POLEDNi MENU

LUNCH MENU
26.10. 2026

KULAJIDA S LESNIMI HOUBAMI, BRAMBORAMI A VEJCEM
Kulajda with wild mushrooms, potatoes, and an egg

SLEPICI VYVAR S KORENOVOU ZELENINOU, MASEM A NUDLEMI
Chicken broth with root vegetables, meat, and noodles
0,201 - 45 K&
0,40 | - 59 K&

ANGLICKY ROASTBEEF Z HOVEZI ROSTENE, HRANOLKY,
NASE TATARSKA OMACKA, MALY SOPSKY SALAT
English-style roast beef (from beef striploin), French fries,
our house tartar sauce, small Shopska salad
229 Ké

RETRO KURECI STEAK ZAPECENY S BROSKVI, SUNKOU A SYREM,
OPECENE GRENAILLE, NASE TATARSKA OMACKA
Retro-style chicken steak baked with peach, ham, and cheese,
Roasted baby potatoes, our tartar sauce
219 K¢

INDICKA KRUTI TIKKA MASALA S KREMOVOU RAJCATOVOU OMACKOU,
DUSENA CITRONOVA RYZE
Indian turkey tikka masala with a creamy tomato sauce,
Lemon-infused rice
199 Ké

SMAZENY HOLANDSKY RiZEK Z MLETEHO VEPROVEHO MASA
SE SYREM GOUDA, MASLOVA BRAMBOROVA KASE,
ZNOJEMSKA OKURKA
Fried dutch-style minced pork cutlet
With gouda cheese, buttery mashed potatoes,
Znojmo-style pickle
195 K¢

PAPRIKOVY LUSK PLNENY MLETYM MASEM, RAJSKA OMACKA,
NASE HOUSKOVE KNEDLIKY NEBO DUSENA RYZE
Bell pepper stuffed with minced meat, tomato sauce,
our bread dumplings or steamed rice
189 K¢

ZAPECENE FRANCOUZKE BRAMBORY S UZENYM MASEM
A ROZSLEHANYM VEJCEM, SALAT Z CERVENE REPY S KRENEM
Baked french-style potatoes with smoked meat
And beaten egg, beetroot salad with horseradish
189 K¢

KYNUTE KNEDLIKY PLNENE KARAMELIZOVANYMI JABLKY
S MANDLOVOU STROUHANKOU, PREPUSTENYM MASLEM
A MOUCKOVYM CUKREM
Yeast dumplings filled with caramelized apples
With almond breadcrumbs, clarified butter,

And powdered sugar
1ks - 99 K¢&
3ks - 189 Ké&
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