OSVIT LUNCH MENU

od 11:00 do 14:00
polévky / soups
031 Hovézi vyvar s masem, nudlemi a zeleninou (A:1a,3,7,9) 60,-
/Beef consomme with meat, noodles and vegetables/
0,31 Bors¢ se zakysanou smetanou (A:1a,7,9) 60,-
/ Beetroot soup with sour cream/
031 Chfestovy krém s krutény (A:1a,3,7,9) 60,-

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

150 g Hovézi gulas s bramboracky, kienem a cibulkou (A:1a,3,7,9) 185,-
/Beef goulash with potato pancakes, horseradish and onions/
300 g Mexicka tortilla s kraitim masem, zeleninou, ¢edarem, hranolkami a dipem (A:1a,3,7,10) 185-
/Mexican tortilla with turkey, vegetables, cheddar, french fries and dip/
150 g Konfitovany veptovy bok po asijsku se saldtem z ryzovych nudli (A:1a,4,6,9,11) 185,-

/ Confit belly of pork asian style with rice noodles salad/

Grilovany hermelin na salaté s jablky, ¢ervenou fepou, pecenymi bataty, hroznovym vinem,

1508 vlasskymi ofechy a medovo-hots¢i¢nym dresinkem (A:1a,3,7,8,10) 185-
/Grilled brie with apple, beetroot, roast pumpkin, grapes, wallnuts salad and honey
mustard dressing/
200 g Grilovany steak z lososa s restovanou zeleninou (A:4,7,12) 360,-
/Grilled salmon steak with sauteed vegetables/
dezerty/dessert
1ks Bortavkovy cheesecake (A:1a,3,7) 100,-
/Blueberry cheesecake/
1ks Mackané jahody s vanilkovym krémem (A:3,7) 120,-
/ Crushed strawberries with custard/
1ks Creme brullée (A:3,7) 100,-
/ Creme brullée/
1ks Teply hruskovy kola¢ s vanilkovym krémem (A:1a,3,7,8) 100,-
/Warm pear tart with custard/
1ks Cokoladovy fondant s vanilkovou zmrzlinou (A:1a,3,7) 115,-

/ Chocolate fondant with vanilla ice-cream/

Nox

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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