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PREDKRMY A POLEVKY | STARTERS
AND SOUPS

Vanoc¢ni rybi polévka s maslovymi krutony
Christmas fish soup with butter croutons
(Alergeny/ Allergens: 1, 4,7, 9,13)

Bramborovy krém s houbovymi knedli¢ky
Potato cream with mushroom dumplings

(Alergeny/Allergens: 1,3, 7,9,13)

Hovézi vyvar s jatrovymi knedli¢ky
a zeleninou
Beef broth with liver meat balls and vegetables

(Alergeny/ Allergens: 1,9, 13)

Kufeci terina s foie gras a omackou

z portského vina

Chicken terrine with foie gras and Port wine
sauce

(Alergeny/Allergens: 7, 8,9,10,12,13)

HLAVNI CHODY | MAIN COURSES

Rizek z vepfové panenky s tradiénim
bramborovym salatem

Pork tenderloin schnitzel with traditional
potato salad

(Alergeny/ Allergens: 1, 3,7, 9,10, 11,13)

Peéena krata s houbovym kubou, dynovym
pyré, pecenou kofenovou zeleninou a gravy
omackou

Baked turkey with traditional mushroom

and barley ,kuba“, pumpkin puree, roasted
root vegetable sand gravy sauce

(Alergeny/Allergens: 1,7, 9,10,13)

VANOCNI

' MENU 2024

Hovézi licka s kastany, pepfovou espumou
s mrkvi, ofechovymi kroketami a kapustou
Beef cheeks with chestnuts, ground pepper
espuma with carrots, walnut croquettes

and kale

(Alergeny/ Allergens: 3,5, 7,8, 9,10, 13)

DEZERTY | DESSERTS

Jableény zavin s vanilkovou omackou
Apple strudel with walnut ice cream

(Alergeny/ Allergens: 1, 3,7, 8,13)

Kokosovy cheesecake s karamelizovanymi
orisky

Coconut cheesecake with caramelized nuts
(Alergeny /Allergens : 1,3, 7,11,13)

Vanocni pernik s cokoladou

Christmas gingerbread with chocolate
(Alergeny / Allergens: 1,3, 5,7, 8,12,13)

3-chodové menu | 3-course menu

CZK 890 / osoba / person

»ff Holiday Inn
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