Poledni menu
6.7.-10.7.2026
Tydenni specialita

Tacos s mletym nemasem, salsou
verde, guacamole a jasminovou ryzi
(1.6,7,11)

Pondéli
Otevieno od 12:00
Vyberte si z naseho A la carte menu
Utery
Krém z Cervené CocCky s kokosovym ¢)

mlékem (9)

Peceny lilek s olivovym pestem, ajvar, ¢
bramborovo - celerova kase (9

&
Streda

Brokolicova polévka s modrym
syrem a pazitkou (7)

Noky s bazalkovou omackou, &
susenymi rajcaty, rukolou a
parmezanem (1,7)

»e
Ctvrtek

Thajska batatovo mrkvova polévka g
sypana kokosem a koriandrem(0)

Kfupavé tofu ve sladkokyselé omacce ¢)
se zeleninou, jasminovou ryzi a
koriandrem (1,6,11)

€
Patek

Dip z fety s olivami kalamata, peéen%'/mi
rajCaty a rozpeCenym pecivem (1,7)

Vegansky “blcek” s Cervenym zelim,
bramborovym knedlikem a smazenou
cibulkou (1,3,6)

Vegan ¢ Moznost vegan &8 .
Polévka/Predkrm/Dezert 65 K?
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
2\

Lunch menu

6.7.-10.7.2026
Week special

Tacos with minced nomeat, salsa
verde, guacamole and jasmine rice
(1,6,7,1)

Monday
Open from 12:00
Choose from our A la carte menu

>-&
Tuesday

Red lentil creamy soup with coconut @)
milk (9)

Baked eggplant with olive pesto, ¢)
ajvar, potato - celery mash (9)

>-&
Wednesday

Brocolli soup with blue cheese and
chive (7)

Gnocchi with basil sauce, dried &~
tomatoes, rucola and parmesan(1,7)

Thursday
Thai sweet potato carrot soup

sprinkled with co%(()))nut and coriander

Crispy tofu in sweet and sour sauce ¢)
with vegetable, jasmine rice and
coriander (1,6,11)

>-€
Friday

Feta cheese dip with kalamata olives,
baked tomatoes and roasted bread

Vegan “brisket” with red cabbage, ¢
potato dumplings and dried onion

(1,3,6)

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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