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Predkrmy / Starters

Carpaccio z marinovane Cervene fepy s Cerstvym kozim syrem
Beetroot carpaccio with fresh goat cheese

Kachnirillettes (francouzska specialita z kachniho masa a Skvafeneho sadla)
Duck rillettes (French speciality made from duck meat and fat)

Polévky / Soups

Vyvar z hovéziho zebra s jatrovymi knedlicky, masem, zeleninou a nudlemi
Beef rib broth with small liver dumplings, meat, vegetables and noodles

Kremova francouzska cibulacka s parmazanovym krutonem
Creamy French onion soup with parmesan cheese crouton

Hlavni chody / Main courses

Pecena kanci kyta na omacce z Cervenych Sipkd podavana se Spekovym knedlikem
Roasted wild boar leg, brier sauce, dumpling with bacon

Filet ze pstruha peceny na masle s petrzelkovymi bramborami
lrout fillet with butter and parsley potatoes

Konfitované kachni stehno s dusenym Cervenym zelim a bramborovym knedlikem
Duck leg confit, red cabbage, potatoe dumpling

Kureci steak na bylinkovem masle s grilovanou zeleninou
Chicken steak with herb butter, grilled vegetables

Smazené fizeCky z veprove panenky se Stouchanymi bramborami s cibulkou a slaninou
Fried pork tenderloin schnitzels, mashed potatoes with roasted bacon and onion

Rib Eye steak s pepfovou omackou a hranolkami Rustic Twist
Rib eye steak, pepper sauce, Rustic Twist fries

Rizoto z pravych hribu s parmazanovymi hoblinami
Bolete risotto with parmesan cheese

Tortelloni plnéné syrem Ricotta s omackou z dyné Hokaido
Tortelloni filled with Riccota cheese, pumpkin sauce

Grilovany syr Olmin na salatu z Cerstve zeleniny s brusinkovym prelivem
Crilled cheese ,Olmin” with vegetable salad and cranberry dressing

Détske prirodni nebo smazené kureci fizeCky s mackanymi bramborami
Grilled or fried chicken breast, mashed potatoes (children’s portion)

Dezerty / Desserts

Cokoladovy fondant s limetkovym sorbetem
Chocolate fondant with lime sorbet

Marinovana hruska na vine se smetanovo-karamelovym prelivem
Marinated pear in wine with creamy caramel sauce

Jidla Vam pripravuje kolektiv kuchyné pod vedenim $éfkuchare Miroslava Fojtika.
The dishes are prepared for you by our kitchen staff led by chef Miroslav Fojtik.
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VycCepni piva / Beer on tap

Litovel Premium 12°
Litovel Premium 12°
Litovel Moravan 11°
Litovel Moravan 11°
Litovel Free

Toceneé limonady / Soft drinks on tap

Kofola Original
/-Malinovka

Nealkoholické napoje / Soft drinks

Coca Cola (original, light), Fanta, Sprite
Orangina

Vinea

Ice Tea Rauch Broskev / Lemond

Green Tea Nativa Lemon

Juice Rauch

Chito Tonic Original / Ginger

Pramenita voda Rajec nesyceny / jemné syceny
Still / sparkling water

Red Bull
Kava Portioli / Coffee Portioli

Espresso

Espresso Macchiato

Lungo

Cappucino

Latte Macchiato

Lungo s Cerstvou Slehackou

Lungo with whipped cream

Affogato — espresso s vanilkovou zmrzlinou
Affogato- espresso with vanila ice-cream

Caj a horké napoje / Tea and hot beverages

Caj dle nabidky

Tea from the daily menu

Horky napoj z cerstvé maty nebo zazvoru
Mint or ginger hot beverage

Horka cokoléda

Hot chocolate

Vino a lihoviny / Wine and spirits

Kompletni nabidka ve specialnim napojovem listku

Complete offer in the special drink list
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hlavni partner restaurace

Informace o alergenech obsazenych v pokrmech jsou k dispozici na vyzadani u obsluhy.
Information about the allergens contained in the dishes are available on request from the waiting crew.



