Poledni menu
5.10. - 90.10.2026
Tydenni specialita

Tacos s mletym nemasem, Cedarem,
jalapenos, guacamole a jasminovou
ryzi (1,6,7,11)

>-&
Ponde¢li

Fazolovy krém s rajcaty
a koriandrem (b) @

Spenatové lasagne se syrem brie, salatek
s bazalkovym pestem (1,7)

&
Utery
Rajska polévka (0) @

Zelené fazolky s peCenymi bataty
a Cedarovou omackou (7)

€
Streda

Gulasova polévka s hlivou (0) @)

Fazolova quesadilla s kukufici, syrem,
koriandrem, chilli, zakysanou smetanou
a jasminovou ryzi (1,7,11)

=&
Ctvrtek

Kvétakova kari polévka
s koriandrem (0) @

Halusky sbryndzou a slaninkou
zpeceného tofu, petrzelka (1,6,7)

3-&
Patek

Krém z Cervené repy s kfenem (6) @)
Cerna ¢ocka se susenymi rajcaty,
poérkova polenta (1,7,9)

Vegan ¢ Moznost vegan &8 6= K&
Polévka/Predkrm/Dezert 5 RC

Hlavni chod 175 K¢
Polévka/Predkrm/Dezert + Hlavni chod 220 K¢
Tydenni specialita 235 K¢
Polévka/Predkrm/Dezert + Specialita 280 K¢
Voda k menu 0,31 + 25 K¢
Ibiskovy Ice Tea k menu 0,31 + 65 K¢
Vino dle aktualni nabidky k menu o,1l + 65 K¢

W
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Lunch menu

5.10. - 9.10.20206
Week special

Tacos with minced no-meat, cheddar,
jalapenos, guacamole and jasmine
rice (1,6,7,11)

> &
Monday

Bean cream soup with tomatoes
and coriander (6) @

Spinach lasagna with brie cheese, salad
with basil pesto (1,7)

€
Tuesday
Tomato soup (0) ¢

Green beans with baked sweet
potatoes and cheddar sauce (7)

> &
Wednesday

Goulash soup with oyster
mushrooms (0) @)

Bean quesadilla with corn, cheese,
coriander, chili, sour cream and jasmine
rice (1,7,11)

3-&
Thursday

Cauliflower curry soup
with coriander (0) )

Gnocchi with tofu and bacon, parsley
(1,6,7)

&
Friday

Beetroot cream sou
with horseradish (6) @)

Black lentils with dried tomatoes, leek
polenta (1,7,9)

Vegan ¢ Vegan option o

Soup/Appetizer/Dessert 65 K¢
Main course 175 K¢
Soup/Appetizer/Dessert + Main course 220 K¢
Week Special 235 K¢
Soup/Appetizer/Dessert + Week special 280 K¢
Water with the menu 0,31 + 25 K¢
Hibiscus Ice Tea with the menu 0,31 + 65 K¢
Wine with the menu o,11 + 65 K¢
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