RESTAURACE SLADOVNA

STUDENA KUCHYNE:

300g JARNI SALAT S HOBLINAMI CHRESTU A VEJCEM 64° listové salaty | vojkovicky chiest | limetovy dip | toasty
300g JARNi SALAT S ROASTBEEFEM A CHRESTEM listové salaty a zelenina | bramborové hranolky | dip z modrého syra
100g DRUBEZI PATE S CHRESTOVYM SALATEM krém z peceného kufete a kachnich jater | listové salaty | malinovy vinegret

150g HOVEZi TATARAK Black Angus | namichany dle ¢eské tradice | 4 topinky | marinovana zelenina | ¢esnek

K PIVU:
100g SMAZENE OLOMOUCKE TVARUZKY zelny salat | medova hoiéice | cvikovsky chléb

100g NAKLADANY SEDLEANSKY HERMELIN v pecené cibuli | pesto z medvédiho ¢esneku | chilli olej
100g PRAZSKY UTOPENEC v pikantnim nalevu s cibuli a beranimi rohy
200g BURTY NA CVIKOVSKEM LEZAKU v tomatovo-paprikové marinddé | cvikovsky chléb

120g NASE SLANINA A BOK UZENY TEPLYM KOUREM vepiova slanina a pikantni bok ve tfech variantach | hot¢icovy dip | Eerstvy kien

POLEVKY:
250g GULASOVA POLEVKA sekany by¢i krk | madarska paprika | brambory | majoranka

250g HOVEZI VYVAR Z BYCi OHANKY s masovym knedlikem | vaje¢né nudle | koFenova zelenina

HLAVNIi CHODY:

350g VOJKOVICKY CHREST A BRYNZOVE HALUSKY 7lutomasé brambory | ovéi brynza | paZitka

150g GOUDA 48° SMAZENA DOZLATOVA V KUKURIENE STROUHANCE vareny brambor nebo hranolky + 10 K¢ | tatarska omacka
350g BRYNZOVE HALUSKY 7lutomasé brambory | ovéi brynza | uzena slanina z vepte Mangalica | cibulka

200g SLADOVNIKY GULAS Z HOVEZiHO KARABACKU BIO farma Rudimov | chilli | houskovy knedlik nebo cvikovsky

200g SVICKOVA NA SMETANE koienova zelenina | smetana | karlovarsky a houskovy knedlik | lesni brusinky

DOPORUCENiI NASEHO SLADKA KE CVIKOVSKEMU PIVU:

250g PIKANTNI PECENY BUCEK V KARAMELU A CVIKOVSKE 13°nalozeny v cibuli, ¢esneku a chilli | cvikovsky chléb

750g VEPROVE KOLENO SLADOVNA konfitované a poté v grilu dopecené | zelny salat | BBQ s na$i 13° | ki'en | hot¢ice | nds chléb
200g BYCi LIEKA NA CVIKOVSKE 13° koienova zelenina | $touchany brambor | slaninové $kvarecky

GRIL A BURGER:

250g RIB EYE STEAK BLACK ANGUS S CHRESTEM brambory grenaille | holandska omacka vojkovicky chiest | pepiové glacé

180g HOVEZi BURGER by¢i krk | zelenina | ¢edar | pivni majonéza | salat Coleslaw | slanina | bramborové hranolky

DEZERTY:

VANILKOVE CREME BRULEE S MALINOVOU OMACKOU

ROZPECENY TAZENY ZAVIN S JABLKY A SLEHACKOU

Alergeny na vyzadani u obsluhy

Polovicni porce je Uc¢tovana za 75% s ceny
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119 K¢



RESTAURACE SLADOVNA

STARTERS AND COLD KITCHEN:

300g SPRING SALAD WITH ASPARAGUS AND EGG 64° lettuce salad | asparagus | lime dip | toast

300g SPRING SALAD WITH ROASTBEEF AND ASPARAGUS vegetable | frnch fries | bluecheese dip

100g POULTRY PATE WITH ASPARAGUS SALAD creamy chicken and roasted livers | raspberry jelly | Framboise vinegret
150g BEEF TARTARE Black Angus BIO farm | marinated vegetable | 4pc. fried bread | garlic

BEER DISHES:
100g FRIED OLOMOUC CHEESE cabbage salad | honey mustard | cvikov bread

100g PICKLED HERMELIN CHEESE onion | chilli oil | wild garlic

100g PICKLED SAUSAGE onion | chilli|cvikov bread

200g SAUSAGES ROASTED ON BEER in tomato-pepper marinade | cvikov bread

120g OUR SMOKED BELLY AND BACON bacon and spicy belly | mustard dip | fresh horseradish

SOUPs:

250g GOULASH SOUP hungarian pepper | potatoe

250g BEEF BROTH with meat dumpling | noodles | vegetables

MAIN DISH:

350g ASPARAGUS AND BRYNZA GNOCCHI sheep cheese | onion

150g GOUDA 48° FRIED IN CORN CRUMBS boiled potatoe or french fries + 10 K¢ | tartar sauce
350g BRYNZA GNOCCHI Mangalica bacon | sheep cheese | onion

200g BEEF GOULASH Bio farm Rudimov | chill | bread dumplings or our bread

200g BRAISED BEEF WITH CREAMY SAUCE root vegetable | herb and bread dumplings | cranberries

RECOMANDITION BY CVIKOV BREWER:

250g ROASTED SPICY PORK BELLY IN CARAMEL AND CVIKOV BEER 13° prepared in onion and garlic | cvikov bread
750g PORK KNUCKLE ,,SLADOVNA“ confit and than grilled | cabbage | BBQ sauce with cvikov beer | horseradish | mustard | bread
200g BEEF CHEEKS ON CVIKOV SEMI DARK 13° mashed potatoe | root vegetable

GRILL AND BURGER:

250g RIB EYE STEAK BLACK ANGUS grenaille potatoes | Hollanaise sauce | asparagus | pepper glacé

180g BEEF SLADOVNA BURGER vegetables | cheddar | beer mayonnaise | Coleslaw salad | bacon | french fries
DESERTS:

VANILLA CREME BRULEE

HOMEMADE APPLE PIE WITH CREAM

Alergens are available on request from the staff

Half portion are charged at 75% of the price
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