&ua’ene’ pFea/érmy - a/oporué'ujeme opecenou éagelfu

245 Sunéoué ro/dalé% p/néné pomazcinéouy’m

mislom a zelongm chiestem
100g Wlozzarellové bochdnky, proklidans
sudenigmi rajcaly, pﬁe/iie’ o/zuougm o/e fem
1004 Carpaccio zo svithové, olivy, parmazin
80 st pochoutha - pecond jitra v husim sadle

zp/e’ pi"ea/érmg - c[oporué’ujeme opecenou éagetu

100g Zapeceni chiest s prosciuttem a parmazinem
1004 Conehoi topinka s husimi jitry
100g Domci lohie s haramelizovanow hrushou
a gritovangmi husimi jatry
100g Opecend bageta s jelonimi filotami,

zo{oéenci érudinéumi

59,-_Kz

79,- Kz

159,- Kz
59,-_Ke

89,- Kz
69,- K
69 - Kz

119,- Kz



0,3 Vijvar s masem, nudlemi a jatrovimi bnedlichy — 30,- Kz
03/ Cosnocha se sgrem. a opecengm chlcbem 35,- Kz
0,3 | Losichi zelnice, xdobend Hohachou 45,- Kz
0,4 | Losichi zolnice v chlohu 70,- Kz

Ryby
/50g ji/et z z)doda s i:il‘ouy'm :Svlaemifem, /39,-J(5

zapeceniy eic/amem
/50g j[/elf z /ododa na gm’/u 4 é%/inéami /39,—J(c'

104 8- Kz



usi dpecia/ify

1 porce Petend husa, dusons zolly spohouy bnodlth 219, Kz
1porce Pecend husa, bramborové lokie, ohureh, hozi roh 219, Kz
200y Swnasend husi jtra, citron 129, Kz
2009 Husi jatra na cibulee v bulatom chlob 129,- Kz
2009 Husi jatra na grilu, videiisha cibulba, 129,- Kz

opefend ang ZCéd d/ﬂmina

Sge’/éuc/m; Viim rad:
(o treba objednat 3 dny predem!)

domdci husicha v hameninovim  pekdzi, jaho pidohu
doporucijeme lokie, ohureh, kozt roh. Vo piani a podle Vait chuti
Viem miszome tahe nabidnout bt o corvené zelly houshovy a
ipehoug hnodlik.

Sho predbem podavime hust pochouth. 1.500,- Kz




./( ureci dpecia/ify

150 Kutect proicha, unha, hermelin 149,- Kz

1505 Kuiect prsicha, hust jtra, 149,- Kz
horkules, wzon eidam

2005 _Kuect stoah, suiend rajcata, priut, mozzarells 179, Kz

200y Kuiect steah se sgrovou omachou, 169,- Kz
zdobensj brusinkami

200y Kusect steak, restovand huhusice, brokolice, — 169,- Kz
uzenj eidam

2204 Smasend hutect pria, 179,- Kz

/DZ/Le'nd ang/icéou A/am'nou, :s'un/eou a /Lerme/[nem



/fc{e L st 4

/l/e rové 3 ecia/it
P P Y

200g Vepiouf steak, husi jitra, videisha cibulha,
sdzend vejce

2004 Viprouf steak, opecend anglichd slanina,
zoloni chiest, eidam

200y Vepiou steak na rozmargnu,
v brusts ze Gunky a eidamu

2005 Veprovi panenka, listouf spendt,
edobend anglichou slaninow

2004 Veprovi panenka v omécce z pravich hiihi

2004 Vipiovi panenha, olomouchs syrechy,
blasichf a uzeng cidam

2005 Veprovi panenka, restovand hukusice

4 cmg/icéou d/am'nou a /é/éron%
2 00g /l/e/gﬁouy' 579[2 na éom'ana[m/t 5 pec'enou ciéu/éou

169,- Kz

169,- Kz

169,- Kz

189,- Kz

189,- Kz
189,- Kz

189,- Kz

189,- Kz



\S;)ecia/ity z /wl/é'z[ dw’é’éoue’

2004 Becfteah rare, videiisha cibulba, corstof hien 259, Kz
2005 Ploforsteak na zelenom pepii 259,- Kr
200y Boofiteak so sunhow a vejeom 259,- Kz
2005 Tutarshy bifloh s topinkam 319,- Kz

- pouze na oé/'ea/nduéu 2 /Loa/in% pﬁealem



\Sjoecia/ity nasi Lucégné’

200y _Kurect prsa, pikovand chiestom 219,- Kz
v parmazinovém tostichu s bylinkovgm dvessingem

2004 Vopiovi panenha marinovand o bylinkoves 219, Kz
smasi 5 anglichou sbaninou, parmazinem a olivam

2005 Veprovj steak na pivé a sampionech, 179,- Kz
sdzens vejce, opecend hlbbasha

2204 /?ecég civiteh, plning listovgm Spendtem, 189,- Kz
olivami a mozzarellou

2005 Wlasovi smés z hovéziho, vepiovsho a hurecitho masa
v brambordhové plucce, sypand eidamem 179,- Kz

4005 Waso ctyv baveu ( pro 2 osoby ) 499,- Ke
kuect praa, vepovd panenka, hovszi svickovd, zvs¥ina
- podivané s plnsngmi bramborami, fuzolovgmi lusky

se d/&minou, /Louéouou a pe/ofouou omdc'éou



ke loee Lostoh

Z/e'ﬁnoue' 5pecia/ify

200 Jelons steah, listovs ipendt, anglich slanina 259, Kz

200y Jelont steah na grilu, omacha zo zelendho popie 259, Kz

200 Jelont steah v omacee = lesnich plodii 259, Kz

2005 St steak v omacce z pravjch hiibi 259, Kz

2004 Senci meduajlonky na Zorvenim ving 259, Kz
s brusinkami

200y St steak, zdoben hrushou a brusinkami 259, Kz

200g Senci medailonky po bretaiishu, 259, Kz
smotana, Junka, porek, Zampiony

2504 Zustinovd savle, st proklidans 299,- Kz

/Lu:i[mi /'dtr%, ang/icéou d/aninou a ciéué} sypané eicl/amem



/L’c{e /nlf cesle 4

./( /adiéa

1204 Snazeng sijr se sunkou

1504 Smazené trio, cidam, hormolin, niva
150 Smaseng hutect Fizoh, wdoben citronem
1504 _Kuieci prsa v bramborah

/ 509 /l/e/gﬁoud panenéa v éraméordéu, c[m'ené ze/é’

/ QOg /_)?raméordé, /J/nén%' Aeréu/edem,

ang/icéou J/JLI’LI:I’LOM, a /Lerme/[nem

Z?ezmada' j[cl/a

/ 509 \S)maz'ené z'ampiony

4004 Gratinovand bramborovd hae,

videiishé cibulba, cidam, niva
2504 Buby harotha s brokolict v sijrové omacee
3 hs pec'ené émméor% /o/ne'né smési z éroéo/ice,

/mé, vajec a mdd/a

79,- K
119,- Kz
139,- Kz
149,- Kz
169,- Kz
149,- Kz

89,- Kz
69,- Kz

89,- Kz
99, Kz



ke loee Lostoh

/9 ro ma/e’ jec[/%g

504 Swmazen sjrovy trojihelnice 49,- Kz
100 Kuroct prsicha s broshvi a mandlomi 79,- K
100g Sasend hurect hapsicha, 79,- Kz

plnén Sunhou a cidamem
100g Sinasens hurect nugely 79,- Kz
1005 Veprovd panenka, zapecond eidamem 89,- Kz
2005 Shagely s hecupem, sypané sjrem 69,- Kz

/ 009 o[)ododoué nugefé% citron 69,—J(c'



/Lc/ VAN eé

\S;)ecia/ity na préné'

thg Poconé holono, okureh, kozi roh, 200,-_Kz
bien, hoicice, chlsh
Dalicch " 100 4 15, Kz

7005 Wedovi zebra na rozmarjnu, 179,- Kz
ohurch, hozt roh, hien, hoicice, chlsh

10 ks Wlarinovand kicdla s pikantns satiou, 139,- Kz
zeloninovi obloha, chilsh

2 ks Opéhana hlobasa, hien, hovcice, hlih 49,- Kz



%dfouiny a gnocc/u'

350q [Solognshé ipagely, sypané sjrem 149,- Kz

350g Tortelling o nivové omacce se zampiony, 159,- Kz
anglichou sbaninow o broholict

4005 Guocchi s hutecim masem a listovgm ipendtem  159,-_Ke

Oéé'a/oué da/a’,ty

- poaléudme 3 opecenou éagetou a da/dtougjmi a,reddingg

400g ./dnalfoéég' da/dlf /39,-J(E
/ /ec[ouy’ da/dt, Cerstvd ze/enina, 0/[(/% mozzare//a /

400g o[)ea/ou%' :m/dt 4 Auﬁec[m masem /59,—J(E
/ /ec[ouy’ da/dt, Am‘ec[ pria, érodéeu, Cerstvd ze/em'na /




/,,5/ e esle 4

Priol,

250 Varens brambory s mastem 30,- Kz
2505 Hranolhy 30,- Kz
2505 Krohoty 35,- Kz
2504 _Almeriché brambory s cesnchem 35,- Kz
2505 Stouchans brambory s anglichou 70,- Kz

d/aninou, t/L'a/erfdéou ciéu/éou, eia/amem a smelanou

250q Lionshé brambory, cibule, anglichi slanina 50,- K
3hs Plins brambory - zahysand smetana, cesmeh 40, Kz
2004 Dusend rize Basmati 20,- K
4 s Bramborachy 30,- Kz



/ch VAW = 84

/9 n/o Y
Qéé /f?g/inéoud éagelfa

QOOg g}ri/ouané/azoéué /I/L:SA% 3 cmg/icéou A/am'nou
2009 :budvend éroéo/ice s mdd/em
QOOg guiend Auéuﬁce s mdé/em

2009 W[c/mnd gri/ouand ze/em'na de dudveny'mi ra/'c'alfy
/ /wd:iveé, Auéuﬁce, éaé% Aaroféa /
Sdzené ue/'ce

200y Kajeatou
2005 Ohurkovg
2005 Zolng
2005 “ratsiky
2004 Si,%ég

30,- Kz
40,-_Kz
40,-_Kz
40,-_Kz
50,- K

10,-_Kz

40,-_Kz
40,-_Kz
40,-_Kz
50,- Kz
55, Ke



&ua’ene’ oméc'éy

jalfaméd omcic'éa 12, —J(c'
J(efu/o 12, —J(E
/Q iéantn[ omdc'éa 15, —J(c'
Ceéneéoud omdcvéa 2 0,—J(E
gy/énéaud omdc'éa 20,—J(c'
greéding% - na pofdcl/dnt' / 5,—./(5

epli omichy

0,2 { Sirovi omatha 35,- Kz
0,2 { Popiovi omacha 35,- Kz
0,21 Moubovi omacha 40,-_Kz




/é aulové Apecia/ity -

Oéjea/rwiuég prifimdme 5 c[m’ pFec[em

1 g Wlarinovang losos
500g atardh = lososa, poddvany s opecengmi tousty
400y Tatarshy bifleh s topinkam
1hg _Ahglicky rosthif, studend hienovi omacha
g Wavinovand kijta pecend na Cesnehu,
storilovanc zolly nablidané ohurky, foferony,
hozt rohy, naklidans houby, nahlidans cibulby,

orcice, kien, piranlni omdchka
hoiice, hien, pikantni omaich
/ Ag Weo[oué Ao/eno pec’ené na rozmary’nu,
dterié)uané oém’é% Aoz[ ro/L% éoﬁcvice, Aﬁen
*
c[a/é?’c/t / OOg navic

700,-_Kz
350,- Kz
690,-_Ke
500,- Kz
250,-_Kz

200,-_Kz

15,- Kz



/L’c/e /nlf =5 teé

/é aulové Apecia/itg

Oéjea/nduég prifimdme 5 c[m’ pFec[em

/ Ag /l/e/aﬁoud panenéa ” M//L'ngl‘on ‘; 700,—J(5
poo{duang s éaéy éurotéou a /er:féem
/ Ag Warinouand Auﬁec[ AFL’C[/a, piéanl‘m’ 5aéa 310, —./(E

50g/hs Smazens huvect a veprovs Fizechy 1hs / 40,- Kz

10porci Jelent hijta se spphovou omachou, 1.700,- Kz
houshouf nebo harlovarshy knodldk

10porci _Kanét hita na erno, 1.700,- Kz
houshouf nebo harlovarshy hnedlih

150 Svichovd hovszi nebo zeinova 1 porce /170,- Kz
houshouf nebo harlovarshy hnodlth ( nejmens 15 porci )

1504 g]u/da' hovézi nebo zveFinovs 1 porce /150,- Kz

/Loudéoug' énea[/[é neéo pec'iuo / ne/'méne' 15 loorc[ /



/@ aulové s ecia/it
P Y

Objednivky prijimime 5 dni predem
Ovocndg misa - dle dohody - cena dlo drihu ovoce
1 hg Sirovi misa - cona dle drihu ajri fnejmns 1hg)
1 hg  Studend misa, sjry, uzening (nejmns 1hy ) 600,- Kz
1 hg  Tstovinouj salt - rizné druhy (nejmens 1hg) 150, Kz
1 hg  Keabt salit - sunka, sge, ananas (nejmens 1hg) 250,- Kz
500 Zeleninovj salit - rizné druhy (nejmens 5004) 220, Kz
1 hg Zoloninovi misa - cerstod zelenina 200,-_Kz

1 0/90;"0[ jl/m'o/wt/y' clezerll s ovocem ﬂte/méné’ 10 /I)OI’CL/ 300,—J(5
1 Oporci :bomdc[ medounil ﬂfte/'méne' 10 porc[/ 300,—J(c'
10porci gomdc[ /aé/ecvny' ﬁmic//i ﬂLe/méné 10 /Jorc[/ 300,—J(E

poa/dudme 3 ovocnou a uam’/éouou omaic'éou



/,,5/ e esle 4

100g Morhs maliny s vanilhovou smrelinou a ohachow 59,- Kz
100g Losni plody, 69,- Kz
pielits smetanovou okolidow a mrelinou
Banana Split 59,- Kz
janfazie 59, -J(f
Cololiids 59,-_Ke
Creme Karamel 59, Kz
Vol 35,- Kz
Kiisnih 35,- Kz
Vesoliy lan 35,- Kz



/L’c{e /nlf cesle 4

QBezerty
245 %omdu’ /'aé/ecvn%' :Svfm/ic[/ 3 uani/éou%'m Arémem

/Ad Wanc[/oud /oa/ac'inéa 4 uam'/éouou dmelfanou,

éandnem, loﬁe/ifd /'auorou%'m sirupem
4 Ad :bomdc[ /[uance, /oﬁe/ilfé éomfiuéougmpﬁe/iuem,

zalo éené smelanou

Qéd graméaroué la/acég //oédve/ 3 pouic[/[m a mdéem
/ Ad %omdu’ mealoum'é /Jam' Jaméoroué
- :bezerlf c//e c[enm’ naé[c[é -

m/e’é'né Aaétej/é
Ja/wo{oug
/_?cmdnou%'

49,- K
69,- Kz

59,- Kz

39,- Kz
29,- Kz

29, Kz
29,- Kz



CAutbuAg L pivu a vinu

500g \S)g'roud c[edéa 300,—J(c'
- nva, /wrme/é’n, parmazan, eialam, éa/édn, lft/amftz%%

/ 00g ac[am s pa/or[éou 40,—J(c'

/ OOg ﬂerme/[noué lfro/oi/w/m’cvé% 45,—./(5
s ananasem a o/iuami

50g /9 razené mana//e 30,—J(E
~/4ra5'[c/ 25, —J(c'

7
C/u' s 25,-J(5
psy

jﬁffiné% 25,—J(c'

Oé”jea/néuéy pféj[mdme c[o 21:45 Aoa/

:Z)é'éujeme
a pr‘"ejeme Uém a/oérou cﬁuf’.



Viizons hosts,
cVL':svm'A neéo dem/[réa /':Sou u vas cué%Ju/o,
ale /'L'a//a de musi pﬁlarauouat s /dd/wu a péci,

aé% ,l/dm co ne/'t/[ce c/u/tfna/a.

/9 rolo se nez/oélfe na Auc/wu’e, éc/yzv to éua/e trvat alé/e.
Meéo/fe e, a/ocvédfe :Se./

minima’,/n[ Eeéac[ c/oéu Je 30 minut,

pri p/ne’m oédazem’ restaurace i c[e’/e /

/’9 Fifimdme p/éufeém' Lartg.

5 m/uwu’ ceny.




’l/enéoum' gri/oua’m’ :

2005 Kuiect steah na gril 159,- Kz
2005 Vepiovj steak na grili ( botlota ) 159,- Kz
2005 Veprovj steak na gri/u (bokovicha ) 149,- Kz
1 hs Kusect stehgnbo na grili 39,- Kz
5 bs Kuseci éﬁc/g/éa na gri/u 79,- Kz
1 hs g)r%mnd turansha hlobdsa 49,- Kz
1 s g]m'/ouand wiinovd hlobdsa 49,- Kz
100g Pitrids na gritu (dle vihy ) 119,- Kz
100g Losos steah na grilu (dle vihy ) 119,- Kz
10y hazdich 104 navic 5,- K



./(e viem /L'c[/ﬁm pFiprauouangm

na t/enéoumfm, gn’& poa/dl/a'me / cl/e l/giéé'ru / :

- Pecivo ( rohli, hldh )
- Moicice

Kien

- Kecup

Sherilovang ohureh
Vahlidane houby

= Teforonky

- Kozt roh

,l/enéoum’ gri/oudm’ por‘"éc[a’me pro Jéupiny nac[ 20 odoé

a za pFL’zniue’/w poEa:n’.

:Z)oérou c/mt’.




