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 Francouzska cibulova polévka se syrem a krutény (A:1a,3,7,9) 50,-
/French onion soup with cheese and croutons/

031 Dymovo-batatovy krém (A:1a,7,9) 50,-

/Cream of pumpkin and sweet potato soup/

hlavni jidla / main courses
300 g Vietnamské Btun b6 Nam B¢ (A:1a,4,5,6,9,11) 210,-
/Vietnamiese Ban bé Nam B6/

150 g Grilovany kriti steak s dusenou zeleninou a ¢esnekovym dipem (A:3,7,10) 180,-

/Grilled turkey steak with steamed vegetables and garlic dip/
150 g Indicka kufeci korma s ryzi (A:5,9) 180,-
/Indian chicken korma with rice/
300 g Spagety se slaninou, zampi6ny, ¢esnekem, rukolou a parmezanem (A:1a,3,7) 175,-
/Spaghetti with bacon, mushrooms, garlic, rocket and parmesan/

200 g Grilovany steak z lososa s restovanou zeleninou (A:4,7,12) 330,-

/Grilled salmon steak with sauteed vegetables/

dezerty/dessert
1ks Bortivkovy cheesecake (A:1a,3,7,8) 100,-
/Blueberry cheesecake/
1ks Teply hruskovy koléa¢ s vanilkovym krémem (A:1a,3,7,8) 100,-
/Warm pear tart with custard/
1ks Cokoladovy fondant se zmrzlinou (A:1a,3,7) 115,-
/ Chocolate fondant with ice cream/
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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