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Prajeme Vam dobru chut!

Jana Hamorova s rodinou

Enjoy your meal!

Jana Hamorova & family
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Tradicia chovu, pecenia a podavania husacich Specialit, tzn. husaciny, ako tomu
hovorime v Slovenskom Grobe, je velmi stara.

V nasej rodine ju zacala moja babka, pani Alzbeta Zaprazna po druhej svetove;j
vojne. Dedko Dominik za to, Zze bojoval v Slovenskom narodnom povstani dostal
osvedclenie, na zaklade ktorého ziskal licenciu na prevadzkovanie hostinca. V tomto
hostinci podavali aj pecené husi s lokSami. Lenze v roku 1948 o licenciu prisli.

Babicka Betka, ako sme ju volali, vSak s husacinou neprestala. V Slovenskom Grobe
boli v tom obdobi priaznivé podmienky na chov husi. Bola tu voda, luky na pastvu aj na
pestovanie kukurice, ktora je hlavnou zlozkou pri kimeni husi. Z husi bol velky uzitok. Ni¢
nevyslo nazmar. Mast po upeceni husi zostala doma, pecienka, drobky, perie a hus boli
predané. A tak v piatok dala babka upiect husi u miestneho pekara a v sobotu isla
s peCenymi husami na trh do okolitych miest.

Studené husi boli sice dobré, ale lepSie by boli cerstvé. Toto si zrejme povedali
kupujuci, a preto si zacali pre pe¢ené husi chodit osobne. Casom sa im nechcelo ¢akat
kym pridu domov a budu si méct pochutnat na Cerstvej husacinke. Zacali si pochutnavat
na husacina priamo v dome — v kuchyni, alebo v inej izbe. Stavalo sa, Zze v kazdej izbe
bola partia hosti.

Pre velky zaujem priestory boli nedostaCujuce. A tak sa babka rozhodla
prebudovat dedkovu stolarsku dielfiu na miestnost pre hosti, s kapacitou 45 [udi. V tom
obdobi organizovali ¢lenovia ROH a brigad socialistickej prace zajazdy na husacinu.
K husacine dostali lokSe, uhorky a burciak, alebo vino. Kto chcel vodu, napil sa zo studne.
Kto potreboval ist na toaletu, vzadu za domom bola uteSena latrina.

Zajazdy z celého Slovenska a Moravy boli organizované v piatok a v sobotu na
objednavku, od septembra do Sviatku vSetkych svatych.

Miestny narodny vybor upustil od vyberania dani od obcanov, ktori ponukali
husacinu s odévodnenim, Ze reklama Slovenského Grobu podavanim husaciny, je
cennejSia ako dan, ktoru by obec ziskala. Tymto sp6sobom fungovala husacina priblizne
20 rokov.

V roku 1986 babicka Betka ochorela a tradicia husaciny v naSej rodine bola
prerusena. Po dlhych deviatich rokoch v roku 1995 sa mi spolu s rodi¢mi podarilo
naviazat na rodinnu tradiciu. Dedkovu stolarsku dielrfiu a babkinu miestnost pre hosti sme
zrekonstruovali a otvorili sme restauraciu pod nazvom Husacina u Zapraznych, na pocest
zakladatelov.

Mali sme sice uz aj nové toalety, aj bar, ale aj naroc¢nejSich hosti. A tak sme sa
v roku 2004 rozhodli pre radikalnu zmenu. So starym sme sa rozlucili a nové privitali.

Jana Hamorova, rod.Zaprazna
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Breeding and baking geese, as well as preparing geese specialties is a very old

tradition in Slovensky Grob.

My grandmother started this tradition in my family shortly after the World War ||
ended. My grandfather fought at the Slovak National Uprising and as a reward for his
service, he was given a licence enabling him to run a tavern. In this tavern, roasted geese
and lokse (special type of potato pancake) were served. Unfortunately, my grandparents
lost their licence in 1948.

But my grandmother, who we called Betka, never gave up on geese. During those
times, conditions for breeding geese were very pleasant in Slovensky Grob. There was
enough water, lots of meadowland for geese to graze on, and many fields where corn
could be grown (corn represents the main component of geese food). Breeding geese
proved very useful; nothing was ever thrown away - fat from roasting geese was used in
the kitchen; and the goose along with its liver, entrails and plumage was sold. Every
Friday, my grandmother Betka brought geese to a local baker for roasting and on
Saturday’s she would sell them at the market in nearby towns.

Betka’s customers realized that although cold roasted geese tasted good, fresh
ones surely tasted better. As such, they began picking up the geese personally at our
house. Later, they decided that they did not want to wait until they arrived home to
indulge in delicious roasted geese. This is how Betka’s customers slowly became guests
in our house — they stayed and enjoyed the geese in our home, in our kitchen and all the
other rooms. On many occasions, there was a group of guests in every room enjoying
deliciousness of Betka’s specialty.

Due to such high demand, our house soon became insufficient in ability to
accommodate our guests. My grandmother Betka therefore decided to convert my
grandfather’s carpentry workshop into a eatery with a capacity of 45 people. During that
period, many visits were organized by members of the Union (ROH) and the Socialist
Brigade. They savoured roasted geese, lokse, gherkins, and enjoyed federweisser (freshly
made wine) or wine, and drank fresh water from the well. For those needing to use a

washroom, there was a nice outhouse directly behind the main house.
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Every Friday and Saturday, from September to Saint’s Day, reservations were made
from all parts of Slovakia and Morava to come and taste our famous roasted goose. The
local council of Slovensky Grob decided to exempt its citizens from paying taxes for
offering roasted geese and promoting Slovensky Grob, as such promotion was highly
valuable and advantageous for our village. Such tax exemption system was in effect in
Slovensky Grob for next 20 years. In 1986, my grandmother unfortunately fell ill and
geese roasting tradition was then interrupted. In 1995, after 9 long years, family tradition
was reborn by me and my parents. My grandfather’s carpentry workshop and
grandmother’s eatery were reconstructed and we opened a restaurant called Roasted
Goose by family Zaprazny, in honour of its founders.

New bar and washroom facilities were built. Demand in our restaurant was growing
really fast and we therefore introduced a radical change in 2004. We farewell out of the
old and welcomed the new. We have opened a new guest house right beside the
restaurant, together with the parking area. We would like you to see and try yourself.
Please come visit us and indulge! We hope you will like our services. Hope to see you

soon!



1,7

1,9

1,7

Husacia pecienka

200 g v surovom stave

LokSa plnena pecienkou

50 g v surovom stave

Grobska pecena hus

1 ks = cca 1800 g

Loksa
50¢

Bezlepkova loksa
70 ¢

Chlieb
200 g

Polievka
0,31

Dusena cervena kapusta

100g

Uhorky/Alma paprika
400 g
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Goose liver

Loksa stuffed with goose liver

Grob’s roast goose

Gluten-free loksa

Bread

Soup

Red cabbage - stewed

Cucumber, Capsicium Alma

Lok3a s makom a slivkovym lekvarom

1 ks

Loksa with poppy and plum jam

Stradla makovo vi$iova, jablkova

1 ks

Poppy-cherry strudel, apple strudel

Ryba, Kuracie prsia, Grilovany syr, Cestoviny
Fish, Chicken breasts, Grilled cheese, Pasta

200 g

22,00 €

6,00 €

99,00 €

2,50 €

250 €

2,00 €

4,50 €

250 €

6,00 €

4,50 €

4,50 €

14,00 €

Alergény: 1 - obilniny obsahujuce lepok, 7 - mlieko a vyrobky z jedla, 9 - zeler



Someliér odporica /Sommelier recommends/

Aperitiv /to start/
frizzante:

sekt /sect/:

champagne:

destilat /spirit/:

Husacia pecienka /goose liver/
sladké vino /sweet/:

polosladké vino /semi sweet/:

polosuché vino /semi dry/:

suché vino /dry/:

Rizling rynsky/Pinot Noir Karpatska Perla
Rizling vlassky Tajna Vineyards and Winery
Classique brut Bobulles

Boizel Brut Reserve Boizel

hruskovica

Aurélius Karpatska Perla
Rizling rynsky Vialur

Palava Karpatska Perla

Tramin cerveny Mrva & Stanko

Miiller thurgau Carpate Diem

Pecena hus, lokse, kapusta /baked goose, loksa, red cabbage/

biele vino /white wine/:

c¢ervené vino /red wine/:

Stridra /strudel/

makovo-visiova /poppy-cherry/:

jablkova /apple/:

Veltlinske zelené Carpate Diem

Riesling Reserva Dubovsky & Grancic

Pavon Zamocké vinarstvo Simak
Cabernet Franc Tajna Vineyards and Winery

Pinta Velkeer

Pinot Noir Juraj Zaprazny
Modry portugal VinoDious
Carmenet rosé EnoVia
Silvanske zelené Carpatie Diem

Veltlinske zelené Skovajsa

Specialna ponuka svetovych vin z nasho archivu je k dispozicii u obsluhy.
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Aperitiv

Camparri 8c 450 €
Cinzano, Martini 8c 500 €
Aperol Spritz 2 dcl 6,50
Destilat

Borovi¢cka Domovina 45% 3c 550 €
Ceresnovica Zlnftler 40% 3cd 550 €
Grand Breuil Poire au Cognac 38% 3c 550 €
Hruskovica Zinftler 40% 3c 550 €
Jonathan Jablkovica 44% 3c 6,50 €
Malinovica Zinftler 40% 3c 5,50 €
Marhulovica Domovina 42% 3c 550 €
Dulovica Premium - Birs 46% 3cd 650 €
Slivovica zlata 44% 3c 6,50 €
Tequila Olmeca - Gold, Silver 38% 3c 6,50 €
Tequila Patron 40% 3c 10,00 €
Liehovina

Borovicka spiSska 3c 350 €
Gin

Beefeater 3cd 550 €
Bombay Sapphire 3c 900 €
Cognac

Hennessy VS, Martel VS 3cd 650 €
Park Borderies Single Vineyard 3c 900 €
Park Grande Champagne XO Extra 3c 2750¢€

Remy Martin XO 3c 27,50¢€
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Brandy

Karpatské brandy Special 3c 6,50
Likér

Bailey’s 3c 5,00
Becherovka 3cd 450
Fernet 3cd 450
Jagermeister 3c 5,50
Vodka

Absolut 3cd 450
Russian Standard 3cd 5,50
Grey Goose 3cd 900
Beluga 3c 900
Whisky

Jameson 3cd 5,50
Jack Daniels 3cd 5,50
Tullamore Dew 3cd 5,50
Glenfiddich 18Y 3c 900
Rum

Captain Morgan 3c 450
Diplomatico 12Y 3c 8,00
Dictador 20Y 3cd 900
Gold of Mauritius 3cd 900

Zacapa 23 Centenario 3c 9,00

a d d a d d a d d

a d da d @
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Nealko

Coca Cola, Fanta, Sprite 0,33 I/fl. 2,50 €
Eis tea, Tonic, Vinea, Kofola 0,25 I/fl. 2,50 €
Dzus Cappy (podla ponuky) 0,25 I/fl. 2,50 €
Bonaqua, Fatra 0,25 I/fl. 2,50 €
Mineralna voda, Stolova voda 11 3,00 €
Limonada (podla ponuky) 051 450 €
Limonada (podla ponuky) 11 8,00 €
Bio hroznova stava (Muskat moravsky, Carpate Diem) 0,75 | 12,00 €
Bobulo (100% hroznova stava) 0,75 | 12,00 €
Bobulino (Bobulo, mata, citrén, mineralka) 0,5 | 6,00 €
Red Bull 0,25 I/pl. 6,00 €
Caj TEEKANNE (podla ponuky) 0,25 | 3,00 €
HB ¢aj, HB cukor alebo HB med

Caj Zazvorovy &erstvy, med, citron 0,6 | 6,00 €
Kava - espresso, lungo 2,50 €
kava 7 g, HB cukor, HB mlieko

Kava 3,560 €
kava 7 g, HB cukor, slahac ka/mlieko

Pivo

Budvar 10°, 12°, Zlaty Bazant 10°, 12° 0,5 I/fl. 3,00 €
Plzen 0,5 I/fl. 4,00

NEALKO - Birell, Zlaty Bazant, Radler 0,5 I/fl. 3,00



