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DENNI MENU

polévky / soups
Cesnecka (A1a,3,7,9)

/Garlic soup/
Zeleninovy krém s krutény (A:1a,3,7,9)

/Cream of vegetables soup with croutons/

Tomatova polévka s bazalkou a parmezanem (A:1a,7,9)

/Tomato soup with basil and parmesan/

hlavni jidla / main courses

Dusené hovézi s koprovou omackou, vejcem a houskovymi knedliky nebo bramborem

(A1a,3,7,9)

/Braised beef in creamy dill sauce with boiled egg and bread dumplings or boiled potatoes/

Grilovany kufeci steak s kuskusem, restovanou zeleninou a balkdnskym syrem (A:1a,3,7,12)

/Grilled chicken steak with cous-cous, sauteed vegetables and feta cheese/

Indické kuteci kari s kokosovym mlékem, koriandrem a ryzi (A:3,7,10)

/Indian chicke ncurry with coconut milk, coriander and rice/

Farfalle s vepfovou panenkou, tomatovou oméackou, cuketou, rukolou a parmezanem

(A:1a,3,7)

/Farfalle with pork tenderloin, tomato sauce, courgette, rocket and parmesan parmesan/

Grilovany steak z lososa na feckém salaté (A:4,7)

/Grilled salmon steak with greek salad/

dezerty/dessert

Ovocny cheesecake (A:1a,3,7,8)
/ Fruit cheesecake/

Teply hruskovy kolac¢ s vanilkovym krémem (A:1a,3,7,8)

/Warm pear tart with custard/
éokolédovjf fondant se zmrzlinou (A:1a,3,7)
/ Chocolate fondant with ice cream/
Mackané jahody s vanilkovym krémem (A:3,7)
/ Crushed strawberries with custard/
Creme Brulleé (A:3,7)

/ Creme Brulleé/

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

N® 10

RESTAURANT & BAR

stfeda 6. srpen 2025

50,-

50,-

50,-

185,-

180,-

180,-

180,-

330,-

100,-

100,-

115,-

120,-

90,-



