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OSVIT LUNCH MENU

od 11:00 do 14:00

polévky / soups

Hovézi vyvar s masem, nudlemi a zeleninou (A:1a,3,7,9)

/ Beef consomme with meat, noodles and vegetables/

Husi kaldoun s téstovinami ochuceny muskatovym ofiskem (A:1a,3,7,9)

/Creamy goose soup with pasta and nutmeg/

Cockova polévka se zeleninou (A:1a,7,9)

/Lentil soup with vegetables/

hlavni jidla / main courses

Pecené husi prso s variaci knedlikt a zelim (A:1a,3,7,9)

/Roast breast of goose with selections of dumplings and braised cabbages/

Grilované vepfova kotleta Duroc na zeleném pepii s ope¢enymi bramborami na cibulce a

slaniné (A:1a,7,9)

/Grilled pork cutlet Duroc in green peppercorn sauce with sauteed potatoes in onons and

bacon/

Grilovany kufeci steak s kuskusem, restovanou zeleninou a balkanskym syrem (A:1a,7,12)

/Grilled chicken steak with cous-cous, sauteed vegetables and feta cheese/

Thajské ¢ervené krevetové kari s hraskem, baby $penatem, kokosovym mlékem a ryzi

(A:2,4)

/Thai red prawns curry with peas, baby spinach, coconut milk and rice/

dezerty/dessert

Bortivkovy cheesecake (A:1a,3,7)

/Blueberry cheesecake/

Mackané jahody s vanilkovym krémem (A:3,7)

/ Crushed strawberries with custard/
Creme Brulleé (A:3,7)

/Creme Bruleé/

Teply hruskovy kola¢ s vanilkovym krémem (A:1a,3,7,8)

/Warm pear tart with custard/

Pozndmka: O alergenech se informujte u nasich ¢isnikd a servirek.

Note: Please get your information about allergens from our serving staff.
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