Poledni menu
1.12.-5.12.2025
Tydenni specialita

Vegetariansky hot dog s pecenou
veganskou slaninou, ¢edarem,
hofcici, smazenou cibulkou,
pecenymi brambory a veganskou
majonéza (1,6,7)

&
Ponde¢li

Cuketova polévka s fazolemi a
libeckem (O)

Thajské zluté kari s peCenym

seitanem, zeleninou a divokou ryzi s
koriandrem (1,6) )

>&
Utery

Mrkvova polévka s kokosovym
mlékem a koriandrem (0) @)

Tofu s grilovanou zeleninou a
bramborovou kasi, microgreens

(1,6,7)
Streda
Hraskovy krém s kokosovym
3r/mékem (0) Y 9D

Bulgur s peCenou zeleninou, kesu,
olivami a fetou (1,7,8) g~

>
Ctvrtek

Polevka z Cervené CocCky s
kokosovym mlék(eor)n a jarni cibulkou
Indickda korma s veganskymi jehnécimi
kousky s grilovanou zeleninou podavané

s basmati ryzi (1,6) )

&
Patek

Polévka z pe¢enych paprik a
cesneku, sypana petzelkou (7)

KFfupavy seitan se zeleninou ve sladko-
pikantni séjové omacce, jasminova ryze
(1,6,1)

Lunch menu
1.12.-5.12.2025
Week special

Vegetarian hot dog with baked

vegan bacon, cheddar, mustard,

fried onion, baked potatoes, and
vegan mayonnaise (1,6,7)

>€&€
Monday

Zucchini soup with beans and
lovage (0)

Thai yellow curry with roasted
seitan, vegetables and wild rice
with coriander (1,6)

>-&
Tuesday

Carrot soup with coconut milk and
coriander (0)

Tofu with grilled vegetables and
mashed potatoes, microgreens
(1,6,7)

&
Wednesday

Pea cream soup with coconut
milk(O)

Bulgur with roasted vegetables,
cashews, olives and feta cheese
(1,7,8) &

>-&
Thursday

Red lentil soup with coconut
milk and spring onions (0)

Indian korma with vegan lamb pieces
and grilled vegetables served with
basmati rice (1,6) 0)

>&
Friday

Baked pepper soup with garslic,
sprinkled with parsley (7)

Crispy seitan with vegetable in
sweet.piguant soy sauce, jasmine rice

Vegan 9 MozZnost vegan  &” 0 K&
Polévka/Predkrm/Dezert >0 K€
Hlavni chod 175 K€
Polévka/PFedkrm/Dezert + Hlavni chod 195 K¢
Tydenni specialita 210 K¢
Polévka/Predkrm/Dezert + Specialita 230 K¢
Voda k menu 0,31 + 25 K¢
Maitrea Ice Tea k menu 0,31 + 45 K¢
Vino dle aktualni nabidky k menu o,1l + 45 K¢

W
20

(1,6,11) D
Vegan ¢ Vegan option o
Soup/Appetizer/Dessert 50 K¢
Main course 175 K¢
Soup/Appetizer/Dessert + Main course 195 K¢
Week Special 210 K¢
Soup/Appetizer/Dessert + Week special 230 K¢
Water with the menu 0,31 + 25 K¢
Maitrea Ice Tea with the menu 0,31 + 45 K¢
Wine with menu o,1l + 45 K¢
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