POLEDNi MENU

LUNCH MENU
18. 9. 2026

HOVEZI VYVAR S MASEM, ZELENINOU A NUDLEMI
beef broth with meat, vegetables and herb noodles

HOUBOVY KREM ZJEMNENY SMETANOU, MASLOVE KRUTONY
mushroom soup enriched with cream, buttery croutons

0,201 - 45 K¢é
0,40 | - 59 K¢

200 G GRILOVANA VEPROVA KRKOVICE MARINOVANA V HORCICI
A BYLINKACH, FAZOLKY NA SLANINE, SAZENE VEJCE, HRANOLKY
200 g grilled pork neck marinated in mustard
and herbs, green beans with bacon, fried eggs, chips

239 K¢

__HOVEZi sVICKOVA NA SMETANE
NAS KARLOVARSKY KNEDLIK, BRUSINKY
beef tenderloin in cream sauce, dumplings, cranberries

209 K¢

GULAS Z DANCI PLECE
NAS BRAMBORAK NEBO HOUSKOVY KNEDLIK
gulds made from fallow deer shoulder
our potato pancake or bread dumpling

209 K¢

ZNOJEMSKA HOVEZI PECENE, JASMINOVA RYZE
Znojmo-style roast beef, jasmine rice

199 K¢

SMAZENY RizZEK Z KROTICH PRSOU V PANCO STROUHANCE
MASLOVA BRAMBOROVA KASE, ZNOJEMSKA OKURKA
fried turkey breast cutlet in panco breadcrumbs
buttered mashed potatoes, znojmo-style cucumber

199 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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