Pondéli

Krém z pe¢enych paprik s bataty a libeckem (7)

Grilovany camembert s karamelizovanou
cibulkou, zeleninové brambory dauphinoise,
rukola a pekanové orechy (7, 8)

Utery

VEGAN

Zeleninovy vyvar s celestynskymi nudlemi yEoa

(1.3,7.9)

Paella se Zampiony portobello, sypana
parmazanem a petrzelkou (7)

VECAN
OPTION

Streda

Bramborova polévka s houbami shiitake s
koriandrem (9)

VEGAN

Salat s baby Spenatem, ¢ockou beluga a tarhonou s
mangovym dresingem a platkem grilovaného
koziho syru (1,7)

Ctvrtek

Polévka z ¢ervené ¢ocky s dynovymi seminky (0O)  vecan

Gnocchi se §penatovo smetanovou omackou,
sypané vlasskymi ofechy (1,7,8)

Patek

Krém z bilych fazoli s wasabi, pazitkou a krutony
(1.7)

Rajcatové lasagne se smetanou a syrem Gran
Moravia, rukola s bazalkovym pestem (1,7)

Polévka - Salat / Soup - Salad 50 Ké
Hlavni chod / Main course 160 K¢
Menu s vodou / Menu with water 185 K¢é

Polévka+hlavni chod+pi voda 0,35I|
Soup+main course+vitalized water 0,35l

24.4. - 28.4.2023

Monday

Roasted pepper cream soup with sweet potatoes
and lovage (7)

Grilled Camembert with caramelized onions,
vegetable dauphinoise potatoes, arugula and
pecans (7, 8)

Tuesday

Vegetable broth with celestine noodles (1,3,7,9)

Paella with portobello mushrooms, sprinkled with
parmesan cheese and parsley (7)

Wednesday

Potato soup with shiitake mushrooms and
coriander (9)

Salad with baby spinach, beluga lentils and
tarragon with mango dressing and a slice of grilled
goat cheese (1,7)

Thursday

Red Lentil Soup with Pumpkin Seeds (0)

Gnocchi with spinach cream sauce, sprinkled
with walnuts (1,7,8)

Friday

Cream of white beans with wasabi, chives and
croutons (1,7)

Tomato lasagna with cream and Gran Moravia
cheese, arugula with basil pesto (1,7)
Menu s vinem / Menu with wine 230 Ké
Polévka+hlavni chod+pi voda 0,35l+vino 0,15|

Soup+main course+vitalized water 0,351+ wine 0,15l

Bilé vino/White wine: Chardonnay, Italie
Cervené vino/Red wine: Merlot, Itdlie




