POLEDNi MENU

LUNCH MENU
19. 8. 2026

DYNOVY KREM S KOKOSOVYM MLEKEM, OPECENA DYNOVA SEMINKA
pumpkin soup with coconut milk and roasted pumpkin seeds

0,20 | - 45 K&
0,40 | - 59 K&

KRUTI BURGER, LEDOVY SALAT, RAJCE
MAJONEZA Z PECENEHO CESNEKU, ANGLICKA SLANINA, NIVA
HRANOLKY, NASE TATARSKA OMACKA
turkey burger, iceberg lettuce, tomato
roasted garlic mayonnaise, english bacon, blue cheese
chips, our tartar sauce

239 K¢

TRHANE SALATOVE LISTY, RAICE, OKURKA
DIP Z RECKEHO JOGURTU A KOPRU, KURECI STRIPSY
torn salad leaves, tomato, cucumber
greek yoghurt and dill dip, chicken strips

229 K¢

JEMNE NAMLETY OCHUCENY HOVEZI TATARACEK
CESNEK, 5 KS TOPINEK
finely minced flavoured beef tartare
garlic, 5 slices of toast

229 K¢

. VIDENSKY PLATEK Z HOVEZ] KYTY
NAS KARLOVARSKY KNEDLIK, SMAZENA CIBULKA
vienna-style beef roast, our dumplings, fried onions

209 K¢

KATUOV SLEH Z VEPROVEHO KARE SE ZELENINOU
JASMINOVA RYZE
kat's pork loin stir-fry with vegetables
jasmine rice

199 K¢

HOLANDSKY RiZEK Z VEPROVE PLECE SE SYREM GOUDA
MASLOVA BRAMBOROVA KASE, MICHANY SALAT
dutch pork shoulder cutlet with gouda cheese
buttered mashed potatoes, mixed 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¢
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