tomato sauce, mozzarella and basil

300G FETTUCCINE ALLO SCOGLIO 8,00
DOMACE FETTUCCINE SO CHERRY PARADAJKAMI, CESNAKOM, PETRZLENOVOU VNATOU A MORSKYMI PLODMI
Homemade fettuccine served with cherry tomatoes, garlic, parsley and seafood

400G RAVIOLI BURO E SALVIA 7,5
RAVIOLI PLNENE HOVADZIM MASOM A PARMEZANOM DOCHUTENE OMACKOU Z MASLA A SALVIE
. Ravioli filled with beef and parmesan flavoured with butter a salvia sauce
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AL FORNO - ZAPEKANE CESTOVINY - BAKED PASTA

400G CANNELLONI DI CARNE 8,9
DOMACE CANNELLONI PLNENE MLETYM MASOVYM RAGU PRELIATE PARADAJKOVOU OMACKOU A BESAMELOM, ZAPECENE V RURE
Homemade cannelloni filled with minced meat and seasoned with tomato and white sauce, oven baked

400G LASAGNE ALLA BOLOGNESE
DOMACE LASAGNE S DOMACOU BOLONSKOU ZMESOU A BESAMELOM
Homemade lasagna served with sauce Bolognese and white sauce

400G LASAGNE RICOTTA E SPINACI
LASAGNE S RICOTTOU A SPENATOM
Lasagna served with ricotta cheese and spinach

400G PASTA AL FORNO IN CROSTA
PENNE S MASOVYM RAGU, ZAPECENE SO SYROM PECORINO
Penne served with meat ragout, oven baked with pecorino cheese

8,90

7,90

7,90

RISO - RIZOTA - RISOTTO

Pripravované z pravej talianskej ryze arborio podla talianskej receptury na sposob all’onda
Original Italian arborio rice prepared according to an italian recipe in all’onda style

ah

300G TIMBALLO DI RISO CON FEGATINI
TRADICNE TALIANSKE JEDLO Z RYZE ZAPECENE S KURACOU PECENOU
Traditional Italian rice dish baked with chicken liver

300G RISOTTO CON BASILICO E POMODORI SECCHI 7,50
RIZOTO SO SUSENYMI PARADAJKAMI A BAZALKOU
Risotto served with dried tomatoes and basil

300G RISOTTO CON FRUTTI DI MARE 9,90
RIZOTO S MORSKYMI PLODMI
Risotto served with seafood

300G RISOTTO CON PISELLI E PROSCIUTTO CRUDO 8,5
RIZOTO SO ZELENYM HRASKOM A PROSCIUTTOM CRUDOM
Risotto served with green peas and prosciutto crudo

6,50
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SECONDI PIATTI - HLAVNE JEDLA - MAIN COURSE

Z doévodu zachovania spravnych postupov priprava hlavnych jedal méze trvat 25-35 minuat
In order to follow proper procedures, preparing the main course might take up to 25-35 minutes

an

370G SALTIMBOCCA DI POLLO CON MOZZARELLA SPECK E SALVIA

CON PURE DI PATATE E CAROTE 7,50

KURACIA SALTIMBOCCA S MOZZARELLOU, TALIANSKOU SLANINOU A SALVIOU PODAVANE SO ZEMIAKOVYM KOLACOM
PLNENYM MRKVOU A CIBULOU

Chicken saltimbocca with mozzarella, Italian speck and sage, served with potato cake mixed with carrots and onions

300G BISTECCA ALLA GRIGLIA CON SALMORIGANO CON INSALATA MISTA 17,90
GRILOVANY HOVADZI STEAK ZO SVIECKOVICE S OMACKOU Z CERSTVEHO OREGANA PODAVANY S MIESANYM SALATOM
Grilled beef steak served with fresh oregano sauce served with mixed salad

300G SALSICCIA CASALINGA CON BROCCOLETTI SALTATI 7,50
DOMACA TALIANSKA KLOBASA S DUSENOU BROKOLICOU
Homemade Italian sausage served with steamed broccoli

350G COTOLETTA DI MAIALE CON PATATE AL FORNO E INSALATA VERDE 8,50
VYPRAZANY BRAVCOVY REZEN NA BRAVCOVEJ MASTI V STRUHANKE S PARMEZANOM S OPEKANYMI ZEMIAKMI
A ZELENYM MIESANYM SALATOM

Pork fillet fried in parmesan crumbs and served with baked potatoes and mixed green salad

300G TONNO A GHIOTTA CON POMODORI GRIGLIATI 19,90
TUNIAK PECENY NA PANVICI SO ZELENYMI OLIVAMI, KAPARAMI A ZELEROM NA PARADAJKOVEJ OMACKE PODAVANY

S GRILOVANYMI PARADAJKAMI

Pan grilled tuna with green olives, capers and celery in tomato sauce served with grilled tomatoes

350G SPIGOLA AL CARTOCCIO CON SPINACI E CAROTE 15,50

PECENY MORSKY VLK V ALOBALE S CHERRY PARADAJKAMI PODAVANY SO SPENATOM NA MASLE A VARENOU MRKVOU
Seabass baked in aluminium foil with cherry tomatos served with spinach and boiled carrots with butter

250G SALMONE MARINATO AL FORNO CON PURE DI PATATE
MARINOVANY LOSOS V BALSAMIKOVOM OCTE A OLIVOVOM OLEJI PECENY V RURE PODAVANY SO ZEMIAKOVYM PYRE
Oven baked marinated salmon in balsamic vinegar and olive oil served with mashed potatoes

13,50

INSALATA - SALATY - SALAD

|

200G INSALATA MISTA 3,00
MIESANY SALAT — RIMSKY SALAT, SEKANA MRKVA, ZLTA CIBULA, PARADAJKY, DOCHUTENE OLIVOVYM OLEJOM A CITRONOM
Mixed salad — roman salad, chopped carrots, yellow onion, tomatoes, seasoned with olive oil and lemon

200G INSALATA D'ARANCIE 4,00

TRADICNY SALAT 70 SICILIE Z POMARANCOV, CIERNYCH OLIV, CERVENEJ CIBULE DOCHUTENY OLIVOVYM OLEJOM,
BALSAMIKOVYM OCTOM

Traditional salad from Sicily made of oranges, black olives, red onion, and seasoned with olive oil and balsamic vinegar

300G INSALATA DI POMODORI 5,00
PARADAJKOVY SALAT S BAZALKOU, CESNAKOM, CERVENOU CIBULOU A VAJICKOM
Tomato salad with basil, garlic, red onion and eggs

300G INSALATA GRECA 5,50
GRECKY SALAT — PARADAJKA, UHORKA, PAPRIKA, CIERNE OLIVY KALAMATA, CERVENA CIBULA, GRECKY SYR FETA, OLIVOVY OLEJ
Greek salad — tomato, cucumber, kalamata black olives, red onion, greek feta cheese, olive oil

350G INSALATA CESARE CON POLLO 7,50
CESAR SALAT S KURACIM MASOM
Caesar salad served with chicken

DOLCI - DEZERTY - DESSERTS

Dolci casalingi assortiti
Domace dezerty podla dennej ponuky
Homade desserts
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MILI PRIATELIA A HOSTIA,

TRADICNE HODNOTY AKO RODINA, PRIATELSKE VZTAHY, DOVERA
A VYSOKA KVALITA PATRIA ODNEPAMATI K ZAKLADNYM PREDPOKLADOM
NA DOSIAHNUTIE OSOBNEHO A PROFESIONALNEHO USPECHU. ZDRAVY
ZIVOTNY STYL BEZ STRESU UPONAHIANEHO SVETA PRINASA POHODU A POKO]
DO ZIVOTA KAZDEHO Z NAS.

V PRIESTOROCH VASE] NOVE] RESTAURACIE NAJDETE SPOJENIE TRADICNYCH
HODNOT A ZDRAVEHO ZIVOTNEHO STYLU V PODOBE RODINNE]J A PRIATELSKE]
ATMOSFERY PRE VSETKYCH BEZ ROZDIELU A ZDRAVU TALIANSKU KUCHYNU
BEZ KOMPROMISU.

RESTAURACIA TRE TORRI /TRI VEZE/ VAM PONUKA PRIJEMNE PROSTREDIE
NA DLHE POSEDENIA S RODINOU, PRIATELMI A OBCHODNYMI PARTNERMI
POCAS CELEHO DNA. NEODMYSLITELNOU SUCASTOU NASE] PONUKY SU
VECERY V BARE PRI KVALITNYCH VINACH, NAPOJOCH A KOKTAILOCH, KTORE
VAS SKVELO NALADIA A PRIPRAVIA NA DALSTE NOCNE VYLETY V NASOM MESTE.
VYSOKY STANDARD A VASE POHODLIE SU NASIM PRACOVNYM MOTTOM.

JAN KRISKA JR.

DEAR FRIENDS AND GUESTS,

HERE AT TRE TORRI, WE BELIEVE THAT THE BASIC ELEMENTS NECESSARY FOR
PERSONAL AND PROFESSIONAL SUCCESS NEED TO INCLUDE THE TRADITIONAL
VALUES OF FAMILY AND FRIENDSHIPS WITH THE ASSURANCE OF EXCELLENCE.
IN THIS BUSTLING WORLD, WE ALSO BELIEVE THAT CHOOSING A STRESS
FREE, HEALTHY ALTERNATIVE CAN BOTH COMFORT AND BRING A PEACEFUL
MOMENT INTO YOUR DAY.

BEHIND THE DOORS OF OUR NEW RESTAURANT YOU WILL FIND THE PERFECT
BLEND OF TRADITIONAL VALUES AND HEALTHY DINING CHOICES IN A
FAMILY ORIENTED, WELCOMING ATMOSPHERE WITH A DIVERSE MENU OF
UNCOMPROMISED ITALIAN CUISINE.

THROUGHOUTTHE DAY, TRETORRI/THREE TOWERS OFFERSAN AMBIENT DINING
ATMOSPHERE FOR FAMILY AND FRIENDS WHETHER IT'S A GET-TOGETHER FOR
BREAKFAST, LUNCH OR DINNER. EVENINGS IN OUR COZY BAR ENJOYING OUR
EXCELLENT WINE SELECTIONS OR WIDE VARIETY OF COCKTAILS CREATE JUST
THE RIGHT MOOD FOR VENTURING OUT FOR NIGHT TRIPS IN OUR CITY.
HIGH STANDARDS AND YOUR COMFORT IS OUR BUSINESS MOTTO.

WE ARE LOOKING FORWARD TO YOUR VISIT!

RESTAURANT MANAGER ; .
JAN KRISKA JR.
RESTAURANT MANAGER
520G O SOLE MIO 6,50
PIZZE ROSSE, FOCACCIA E CALZONE PARADAJKOVA OMACKA, MOZZARELLA, SUNKA, SPARGLA, VAICE
CERVENE PIZZE, FOCACCIA A CALZONE Tomato sauce, mozzarella, ham, asparagus, egg
RED PIZZAS, FOCACCIA AND CALZONE 480G PARMIGIANA N ) 6,00
PARADAJKOVA OMACKA, MOZZARELLA, BAKLAZAN, PARMEZAN, OREGANO
Cesto na pizzu pripravujeme podla pévodnej talianskej receptiry, Tomato sauce, mozzarella, aubergine, parmesan, oregano
zo Specialnej, na pizzu urenej talianskej muky.
Vysledkom je chutnd, chrumkava a l'ahko stravitelna pizza. 550G ZINGABA ) 7,00
. . . . ; PARADAJKOVA OMACKA, MOZZARELLA, SLANINA, SALAMA, PAPRIKA, OREGANO
Pizza paste is prepared by an original Italian recipe, Tomato sauce, mozzarella, bacon, salami, pepper, oregano
from special Italian pizza flour, resulting in tasty,
crispy and light pizza dish. 550G TRE TORRI 1 1,00

€
250G FOCACCIA 3,00
OLIVOVY OLEJ, SOL, BAZALKA

Olive oil, salt, basil

320G MARINARA
PARADAJKOVA OMACKA, CESNAK, OREGANO
Tomato sauce, garlic, oregano

350G MARGHERITA
PARADAJKOVA OMACKA, MOZZARELLA, OREGANO
Tomato sauce, mozzarella, oregano

500G CARDINALE
PARADAJKOVA OMACKA, MOZZARELLA, SUNKA
Tomato sauce, mozzarella, ham

550G PROSCIUTTO E MAIS
PARADAJKOVA OMACKA, MOZZARELLA, SUNKA, KUKURICA
Tomato sauce, mozzarella, ham, corn

550G PROSCIUTTO E FUNGHI
PARADAJKOVA OMACKA, MOZZARELLA, SUNKA, SAMPINONY
Tomato sauce, mozzarella, ham, mushrooms

500G QUATTRO FORMAGGI
PARADAJKOVA OMACKA, MOZZARELLA, GORGONZOLA, BRIE, PARMEZAN
Tomato sauce, mozzarella, gorgonzola, brie, parmesan

580G QUATTRO STAGIONI
PARADAJKOVA OMACKA, MOZZARELLA, ARTICOKY, SAMPINONY, SUNKA, SALAMA, OLIVY
Tomato sauce, mozzarella, artichokes, mushrooms, ham, salami, olives

540G DIAVOLA
PARADAJKOVA OMACKA, MOZZARELLA, PIKANTNA TALIANSKA SALAMA, BARANIE ROHY
Tomato sauce, mozzarella, spicy italian salami, chilli peppers

470G PROSCIUTTO CRUDO
PARADAJKOVA OMACKA, MOZZARELLA, PROSCIUTTO CRUDO, PARMEZAN
Tomato sauce, mozzarella, prosciutto crudo, parmesan

520G FITNESS
PARADAJKOVA OMACKA, MOZZARELLA, PARADAJKY, RUKOLA, PARMEZAN
Tomato sauce, mozzarella, tomatoes, rocket, parmesan

550G HAWAII
PARADAJKOVA OMACKA, MOZZARELLA, SUNKA, ANANAS
Tomato sauce, mozzarella, ham, pineapple

480G SICILIANA
PARADAJKOVA OMACKA, MOZZARELLA, PARADAIKY, ANCOVICKY, KAPARY
Tomato sauce, mozzarella, tomatoes, anchovies, capars

560G BUFALINA
PARADAJKOVA OMACKA, MOZZARELLA, TALIANSKA SLANINA, MOZZARELLA DI BUFALA
Tomato sauce, mozzarella, Itaian bacon, mozzarella di bufala

480G GAMBERETTI
PARADAJKOVA OMACKA, MOZZARELLA, KREVETY, CESNAK, BAZALKA, CITRON
Tomato sauce, mozzarella, shrimps, garlic, basil, lemon

3,50

4,00

5,50

6,00

6,00

7,00

6,00

7,00

7,00

6,00

6,00

7,00

8,50

6,00

PARADAJKOVA OMACKA, MOZZARELLA, SPIANATA, PROSCIUTTO CRUDO, BRESAOLA, RUKOLA, PARMEZAN
Tomato sauce, mozzarella, spianata, prosciutto crudo, bresaola, rocket,
parmesan

600G POLLO
PARADAJKOVY ZAKLAD, MOZZARELLA, MARINOVANE KURACIE PRSIA, PARADAJKA, SPENAT
Tomato sauce, mozzarella, marinated chicken breasts, tomato, spinach

580G VEGETARIANA
PARADAJKOVA OMACKA, MOZZARELLA, PAPRIKA, PARADAJKA, KUKURICA, CIERNE OLIVY
Tomato sauce, mozzarella, pepper, tomato, corn, black olives

550G TONNO E CIPOLLA
PARADAJKOVA OMACKA, MOZZARELLA, TUNIAK, CIBULA, OLIVY ZELENE
Tomato sauce, mozzarella, tuna, onion, green olives

500G CALZONE
PARADAJKOVA OMACKA, MOZZARELLA, BOLONSKA ZMES
Tomato sauce, mozzarella, sauce bolognese

PIZZE BIANCHE - BIELE PIZZE - WHITE PIZZAS

|

480G POLLO E SPINACI
SMOTANA, MOZZARELLA, MARINOVANE KUSKY KURATA, SPENAT
Cream, mozzarella, marinated chicken, spinach

550G CAMEMBERT
SMOTANA, MOZZARELLA, SUNKA, HERMELIN, BRUSNICE
Cream, mozzarella, ham, camembert, cranberries

480G QUATTRO FORMAGGI BIANCHE
SMOTANA, MOZZARELLA, GORGONZOLA, BRIE, PARMEZAN
Cream, mozzarella, gorgonzola, brie cheese, parmesan

500G PIZZA ALLA OTTO
SMOTANA, MOZZARELLA, SUNKA, JARNA CIBULA
Cream, mozzarella, ham, spring onion

520G ADRIATICA
SMOTANA, MOZZARELLA, KUKURICA, KREVETY
Cream, mozzarella, sweet corn, prawns

CALZONE DOLCE - SLADKE CALZONE - SWEET CALZONE

|

300G CALZONE DOLCE RIPIENO DI LAMPONI
NUTELLA, KYSLA SMOTANA, MALINY, MATA, PRASKOVY CUKOR, COKOLADOVA POLEVA
Nutella, sour cream, raspberries , mint, sugar, chocolate topping
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OBJEDNAVKY OD 10:30 DO 22:30

ROZVOZ PIZZE
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