@jumpstreetsk www.jump-street.sk




BLCK BURGER
Gk=3., #2510 . 4:0)
170g slovenské hovadzie masko, 1lol

rosso, paradajka, uhorka, 2x syr
chedar, slanina, cibulovy dzem, BBQ
mayo, Clerna zemlicka

170g Slovak beef, lollo rosso, tomato,
cucumber, 2x cheddar cheese, bacon,
onlion jam, BBQ mayo, black bun

10, 50€

SIMPLE BURGER

1 ,3,7,10,1F)

170g slovenské hovadzie masko,
marinovana cibula, wuhorka, 2x syr
chedar, slanina, cibulovy dzem, aioli
mayo, maslova zemlicka

170g Slovak beef, marinated onion,
cucumber, 2x “chedda=®. cheese, bacon,
onion Jam, alolil mayo, butter bun

10,50€

(A28 7,405 10)

1708 slovenské hovadzie masko, 1lollo
rosso, paradajka, jalapenos papricky,
2x syr chedar, slanina, cibulovy dzem,
Cipsy, chipotle mayo, maslova zemlicka
170g slovak beef, lollo rosso, tomato,
Jalapeno peppers, 2x cheddar cheese,
bacon, onion jam, chips, chipotle mayo,
butter bun

10, 50€
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WASABI BURGER

8.3+ 1011

170g slovenske hovadzie  masko,
coleslaw, slanina, 2x syr chedar,
cibulovy dzem, aioli wasabi mayo,
maslova zemlicka

170g Slovak beef, coleslaw, bacon, 2x
cheddar cheese, onion jam, aloli wasabi
mayo, butter bun

10, 50€
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PULLED PORK BURGER

(R 3, 740,11

170g trhané bravCové maso, lollo rosso,

marinovana Ccervena cibula, uhorka,

syr chedar, med-horc¢icova mayo, maslova

zemlicka

170g shredded pork, lollo rosso, marinated
red onion, cucumber, 2x cheddar cheese,

honey-mustard mayo, butter bun

10, 50€

VEGI BURGER

£1%3., 7,10 .14.)

170 grilovany Halloumi syr, lollo
rosso, paradajka, S.uhorka, mzrkva,
marinovana cvikla, cibulovy dzem,
cviklova aioli mayo, maslova zemlicka
1708 grilled Halloumi cheese, lollo
rosso, tomato, cucumber, carrot,
marinated beetroot, onion jam,
beetroot aioll mayo, butter bun

10, 50€

GOLD BURGER

(1,3 5#4:4.0511)

170g slovenske hovadzie masko,
lollo zrosso, paradajka, uhorka,
marinovana cibulka, BBQ mayo, 3x
syr chedar, 2x slanina, cibulovy
dzem, cierna zemlicka s 23k jedlym
zlatom

170g Slovak beef, lollo rosso,
tomato, cucumber, marinated onion,
3x cheddar cheese, 2x bacon, onion

jam, BBQ mayonnaise, black bun
with 23k edible gold

14, 50€

JUMP
STRE
ET -4

DUCKY BURGER

(1s; 3,, Z LT

170g sous-vide grilovane kacacile prsia
v sladko kyslej omacke, 2x cheddar
syr, rukola, kysla uhorka, nakladana
cibulka, prazena cibulka, med-horcica
mayo, maslova zemlicka

1708 sous-vide grilled duck breast
1n sweet and sour sauce, 2x cheddar
cheese, arugula, pickle, pickled
onlion, roasted onion, honey-mustard
mayo, butter bun

10,50€



WYWAR
(9)

silny hovadzi vyvar tahany cell noc z
pecene] zeleniny, kosti a hovadzieho
chvostu

strong beef broth simmer over night made
from roasted vegetables, bones and beetf
tail

5,00€
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JUMP CEASAR

(1, 3;%6E5ET

grilovane kura / grilovany halloumi syr
s medovo horcéicovym dresingom, slaninovy
cips, parmezan, rimsky Salat, celozrnné

hrianky

grilled chicken / grilled halloumi cheese
with honey mustard dressing, bacon chips,
parmesan, zromaine lettuce, wholemeal

toast

10,00€

THE WINGS

(10,11)

kuraclie kridla obalené v nasej] Specilalne]
sladko-kyslej omacke

chicken wings wrapped 1n our special
sweet and sour sauce

7Kks 6,50€
14ks 10,00€

BLCK NUGGETS

(1,35#,.11)

kuracie kusky v Ciernej struhanke

chicken pieces 1n black breadcrumbs

150  6,50€
300g 10,00€




BLCK NUGGETS WRAP

(1, 3,780, 11)

120g kuracie Cierne nugetky, 2x cheddar
syr, ladovy salat, paradajka, mrkva,
cibula, syr chedar, aioli mayo

120g chicken black nuggets, 2x cheddar
cheese, 1ceberg lettuce, tomato, carrot,
onion, cheddar cheese, aloli mayo

8,00€

VEGI WRAP

(1,3, 7810% A1y

120g tempeh / halloumi syr, cibulovy
dZzem, rukola, mrkva, marinovana cvikla,
cviklova aioli mayo

120g tempeh / halloumi cheese, onion
jam, arugula, carrots, marinated
beetroot, beetroot aioli mayo

7,950€

GRILL WRAP

(Y Bso PReAA)

120g¢ marinovane grilovane kuracie maso,
2x cheddar syr, ladovy salat, paradajka,
mrkva, cibula, syr chedar, aioli mayo
120g marinated grilled chicken, 2x cheddar
cheese, 1ceberg lettuce, tomato, carrot,
onion, cheddar cheese, aiolili mayo

7,50€

DUCKY WRAP

(1, 3,710 M

120g sous-vide grilovane kacacile prsia

v sladko kyslej omacke, 2x cheddar syr,
rukola, kysla uhorka, nakladana cibulka,
prazena cibulka, med-horcica mayo

120g sous-vide grilled duck breast 1n
sweet and sour sauce, 2x cheddar cheese,
arugula, pickles, pickled onion, roasted
onion, honey-mustard mayo

8,90€

BEEFY CLASSIC / SPICY

(133 ,7.,.10:11)

170 hovadzi burger maso, ladovy salat,
uhorka, mrkva, nakladana cibulka, cibulovy
dzem, 2x syr chedar, (jalapeno papricky),
med-horéicova mayo/ chipotle mayo

170g beef burger meat, 1iceberg 1lettuce,
cucumber, carrot, pickled onion, onion jam,
2x cheddar cheese, (jalapeno peppers),
honey-mustard mayo / chipotle mayo

010



STEAKOVE HRANOLKY

steak fries
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sweet potato fries

GRILOVANA KUKURICA

grilled cozrn
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coleslaw salad

MIESANY SALATIK

mixed salad

BBQ MAYO

CHIPOTLE MAYO
CVIKLOVA AIOLI MAYO
WASABI AIOLI MAYO
MED-HORCICA MAYO

AIOLI MAYO

5,00€

LAVA CAKE

mangovy coulils, vanilkovou, Ccoko
chips,zmrzlinou, biela cokolada, ovocie

mango coulis, vanilla i1ce cream, choco
chips, white chocolate, fruits

5,00€

1,00€

1,00€
1,00€
1,00€
1,00€

1,00€

By DOMACA TIRAMISU

s ovocim/ homade tiramisuu with fruits







SMALL (0,5L) BIG(1L)

KIWNI - LEMON 3,50€ 6,00€
GREEN APPLE MINT 3,50€ 6,00€
ORANGE- MINT 3,50€ 6,00€
PIVOVA LIMONADA / BEER LIMO (alco) 3,50€ 6,00€
CITRONADA / LEMON WATER 2,50€ 4,00€
7 LoNEAEKOZ ALl
0,331 ROMERQUELLE 2, 50€ ®,251 SAN PELLEGRINO 2,50€
perliva / jemne perliva clementina / pompelo / limone-menta
0,751 ROMERQUELLE 4, 50€ ®,251 FRANKLIN & SONS TONIC 2,90€
perliva / jemne perliva olive / classic / pink / ginger
®,331 COCA COLA / ZERO 2,50€ 0, 40F SODA 0,25€

ﬁ/@ﬁ

0,401 KALTENECKER 2 50€ 0,331 STELLA ARTOIS 2,90€
11 cCapak/ drafted non-alco
0,331 PILSNER URQUEEL 2,90e 0,401 DOMACI RADLER/ 2,90€
flaskovée/bottled HOMADE SHANDY
m
A,CAJ
4
ESPRESSO/ LUNGO 2,20€ CAPPUCCINO 3,00€

DOPPIO 3,00€ CAJ 2 50€



- MAI TAI

Santiago de Cuba Anejo
Santiago de Cuba Carta Blanca
Cointreau :

.Mandlovy 51Iup / Almond syrup
Lime fresh

Orange fresh

7,90€ MEAT JULEP

West Cork Peat charred cask

Barbecue

Jerrky + petrzlenova vnat + kukurica /
Jerrky + parsley + cozrn

.
6,906 [

~ NEGRONI
| MOM Rocks gin
Campari

La Copa Rojo vermouth
(coffee 1nfused)

6,90€

GOLD
MOJITO

GOLD MOJITO
Santiago de Cuba

Carta Blanca
Lime fresh

Black water
23k Gold
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92,90€ y

SPACE
DAIQUIRI

Bumbu Rum
Lime fresh
Gold glitter

6,90€




ROSEMARY OLIVE
GT500

_ondon Nol gin

Rosemary — Black olive FS Tonic
Rozmarin + Cierne olivy /
Rosemary + black olives

5,90€

GIN TONIC

ROCK MOM

MOM Rocks gin
Franklin & Sons
Indian Tonic
Citrdén + Tymian /
Lemon + Thyme
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PINK LOVE

MOM Love gin
Grapefruit -
.\ Bergamont FS Tonic

l Jahody + bazalka /
L Strawberries + Basil

5,90€

ASICKE

K

MOJITO

APEROL SPRITZ

HUGO SPRITZ

DARK AND STORMY

MOSCOW MULE

— P

RHUBARB
QUEEN

MOM gin
Rhubarb - Hibiscus FS Tonic

Lesné ovocie + Jedly kvet /
Forest fruits + Edible flower

5,90€

[ csies coeleloils

KOKTEJLY

6,50€
D; J0€
5,90€
5,90€

5,90€



TERRA SERENA

ZARDETTO MOLIN - VALDOBBIADENE DOCG

Cervene:
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TORMARESCA NEPRICA PRIMITIVO
FOLK - FRANKOVKA MODRA

Biele:
RAJNIC - PINOT

FOLK — VELTLINSKE ZELENE

Ruzova:

FOLK - CABERNET SAUVIGNON
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Vodka:
FINLANDIA
BELVEDERE

Ovocné destilaty:
HRUSKOVICA DOMOVINA
SLIVOVICA DOMOVINA

Rum:
DIPLOMATICO 12
/ACAPA

DON PAPA

G1in:

MOM

MOM Rocks
MOM Love

Likex:
COINTREAU
BAILEYS
JAGERMEISTER

Whisky / Whiskey :
JAMESON

PROPER TWELVE

WEST CORK PEAT CHARRED

Cognac / Brandy:
HENNESSY VS
HENNESSY VSOP
KBS

0,04,

2 /98¢
6,50€

Sy SUE
3,30€

6,50€
7,50€
6,50€

3,00€
2,90€
3,00€

3,30€
3,30€
3, 006

3,30€
5,90€
3/90E

4,50€
8, 90€
4,90€
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RUSSIAN STANDARD
PLATINUM

0,10L

2,90€

3,30€
2,50€

3,30€
2,50€

2,50€

BOROVICKA DOMOVINA
MARHULOVICA DOMOVINA

BUMBU ORIGINAL
SANTIAGO DE CUBA
CARTA BLANCA

BEEFEATER CLASIC
HENDRICKS 27
THE LONDON N1

APEROL
BUMBU CREAM

JACK DANIELS
BOURBON BULLEIT

Tequila:
JIMADOR REPOSADO
JIMADOR BIANCO

0,751

15,90€
25,00€

19,90€
15,00€

19, 90€
15, 00€

15,00€

0,04.L

3 790€

3,30€

3,30€

0, 90€

2,90€

3,00€

4,90€
4,90€

5, S0E
35 906

3,950€

4,90€

4,50€
4,50€



Pxribeh/Oux story

Koncept JUMP STREET je rodinny podnik, za ktorym stoji mlady
chalan Patrik a jeho rodinka. Tuto restauraciu, v ktorej sedite,
zalozil ked mal 19 rokov s peknou mysSlienkou a velkou chutou
spravit nieco, €o nikde inde nezazijesS. Chce posuvat a zlepSovat
street-food na vyssSiu a vyssiu uroven vratane vSetkych procesov,
ktoré ku budovaniu dobrej street-food znacky patria. Vyber co
najkvalitnejsich, lokalnych slovenskych surovin, prepracovana
priprava jedla, promptny a pozitivny personal, dizajn podniku,
Stylovy branding, ocko pre detaily a zaujimave sposoby ako co
najlepsie zviditelnit a propagovat znacku JUMP STREET. Toto su
nase prednosti a nas zivotny Styl, v ramci ktorého sa chceme
stale zlepSovat a vytvarat vynimocné koncepty a hodnoty. Ak
budes spokojny s celkovym dojmom, podpor nas a oznaC nas na
instagrame @jumpstreetsk, budeme ti vdacni. A ak nahodou uplne
spokojny nebudesS, napis nam tvoj nazor na insta, alebo sa s nim
podel s nasim casnikom, aby sme sa stale zlepSovali aj vdaka
tebe. Dobru chut a pekny zazitok ti praje Patrik a jeho rodinka.
Dakujeme za navétevu.

The concept of JUMP STREET 1s a family enterprise envisioned by a
young guy Patrik and his family. He established the restaurant
you are sitting in when he was 19, having a unique vision 1n mind
and possessing the drive to build and provide something you
cannot experience anywhere else. His aim has been to upgrade
street-food to a higher level including all processes involved
in building up a strong street-food brand. Selection of the local
Slovak high-quality ingredients, sophisticated preparation of
meals, prompt staff with positive attitude, exquisite design of
the restaurant’'s interior, stylish branding, focus on details
and unique approach to the strategies surrounding JUMP STREET
marketing. These are our preferences and our lifestyle
accompanied by constant determination to improve and produce
exceptional concepts and values. If you feel satisfied with the
overall impression, we will be grateful for your support and tag
on our instagram @jumpstreetsk. If you happen not to have been
entirely satisfied with our services, feel free to express your
opinion on 1instagram or share it with someone from our staff
because we want to 1mprove ourselves thanks to your feedback.
Enjoy your meal as well as your visit to JUMP STREET. A lot of
positive experiences wishes Patrik and his family.

Many thanks for having dropped by.




