foodgmood
STARTERS FOR THE MOOD MAIN COURSES FOR THE FOOD

SALMON FILLET - 490 CZK 200 g@

CHICKEN BREAST 390 CZK 200 g@
Roasted on the grill with herbs

RIB EYE STEAK 620 CZK 200 g'@’ L‘;"
TRADITIONAL PORK SCHNITZEL* =350 CZK 150 g

MIX GRILLSHARE FORTWO > 1200 CZK 1000 g
Rib eye, arais, sausage and chicken breast

All main courses have a choice of 2 side dishes:
Roasted baby potatoes, mashed potato 7,
steamed broccoli and carrots, roasted vegetables

GREEK SALAD” 190 CZKV
Tomatoes, cucumbers, red onion, green herbs
and feta cheese

HALF ROASTED EGGPLANT = 265 [EI(@
Topped with tahini and grenadines

BEEF CARPACCIO=":2330 CZK®

Atlantic salt, arugula, parmesan and balsamic DUO BEEF BURGER®37.22 370 CZK 200 g
SEARED PAK CHOI = =+ 19DCZK® In onion bun with lettuce, tomato, gherkins,
Sesame seeds and Asian ponzu sauce caramelized onion and chunky fries E;;}
CZECHGOULASH SOUP L= 130 C7K With bacon, cheese, fried egg + 30 CZK each
Beef andpotatosoup 00000 e
SOUP OF THE DAY 110 CZK GUILTY PLEASURE .

"""""""" MALABI .= 120 CZK® V .;3‘::”
IN BETWEEEN Cream topped with rose water, nuts & pistachio
HOMEMADE PIZZA MARGHERITA :7 290 CZKY

: FRESH FRUIT SALAD l?DCZI('@
Mozzarella, oregano and fresh basil
TRADITIONAL HOMEMADEY

P1ZZA QUATTRO FORMAGGI-” 350 CZK

Mozzarella, blue cheese, hermelin & parmesan HOTAPPLE STRUDEL == *=190CZK

Served with vanillaice cream

TRAFFICLIGHTSORBET 210 CEH@@
3 scopes of traffic lights colored sorbets

CHOCOLATE MOUSSE* 7 160 ZKY

M ake you own combination:
olive, mushroom, onion, tuna, ham + 30 CZK each

SHAKSHUKA,
2 eggs with tomato stew, onion, garlic and herbs

Served in personal frying pan E?

Red—-tomato stew* 250 C7K
Green—with spinach® 7 220 ca®V
Spicy—with spicy Marge's sausage® 270 czk®

KIDS DEAL 300CZK

{main course + ice cream + soft drink)

ARAIS=7 2 290 CZK
hinced beef meat filled in grilled half pita bread

FRIEDEGG NOODLES* 35290 CZKY
Stirred vegetables and tofu

SPAGHETTI AGLIO OLIO PEPPERONCINO = = =

270 czK’

Olive oil, garlic and pine nuts

IIZ;;} Recommended by chef @ Wegan V' Vegetarian @ Gluten free




