OSVIT LUNCH MENU

od 11:00 do 14:00
polévky / soups
0,31 Hovézi vyvar s masem, nudlemi a zeleninou (A:1a,3,7,9) 55,-
/ Beef consomme with meat, noodles and vegetables/
0,31 Zelné polévka s panchettou a fazolemi (A:1a,7,9) 55,-
/ Cabbage soup with panchettou a beans/
031 Chfestovy krém s krutény (A:1a,3,7,9) 55,-

/ Cream of asparagus soup with croutons/

hlavni jidla / main courses

Grilovana veptova kotleta s pe¢enou cibuli, sdzenym vejcem, dijonskou hoi¢ici a

150 g bramborovou kasf (A:1a,3,7,9,10) 180,-
/Grilled pork cutlet with roast onions, fried egg, dijon mustard and mashed potatoes/
400 g Tatranské kute (A:1a,3,7,9) 180,-
/ Tatran chicken/
400 g Farfalle se Sunkou, Spenatovou omackou a parmezanem (A:1a,3,7,9) 180,-
/Farfalle with ham, spinach sauce and parmesan/
200 g Grilovany flank steak s restoavnou zeleninou (A:7,12) 350,-
/Grilled flank steak with sauteed vegetables/
200 g Grilovany steak z tunidka v sezamu s pikantnymi nudlemi (A:1a,3,4,7,9,11) 450,-
/Grilled tuna steak in sesame with spicy noodles/
dezerty/dessert
1ks Teply hruskovy kola¢ s vanilkovym krémem (A:1a,3,7,8) 100,-
/Warm pear tart with custard/
1ks Mackané jahody s vanilkovym krémem (A:3,7) 120,-
/ Crushed strawberries with custard/
1ks Cokoladovy fondant s zmrzlinou (A:1a,3,7) 115,-
/ Chocolate fondant with ice-cream/
1ks Creme Brulleé (A:3,7) 90,-

/ Creme Brulleé/

Poznamka: O alergenech se informujte u nasich ¢i¥nikt a servirek.
Note: Please get your information about allergens from our serving staff.
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