
Antipasti
STARTERS

Bruschetta pomodoro (180 g) 6,5
bruschetta with tomatoes, basil 
and grana padano

Parmigiana di melanzane (200 g) 7
baked aubergine with mozzarella, 
tomatoes and parmesan

Peperoni rossi con formaggio (300 g) 9,5
roasted bell peppers with balkan cheese 
and balsamic vinegar

Affettati misti italiani (150 g) 10
prosciutto San Danielle, mortadella, 
speck, finocchiona and Tuscan salami

Tartara di vitello (110 g) 11,5
veal tartar

Carpaccio di manzo (110 g) 12
beef carpaccio with rocket and parmesan

Prosciutto San Danielle 
con mozzarella di bufala (180 g) 12,5
prosciutto San Danielle with bufallo mozzarella

Antipasti di pesce
FISH AN D SEAFOOD STARTERS

Salmone marinato sulla grappa (120 g) 9
grappa marinated salmon

Bruschetta KOGO (150 g) 9
bruschetta with octopus

Gamberi alla diavola (120 g) 9
spicy grilled prawns

Calamari fritti (110 g) 10
fried squid rings with mayonnaise

Tartara di pesce (110 g) 10,5
fresh fish tartar

Tartara di tonno con capperi (100 g) 11,5
tuna tartar 

Polpo al vezzo dello chef (200 g) 15,5
grilled octopus alla chef

Torta di granchio (120 g) 15,5
crab cake

Aragostini e rucola (110 g) 19,5
lobster pieces on rocket

Ostriche
FRESH OYSTERS

Fines de Claire 2,9

Tsarskaya 3

Minestre
SOU PS (0,4 L)

di verdura 5
vegetable soup 

di pomodoro 5,5
tomato soup with basil pesto 

di fagioli con pancetta affumicata 6
bean soup with smoked bacon

di vitello 7,5
veal soup with vegetable and home made pasta

di pesce 13
fish and seafood soup

Insalate
SALADS

mista di stagione (300 g) 7,5
mixed greens, chicory, fennel, 
tomatoes and scallions

rucola, pomodoro, olive e grana padano (250 g) 9
rocket, tomatoes, olives and grana padano

Cesare con pollo (320 g) 11,5
Roman salad, chicken breast, anchovies, 
prosciutto San Danielle and parmesan

bufala campana con 
peperoni e pomodoro (330 g) 12
bufallo mozzarella, grilled peppers, 
tomatoes and basil

gamberi e zucchini (350 g) 12
green salad with grilled shrimps, 
zucchini and capers

picante con polpo e calamari (360 g) 13
green salad, grilled octopus 
and squid, spicy dressing

KOGO (340 g) 13
green salad, grilled octopus, pesto, 
mozzarella, olives and tomatoes

tonno alla griglia e mozzarella (310 g) 13
green salad, fresh grilled tuna, mozzarella, 
giant olives and cherry tomatoes

All prices are in euro incl. 19 % VAT. For half portion we charge 60 % of the price. The weight od starters, salads and main meat, fish and seafood dishes is understood in a raw state. The weight of pasta, risotto and side dishes is understood in state after cooking.
Tutti i prezzi in euro IVA 19 % inclusa. In caso di mezza porcione il cliente verrá computado il 60 % del prezzo.I pesi di antipasti, insalate e secondi di carne e pesce sono riferiti al prodotto crudo. I pesi di pasta, risotti e contorni sono riferiti al prodotto cucinato.

Pasta fresca con verdura
HOME-MADE PASTA WITH VEGETABLES

Spaghetti aglio, olio e peperoncino (230 g) 8,5
spaghetti with garlic, olive oil and chilli peppers

Spaghetti con pesto genovese (230 g) 8,5
spaghetti with basil pesto

Spaghetti con rucola e parmigiano (230 g) 9,5
spaghetti with rocket, anchovies and parmesan

Tagliatelle con funghi porcini (230 g) 10
tagliatelle with wild mushrooms

Spaghetti alla siracusana (300 g) 10,5
spaghetti with grilled vegetables

Ravioli di ricotta e spinaci (240 g) 11
ricotta and spinach ravioli 
with sage butter

Pasta fresca con carne
HOME-MADE PASTA WITH MEAT

Spaghetti alla carbonara (290 g) 9,5
spaghetti with bacon, egg and parmesan

Penne con pollo (320 g) 11
penne with chicken

Spaghetti con ragú bolognese (290 g) 11,5
spaghetti with bolognese meat sauce

Lasagne alla bolognese (380 g) 13
lasagne with bolognese meat sauce

Taliatelle ai funghi e San Danielle (300 g) 14 
tagliatelle with mushrooms and San Danielle

Agnolloti di vitello e agnello 
al burro di menta (380 g) 14
veal and lamb agnolloti on mint butter

Pasta fresca con frutti di mare
HOME-MADE PASTA WITH SEAFOOD

Penne al salmone alla putanesca (390 g) 11,5
penne with salmon

Tagliatelle con calamari e carciofi (390 g) 12
tagliatelle with squid and artichokes

Spaghetti alle vongole 
veraci e pomodori (380 g) 12
spaghetti with palourdes and cherry tomatoes

Spaghetti rucola e gamberi (300 g) 13,5
spaghetti with rocket and shrimps

Tagliatelle ai frutti di mare (400 g) 14
seafood tagliatelle

Tagliatelle con coda di rospo (380 g) 17
tagliatelle with monkfish, shrimps and zucchini

Spaghetti con maia (400 g) 26
spaghetti with king crab

Spaghetti all‘astice 
con pomodori e zucchine (600 g) 29,5
spaghetti with lobster, 
cherry tomatoes and zucchini

Risotto
RISOTTO

ai funghi porcini (400 g) 11,5
with wild mushrooms

primavera (400 g) 11,5
with vegetables and scamorza cheese

pollo, funghi porcini e timo (480 g) 13
with chicken, mushrooms and thyme

con gamberi, zucchine e zafferano (480 g) 14,5
with tiger prawns, zuchini and saffron

ai frutti di mare (540 g) 17
with seafood

Paella alla valenziana (580 g) 18
Spanish paella (chicken, squid, 
mussels, shrimps, langoustine)

Steaks
STEAKS

Fiorentina min. 600 g 5,9/100 g
T-bone

Filetto di vitello con carciofi (250 g) 18
veal tenderloin with artichokes

Bistecca alla tartara con crostini (200 g) 19,5
beef tartar with toasts

Tagliata di manzo 
con rucola e parmigiano (250 g) 24
grilled tenderloin with rocket and parmigiano

Bistecca di manzo (300 g) 26
Rib-eye

Filetto di manzo con salsa a scelta (300 g) 28
grilled tenderloin with a sauce of your choice

Vittelo e agnello
VEAL AN D LAMB

Agnello arrosto (560 g) 18
lamb roasted in the wood burning oven

Vitello arrosto (400 g) 19,5
veal roasted in the wood-burning oven

Scotaditti con pesto di broccoli (350 g) 21
grilled lamb chops with 
broccoli-capers pesto

Saltimboca con carciofi e prosciutto (300 g) 21
veal slices with artichokes and San Danielle

Scaloppina di vitello ai porcini (300 g) 21
veal slices with creamy mushroom 
or Marsala and mushroom sauce 

Pollo
CH ICKEN

Pollo alla diavola (500 g) 13
spicy chicken

Pollo alla cacciatora (500 g) 13
hunters ´style chicken

Petto di pollo alla salsa di pinioli (300 g) 14
chicken breast with pine nuts sauce

Pesce fresco alla griglia
GRI LLED FRESH FISH

Salmone/salmon (300 g) 19

Orata/dorado royal (400 g) 19,5

Branzino/seabass (400 g) 19,5

Griglitata mista di pesce/mixed fish (350 g) 21

Tonno/tuna (300 g) 25

Coda di rospo con prosciutto di parma (380 g) 29
monkfish wrapped in parma ham

Pesce al forno
OVEN BAKED FISH

Branzino in crosta di sale (400 g) 19,5
seabass in a salt crust

Orata in crosta di sale (400 g) 19,5
dorado royal in the salt crust

Salmone arrosto in crosta 
di pesto e parmigiano (300 g) 20
salmon in pesto-parmesan crust

Branzino arrosto con finocchio, 
olive e limone (400 g) 21
seabass with fennel, olives and lemon

Dentice al cartoccio (400 g) 22
Pink dorado royal with artichokes and palourdes 
baked in foil

Filetto di rombo alle erbe (300 g) 23
brill on herbs

Filetto di branzino 
con gamberi al limone (450 g) 25
seabass with shrimps and palourdes 
on lemon- saffron sauce

Gamberi, cozze e calamari
SH RIMPS,  MUSSELS AN D SQU I D

Cozze al pomodoro o al vino bianco (500 g) 13
mussels on black pepper or on white wine

Calamari alla griglia/grilled squid (350 g) 19

Gamberi allo spicchio d‘aglio (300 g) 19,5
prawns with garlic

Gamberi tigre e calamari fritti (300 g) 24
fried tiger prawns and squid with mayonnaise

Gamberi tigre alla griglia (300 g) 24,5
grilled tiger prawns

Scampi alla griglia (300 g) 27
grilled langoustines

Capesante con speck e bietola (300 g) 32
scallops with bacon and swiss chard

Astice e maia
LOBSTER AN D KI NG CRAB

The live lobsters in our tank are shipped from the USA. 
Pick your own or tell us what size you prefer and how 
you would like it prepared.

Astice fresco (800 g – 1 200 g) 5,9/100 g
fresh lobster

Code di astice gratinati (300 g) 27
gratinated lobster tails

Red king crab is caught in Bering sea. It has got 
8 legs that can grow up to 1,5 m long. We serve 
2-30 cm long king crab legs.

Gambe di maia al vapore o alla 
griglia con salsa a scelta (300 g) 30
steamed or grilled king crab legs 
with a sauce

Piatti di frutti di mare
SEAFOOD PLATTERS

Piatto di ostriche (8 pz, 3 salse) 22
oyster platter (8 pcs. with 3 sauces)

Piatto KOGO – ostriche (3 pz) e maia (150 g) 24
oysters (3 pcs.) and king crab legs (150 g) na ľade

Grigliata mista ai frutti di mare (900 g) 49
grilled 1/2 lobster, scallops, squid, mussels, 
shrimps, tiger prawns and octopus

Grigliata mista ai frutti di mare grande (1 800 g) 99
grilled lobster, scallops, squid, mussels, 
shrimps, tiger prawns and octopus

Contorni
SI DE DISH ES

Pane fatto in casa/home-made bread (100 g) 1

Riso/rice (120 g) 2,5

Patate arrosto al rosmarino (100 g) 2,5
roasted potatoes with rosemary

Insalata verde mista 4
mixed green salad (120 g)

Pasta fatta in casa/home-made pasta (200 g) 4,5

Patate bollite con bietola (150 g) 6
boiled potatoes with swiss chard

Puré di patate alla parmigiana (150 g) 6
potatoe pureé with parmesan

Verdura alla griglia/grilled vegetables (200 g) 7,5

Broccoli, zucchine e fagiolini al burro (150 g) 7,5
broccoli, zucchini and green beans on butter

Spinaci con ricotta o con peperoncino (120 g) 8
sauteéd spinach with ricotta or with chilli

Caffé Ristorante KOGO | Hviezdoslavovo nám. 21 | 811 02 Bratislava | REZERVÁCIE | RESERVATION: tel.: +421 2 54 64 50 94 | + 421 911 75 75 45 | e-mail: rezervacie@kogo.sk | www.kogo.sk | Open daily from 8:00 am – 12:00 pm

MenuMenu
Specialitá del giorno

DAI LY SPECIAL



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /CMYK
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments true
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<

    /BGR <>
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /CZE <>
    /DAN <>
    /DEU <>
    /ESP <>
    /ETI <>
    /FRA <>
    /GRE <>

    /HRV (Za stvaranje Adobe PDF dokumenata najpogodnijih za visokokvalitetni ispis prije tiskanja koristite ove postavke.  Stvoreni PDF dokumenti mogu se otvoriti Acrobat i Adobe Reader 5.0 i kasnijim verzijama.)
    /HUN <>
    /ITA <>
    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /LTH <>
    /LVI <>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /POL <>
    /PTB <>
    /RUM <>
    /RUS <>
    /SKY <>
    /SLV <>
    /SUO <>
    /SVE <>
    /TUR <>
    /UKR <>
    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /ConvertToCMYK
      /DestinationProfileName ()
      /DestinationProfileSelector /DocumentCMYK
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure false
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles false
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /DocumentCMYK
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /UseDocumentProfile
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


	date: 3rd June 2010
	jedlo nazov 1: Carpaccio di tonno (100 g)                                           12 €
	jedlo popis 1: Tuna carpaccio
	jedlo popis 2: Spaghetti with king crab meat
	jedlo nazov 2: Spaghetti con polpa di granchio  (300 g)                    16 €
	jedlo popis 3: Grilled pink dorado
	jedlo nazov 3: Dentici rosa alla griglia (500 g)                                    23 € 
	jedlo popis 4: Grilled swordfish with zuchini
	jedlo nazov 4: Pesce spada alla griglia con zucchini  (300 g)           26 €  
	jedlo popis 5: New York strip steak with wild mushrooms
	jedlo nazov 5: Bistecca di manzo con funghi porcini (300 g)            26 € 
	jedlo popis 6: Fresh fish: brill, pink dorado and sea bass
	jedlo nazov 6: Pesce fresco: rombo 5,20 €, dentice 6,30 €,branzino  6,80 €    


