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MENU

Cold Starters

65g Salmon Caviar "Malosol“, served with butiemon and toast

100g Smoked salmon in mustard sauce with honeyaadcream,
served over piece of lettuce

120g Honey watermelon with “Prosciutto” ham andnpasan cheese
120g Venison Paté with Cumberland sauce and almonds

Soups

Poultry broth with homemade noodles
Tomato soup with sour cream

Onion soup with cheese toasts

Soup of the day

Warm Starters

6 pcs Snails ala “Burgundytyhite bread 165,- KK
70g Shrimp “Party Gambas”, roasted with herbsgantic, 160,- K

served over piece of lettuce

120g Goose liver, served with Burgundy sauce aadrgFrench beans 140, K

Fish

200g Gilt-head bream fillet, served with butterstem vegetables 320,<K
and mashed potatoes with onion

200g Butter-roasted trout, served with mixture ofddl potatoes 220,-K
and grilled vegetables

150g Fish fillet “Pangasius” in herb crust, servath potato rosti 220,- K

and spinach leaves stewed in cream
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Poultry

150g “Picata Milanese” - chicken schnitzels in pasan cheese batter,
served with spinach tagliatelle and tomato saute ®lives

200g Chicken breast au gratin with dried tomateesmozzarella,
served with mixture of boiled potatoes, “Prosattiam and basil

Main Meals

150g Sirloin of beef, served with cream sauce, lmeames and dumplings
150g Garlic-larded roast pork, served with sauertrpotato dumplings
1/4  Roast duck, served with red cabbage and craebedumplings

Vegetarian Meals

300g Spinach tagliatelle, served with cheese sdaroecoli
and parmesan cheese

300g Omelette with tomatoes, spinach and cheese,
served with parsley-flavoured potatoes

300g Vegetables au gratin with cheese, servedpotato pancakes

Children Menu

80g Fried chicken schnitzel, served with Fremasf

80g Butter-roasted fish fillet, served with poes
% por. Sirloin of beef, served with cream saucanberries and dumplings
% por. Roast pork, served with sauerkraut, potatopdings

230¢ K

240,- K&

165,<K
165,-K
235,-K

110,- K&

140,- K

140,- K&

120,- K

120,- K
110K

110,- K
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MENU

Specials

200g Venison saddle with thyme, served with witgkri
Karlsbad dumplings and broccoli, cranberry sauce

200g Lamb cutlets roasted with bacon and garlizeskwith spinach
Leaves stewed with cream, fried potatoes with mnio

Minute Meals

200g Sirloin steak of Brazilian beef, served widab bundles with bacon, 420, K
pepper sauce with cream and roasted potatoesadtbn and onion

200g Pork fillet medallions with bacon and “Provafiderbs,
served with roasted vegetables and wild rice

200g Grilled pork fillet, served with herb sauceveed vegetables
and potato croquettes

200g Pork fillet “Involtini” stuffed with “Proscidb” ham, dried tomatoes 290,<K
and parmesan cheese, served with grilled vegetable potato rosti

Salads

300g Mixed vegetable salad (as a side dish) 80,- K
400g Mixed vegetable salad with chicken meat 160,- K
400g Mixed vegetable salad with tuna 160,- K
300g Salad “Caprese” (tomatoes, mozzarella, basil) 140,- K
400g Duck breast served over lettuce, with tomadmelspineapple 195,- K
400g Goat cheese baked with bacon, served ovacdgtt 195,- K

with tomatoes and orange
400g Mixed salad with pickled Balkan cheese angesli 180,- K
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Cold Buffet

250g Cold plate (ham, salami, roasted pork meaesd# egg, butter) 180,¢K

250g Cheese plate (“Madeland”, smoked cheese, “idatia
“Caesar blue”, “Bléacké zlato”, butter)

Side Dishes

150g Boiled potatoes with butter

150g Fried potatoes with bacon and onion
150g Mashed potatoes

150g French fries

150g Fried potato croquettes

150g Potato pancakes

150g Stewed rice

150g Wild rice

150g Stewed buttered vegetables

150g Dumplings, Karlsbad dumplings, potato dumgsing 40,- K
150g Pasta 40,- K

Homemade Desserts

Apple strudel with ice cream and whipped cream 70,- K
Nut roll with whipped cream (“bezé”) 50,- K
Pancakes with wild berries and vanilla ice cream 100,- K
Pancakes with cottage cheese, honey and nuts 100,- K
Pancakes with strawberries, ice cream, whippeanare 100,- K
and chocolate topping

Plum jam turnovers, sprinkled with poppy-seeds 100,- K

100g Cheese dessert with fruit 10Gs- K
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Special Offer

(serving for 4 persons — needs to be ordered 24rkan advance)

3200g Roast goosevith Old Czech stuffing, sauerkraut, 1.260,- K &
red cabbage with cranberries, variety of dungdin
(regular, Karlsbad, potato), potato pancakes

1200g Venison platter- bacon-larded pheasant (600g), 1.400,- K ¢
venison saddle with thyme(300g), venison meaoladlj
with rosemary (3009), rosehip sauce with cramnéer
wild rice with carrots and broccoli, Karlsbadnallings,
red cabbage

800g Sirloin of beef “Wellington”, boiled potatoes mixed 1.400,- K &
with Parma ham and dried tomatoes,
flavoured with basil,stewed rice,
roasted vegetables with butter, cream sauce
with pickled pepper

The members of Parkhotel Golf staff wish you Bon p¥ite!



