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Sloup b Moravshém keasu
NRapojovy lisStek
Apev‘iﬂvx
0,11  Manrtini dry, oliva
0,11  Martini bianco, citron
0,11  Manrtini rosso, citron
0,05 | Campari, citron
Pivo, Bier
0,51 Pilsner quuell 12
0,31 Pilsner quuell 12
0,5 | Raclegasi' Birel (nealkoholick pivo)
1 ks TFrisco
B | VvV ha
0,11 Bl vno (dle nab c”<y)
1,01 Bl vnol hev
Cvel"\/el/\ V ha
0,11 éev‘ven v no (dle nab c”<y)
1,01 Vol hev
Sekt
0,751 Sekt
Lihoviny (0,04 1)
Rum
Star  mysliveck
Vodka Finlandia
Vodka Jelcin
Vodka broskvov
Fernet Stock
a Fernet Stock citrus
ﬁ Bechenr
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54,-
54,-
54,-
69,-

30,-
25,-
26,-
35,-

13,-
130,-

15,-
150,-

2920,-

29,
30,-
40,-
36,-
30,-
32,-
32,-
32,-
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Igll—lfequila Olmeca Silver 57,- \ﬂgl
g Tequila Olmeca Gold 67,- §
Beefeai’er Gin 43,- b4

Bacanrdi 49,-

Bv‘ancly Metaxa ***** 592,-

Cognac Mavrtell V.S. 111,-

Whisky (0,04 1)

Jim Beam 58,-

Jack Daniels 68,-

Tullamore Dew O64,-

Ballantines 59,-

Johnie Walker - Red label 56,-

Jameson 66,-

Chivas Regal 96,-

Lik vy (0,04 1)

Barbero mandlov 31,-

J germeister 53,-
Baileys 54,-
Tepl n_poje
0,21 Caj, cukw, citron 19,-

79 Presso, ml ko 27,-

79 Capuccino 39,-

79 V densk k va 39,-

79 Al rsk k va 43,- [ |

79 Jrsk k va o4,-

79 Tureck k va 29,-

0,21 Svarken vno 39,-

20 g Hork &okol da 30,-

21g Ovocn grog (jablec"n , brusinkov ) 25,-

0,2 | Gv‘og 28,-

Nealkoholick n poje

0,33 | Bonaqua 18,-

0,33 | Kofo'a 23,-

0,251 Vinea 27,-

« 0,331 Coca - cola, Coca — cola light, Fanta, Sprite 26,- .
’2 0,21 Cappy CI
ﬁl' 0,251 Tonic 26,- Hé'
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§|, 0,21 Nestea
§ 1ks Semtex
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Doplﬁ’\kov zboz
1 ks Cl/\ipsy
100 g Pochoutkov tycinky
100 g Slan aras dy
60 g Prazen mandle
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@lmp b Morabdhéa hras v
Sivelni listek
Studen _a +ep| pf‘edkrmv
100 g Roast beef s bylinkovou remul dou 105,-
150 g Mozzarella s rajcaty s Cerstv m bazalkov m pestem, toast 79,-
120 g Srné paéfika s mandlemi a brusinkami 115,-
100 g Restovan Zampiony plnén  bryndzou 59,-
70g Kachn j tra na pom‘sk m v né 75,-
Hovéz v vars dom cmij trov miknedl &ky, 33,-
t&stovinami, masem a zeleninou
Bramboradka s houbami 33,-
Pol vka dle denn ho v b&ru 29,-
Cesk kuchyné
150 g Sv ckov  na smetané, brusinky, dom ¢ Zemlov knedl k 96,-
150 g Vep%ov vrabec, hl vkov zel, Zemlov knedl k 84,-
150 g Gl § ,prazsk ho fiakristy”, brambor &ky 99,-
Hovéz gul §, oblozen slaninou, klob sou [ |
a varen m vejcem
Ryby
(cena vych z z hmotnosti ryby v syrov m stavu)
200 g Pstruh na rostu 105,-
- za kazd ch 10 g nav c p¥ plai’ek 8,-
200 g Gurilovan losos s bylinkov m m slem
a limetkovou om &kou 128,-
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g“ Klasika, bezmas a d&tsk j dla
5 150¢g /1 O00g
SmazZen vepiov % zek 89,-/ 69,-
Smazden kukec *zek 86,-/ 66,-
P rodn kukec ¥ zek 79,-/ 59,-
150 g SmaZen s r Eidam 57,-
100 g Smazen s r» Hermeln oU,-
100 g Hermel n ﬂaw\bovan v kalvadosu, pecivo 89,-
200g S rov ,Sp tzle”, zeleninov sal + o4,
Dom ¢ téstoviny s cibulkou, spojen CEment lem, zeleninov sal +
200g Spageﬁi pomodoro 75,-
200 g fﬂ”ﬂ;ﬂv'f]\]oéky po napolit nsku 96,-
Rajéa’ra, bazalka, &esnek, &ern olivy,
pe’rv‘éelka a parmaz n
Hlavn i dla
250 g Kachn prsa na pomerand ch a poy*+s|< mv né 185,-
200 g Kukec steak s citronovou om &kou 99,-
200 g Kukec steak s v‘okf rovou om &kou 109,-
150 g Kutec $p zky 112,-
Kou\sky kurec ho masa na épejli sbl m pecivem, pv‘opleJreV\
cuketou
200 g pfeffev* steak z prav hovéz sv &kov py*o+|<nu+ 295,-
+yy‘o|s|< m épekem
200 g Steak z prav hovéz sv &kov s gerven mi 290,-
fazolemi a kukuricn m kl skem na gy*ilv\
200 g Vysok rosténec v cibulov kruste 172,-
200 g Rumpsteak s fazolov mi lusky a bylinkov m m slem 189,-
120 g Tatarsk bif’rek, 170,-
6 x pilkraj Eek topinky s Eesnekem
200 g Vep%ov panenka plnén Svestkami a slaninou 135,-
200 g Pyramida z veprov panenky a cuketov ch brambor &ka 142,-
250 g Vep%ov kotlet s kost s houbov m ragu 129,-
300 g , Liroler Girsstl” — restovan  brambory s uzeninou 120,-
a kousky masa, cibul , s zen m vejcem serv rovan
s m chan m sal tem
2 Speciality dom ¢ kuchyné (doba p# pravy cca 40min.)
a ’ 200 g Kr lovsk jehla — marinovan kousky kuiec ho 295,-
lgl._nf masa a hovéz sv &kov na jelf\le se Zampionem, rajcetem
_'.-,;;‘ "J(lé, a cibul, om &ka dle v b&ru 5‘)}%4
k,;_‘y“_ —7ee
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Il 350 g
1 ks

200 g
600 g

200 g

200 g
150 g

Jehn&& kol nko s brusinkovou om  &kou, $fouchan
brambory

Vep%ov koleno pocl van na cerven m

abl mzel se Spekov mi a Zemlov mi knedl ky
Grilovan veprov kotlet na éalvéji, jablk ch, medu
am t& poal van na cl/\aw\pu\

Ohniv medov  Zeb rka s hoi&ic , kitenem, okurkou
a pecivem

Svpekov ,,Sp tzle’, zeleninov sal +

Dom ¢ té&stoviny s cibulkou a slaninou, zeleninov sal +
Steak ze srn& sv &kov

Kan& medailonky na gerven m v né se Zampiony

TFondue (cena za osobu, minim In pocet 2 osoby)
100 g Kukec prsa

100 g Hoveéz sv &kov

100 g Panenka

Svesf druht om ek, kos k s pecivem

T dla pro 2 — 4 osoby na objedn vku

Tyto pokrmy je nutn  objednat v restauraci anebo +e|efonicl<y na tel.

& 516 435 489 minim In& 24 hodin p?edew\. Déku\jeme za poclf\open .

1 ks

700 g
750 g

70 g
70 g
70 g
70 g

70 g
70 g

250 g
200 g
200 g
1 200 g
1200 g
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Pecen kachna, gerven abl zel, dom c
bramborov a Zemlov knedl k
Kan& hitbet se zel m a spekov mi knedl ky

Srn& hibet na smetans

Studen a+ep| om_ ky

v
Cesnekov om &ka

S rov om <&ka
Bylinkov 2z livka

Cesnekov =z livka

Brusinkov om &ka

Houbov om &ka

Prlohy
Vaiten brambory
Americk brambory
Smazen bramborov hranolky
Op kan brambory
Pecen bramborov pl tly
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99,-

265,-
179,-

180,-

180,-/kg

750,-
990,-

19,-
19,-
19,-
19,-

29,
29,
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§|| 200 g Pe&en bv‘ambov‘y (plkam‘n) 35,- “s
§ ]?V)rambov*y pecden ve slupce s gesnekem, tvarohem a feferonkou\ §
“ 950 g Stouchan brambory s cibulkou, slaninou a pazitkou 35,- i
160 g Dom c Zemlov knedl k 30,-
160 g Dom c épekov knedl k 35,-
200 g Dusen » Ze 20,-
5ks Brambonr éky 30,-
1ks TPedivo 4,-
50 ¢ Chl b 5,-
1ks Cesnekov nebo bylinkov bageta 28,-
70 g Tatarsk  om &ka 15,-
70 g Hokice 12,-
70 g Ke&up 12,-
Zeleninov _sal
200 g M chan 43,-
Okw‘ky, papv‘ika, rajcata, hl vkov sal t
400 g Sal ts kukec m masem 89,-
Sal t rosso, rajce, okurek, Zampiony, kukuice
300 g Sal t Coleslaw —sal tz &nsk ho zel a mrkve 65,-
se smetanou
400 g Sal ts grilovan m lososem a ztracen m vejcem 99,-
Ledov sal t, cherry rajéata, rukola, poln ek
DGSEV‘!X
1 por. Dom ¢ jableén z vin 49,-
1 por. Dom ¢ jab'eén z vin s vanilkov m kr mem 59,-
1 por. Grilovan ananas s pielivem z lesn ho ovoce a smetany 49,-
1 por. Palacginky se zavareninou 55,-
1 por. Palacginky se zmrzlinou a oF sky 63,-
1 por. L vaneéky s hork mi malinami a tvarohem 65,-
1 por. Hork maliny s vanilkovou zmrzlinou 492,-
1 por. Zmrzlinov pol/\ r se sleha&kou 39,-
Smluvn ceny, hmotnost tepelnd upravovan ch surovin v syrov m stavu.
Plat od: 11. 10. 2010
5 Dékujeme V. m zan vitévul
2 S ﬂ<u\c[/\aV: Blazo Luk & Reditel hotelu: Zeman Jaroslav, DiS. n
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