POLEDNi MENU

LUNCH MENU
12.11. 2026

KACHNI KALDOUN
duck soup

CESNEKOVA POLEVKA SE SYREM GOUDA, BRAMBOREM
ROZSLEHANYM VEJCEM, CHLEBOVE KRUTONY
garlic soup with gouda cheese, potatoes,
beaten egg and bread crutons

0,201 - 45 K¢
0,40 | - 59 K¢

ITALSKE KREMOVE RIZOTO S PECENYM FILETEM Z LOSOSA
CHRESTEM, PARMEZANEM A RUKOLOU, BAZALKOVE PESTO
italian creamy risotto with roasted salmon fillet
asparagus, parmesan and ruccola, basil pesto
249 Ké

350 g PECENA VEPROVA ZEBRA MARINOVANA V BYLINKACH
ZELNY SALAT S KRENEM, HORCICE, KVASKOVY CHLEB
350 g roast pork ribs marinated in herbs
cabbage salad with horseradish, mustard and sourdough bread
229 Ké

SViCKOVA HOVEzI PECENE
NAS KARLOVARSKY KNEDLIK, BRUSINKY
beef roast with swiss chamber
our karlovy vary dumplings, cranberries
209 K¢&

PECENA ROLADA Z VYKOSTENEHO KURETE
PLNENA SUSENYMI RAJCATY, SUNKOU A SYREM
STOUCHANY BRAMBOR S JARNI CIBULKOU, MASLOVE KUKURICKY
roasted roll of boned chicken
stuffed with dried tomatoes, ham and cheese
mashed potatoes with spring onions, buttered corn
199 K¢&

TELECI CHILLI CON CARNE, FAZOLE, PAPRIKA, JASMINOVA RYZE
OPECENA TORTILLA S CEDAREM
veal chilli con carne, beans, peppers, jasmine rice
toasted tortilla with cheddar
199 K¢

SMAZENY KURECI KYJEVSKY KOTLET PLNENY BYLINKOVYM MASLEM
BRAMBOROVA KASE, RAJCATOVY SALAT S CIBULKOU
fried chicken kyiv-style cutlet stuffed with herb butter
mashed potatoes, tomato salad with spring onions
199 Ké

FRANCOUZSKE BRAMBORY S UZENYM MASEM
SLEHANYM VEJCEM, ZNOJEMSKA OKURKA
french potatoes with smoked meat
and whipped egg, znojmo cucumber
189 K¢
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