Predikrmmy — Starters

1 80g Hovézi carpaccio na rukolovém salatu,
hobliny parmazanu, ofechovy olej / 7, 8a-h, 10* 245, -
80g Beef carrpacio on rocket salad, parmesan shavings, walnut oil

2 80g Do zlatova vypecené kachni Skvarky zalité do sadla,
cornichons okurky, perlové cibulky, chléb / 1a, 3, 7* 165.-
80g Golden goose cracklings,cornichons cucumbers,
small onions, onion bread

3 125g Mozzarella, rajcata, olivovy olej, balzamiko, bazalka / 7* 185,-
Mozzarella, tomatoes, olive oil, balsamic, basil leaves

Polevk S
4 Valasska kyselice / 1a, 7* 95.-
Wallachian sauerkraut soup

5 Silny vyvar z hovéziho zebra, fezané nudle, jatrovy nok / 1a, 3, 7, 8a-h, 9*  95.-
Strong beef rib broth, noodles, liver nok

6 Hraskova krémova polévka s celerovou slamou,
lanyzovy olej, prach z ¢ervené tepy / 7, 9* 95.-
Creamy pea soup with celery straw, beetroot dust



7 \rd o .
Hlavni jidla — Maun disires
7 150g Tatarsky biftek, topinky / 1a, 3, 4, 6, 7, 8a-h, 9, 10* 390.-
150g Tartar steak, toast

8 Svickova na smetan¢, houskovy knedlik, 285,-
Slehacka, brusinky / 1a, 3, 7, 8a-h, 9, 10, 12*
Marinated roast beef'in a vegetable cream sauce,
bread dumplings, whipped cream, cranberries

9 Smazené tizeCky z veptové panenky, 259,-
selsky bramborovy salat / 1a, 3, 7, 8a-h, 9, 10*
Crumbed pork schnitzel, rustic potatoe salad

10 Té&stoviny, cherry rajcata, susena rajCata, 225,-
pesto, rukola, parmazan / 1a, 3, 7, 12*
Pasta, cherry tomatoes, dried tomatoes, pesto, rucola, parmesan cheese

11 Safranové linguine s krevetami, cuketa, Cerstvé chilli, cherry rajcata,
hobliny parmazanu,bazalka / 1a, 4, 10, 12* 335.-
Saffron linguine with shrimps, zucchini, fresh chilli, parmesan cheese, basil

12 Kufeci kousky na thajsky zplsob, ryze / 3, 7, 12* 295,-
Thai chicken, rice

13 Valassky jehnéci gulas se zeleninou a bramborem, chléb / 1a, 9, 12* 345, -
Wallachian lamb stew with vegetable and potatoe, bread

14 Y4 PecCend kachna, kysané bil¢é zeli, bramborovy knedlik / 1a, 3, 7, 12*  355,-
1/4 Roast duck, sauerkraut, bread dumpling



15 Caesar salat, kufeci prsa, parmazan / 1a, 3, 4, 7, 8a-h, 10, 12* 255,-
Caesar salad, chicken breast, parmesan cheese

16 200g Steak, cukrovy hrasek, baby karotka, perlové cibulky,
batatové hranolky, citrobnovo — limetkova omacka se smetanou
* Steak z zlutoploutvého tundka / 3, 4, 7, 8a-h, 12* 535,-
» Steak z kutecich prsou/ 3, 7, 8a-h, 12* 335.-

200g Steak, sugar snap peas, baby carrots, pearl onions,
lemon-lime sauce with cream

o Tuna steak

e Chicken breast steak

17 200g Steak, fazolkovo — cuketové ragl, belgické hranolky se slupkou,
rozmarynova omacka
» Steak z veptové panenky / la, 7* 390,-
e Steak z hovézi svickové / 1a, 7* 535.-

200g Steak, bean and zucchini ragout, belgian chips, rosemary sauce
» Pork tenderloin steak
« Beef'steak

v 7 ’ 7
Détske meniw — Chhildyens men
18 Polévka z kravicky, nudle / 1a, 3, 7, 9* 270,-
100g Kufeci fizek v cornflakes, bramborova kaSe, kompot / 1a, 3, 7, 12*
Kopecek zmrzliny, lentilky / 1a, 3, 7, 8a-h*
Poultry broth, noodles

Chicken schnitzel in cornflakes, mashed potatoes, steweed fruits
Ice cream, smarties



Dezerty — Desserts

19

20

21

22

23

Panna cotta, ovoce lesni smés / 7*
Panna cotta, forest fruit

Jable¢ny zavin, vanilkova zmrzlina / 1a, 3, 7, 8a-h*
Apple pie, vanilla ice cream

HruSkovy zéavin, vanilkova zmrzlina / 1a, 3, 7, 8a-h*
Pear pie, vanilla ice cream

Vanilkova zmrzlina, horké maliny / 1a, 3, 7, 8a-h*
Vanilla ice cream, hot raspberries

Palacinky, ovoce lesni smés, Slehacka / 1a, 3, 7*
Pancakes, forest fruit, whipped cream

115,-

115,-

115,-

139,-

165,-

Néka—Sme;H/W'[’DW

24 Nami nakladany hermelin, chili, Cesnek, chléb / 1a, 7*

25 Nami nakladany utopenec, chili, chléb / 1a*

26 Krajic chleba, veptové Skvarky, jarni cibulka, chili / 1a*
27 Pefend veptfova Zebra na ¢erném pivu a medu, pecend cibule,
beranni rohy, hot¢ice, d’dbelskd omacka, chléb /1a, 3, 7, 10*

28 Cibulové krouzky, barbeque omacka / 1a, 3, 8s-h*
29 Bramborové chipsy, ¢esnekovy dip / 3, 7*

105.,-
95.-
85.-

255.-
95.-
95.-



Men

Hlavni jidla jsou pfipravovany s porci masa na 170g

Main meals are prepared using meat portions of 170g

Pro naro¢nou a slozitou ptipravu pokrmi naseho jidelniho listku,
minimalni ¢ekaci doba 30 minut

For demanding and complex food preparation,
minimum waiting time 30 minutes

*Seznam alergentl poskytne obsluha na vyzadani zékaznika
*A list of allergens will be provided by the staff upon customer request.

Pfejeme Vam dobrou chut’
We wish you bon apetit



