VANOCNI HODY

PREDKRMY

Sneci - po Burgundsku nebo gratinované parmazanem
199 CZK (6); 299 CZK (12)
Krémova rybi polévka
149 CZK

Hranolky z kapra a candata, citonovo lanyzova mayo
219 CZK

Vanocni Kuba s hribky
219 CZK

HLAVNI CHOD

Smazeny trebonsky kapr
nebo

Smazené kureci Supreme
servirované s tradi¢nim vanocnim salatem

299 CZK

Smazeny candat
vidensky bramborovy salat

349 CZK
Jehnécdi kotlety

listovy Spenat, gratinované brambory

699 CZK

Zapeceny Y2 humr
michany listovy salat, maslo

15599 €ZK

Steak z hovézi svickové
foie gras, pecena brambora v alobalu

1,399 CZK
Rib Eye

pecCena brambora v alobalu

999 CZK

Spaghetti Aglio e Olio se Sneky
365 CZK

DEZERTY

Peceny coko hrnek
195 CZK

Grand Marnier Affogato
175 CZK
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CHRISTMAS FEAST

STARTER

Snails - Burgundy style or parmesan gratin
199 CZK (6); 299 CZK (12}

Creamy fish soup
149 CZK

Carp and zander fries, lemon truffle mayo
219 CZK

Christmas "KUBA" with mushrooms
219 CZK

MAIN COURSE

Fried Trebon carp
or
Fried Chicken Supreme
served with traditional Christmas salad
299 CZK
Spaghetti Aglio a Olio with snails
365 CZK

Fried zander
Viennese potato salad

349 CZK
Lamb chops

spinach leaves, gratin potatoes
699 CZK
Baked V2 lobster

mixed |leaf salad, butter

1,599 CZK
Beef sirloin steak

foie gras, baked potato in foil

1,399 CZK
Rib Eye

baked potato in foil
999 CZK

DESSERT

Baked chocolate mug
179 CZK

Grand marnier AFFOGATO
175 CZK
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