TYDENNI MENU/DAILY SPECIALS
16/12/2024 — 20/12/2024

Pondéli
Kedlubnova polévka
37,-
Dyrniové krémové rizoto s trhanym husim masem
159,-
Italske boloiiské Spagety s parmezanem
159,-
Utery
Restovanad husi jatyrka na cerveném viné s opecenym toastem
91,-
Drubezi vyvar s nudlemi
37,-
Kralici hibet s bylinkovou fasi, kedlubnovou omdckou a bramborovym fondantem se smazenou Salvéji
211,-
Cevabcici s ajvarem, cerstvou cibuli a varenymi brambory
159,-
Dyrniovy kolac se skorici
67,-
Stireda
Restovana husi jatyrka na cerveném viné s opecenym toastem
91,-
Polska repna polévka se zakysanou smetanou
37,-
Kralici hibet s bylinkovou fasi, kedlubnovou omdckou a bramborovym fondantem se smazenou salvéji
211,-
Kriti steak se Spekovou kukurici se suSenymi rajcaty
161,-
Dyrniovy kolac se skorici
67,-
Ctvrtek
Restovana husi jatyrka na cerveném viné s opecenym toastem
91,-
Celerovy krém se slaninovymi chipsy
37,-
Krdlici hibet s bylinkovou fasi, kedlubnovou omdckou a bramborovym fondantem se smazenou Salvéji
211,-
Svickova hovezi pecené na smetané s houskovymi knedliky a brusinkovy terc
163.-
Dyrnovy kolac se skorici
67,-
Patek
Restovand husi jatyrka na cerveném viné s opecenym toastem
91,-
Karotkovy krém se zazvorem
37,-
Kralici hibet s bylinkovou fasi, kedlubnovou omackou a bramborovym fondantem se smazenou salvéji
211,-
Ukrajinsky saslik s pecenymi brambory a cesnekovym dipem
159,-
Dyriovy kolac se skorici
67,-

Poddvame od 11:00 h, v pondéli od 16:00 h. Alergeny sdélime na pozadani. Zmény vyhrazeny.
Served from 11:00 am, from 4:00 pm on Mondays. Allergens will be provided at your request.



TYDENNI MENU/DAILY SPECIALS
16/12/2024 —20/12/2024
Monday
Kohlrabi soup
37,-
Creamy pumpkin risotto with shredded goose meat
159,-
Italian Bolognese lasagna with parmesan
159,-

Tuesday
Roasted goose livers on red wine, and toast

91,-
Poultry broth with noodles
37,-
Rabbit back with eggs stuffing with herbs, and potato fondant with fried sage
211,-
Chevabchichi with ajvar, fresh onions, and boiled potatoes
159,-
Pumpkin cake with cinnamon
67,-

Wednesday
Roasted goose livers on red wine, and toast

91,-
Polish beet soup with sour cream
37,-
Rabbit back with eggs stuffing with herbs, and potato fondant with fried sage
211,-
Turkey steak with bacon maize with dried tomatoes
161,-
Pumpkin cake with cinnamon
67,-

Thursday
Roasted goose livers on red wine, and toast

Creamy celeriac sg())lb;l_) with bacon chips
Rabbit back with eggs stuffing with h3ei’b_s, and potato fondant with fried sage
Beef tenderloin roast in creamy rootzllzclzé_etables sauce, and bread dumplings
Pumpkin cal§e6 f;;th cinnamon
67,-

Frida
Roasted goose livers on red wine, and toast
91,-
Creamy carrots soup with ginger
37,-
Rabbit back with eggs stuffing with herbs, and potato fondant with fried sage
211,-
Grilled Ukrainian shashlik with baked potatoes and garlic dip
159,-
Pumpkin cake with cinnamon

67,-

Poddvame od 11:00 h, v pondéli od 16:00 h. Alergeny sdélime na pozadani. Zmény vyhrazeny.
Served from 11:00 am, from 4:00 pm on Mondays. Allergens will be provided at your request.



