OSVIT LUNCH MENU

od 11:00 do 14:00

polévky / soups
0,301 Hovézi vyvar s masem, nudlemi a zeleninou (A:1a,3,7,9) 60,-

/ Beef consomme with meat, noodles and vegetables/
0,301 Cockova polévka se zeleninou (A:1a,7,9) 60,-
/Lentil soup with vegetables/
0,301 Karotkové polévka se zazvorem, kokosovym mlékem, chilli a koriandrem (A:1a,7,9) 60,-

/ Cream of carrot soup with coconut milk, chilli and coriander/

hlavni jidla / main courses

Dusené hovézi s koprovou oméckou, vejcem a houskovymi knedliky nebo brambory

1508 (A1a,3,7,9)

190,-

/Braised beef in creamy dill sauce with egg and bread dumplings or boiled potatoes/

Grilovany krati steak s ¢esnekovymi Zampiény, pec¢enymi bramborami ve Slupce a

190,-
tvrohovym dipem (A:7,10)

150 g
/Grilled turkey steak with garlic mushrooms, jacket potatoes and creme fresh dip/
300 g éunkofleky se salatem (A:1a,3,7,12) 190,-

/Ham and egg pasta backe with salad/

Salét s vepfovou panenkou, nivou, hruskou, ¢ervenou fepou, pec¢enou dyni, vlagskymi
ofechy a medovo-hof¢i¢nym dresinkem (A:3,7,8,10)
/Salad with pork tenderloin, bluecheese, pear,beetroot, roast pumpkin, wallnut and honey
mustard dressing/

300 g 200,-

200 g Grilovany steak lososa s restovanou zeleninou (A:4,7,12) 360,-

/Grilled salmon steak with sauteed vegetables/

dezerty/dessert

1ks Bortivkovy cheesecake (A:1a,3,7) 110,-

/Blueberry cheesecake/
1ks Chlazeny meloun se sorbetem (A:7) 110,-
/ Chilled melon with sorbet/
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 na8ich ¢isnikd 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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