JIDELNI LISTEK

DOBA CEKANI JE CCA 20 - 40 MINUT
VSECHNY CENY JSOU UVEDENE VCETNE DPH

Pokrmy mohou obsahovat stopové mnozstvi
vsech uvedenych skupin alergen.
Seznam alergen( na vyzadani u obsluhy.

Predkrmy a salaty (Starters and salads)

100g Hovézi tatarak z byka se smési kofeni, topinky (3 ks)
(Beef tatare of bull with mixed spices, fried bread)

100g Tatar z norského lososa s kapary, toust
(Tatar of Norwegian salmon with kapari, toast)

300g Zeleninovy saldt s kufecim masem, opecenou slaninou a francouzskym dresinkem
(Salad with chicken meat, roast bacon and French dressing)

300g Salat César - ledovy salat, kufeci maso, opecena slanina, hobliny parmazanu, krutony
(Salad Ceasar - lettuce, chicken meat, roast bacon, parmesan, croutons)

300g Sopsky salat - rajéata, paprika, okurka, cibule, balkansky syr
(Sopsky salad - tomato, pepper, cucumber, onion, Balkan cheese)

300g Tradi¢ni okurkovy nebo rajcatovy salatek
(Traditional cucumber or tomato salad)

Polévky (Soup)

Kureci vyvar s nudlemi
(Chicken bouillon with noodles)

Cesnekova polévka se Sunkou, syrem a ope¢enym chlebem
(Garlic soup with ham, cheese and roast bread)

Drstkova polévka, chléb
(Tripe soup, bread)

Ryby (Fish)

200g Steak z norského lososa s bretanskou zeleninou a citronovou omackou
(Salmon steak from Norway with Brettany vegetables and lemon sauce)
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Speciality ceské kuchyné (Specialities of Czech cuisine)

150g Kanci gulds, bramboracky (3 ks) 245 K¢
(Boar goulash served with homemade potato pancakes)

\
(\‘\) 150g Svickova na smetané zdobena brusinkami, houskové knedliky 225 K¢
(Sirloin in cream sauce garnished with cranberries, dumplings)

150g Pikantni hovézi gulas podavany s houskovymi knedliky zdobeny cibulkou
a chilli papri¢kou 225 K¢
(Peppers beef goulash garnished with onion, horseradish and chilli pepper, dumplings)

150g Smazeny veprovy nebo kureci fizek s petrzelovymi bramborami 195 K¢
(Fried pork schnitzel with parsley potatoes)

200g PInéné bramborové knedliky uzenym masem podavany se zelim a ope¢enou cibulkou 195 K¢
(Potato dumplings filled with smoked meat, served with cabbage and roasted onion)

300g Pecena marinovana hovézi nebo veprova zebirka s kienem, chilli paprickou
a hof¢ici, chléb : 285/ 235K¢
(Roast marinated pork ribs with horseradish, chilli pepper and mustard, bread)

250g Pecena kachna, variace knedlikd, zeli 255 K¢
(Roasted duck, variation of dumplings, cabbage)

Hlavni jidla (Main dish)

200g Kureci steak - (Chicken steak) 165 K¢
150g Pikantni kureci nudlicky se zeleninou - (Pikant pieces of chicken with vegetables) 185 K¢
200g Kureci medailonky s veprovymi jatry prelité rokférovou omackou 185 K¢

(Medallions of chicken and pork livers with Roquefort sauce)

200g Brambordk plnény pikantni smési z veprového a kureciho masa 235 K¢
(Grated potatos filled with spicy mixture from pork and chicken meat)

150g Medailonky z vepiové panenky se zelenym chiestem ve smetanovo - vinné omacce 195 K¢
(Medallions of pork tenderloin with green asparagus in wine cream sauce)

150g Filirovana veprova panenka s opecenou slaninou a peprem 195 K¢
(Filleted pork tenderloin with roast bacon and pepper)

200g Steak z veprové krkovice s opecenou slaninou a zampiony 195 K¢
(Neck of pork steak with roast bacon and mushrooms)

150g Silné ostra smés z veprového masa s cervenymi fazolkami 185 K¢
(Very hot pork meat mixture with red beans)

Téstoviny, bramborové noky (Pasta, potato gnocchi)

300g Spagety s pikantni masovou smési sypané syrem eidam 225 K¢
(Spaghetti with cutting tomatoes, pepper, garlic and parmesan)
300g Tagliatelle s kufecim masem, zampiony, porkem a syrem eidam 225 K¢
n (Tagliatelle with chicken meat, mushrooms, leek and cheese eidam)

250g Bramborové nocky s kufecim masem, listovym Spenatem, susenymi rajcaty
a jemnou smetanovou omackou 245 K¢
(Potato gnocchi with chicken meat, spinach, dried tomatoes and cream sauce, parmesan)
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Bezmasé pokrmy (Meatless dishes)

300g Spagety s krajenymi raj¢aty, paprikou, ¢esnekem a strouhanym parmazanem 225 K¢
N (Spaghetti with cutting tomatoes, pepper, garlic and parmesan)
100g Zapecena niva v bramborakovém tésticku 195 K¢

(Niva cheese in potato pocked)

150g Smazeny syr eidam 135 K¢
(Fried eidam cheese)

100g Smazeny hermelin 135 K¢
(Fried camembert cheese)

Prilohy (Side dish)

200g Varené brambory - (Boiled potatoes) 45 K¢

200g Stouchané brambory se slaninou a ¢esnekem 60 K¢

(Mashed potatoes with bacon and garlic)

200g Smazené bramborové hranolky - (Fried potato chips) 60 K¢

150g Smazené bramborové krokety - (Fried potato croquettes) 65 K¢
3ks Domaci bramboracky - (Homemade potato pancakes) 105 K¢

200g Dusena ryze - (Braised rice) 50 K¢

150g Spekové zelené fazolky s ¢esnekem a bylinkami - (Green beans with bacon, garlic and herbs) 85 K¢&

200g Grilovana zelenina - (Grilled vegetables) 85 K¢

200g Bretanska zelenina na masle - (Brettany vegetables) 85 K¢

Studené omacky (Cold sauce)

Kecup / Hofcice - (Ketchup / Mustard) 25 K¢
Tatarska omacka - (Tartare sauce) 30 K¢
Dezerty (Deserts)

(\m\> Skoticové livanecky s jablky, vanilkovou omackou a Slehackou 145 K¢

(Pancakes with cinnamon, apples, vanilla sauce and whipped cream)

Palacinky s ovocem, zmrzlinou a Slehackou 145 K¢
(Pancakes with fruits, ice cream and whipped cream)

Horké maliny s vanilkovou zmrzlinou a $lehackou 145 K¢
(Hot raspberries with vanilla ice cream and whipped cream)

Variace zmrzlin s ovocem, cokoladovou polevou a Slehackou 135 K¢
(Ice cream with fruits, chocolate toppig and whipped cream)

1ks Kopecek zmrzliny - (Ice cream) 40 K¢
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Néco navic k pivu a vinu (To beer and wine) =

200g Mini fizecky veprové nebo kufreci, kysela okurka, pecivo, hoicice a Cesnekovy dresink 280 K¢
N (Small fried pork or chicken schnitzels, pickle, bread, mustard and garlic dressing) p

100g Pikantni topinka s masovou smési, syrem eidam, kienem a chilli paprickou 135 K¢
(Fried bread with spicy mixture from pork and chicken meat, served with horseradish,
chilli peper and eidam cheese)

100g Topinka,Svejk” (3unka, vejce, syr eidam) 125 K¢
(Fried bread ,, Svejk”” (ham, eggs, eidam cheese)

100g Nakladany hermelin s paprikou, cibulkou a ¢esnekem, chléb 125 K¢
(Pickled camembert cheese with pepper, onion and garlic, bread)

150g Olivy ¢erné a zelené 95 K¢
(Black and green olives)

Jana Zajicovd — hostinskd cinnost

VSECHNY CENY JSOU

UVEDENE VCETNE DPH ~_ PO-UT 10:00- 14:00 Hosptdka u Nds )
Pokrmy mohou obsahovat StopoVe ot ST-CT 10:00-21:00 Fiignerova 1053, Zatec, 438 01

vSech uvedenych skupin alergend. PA 10:00 — 22:00 IC.-88177017

Seznam alergenti na vyZdddni u obsluhy.

Platnost 31. 12. 2027 SO 11:00-22:00 Tel.: +420777 177 198

NE  ZAVRENO hospudkaunas@email.cz

=

Hospudka u Nas

Fiignerova 1053, 43801, Zatec
www.hospudka-u-nas.cz

Rezervujte na tel.: + 420 777 177 198
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Penzion u Nas u Hosptidky
Najdete nas hned vedle Hospiidky u Nas
na adrese U Odborii 2915, 438 01, Zatec

WWW.penzion-u-nas.cz
Rezervujte na tel.: + 420721 305 760
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