POLEDNi MENU

LUNCH MENU
30. 9. 2026

GULASOVA POLEVKA S HOVEZIM MASEM A BRAMBOREM
Goulash soup with beef and potatoe

SLEPICI VYVAR S MASEM, ZELENINOU A NUDLEMI
chicken broth with meat, vegetables and no additives
0,201 - 45 K&

0,40 | - 59 K¢&

CAPRESE STEAK Z KURECICH PRSOU, MOZZARELLA, RAJCE
BAZALKOVE PESTO, HRANOLKY, NASE TATARSKA OMACKA
caprese steak made from chicken breast, mozzarella, tomato
basil pesto, chips, our tartar sauce
229 K¢

GULAS Z JELENI PLECE, NASE BRAMBORACKY, CERSTVA CIBULKA
venison shoulder goulash, our potato pancakes, fresh spring onions
209 K&

RAJSKA HOVEZI PECENE, TESTOVINY KOLINKA
NEBO NASE HOUSKOVE KNEDLIKY
Beef in tomato sauce, elbow pasta or our bread dumpling
199 K¢

SMAZENA KACHNI JATRA, MASLOVA BRAMBOROVA KASE
JABLECNY KOMPOT
fried duck liver, buttered mashed potatoes, apple compote
199 K¢&

NUDLICKY Z HOVEZI ROSTENE NA HRIBKACH
JASMINOVA RYZE
beef steak noodles with porcini mushrooms, jasmine rice
199 K¢&

SEGEDINSKY GULAS Z VEPROVE PLECE,
NAS HOUSKOVY KNEDLIK
Szeged-style pork shoulder goulash, our bread dumpling
189 K¢&

SMAZENY SYROVY SPiz (HERMELIN, GOUDA, BLATACKE ZLATO)
VARENY BRAMBOR, NASE TATARSKA OMACKA
Fried cheese skewer (hermelin, gouda, blatacké zlato)
Boiled potatoe, our tartar sauce
189 K¢

SUNKOFLEKY SE SUNKOU OD KOSTI A ROZSLEHANYM VEJCEM
ZNOJEMSKA OKURKA
noodles with ham on the bone and beaten egg, sauer cucumber
189 K¢

KYNUTE MERUNKOVE KNEDLIKY S TVAROHEM,
PREPUSTENYM MASLEM A MOUCKOVYM CUKREM
Yeast-Dough Apricot Dumplings with Quark, Clarified Butter, and Powdered Sugar
4 ks - 189 Ké
2 ks - 99 K&
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