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Svatomartinské a denni menu
10.11.2026
Tel: 736 130 056 nebo 728 712 424

Polévky a pfedkrmy / Soups and starters

Husi kaldoun s téstovinami ochuceny muskatovym ofiskem (A:1a,3,7,9)

/Creamy goose soup with pasta and nutmeg/
Cinska husi polévka s ryzovymi nudlemi, houbami, pak choi, chilli a zézvorem (A:3,4,6,9,11)

/ Chinese goose soup with rice noodles, mushrooms, pak choi, chilli and ginger/
Zeleninovy krém s krutény (A:1a,3,7,9)
/ Cream of vegetables soup with croutons/

Husi jatrova pastika ochucena portskym vinem a zelenym pepiem s mango glaziirou a tousty
(A:1a,3,7,12)

/Goose liver paté flavoured with port wine and green peppercorns served with mango glaze
and toasted bread/

Hlavni jidla / Main courses
Pecené husi stehno s variaci knedlikd, ¢ervenym a bilym zelim (A:1a,3,7,9)
/Roast leg of goose with selections of dumplings, white and red cabbage/
Konfitované husi prso se §vestkovou omackou, kvétakovym pyré a bataty (A:1a,7,9)
/ Confit breast of goose in plum sauce, cauliflower puré and sweet potatoes/
Restované nudlicky z husiho prsa po secuansku se zeleninou a ryzi (A:1a,4,6,9,11)

/Sauteed strips of goose breast in sechuan sauce with vegetables and rice/

Grilované medailonky z vepfové panenky na zeleném pepii se stouchanymi bramborami
(A:1a,7,9)

/ Grilled medallions of pork tenderloin in green peppercorn sauce with crushed potatoes/

Grilovany kufeci steak s restovanou zeleninou, brambitrky a dipem (A:3,7,10)

/Grilled chicken steak with sauteed vegetables, potatoes and dip/

Dezerty/Dessert
Cokoladovy browniese s visnovou zmrzlinou a slehackou (A:1a,3,7)
/ Chocolate browniese with cherry ice-cream and whipped cream/
Tiramisu (A:1a,3,7,8,12)
/ Tiramisu/

Svt. Martinské vino/wine

Svatomartinské vino bilé, riizové nebo cervené (A:12)

Svatomartinské vino bilé, rizové nebo cervené (A:12)
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