POLEDNi MENU

LUNCH MENU
17.9.2026

SLEPICI VYVAR S MASEM, ZELENINOU A BYLINKOVYM KAPANIM
chicken broth with meat, vegetables and herb drippings

FRANKFURTSKA POLEVKA S UZENYM MASEM A BRAMBOREM
Frankfurt soup with smoked meat and potatoes
0,201 - 45 K¢
0,40 | - 59 K¢

200 g GRILOVANA VEPROVA KRKOVICE MARINOVANA V HORCICI
V BYLINKACH, STOUCHANY BRAMBOR S ANGLICKOU SLANINOU
GRILOVANA ZELENINA, VYPEKOVA STAVA
200 g grilled pork neck marinated in mustard and herbs, mashed potatoes
with english bacon grilled vegetables, grilling juices
239 K&

_ PECENA SUNKA OD KOSTI S MEDEM A HORCICI
COCKA NA KYSELO, SAZENE VEICE, KYSELA OKURKA
roasted bone-in ham with honey and mustard
sour lentils, fried eggs, pickled cucumber
199 K¢

ZNOJEMSKA HOVEZI PECENE, JASMINOVA RYZE
Znojmo-style roast beef, jasmine rice
199 K¢&

PECENE KRUTI HORNI STEHNO S CIBULI, CESNEKEM A TYMIANEM
MASLOVA BABY KUKURICE A MRKEV, BRAMBOROVA KASE
roasted turkey thigh with onion, garlic and thyme
buttered baby corn and carrots, mashed potatoes

199 K¢

SEGEDINSKY GULAS Z VEPROVE PLECE ZJEMNENY SMETANOU
NAS HOUSKOVY KNEDLIK
segedin gulash made with pork shoulder, softened with cream
our bread dumplings
189 K&

. _ CEVABCICI Z MLETEHO VEPROVEHO MASA
STOUCHANY BRAMBOR S ANGLICKOU SLANINOU, HORCICE, CIBULE
minced pork,mashed potatoes with english bacon, mustard and onion
189 K¢

SMAZENY SYR GOUDA
VARENY BRAMBOR S KMINEM, NASE TATARSKA OMACKA
fried gouda cheese
boiled potatoes with cumin, our tatar sauce
189 K¢

BRAMBOROVE SVESTKOVE KNEDLIKY S MAKEM,
PREPUSTENYM MASLEM A MOUCKOVYM CUKREM
Potato Plum Dumplings with Poppy Seeds,
Clarified Butter, and Powdered Sugar
6 ks - 185 K¢&

3 ks - 99,-
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