


™ WEEKEND MENU

STARTERS

ROAST BEEF

120g 265,- 3,10

pink roasted roast beef, bear garlic mayonnaise, marinated red onions, fried capers, and homemade fries

SOUPS

SAUERKRAUT SOUP

0,251 75,-

1,3,7

lightly thickened soup of sauerkraut, potatoes and sausage

CHICKEN BROTH WITH HOMEMADE NOODLES

0,25l

65,-

rich chicken broth with meat, vegetables, vermicelli noodles, and chopped parsley leaves

MAIN DISHES

1

BEEF CHEEKS WITH RED WINE

160g 315,-

1,3,7

1a,3,7

braised beef cheeks in red wine, served with buttery mashed potatoes and sautéed baby carrots with parsnip

2 TROUT WITH ASPARAGUS

150g 285,-

1,3,7

roasted trout fillet, boiled asparagus from Hostin, wild garlic sauce and buckwheat

3 STUFFED DUMPLINGS WITH PORK

homemade potato dumplings filled with pulled roasted Prestik pork belly, braised leaf spinach and crispy onions

inlard

4 ROAST VEAL WITH VEGETABLES

braised veal round shoulder in brown sauce with vegetables, oven-baked premium rice with onion and cloves,

and marinated roasted pepper

5 ALMOND-CRUSTED FRIED TURKEY

fried turkey schnitzel in almond breadcrumbs, light potato salad with peas and chives, and grilled lemon

6 BREADED MINCED VEAL RISSOLE

fried fillet of minced veal neck, pork flank and cheese, mashed potatoes cooked in milk, butter and cucumber salad

with sour cream

7 GRILLED BEEF RUMP STEAK

grilled aged beef steak, cognac sauce, baked potatoes with cottage cheese, and green beans with bacon

8 SALAD WITH GOAT CHEESE

torn salad leaves, roasted red beetroot, walnuts, crumbled fresh goat cheese, honey dressing, and fresh bread

NOT JUST DESSERTS

PROFITEROLE WITH CHOCOLATE

homemade profiterole with caramel cream, whipped cream and chocolate topping

HAZELNUT ECLAIR

120g 105,-

200g

150g

150g

3,7

3ks

170g

250g

455,-

149,-

115,-

295,-

160g 295,-

285,-

289,-

1,7

1,3,7

1,3,7

hazelnut banana, salted caramel, raspberry sauce and homemade caramel ice cream

1,3,7

1,3,7

1,3,7,8

1,3,7

A glass of alcoholic beer or grapefruit
lemonade is free for lunch from 10:45 a.m.
t012:00 p.m. on weekdays excluding
public holidays. Grapefruit lemonade 0.3 1
is available from 12:00 to 15:00 at

a discounted price of CZK 25.

If you pay with food vouchers, we return
maximum of CZK 10 in cash. You can also
take our fresh dumpling home with you for
CZK 75.

Itis also possible to order a takeaway from
7:00t0 10:00 and the price of the box is
CZK 10 per piece.
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DUMPLINGS MENU
DUMPLING TASTING

With the venison haunch, you can taste and choose to add from three types of house-made dumplings from our dumpling kitchen and three

sauces. Until you've had enough.

BIG DUMPLING DISHES

MUSHROOM DUMPLING AND BEEF RIB  200g  295- 1379

pulled beef rib stewed with onions and dark beer, potato dumplings stuffed
with wild mushrooms, and onion crumble

SMALL DUMPLING DISHES

™ STUFFED DUMPLING A LA SZEGEDIN 2ks  245- 1,37

yeast dumplings stuffed with pulled pork shoulder, creamy paprika sauce,
and fried sauerkraut

™ PORCINI MUSHROOM PASTIES 3ks  245- 1,3,7,8,09,12

pasties filled with wild porcini mushrooms, truffle cream sauce, grated cauliflower,
and confit garlic purée

DUMPLING FILLED WITH ROASTED DUCK 2ks  245,-

dumpling of potatoes and crackling stuffed with pulled duck leg, strong duck juice,
kohlrabi cabbage, and caraway seed breadcrumbs

SWEET DUMPLING DISHES

COTTAGE CHEESE DUMPLINGS WITH BLUEBERRIES  2ks

cottage cheese dumplings with fresh blueberries, cinnamon butter,
blueberry coulis, and roasted almonds

PLUM DUMPLINGS 2«ks 115- 4ks  220,- 1,37

potato dough dumplings filled with plums, baked plums with rum, ground poppy seeds,
butter, and powdered sugar

Information on allergens contained in the dishes and drinks can be requested from the restaurant staff.

1,3, 7,9
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