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/
0,301 Kachni kaldoun s téstovinami a zeleninou (A:1a,3,7,9) 60,-
/Creamy duck soup with pasta and vegetables/
0,301 Karotkové polévka se zazvorem, kokosovym mlékem a koriandrem (A:1a,7,9) 60,-

/ Carrot soup with ginger, coconut milk and coriander/

hlavni jidla / main courses

Peceny vepfovy pavoucek na ¢esneku a majorance s chlupatymi knedliky a ¢ervenym zelim

150 190,-
& (A1a,3,7,9)
/Roast pork spider steak in garlic and majoram with potato dumplings and braised red
cabbage
150 g Teleci a vepiovy mlety kebab se saldtem, dipem a tureckym chlebem (A:1a,3,7,10) 190,-
/Veal and pork mince meat kebab with salad, dip and turkish bread/
150 g Thajské zelené kufeci kari s kokosovym mlékem, zeleninou, koriandrem a ryzi (A:4,9) 190,-
/Thai green chicken curry with coconut milk, vegetables, coriander and rice/
300 g Tagliatelle se slaninou, Zampiény, baby Spendtem, smetanou a parmazénem (A:1a,3,7) 190,-
/ Tagliatelle with bacon, mushrooms, baby spinach, cream and parmesan/
200 g Smazené krevety v panko strouhance s poke bowl (A:1a,2,3,6,10,11) 310,-
/Deep fried king prawns in panko bread crumbs with poke bowl/
dezerty/dessert
1ks Bortivkovy cheesecake (A:1a,3,7,8) 110,-
/Blueberry cheesecake/
1ks Teply hruskovy kola¢ s vanilkovym krémem (A:1a,3,7,8) 120,-
/Warm pear tart with custard/
1ks Creme Brulleé (A:3,7) 110,-
/Creme Bruleé/
1ks Cokoladovy fondant s vanilkovou zmrzlinou (A:1a,3,7) 120,-

/ Chocolate fondant with vanilla ice.cream/

Poznamka: O alergenech se informuite u nasich ¢i3nikd a servirek.
Note: Please get your information about allergens from our serving staff.

Odnasené a odvazené pokrmy jsou uréeny k okamzité spotiebé
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