DENNI MENU

polévky / soups
031 Cesnecka (A:1a,3,7,9) 50,-
/Garlic soup/
0,31 Cuketovy krém s krutény (A:1a,7,9) 50,-

/ Cream of courgette soup with croutons/
031 Polévka z pec¢enych paprik s bazalkou a parmezanem (A:1a,7,9) 50,-
/Roast pepper soup with basil and parmesan/

hlavni jidla / main courses

150 g Pecené kriti prso s karotkovou omackou a $touchanymi bramborami (A:1a,7,9) 170,-

/Roast breast of turkey in creamy carrot sauce with crushed potatoes/
300 g Tatranskeé kute (A:1a,3,7,9) 170,-

/ Tatran chicken/

Farfalle s vepfovou panenkou, syrovou omackou, baby §penatem a smazenou cibulkou

108 (A1a,3,7,9)

170,-

/Farfalle with pork tenderloin, chese sauce, baby spinach and fried onions/

Grilovany hermelin na salaté s ¢ervenou fepou, pecenou dyni, broskvi a vlasskymi ofechy
(A:7,8,12)

/ Grilled brie with beetroot, roast pumpkin, peach and wallnut salad/

150 g 170,-

dezerty/dessert

1ks Mrkvovy dort (A:1a,3,7) 100,-

/ Carrot cake/
1ks Creme Brulleé (A:3,7) 100,-
/ Creme Brulleé/
1ks Bortivkovy cheesecake (A:1,3,7,8) 100,-
/Blueberry cheesecake/

1ks Cokolédovy fondant s vanilkovou zmrzlinou (A:1,3,7) 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 ¢isnikd a servirek.

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