DENNI MENU

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

/ Beef consomme with meat, noodles and vegetables/
0,31 Karotkovy krém s kokosovym mlékem, chilli a zdzvorem (A:1a,7,9) 50,-
/Cream of carrot soup with coconut milk, chilli and ginger/
031 Studena polévka z cervené fepy s bylinkami (A:7) 50,-
/ Cold beetroot soup with herbs/

hlavni jidla / main courses
150 g Mad'arsky gulas s ryzi (A:1a,7,9) 180,-
/Hungarian beef goulash with rice/

150 g Smazeny krati fizek s bramborovou kasi a okurkovym salatem (A:1a,3,7) 180,-

/ Turkey schnitzel with mashed potatoes and cucumber salad/
150 g Kufteci gyros se salatem, tzatziki, balkanskym syrem a chlebem (A:1a,3,7) 180,-
/ Chicken gyros with salad, tzatziki, feta cheese and bread/

200 g Grilovany rump steak na zeleném pepfi s hranolkami (A:1a,7,9) 310,-

/ Grilled rump steak in green peppercorn sauce with french fries/

dezerty/dessert
1ks Teply hruskovy kola¢ s vanilkovym krémem (A:1a,3,7,8) 100,-
/Warm pear tart with custard/
1ks éokolédovjf fondant se zmrzlinou (A:1a,3,7) 115,-
/ Chocolate fondant with ice cream/
1ks Cokoladovy cheesecake (A:1a,3,7,8) 100,-
/ Chocolate cheesecake/
1ks Mackané jahody s vanilkovym krémem (A:1a,3,7,8) 120,-
/ Crushed strawberries with custard/
1ks Creme Brulleé (A:3,7) 90,-
/ Creme Brulleé/

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