Poledni menu
2.11. - 6.11.2026

Specialita a napoj tydne

Veganské Pho s hlivou ust¥iénou,
uzenym tofu a pak choi (1,6,7,11)

Limondda dne
Nase domdci kombucha

Q
Pondeli

. Kimchi zelna¢ka (6)
Spendtové pelmené s omdckou z
lisek, ¢erstvou pazitkou a
parmezdnem (1,6,7)

2
Utery
Hummus z bilych fazoli s pita chlebem
. (1,11)

Cockovd sekand s hrubozrnou ho¥éici,
bramborovou kasi a omdaékou ze
zeleného pepvie (1,3,7,10)

Q
Streda
Krémovd polévka s pe¢enymi batdty a
Cerstvym pérkem (O)
Zeleninové kari s tempehem,
jasminovou ryZi a koriandrem (1,6,11)

ey
Ctvrtek
Miso polévka s tofu a Fasou wakame (1,6,11)

Zapeéend cuketa s mletym nemasem a
mozzarellou, jasminova ryze (1,6,7)

oD

Patek

Kulajda s vejcem a koprem (1,3,7,9)
Halusky s brynzou a pazitkou (1,6,7)

2
Polévka/Predkrm/Dezert 65 K¢
Hlavni chod 175 K¢
Tydenni specialita 235 K¢
Polévka/Predkrm/Dezert k hlavnimu + 45 K¢
chodu
Voda k menu 0,31 zdarma
N4poj tydne k menu +55 K¢

Vino Chardonnay / Primitivo k menu 0,11 + 45 K¢
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Lunch menu
2.11. - 6.11.2026

Weekly special

Vegan pho with oyster mushrooms,
smoked tofu and pak choi (1,6,7,11)

Lemonade of the day
Our homemade kombucha

Q2
Monday

Kimchi cabbage soup (6)
Spinach pelmeni with chanterelle sauce,
fresh chives and Parmesan (1,6,7)

Q2
Tuesday

White bean hummus with pita bread (1.11)
Lentil meatloaf with coarse-grained
mustard, mashed potatoes and green
pepper sauce (1,3,7,10)

Q2
Wednesday
Creamy soup with roasted sweet potatoes
and fresh leeks (0)

Vegetable curry with tempeh, jasmine rice
and coriander (1,6,11)

Q@
Thursday

Miso soup with tofu and wakame seaweed
(1.6,11)

Baked courgette with minced vegetarian

meat and mozzarella, jasmine rice (1,6,7)

2
Friday

Kulajda with egg and dill (1,3,7,9)
Halusky with bryndza and chives (1,6,7)

2

Soup/Starter/Dessert 65 K¢
Main course 175 K¢
Weekly special 235 K¢
Soup/Starter/Dessert with the main course / + 45 KC
special

Glass of water (w/ menu) 0,31 free
Drink of the week with menu + 55 K¢

Wine Chardonnay / Primitivo (w/ menu) o,11  + 45 K¢
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