POLEDNi MENU

LUNCH MENU
17.8.2026

GULASOVA POLEVKA S MASEM A BRAMBORAMI
Goulash soup with meat and potatoes

KURECI VYVAR S MASEM, ZELENINOU A NUDLEMI
Chicken broth with meat, vegetables, and noodles
0,20 | - 45 K&

0,40 | - 59 K&

VEPROVA ZEBRA PECENA V BBQ MARINADE,
OPECENE BYLINKOVE GRENAILLE, HORCICE, KREN,
ZELNY SALAT
BBQ-marinated roasted pork ribs,
pan-roasted herb Grenaille potatoes, mustard, horseradish,
coleslaw
249 K¢

TRHANE SALATOVE LISTY S MOZZARELLOU, PARMSKOU SUNKOU
A CERSTVOU ZELENINOU, BALSAMIKOVA REDUKCE,
ROZPECENA BAGETKA
Torn salad greens with mozzarella, Parma ham,
and fresh vegetables, balsamic reduction,
toasted baguette
229 K¢

DYNOVE KREMOVE RIZOTO Z RYZE ARBORIO
S GRILOVANYMI KURECIMI MEDAILONKY, CUKETOU A PRMAZANEM
Creamy Pumpkin Arborio Risotto
with Grilled Chicken Medallions, Zucchini, and Parmesan
209 K¢

GRILOVANA VEPROVA JATRA, VYPEKOVA STAVA,
HRANOLKY, NASE TATARSKA OMACKA
Grilled pork liver, pan juices,

French fries, house-made tartar sauce
199 K¢

LASAGNE S BOLONSKYM RAGU Z HOVEZIHO MASA
S BESAMELEM S MOZZARELLOU, BAZALKOVE PESTO
Beef Bolognese Lasagna
with Mozzarella Béchamel and Basil Pesto
199 K¢

VARIACE SMaZENYCH ZAMPIONU A HERMELINU,
VARENE BRAMBORY S MASLEM, NASE TATARSKA OMACKA,
RAJCATOVY SALATEK
Fried mushroom and Hermelin cheese medley,
boiled potatoes with butter, house-made tartar sauce,
tomato salad
189 K¢

KYNUTE MERUNKOVE KNEDLIKY SE STROUHANYM TVAROHEM,
PREPUSTENYM MASLEM A MOUCKOVYM CUKREM
Yeast-Dough Apricot Dumplings with Grated Curd Cheese,
Clarified Butter, and Powdered Sugar

1ks - 89 K¢
3 ks - 189 K¢

6

RADEGASTOVNA



