031

0,301

0,301

150 g

150 g

150 g

300 g

200 g

1ks

1ks

1ks

1ks

1ks

OSVIT LUNCH MENU

od 11:00 do 14:00
polévky / soups
Hovézi vyvar s jatrovymi knedlicky, nudlemi a zeleninou (A:1a,3,7,11)

/Beef consomme with liver dumplings, noodles and vegetables/
Zelna polévka s klobasou (A:1a,3,7,9)
/ Cabbage soup with sausage/
Brokolicovy krém s krutény (A:1a,3,7,9)

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

Moravsky vrabec s bramborovymi knedliky a ¢ervenym zelim (A:1a,3,7,9)

/Braised pork in garlic with potato dumplings and braised red cabbage/
Smazeny kruati ¥izek s bramborovou kasi a kyselou okurkou (A:1a,3,7)

/ Turkey schnitzel with mashed potatoes and gherkin/

Kufteci gyros se saldtem, tzatziki, balkdnskym syrem a chlebem (A:1a,3,7,12)

/ Chicken gyros with salad, tzatziki, feta cheese and bread/
Spagety ala bolognese s parmezanem (A:1a,3,7,9)
/Spaghetti ala bolonese with parmesan/

Grilovany steak z tutidka v sezamu s restovanou zeleninou (A:4,7,11,12)

/Grilled tuna steak in sesame with sauteed vegetables/

dezerty/dessert

Bortivkovy cheesecake (A:1a,3,7)
/Blueberry cheesecake/
Teply hruskovy kolac s vanilkovym krémem (A:1a,3,7,8)
/Warm pear tart with custard/
Cokoladovy brownies s zmrzlinou a 8lehackou (A:1a,3,7)

/ Chocolate brownies with ice-cream and whipped cream/
Creme Brulleé (A:3,7)

/Creme Bruleé/
Cokoladovy fondant s vanilkovou zmrzlinou (A:1a,3,7)

/ Chocolate fondant with vanilla ice.cream/

NN

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