POLEDNi MENU
LUNCH MENU 1]

11.6.2026 RADEGAGTOVNA

HRASKOVY KREM S MASLOVYMI KRUTONY
Cream of Pea Soup with Butter Croutons

ZELNA POLEVKA S KLOBASOU A BRAMBOREM
Cabbage Soup with Sausage and Potatoes
0,201 - 45 K¢
0,40 1 - 59 K¢

GRILOVANA VEPROVA KOTLETA DUROC
HRANOLKY, PEPROVA OMACKA ZJEMNENA SMETANOU
grilled duroc pork chop
french fries, pepper sauce with a hint of cream
229 K¢

. TRHANE SALATOVE LISTY S CERSTVOU ZELENINOU
SMAZENE STRIPSY Z KRUTICH PRSOU OBALENE V CORN FLAKES
JOGURTOVA ZALIVKA S BYLINKAMI
Torn Lettuce Leaves with Fresh Vegetables
Fried Turkey Breast Strips Coated in Corn Flakes
Yogurt Dressing with Herbs
209 K¢

HAMBURSKA VEPROVA SPIKOVANA KYTA
NAS KARLOVARSKY KNEDLIK
hamburg-style larded pork leg
our karlovy vary-style dumpling
199 K¢&

HOVEZi MADARSKY GULAS
NAS HOUSKOVY KNEDLIK NEBO JASMINOVA RYZE
hungarian beef gulash
our bread dumplings or jasmine rice
199 K¢&

SMAZENY CORDON BLEU Z KURECICH PRSOU
SE SUNKOU A SYREM, MASLOVA BRAMBOROVA KASE
OKURKOVY SALAT
fried chicken breast cordon bleuwith ham and cheese
buttered mashed potatoes, cucumber salad
199 K¢&

PAPRIKOVY LUSK PLNENY MLETYM MASEM, RAJSKA OMACKA
JASMINOVA RYZE NEBO NAS HOUSKOVY KNEDLIK
pepper stuffed with ground meat, tomato sauce
jasmine rice or our bread dumplings
189 K¢

RIZOTO S TRHANYM KURECIM MASEM
KORENOVOU ZELENINOU, HRASKEM, STROUHANY SYR GOUDA
SALAT Z CERVENE REPY S KRENEM
risotto with shredded chicken
root vegetables, peas, and grated gouda cheese
beetroot salad with horseradish
189 K¢



