DENNI MENU

polévky / soups
0,31 Driibezi vyvar s masem, nudlemi a zeleninou (A:1a,3,7,9) 50,-

/Poultry consomme with meat, noodles and vegetables/

0,31 Kvétakovy krém s krutény (A:1a,3,7,9) 50,-
/ Cream of cauliflover soup with croutons/
0,31 Bramborova polévka s houbami (A:1a,7,9) 50,-

/Potato soup with wild mushrooms/

hlavni jidla / main courses

150 g Hovézi licka na viné a zeleniné s bramborovou kasi (A:1a,7,9) 210,-
/ Braised beef cheeks in wine and vegetables with mashed potatoes/
150 g Grilovany krtti steak zabaleny v parmské sunce s houbovou oméackou a ryzi (A:1a,7,9)  170,-

/Grilled turkey steak wrapped in parma ham in mushroom sauce with rice/

Salat s vepfovou panenkou, pecenymi paprikami, fazolkami, cizrnou,balkanskym syrem a

medovou ho#¢i¢nym dresinkem (A:3,7,10)
/Salad with pork tenderloin, roast pepper, green beans, chickpeas, feta cheese and honey

mustard dressing/

300 g 170,-

300 g  Gnocchi s kufecim masem, Spenatovou omackou, cherry rajcaty a parmezanem (A:1a3,7,9) 170,-

/Gnocchi with chicken, spinach sauce, cherry tomatoes and parmesan/

dezerty/dessert
1ks Teply hruskovy kolé¢ s vanilkovym krémem (A:1a,3,7,8) 100,-
/Warm pear tart with custard/
1 ks Ovocny cheesecake (A:1a,3,7,8) 100,-
/ Fruit cheesecake/
1 ks éokolédovy fondant s vanilkovou zmrzlinou (A:1a,3,7) 115,-
/ Chocolate fondant with vanilla ice-cream/
1ks Mackané jahody s vanilkovym krémem (A:3,7) 120,-

/ Crushed strawberries with custard/

Pozndmka: O alergenech se informujte u nasich ¢isnika a servirek.

Note: Please get your information about allergens from our serving staff.
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