Pondé&liv

Francouzska cibulacka se syrem Comté (1,7)

Salat s grilovanym kozim syrem, €ervenou fepou,
orechy a brusinkami, podavany s pec¢ivem (1,7,8)

Utery

Hraskova polévka s krutony a pe¢enym
tempehem (1,6,7)

Kureci nemaso se zeleninou v pikantni tomatovo-  vecan
zazvorové omacce, jasminova ryze sypana

koriandrem (1,6,11)

Streda

Kvétakova polévka s bilymi fazolemi (0) VEGAN

Cizrnové ragu se Spenatem a pec¢enymi
brambory (9)

VEGAN

Ctvrtek

Pikantni harira s cizrnou (9) VEGAN

Gnocchi s pe¢enymi rajcaty, bazalkou a syrem Gran
Moravia (1,7)

Patek

Topinamburova polévka s krutony (1,7)

Uzené tofu s cervenymi fazolemi v rajéatové chilli VEGAN

omacce s jasminovou ryzi (1,6)

Pfedkrm / Appetizer 50 Ké
Hlavni chod / Main course 175 K&
Obédové menu / Lunch menu 195 Ké

Predrkm+hlavni chod / Appetizer+main course

Zkuste zaplatit
Qerkem
staci naskenovat
QR kéd na stole
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15.4. - 19.4.2024

French onion soup with Comté cheese (1,7)
Salad with grilled goat cheese, beetroot, nuts
and cranberries, served with bread (1,7,8)
Tuesday

Green pea soup with croutons and baked
tempeh (1,6,7)

Chicken no-meat with vegetables in a spicy

tomato-ginger sauce, jasmine rice sprinkled with
coriander (1,6,11)

Wednesday

Cauliflower soup with white beans (0)
Chickpea ragout with spinach and baked
potatoes (9)

Thursday

Spicy harira with chickpeas (9)

Gnocchi with roasted tomatoes, basil and Gran

Moravia cheese (1,7)

Friday

Jerusalem artichoke soup with croutons (1,7)

Smoked tofu with red beans in tomato chili sauce
with jasmine rice (1,6)

Napoje k menu / Drinks with menu

Ryzlink vlassky, Morava 0,11 45 Kf
Merlot Enigma, Italie 0,1l 45 Kf
Zweigeltrebe Rosé, Morava 0,1I 45 Kf

25 Ké

Pi voda 0,35l / Vitalized water 0,35l

Maitrea Ice Tea 0,35l 45 Ke

Wwww.restaurace-maitrea.cz




