HAVIRU

0,301 Hovézi vyvar s masem a nudlemi 69,-
Beef soup with meat and noodles

0,30l Gulasova s bramborem 79,-
Goulash soup

0,301 Mexicka fazolova s klobasou 69,-

Mexican beans with sausage

150g Svickova na smetané s houskovym knedlikem, brusinky, citron 229,-
Roasted beef sirloin in cream sauce with bread dumplings, lemon, cranberries

150g Trhana kachynka s ¢ervenym zelim, bramborové $palicky, cibulka 259,-
Pulled duck in potato dumpling with red cabbage, onion

150g Veprova panenka s houbovou omackou, krokety 269,-
Pork tenderloin with mushroom sauce, croquettes

150g Pikantni masova SMESs s jasminovou ryzi / SureCrisp hranolky 219,-
Spicy meat mixture with jasmine rice / SureCrisp fries

150g Moravsky vrabec s dusenym kysanym zelim a bramborovy knedlik  229,-

Moravian pork with cabbage and potato dumplings

150g Smazeny kufeci fizek, vafeny brambor, okurka, citron 239,-
Fried chicken schnitzel, boiled potatoes with butter, cucumber, lemon

150g Smazeny veprovy Fizek, stouchany brambor, okurka, citron 239,-
Fried pork schnitzel, mashed potatoes, cucumber, lemon

150g Steak z kuteciho prsitka na syrové omaéce, americky brambor 249,-

Chicken steak with cheese sauce and american potatoes

150g Steak z vepFové kotlety na peprové omaéce, americky brambor ~ 249,-

Grilled pork steak with pepper sauce, american potatoes

150g Medailonky z vepfové panenky na zelenych fazolkdch, am.brambor 279,-

Grilled pork medallion with green beans, bacon and garlic, american potatoes

150g Smazeny SYr s vafenym bramborem s tatarskou omackou 229,-
Fried cheese with boiled potato and tatar sauce

350g Zeleninovy salat s gril. kousky lososa, medovo-limet. dresingem, toust 219,-
Vegetable salad with grilled salmon pieces, honey-lime dressing, toast

350g Caesar salat 249,-
Caesar salad
250g Velky Sopsky salat 145,-
Big vegetable salad with balkan cheese
3ks Domacich livancti s lesnim ovocem a tvarohovy krém, cukr 115,-
Homemade pancakes with fruit and curd, sugar
1ks Cokoladovy fondant s vanilkovou zmrzlinou a lesnim ovocem 129,-

Chocolate fondant with vanilla ice cream and wild berry sauce

MINUTKOVA JIDLA (doba pfipravy 10-20minut, cooking time10-20 minutes)
PFi vétSim poctu lidi se tato doba prodluzuje. Zména pftilohy 15,-
With a larger number of people, this cooking time will be longer



