OVherdloy jidelnd lieh

Restaurace zamek Mélnik

PREDKRM =~ STARTER

Zamecka driibezi pastika s brusinkami a rozpe¢enym toastem *)1,3
Chateau poultry pate with cranberries and toasted toast

145,-K¢

POLEVKY ~ SOUPS
Silny slepici vyvar s jatrovymi knedlicky a nudlemi *)1,3,7,9
Strong chicken broth with liver dumplings and noodles

40,- K¢

HLAVNI CHOD ~ MAIN COURSE

Milanskeé risotto s hovézi rosténou *)7
Milanese risotto with beef

225,- K¢

Grilovana kuteci prsa s pecenou koienovou zeleninou
Grilled chicken breast with roasted root vegetables

195,-K¢

Grilované kachni prso na pomerancich se Stouchanym bramborem *)7
Grilled duck breast on oranges with mashed potatoes

210,-K¢

Veprova kotleta na grilu s peprovou omackou a hranolky *)7
Grilled pork chop with pepper sauce and French fries
195,- K¢

Spiz z veptové panenky s houbovou omackou a pe¢enym bramborem *)7
Skver of pork with mushroom sauce and roasted potatoes

225,- K¢

Grilovana hovézi roSténa s videriskou cibulkou a pecenym bramborem
Grilled beef steak with Viennese onion and roasted potatoes

265,- K¢

Hovézi svickova na smetané s brusinkami a houskovym knedlikem *)1,3,7,9
Sirloin of beef on a cream couce with cranberries and bread dumplings

185,- K¢

DEZERT ~ DESSERT
Zamecky jablkovy zavin s vanilkovym krémem *)1,3,7,8
Chateau apple strudel with vanilla cream

85,- K¢

DOBROU CHUT
*)ALERGENY OBSAZENE V JIDLE VIZ ZADNI STRANA JIDELNIHO LISTKU



