OSVIT LUNCH MENU

od 11:00 do 14:00

polévky / soups
031 Hoveézi vyvar s masem, nudlemi a zeleninou (A:1a,3,7,9) 60,-
/ Beef consomme with meat, noodles and vegetables/
031 Chlebové kyselou s houbami a vejcem (A:1a,3,7,9) 60,-
/Bread soup with wild mushrooms and egg/
031 Hragkovy krém s krutény (A:1a,3,7,9) 60,-

/Cream of pea soup with croutons/
hlavni jidla / main courses

250 g Pecené kachni stehno s variaci knedlikti a ¢ervenym zelim (A:1a,3,7,9) 230,-
/Braised leg of duck with selections of dumplings and braised red cabbage/
150 ¢g Pecené kriti prso s bylinkovou nadivkou a bramborovou kasi (A:1a,3,7) 185,-
/Roast breast of turkey with herb stuffing and mashed potatoes/
150 g Thajské zelené kuteci kari s cukotou, hraskem, kokosovym mlékem, koriandrem a ryzi (A:4) 185,
/Thai green chicken curry with courgette, peas, coconut milk, coriander and rice/
300 g Tagliatelle s panchettou, baby $penatem, smetanou a parmezanem (A:1a,3,7) 185,-

/ Tagliatelle with panchetta, baby spinach, cream and parmesan/

Peceny filet z tresky s dusenou zeleninou, ope¢enymi bramborami a oméac¢kou Holandaise

200 g (ABA7) 290,-
/Roast fillet of cod with steamed vegetables, sauteed potatoes and Holandaise sauce/

dezerty/dessert

1ks Mackané jahody s vanilkovym krémem (A:3,7) 120,-

/ Crushed strawberries with custard/

1ks Bortivkovy cheesecake (A:1a,3,7) 100,-
/Blueberry cheesecake/

1ks Chlazeny meloun se sorbetem (A:) 115,-

/ Chilled melon with sorbe/
1ks Teply hruskovy kola¢ s vanilkovym krémem (A:1a,3,7,8) 100,-

/Warm pear tart with custard/

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