Poledni menu
3.8.-7.8.2026
Tydenni specialita

Sweet ,chicken"burger s Cedarem,
BBQ omackou, rajcaty, salatem a
pecenymi bramborami, tatarka
(1,6,7,10)

3-&
Pondeli

Coékoyé polévka s rajcaty a kokosovym
mlékem, sypana koriandrem (0) ¢)

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

Utery
Francouzska cibulova polévka
s tymianem(0) @)

Noky s bazalkovou omackou, susenymi
rajcaty, rukolou a parmazanem
(1,6,7,8) &

&
Streda

Masala polévka z Cervené cocky (7)

Kvétakové byriani se zelenymi fazolkami,
jogurtova zalivka (7)

Y
Ctvrtek

Mrkvova polévka se zazvorem, chilli
a koriandrem (0) @)

Quinoa s houbami shitake, fenyklem a
koriandrem (1,6) ¢)

3-&
Patek

Pastinakovy krém s kveétakem
a parmazanem (7)

Seitanové vypecky se Spenatem
a bramborovymi knedliky (1,6) &)

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
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Lunch menu

3.8.-7.8.2026
Week special

Sweet "chicken" burger with
cheddar, BBQ sauce, tomatoes,
lettuce and baked potatoes, tartar
sauce (1,6,7,10)

>-&
Monday

Lentil soup with tomatoes and coconut
milk, sprinkled with coriander (0) &)

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

&
Tuesday

French onion soup
with thyme(0) @)

Gnocchi with basil sauce, dried
tomatoes, arugula and parmesan
(1,6,7,8) &

>-&
Wednesday

Red lentil masala soup (7)

Cauliflower biryani with green beans,
yogurt dressing (7)

>-&
Thursday

Carrot soup with ginger, chili
and coriander [(O) @)

Quinoa with shitake mushrooms,
fennel and coriander (1,6)@®)

>€
Friday

Parsnip cream soup with
cauliflower and parmesan (7)

Seitan roasts with spinach
and potato dumplings (1,6) @

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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