HOLESOVICKA

MENU « SEDMA < MENU

Poléevky

© KULAJDA - VEJCE63°,
HRIBY, KOPR,BRAMBORY 87K

(N) HOVEZIVYVAR S TRHANYM MASEM,
ZELENINOU A VLASOVYMI NUDLEMI,
LIBECEK ____ _ __________77Ke

OOOOOOOOOOOOOOOOOOOOOO

Predkrmy

© GRILOVANE KLOBASKY ZE SELETIC,
CIBULOVE ZELI S KMINEM,
HORCICNY DRESINK 177 KE

@ NAKLADANE SYRY SE SUSENYMI RAJCATY,
ZELENYM PEPREM, ROZMARYNEM
A SALOTKOU (SOUDA NVA CAVEMSERT VNI SY%)___ 137 Ke

PIVNIi SYR SMAZENY V PANKO STROUHANCE,
BRAMBOROVA SLAMA S FRISEE
SALATEM, BRUSINKOVY GEL ~ 167 K&

(N&) ROASTBEEF Z HOVEZIHO ROSTENCE PECENY
V KORENENE KRUSTE, KAPAROVA
MAJONEZA, BRAMBOROVA SLAMA ____ 187 K¢

® RAVIOLLI Z PECENE REPY PLNENE
CERSTVYM KOZiM SYREM, FRISEE SALAT,
SALSA Z JABLEK, ORECHU, MEDU,
OLIVOVEHO OLEJE APAZITKY 197 K¢

Salaty

&) COBB SALAT S GRILOVANYM KURETEM,
VEJCEM 63°, PRAZENOU SLANINOU,
AVOKADEM, CEVENOU CIBULI, CHERRY
RAJCATY, PAZITKOU, MODRYM SYREM,
RIMSKYM SALATEM A DRESINKEM
Z FRANCOUZSKE HORCICE 257 K¢

KOZi SYR PECENY VE FILO TESTE, TRHANE
SALATOVE LISTY, BRUSINKY, KYSELE

JABLKO, OSTRUZINY, ORECHY

AMALINOVY DRESINK —__________ 247Ké

Dobrou chut Vam preje
nas Séfkuchar Petr Liska

A

Omac

Hlavni jidla

GOUDA SMAZENA V PANKO STROUHANCE,
BRAMBOROVE KLINKY S PAZITKOVYM MASLEM,
NASE TATARKA S VEJCI A KAPARY 237 K¢

o SVICE - HOVEZi VALECEK DLOUZE TAZENY
S KORENOVOU ZELENINOU A SMETANOU,
KYNUTY KNEDLIK, BRUSINKOVE RAGU,
CREME FRAICHE,CITRON 267 K¢

PLZENSKY GULAS Z HOVEZI KLIZKY,

CIBULE S KRENEM, SUMAVSKE

KNEDLIKY SHOUSKOU 237K
(ND PTACEK Z HOVEZI ROSTENE PLNENY

SPEKEM, VEJCEM, OKURKOU, CIBUL,

SLANINOU A HORCICI, SILNA OMACKA,

JASMINOVA RYZE, GRILOVANA

PAPRIKOVAKLOBASA _________________ 287K

@ SPAGETY S VEPROVOU PANENKOU,
RAGU Z LESNICH HUB A SMETANY,
RUKOLA,PARMAZAN —________________ 297Ké

CHEESEBURGER Z HOVEZ{HO MLETEHO KRKU,
TEKUTY CEDAR, SLANINA, LEDOVY SALAT,
RAJCATA, CERVENA CIBULE, NASE OMACKA,
SEZAMOVA BRIOSKA, STEAKOVE
BRAMBOROVE HRANOLKY 297 K¢

(ND VEPROVE KOLENO - VYKOSTENE A PECENE
NA CIBULI, CESNEKU A CERNEM PIVU,
NASE HORCICE, ZELNY SALAT S KULATOU
FEFERONKOU A KRENEM, STAVA,
MINICHLEB —__________ 337K¢

(ND FISH & CHIPS -~ TRESKA SMAZENAV
SEZAMOVE TEMPURE, BRAMBOROVE PYRE,
SMAZENE BRAMBORY, HRASKOVY KREM,
KAPAROVAMAJONEZA ___________ 297Ke

Sladka tecka

(ND PALACINKA PLNENA NUTELOU,
BORUVKOVA OMACKA, BORUVKY,

COKOLADA, SLEHACKA 127 K¢
COKOLADOVY DORT

MALINY A FiKY, MALINOVY GEL 127 Ké
Pecivo roooon0nes00000
KVASKOVYCHLEB . 27Ké

MINI BAGETA S CARBONARA MASLEM _ 47 K¢

NASE TATARKA S VEJCI A KAPARY 37 K¢ | DEMI GLACE SE ZELENYM PEPREM 57 K¢ | CHORIZO OMACKA 37 K¢

TEKUTY CEDAR 47 K¢ | HORCICNY DRESINK 37 K¢ | KAPAROVA MAJONEZA 37 K¢

ALERGENY K DOPTANI U OBSLUHY.

OOOOOOOOOOOO

@ Bezlepkova jidla o Doporucujeme Vegetarianske ® Novinka




HOLESOVICKA

MENU « SEDMA < MENU

SOUPS
© KULAJDA-EGG63°,

MUSHROOMS, DILL, POTATOES 87 CZK
® BEEF BROTH WITH SHREDDED MEAT,

VEGETABLES, VERMICELLI NOODLES,

ANDLOVAGE _______ 77CZK

Appetizers «-

O GRILLED SAUSAGES FROM SELETICE,
ONION SAUERKRAUT WITH CARAWAY
SEEDS, MUSTARD DRESSING 177 CZK

&%) PICKLED CHEESES WITH SUN-DRIED
TOMATOES, GREEN PEPPER, ROSEMARY,
AND SHALLOTS (GOUDA, BLUE CHEESE,

CAMEMBERT, BEER CHEESE) 137 CZK

BEER CHEESE BREADED IN PANKO
CRUMBS, POTATO STRAW WITH FRISEE
SALAD, CRANBERRYGEL ... 167CZK

®@ ROAST BEEF FROM SIRLOIN ROASTED
IN A SPICED CRUST, CAPER
MAYONNAISE, POTATO STRAW

® RAVIOLI FROM ROASTED BEETROOT
FILLED WITH FRESH GOAT CHEESE,
FRISEE SALAD, APPLE, WALNUT, HONEY,
OLIVE OIL, AND CHIVE SALSA 197 CZK

Salads

@ COBB SALAD WITH GRILLED CHICKEN,
EGG 63°, ROASTED BACON, AVOCADO,
RED ONION, CHERRY TOMATOES, CHIVES,
BLUE CHEESE, ROMAINE LETTUCE,
AND FRENCH MUSTARD DRESSING ____ 257 CZK

GOAT CHEESE BAKED IN FILO PASTRY,
MIXED SALAD LEAVES, CRANBERRIES,
SOUR APPLE, BLACKBERRIES, NUTS,

187 CZK

Main Courses

GOUDA BREADED IN PANKO CRUMBS, POTATO
WEDGES WITH CHIVE BUTTER, OURTARTAR
SAUCEWITH EGGS AND CAPERS - 237 CZK

o BEEF TENDERLOIN (CZECH CREAMY SOUCE)
SLOW-COOKED WITH ROOT VEGETABLES
AND CREAM, YEAST DUMPLING,
CRANBERRY RAGOUT, CREME
FRAICHE,LEMON ______________________ 267CZK

PILSNER GOULASH MADE FROM BEEF SHANK,
ONION WITH HORSERADISH, SUMAVA-STYLE
BREAD DUMPLINGS ... 237CZK

@D BEEF ROULADE STUFFED WITH BACON,
EGG, PICKLES, ONION, BACON, AND MUSTARD,
RICH SAUCE, JASMINE RICE, GRILLED
PAPRIKASAUSAGE ______ 287CZK

® SPAGHETTIWITH PORKTENDERLOIN,
FOREST MUSHROOM AND CREAM RAGOUT,
ARUGULA, PARMESAN o 297 CZK

CHEESEBURGER MADE FROM GROUND

BEEF NECK, LIQUID CHEDDAR, BACON,
ICEBERG LETTUCE, TOMATOES, RED

ONION, OUR SAUCE, SESAME

BRIOCHE, STEAKFRIES - 297 CZK

@3 PORK KNUCKLE - DEBONED AND ROASTED
WITH ONION, GARLIC, AND DARK BEER, OUR
MUSTARD, CABBAGE SALAD WITH ROUND
CHILI PEPPER AND HORSERADISH,
JUS,MINIBREAD —______________337CZK

(ND FISH & CHIPS - COD FRIED IN SESAME
TEMPURA, POTATO PUREE, FRIED POTATOES,
PEA CREAM, CAPER MAYONNAISE ____ 297 CZK

Sweet Finale

®D PANCAKE FILLED WITH NUTELLA,
BLUEBERRY SAUCE, BLUEBERRIES,

AND RASPBERRY DRESSING 247 CZK CHOCOLATE, WHIPPED CREAM 127 CZK
CHOCOLATE CAKE WITH RASPBERRIES
AND FIGS, RASPBERRY GEL 127 CZK
. . Bread S
Enjoy your meal, W|s’hes
our head chef Petr Liska SOURDOUGHBREAD . 27CZK
/% 0%7 MINI BAGUETTE
WITH CARBONARABUTTER __________ 47CzZK

Sa uces OUR TARTAR SAUCE WITH EGGS AND CAPERS 37 CZK | DEMI-GLACE WITH GREEN PEPPER 57 CZK
CHORIZO SAUCE 37 CZK | LIQUID CHEDDAR 47 CZK | MUSTARD DRESSING 37 CZK | CAPER MAYONNAISE 37 CZK

OOOOOOOOOOOO

ALLERGENS AVAILABLE UPON REQUEST FROM THE STAFF. Gluten-Free o We Recommend Vegetarian ® New Arrival




