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- Predkrmy a salaty Polévky Garlic s Smaeny kufect fizek 55 £
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5 Krevety s Cerstvymi rajcaty a listy saldtu 7sq 65- s yorkshirskou omdckou 53 1504 Spiz z veptové krkovice s paprikou, slaninou a cibuli 19- 8
< Marinovany ovci syr s Cerstvym zeleninovym salatem e9,- 120g Sedlakiiv talir ) g op o p el pap oL, | 5 7
2 Tomatovy salat s Mozzarelou 59.- (uzené, susend sunka, syr) 69.- 150¢ PInénd vepfova panenka (uzeny syr, angl. slanina) 119- 2
-% Chef salat 59,- Sp C CIalll‘Y 150 Smazené fizeCky z vepiové panenky 115 Qﬁg
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& 1. Steak z pravé svickové a zelené fazolky restované na slanine 219,- 1009 gm azeny syr El,da’m 69 Stouchané brambory 3
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28 200¢ Rumpsteak Angus 1009 SmaZeny syr Mozzarela 69- Brambordcky 30,- o
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g 200; Steak of Pork 80 g Détsks rybicky, hranolky 652 Vanillovd gmiglina so Hohatleou, baramelom a oftShy 47. 3
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