OSVIT LUNCH MENU

od 11:00 do 14:00

polévky / soups
031 Hovézi vyvar s jatrovymi knedlicky, nudlemi a zeleninou (A:1a,3,7,9) 60,-

/Beef consomme with liver dumplings, noodles and vegetables/
0,301 Zelna polévka s klobédsou (A:1a,3,7,9) 60,-
/ Cabbage soup with sausage/
0,301 Zeleninovy krém s krutény (A:1a,3,7,9) 60,-

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

150 g PInény paprikovy lusk s rajskou omackou a houskovymi knedliky nebo ryzi (A:1a,3,7,9)  190,-
/Roast stuffed pepper with mince meat in tomato sauce with bread dumplings or rice/
150 g Smazeny teleci fizek s vafenymi bramborami a tatarskou omackou (A:1a,3,7,10) 250,-

/Veal schnitzel with boiled potatoes and tatare sauce/

Grilovany kufeci steak s téstovinovém salaté, balkdnskym syrem a avokddovym dresinkem

1 190,-
08 (A:1a,3,7,10) 20,
/Grilled chicken steak with pasta salad, feta cheese and avocado dressing/
Grilovany hermelin na salaté s hruskou, ¢ervenou fepou, ope¢enymi bramborami, vlagskymi
120 g y . . 190,-
ofechy a brusinkami (A:7,12)
/Grilled brie with pear, beetroot, sauteed potatoes, wallnuts salad and cranberries/
200 g Grilovany filet z candata s restovanou zeleninou (A:4,7,12) 360,-
/Grilled fillet of perch with sauteed vegetables/

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) 110,-

/Warm pear tart with custard/
1ks Creme Brulleé (A:3,7) 110,-
/Creme Bruleé/
1ks Cokolédovy fondant s vanilkovou zmrzlinou (A:1a,3,7) 120,-

/ Chocolate fondant with vanilla ice.cream/

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

Odnésené a odvazené pokrmy jsou uréeny k okamzité spotfebé
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