POLEDNi MENU

LUNCH MENU 6
14. 5. 2026 RADEGAGTOVNA

KULAJDA S HOUBAMI, VEJCEM, BRAMBOREM A KOPREM
Mushroom Soup with Egg, Potatoes, and Dill

ZELNA POLEVKA S UZENYM MASEM A BRAMBOREM
Cabbage Soup with Smoked Meat and Potatoes
0,201 - 45 K¢&

0,40 | - 59 K¢&

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

LASAGNE S BOLONSKYM RAGU Z MLETEHO HOVEZIHO MASA
SYROVYM BESAMELEM S MOZZARELLOU, BAZALKOVYM PESTEM
A STROUHANYM PARMEZANEM
lasagna with bolognese sauce made from ground beef
cheese béchamel with mozzarella, basil pesto and grated parmesan
199 K¢

. PECENA ROLADA Z VYKOSTENEHO KURETE
PLNENA SUNKOU, SUSENYMI RAJCATY A SYREM GOUDA
MASLOVA BRAMBOROVA KASE
roasted deboned chicken roll
stuffed with ham, sun-dried tomatoes, and gouda cheese
buttery mashed potatoes
199 K¢

TABORSKA BASTA - PECENA VEPROVA PLEC, UZENA KRKOVICE
OPECENA KLOBASA, BILE KYSANE ZELI, VARIACE KNEDLIKO
VYPEKOVA STAVA
taborska basta - roasted pork shoulder, smoked pork neck
grilled sausage, white sauerkraut, a variety of dumplings, gravy
195 K¢

KURECI NUDLICKY PO SECUANSKU S BAMBUSOVYMI VYHONKY
S CERSTVOU ZELENINOU, JASMINOVA RYZE
Sichuan-Style Chicken Strips with Bamboo Shoots

Served with Fresh Vegetables and Jasmine Rice
189 K¢&

SMAZENE KVETAKOVE RUZICKY
VARENY BRAMBOR S KMINEM, NASE TATARSKA OMACKA
fried cauliflower florets
boiled potatoes with cumin, our tartar sauce
185 K¢

DUSENA VEPROVA JATRA S ANGLICKOU SLANINOU A CIBULKOU
JASMINOVA RYZE
braised pork liver with english bacon and onions
jasmine rice
185 K¢

KYNUTE MALINOVE KNEDLIKY
SE STROUHANYM TVAROHEM, PREPUSTENYM MASLEM
A MOUCKOVYM CUKREM
Yeast-raised raspberry dumplings
With grated cottage cheese, clarified butter and powdered sugar

1 ks - 89 K¢
3 ks — 185 K¢






