POLEDNi MENU

LUNCH MENU g
RADEGASTOVNA
18. 2. 2026

KRKONOSSKE KYSELO S HOUBAMI, BRAMBOREM A VEJCEM
krkonosské kyselo with mushrooms, potatoes and eggs

HOVEZI VYVAR S MASEM, KORENOVOU ZELENINOU,
NUDLEMI A JATROVOU ZAVARKOU
beef broth with meat, root vegetables, noodles and liver dumplings

0,20 | - 45 K¢
0,40 |1 - 59 K¢

GRILOVANY SPiz (VEPROVA PANENKA, HOVEZI RUMPSTEAK)
CIBULE, PAPRIKA, ANGLICKA SLANINA, HRANOLKY
PEPROVA OMACKA ZJEMNENA SMETANOU
grilled skewer (pork tenderloin, beef rumpsteak) onion, pepper, bacon,
fries, pepper sauce softened with cream

229 K¢

. RETRO STEAK Z KURECICH PRSOU
ZAPECENY SE SUNKOU, BROSKVI A SYREM GOUDA
HRANOLKY, NASE TATARSKA OMACKA
retro chicken breast steak
baked with ham, peach and gouda cheese fries, our tartar sauce

209 K¢

] PRIRODNI HOVEZi PECENE ]
JASMINOVA RYZE NEBO NAS HOUSKOVY KNEDLIK
natural roast beef jasmine rice or our bread dumplings

199 k¢

STROGANOV Z TELECI PLECE SE ZAMPIONY,
KYSELOU OKURKOU, ZJEMNENE SMETANOU, JASMINOVA RYZE
veal shoulder stroganoff with mushrooms,
pickled cucumber, softened with cream, jasmine rice

199 K¢

SMAZENA ALJASSKA TRESKA
MASLOVA BRAMBOROVA KASE, RAJCATOVY SALAT S CIBULKOU
fried alaskan cod
buttered mashed potatoes, tomato salad with onion

189 K¢

CMUNDA PO KAPLICKU - PECENA UZENA KRKOVICE V BRAMBORAKU
KYSANE BILE ZELI, VYPEKOVA STAVA
cmunda po kaplicku - roasted smoked pork neck in potato dough
sauerkraut, gravy

189 K&
DUKATOVE BUCHTICKY, VANILKOVY KREM S RUMEM,
MOUCKOVY CUKR

Ducats buns with vanilla cream, rum, sugar

Mala porce - 79 K¢
Velka porce — 185 K¢






