POLEDNi MENU

LUNCH MENU g
RADEGASTOVNA
19.2. 2026

ZELNA POLEVKA S UZENYM MASEM A BRAMBOREM
Cabbage soup with smoked meat and potatoes

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 | - 59 K&

DYNOVE RIZOTO Z RYZE CARNAROLI SE SUSENYMI RAJCATY
GRILOVANE KRUTI STRIPSY, BAZALKOVE PESTO, PARMEZAN
pumpkin risotto made from carnaroli rice with dried tomatoes
grilled turkey strips, basil pesto, parmesan cheese

219 K¢

_ HOVEZi PECENE NA HOUBACH ]
JASMINOVA RYZE NEBO NAS HOUSKOVY KNEDLIK
roast beef with mushrooms
jasmine rice or our bread dumplings

199 K¢

_ GULAS Z KANCI PLECE )
VARIACE KNEDLIKU ( SPEKOVY, HOUSKOVY ), CERSTVA CIBULKA
gulas from wild boar shoulder
variations of dumplings (bacon, bread), fresh onion

199 k¢é

PECENA KURECI ROLADA
PLNENA MOZZARELLOU, LISTOVYM SPENATEM A SUNKOU
MASLOVA BRAMBOROVA KASE
roasted chicken roll stuffed with mozzarella
spinach and ham, buttered mashed potatoes

195 K¢

SUNKOFLEKY S TRHANYM UZENYM ZEBREM
A ROZSLEHANYM VEJCEM, ZNOJEMSKA OKURKA
ham and smoked ribs
with beaten egg, znojemska cucumber

185 K¢

PECENE CEVABCICI Z MLETEHO VEPROVEHO MASA
VARENY BRAMBOR S KMINEM, HORCICE, CERSTVA CIBULE
baked cevabdic¢i made from minced pork
boiled potatoes with cumin, mustard, fresh onion

185 K¢
SMAZENY SYR GOUDA, HRANOLKY, TATARSKA OMACKA
Fried Gouda cheese, French fries, tartar sauce

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

Ducats buns with vanilla cream, rum, sugar

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






