POLEDNi MENU

LUNCH MENU
4.9.2026

HOVEZI VYVAR S MASEM, ZELENINOU, NUDLEMI A JATROVOU RYZi
beef broth with meat, vegetables. noodles and liver rice

TOMATOVA POLEVKA S KRUPICOVYMI NOCKY A BAZALKOVYM PESTEM
tomato soup with semolina dumplings and basil pesto
0,201 - 45 K&
0,40 | - 59 K¢&

350 G PECENA VEPROVA ZEBRA MARINOVANA V BYLINKACH
ZELNY SALAT S MRKVI, HORCICE, KREN, VYPEKOVA STAVA
KVASKOVY CHLEB
350 g roast pork ribs marinated in herbs
cabbage salad with carrots, mustard, horseradish and roasting juices
sourdough bread

239 K¢

_ STEAK Z KURECICH PRSOU ZAPECENY SUNKOU
A SEDLCANSKYM HERMELINEM, HRANOLKY, TATARSKA OMACKA
chicken breast steak baked with ham
and sedl¢ansky hermelin cheese, chips, tartar sauce

229 K¢

PECENY KRALIK NA SMETANE, NAS KARLOVARSKY KNEDLIK
roast rabbit in cream sauce, our dumplings

219 K¢

SMAZENY RizZEK Z KROTICH PRSOU V PANKO STROUHANCE
MASLOVA BRAMBOROVA KASE, OKURKOVY SALAT
fried turkey breast cutlet in panko breadcrumbs
buttered mashed potatoes, cucumber salad

199 K¢

_ HOVEZi ZNOJEMSKA PECENE ]
JASMINOVA RYZE NEBO NAS HOUSKOVY KNEDLIK
znojmo-style roast beef jasmine rice or our bread dumplings

199 K¢

SRBSKE RIZOTO S MLETYM VEPROVYM MASEM
CERSTVOU PAPRIKOU A RAJICATY, STROUHANY SYR GOUDA
KYSELA OKURKA
serbian risotto with minced pork
fresh peppers and tomatoes, grated gouda cheese, pickled cucumber

189 K¢

ZEMLOVKA S JABLKY, VANILKOVYM TVAROHEM, CUKREM A SKORICI
ZAPECENA SNEHEM Z BiLKU, NASE SLEHACKA
apple bread pudding with vanilla curd, sugar and cinnamon
baked with white egg white meringue, our whipped cream

velka porce - 189 K¢
mala porce - 89 K¢
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