POLEDNi MENU

LUNCH MENU
24.8.2026

HRASKOVY KREM S MASLOVYMI KRUTONY
cream of peas with buttery croutons

HOVEZI VYVAR S MASEM, ZELENINOU A BYLINKOVYM KAPANIM
beef broth with meat, vegetables and herb drippings

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

ANGLICKY ROASTBEEF Z HOVEZI ROSTENE
HRANOLKY, TATARSKA OMACKA
english roast beef made from beef sirloin
chips, tartar sauce

219 K¢

KREMOVE RIZOTO S CUKETOU Z RYZE ARBORIO
FILIROVANA VEPROVA PANENKA, RUKOLA
PARMEZAN, BAZALKOVE PESTO
creamy risotto with courgette, made with arborio rice
sliced pork tenderloin, rocket
parmesan, basil pesto

219 K¢

GULAS z DANCI PLECE
NASE BRAMBORACKY NEBO NAS HOUSKOVY KNEDLIK
goulash made from fallow deer shoulder
potato pancake or our bread dumplings

209 K¢

CEVABCICI Z MLETE VEPROVE PLECE
STOUCHANY BRAMBOR S ANGLICKOU SLANINOU
A JARNI CIBULKOU, HORCICE, CIBULE, TOMATOVY SALAT
¢evabcic¢i made from minced pork shoulder
mashed potatoes with english bacon
and spring onions, mustard, onions, tomato salad

189 K&
. . SMAZENE KVETAKOVE ROZICKY
VARENY BRAMBOR S KMINEM, TATARSKA OMACKA

fried cauliflower florets
boiled potatoes with cumin, tartar sauce

189 K&
DUKATOVE BUCHTICKY
S VANILKOVYM KREMEM A RUMEM

mala porce - 89 K¢
velkd porce - 189 K¢
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