POLEDNI MENU 10:00 - 15:00 }()zlovna% LUNCH MENU 10:00 - 15:00

U Frantiska

POLOVICNI PORCE 70% Z CENY HALF PORTION 70% PRICE

S CHUTOVKA [ STARTERS

120g  PIVNiSYRY (1,7) 149 K&
Nase naklddanad variace syrd s kofenim, cibuli a pecivem
Pickled cheese variations with spices, onions and pastries

120g  BURTY S CIBULI (1) 109 K&

Nakladané bufty (FARMA Cunat) s cibuli a zeleninou a pegivem
Pickled sausages with onions and vegetables with pastries

1

POLEVKA [ SOUP
300 HOVEZi VYVAR (1,3,9) 65 K&
ml s kofenovou zeleninou a jatrovymi knedlicky

Beef broth with vegetables and liver dumplings

0] POLEDNi NABIDKA HLAVNICH JIDEL / WEEK MAIN COURSES

700 g PECENA PULKA KURATKA (1,7) 199 K&
PInéné nadivkou, Stdvou z vypeku a kousky grilované zeleniny s grenaillemi
Roasted half chicken, stuffed with traditional stuffing, served with pan jus, grilled vegetables and grenaille
potatoes

150g CMUNDA PO KAPLICKU (1,3,7) 199 K&

Brambordacky s uzenym masem z Farmy Cundt a kysanym Otickym zeli
Smoked meat, sauerkraut in potato pancakes

350g AGLIO OLIO PEPERONCINO E GAMBERETI (123,7) 199 K&
Spagety s tygiimi krevetami, chilli papri¢kami, olivovym olejem, cesnekem a petrzelkou, hoblinky syru Gran
Biraghi
Spaghetti with prawns, garlic, chilli, parsley, olive oil and Gran Biraghi cheese

100g SMAZAK MADETA (1,3,7,10) 189 K&

Smazeny syr Niva s vafenym bramborem a tatarskou omackou
Fried cheese Niva with boiled potato and tartar sauce

350 g SALAT VITTELO TONNATO (1,3,4,11) 219 K&

Variace listovych salatd s tundkovou majonézou, kapary. a filirovanou teleci veverkou 100g s rozpecenou
maslovou bagetkou
Salad variations with tuna mayonnaise, capers, and grilled veal hanger steak slices with herb baguette

200g SPALIK Z PANENKY (1,3,7,9,12) 269 K&
PFipravend metodou sous vide a opecend na tdle s hfibkovou omdaékou a domaécimi'krokety
Pork tenderloin sous-vide with mushroom sauce and homemade croquettes.

150 g  PEPPER BURGER (1,3,7) 249 K&
Hovézi mleté maso (Farma Cunat) na grilu'se zelenym pepiem, cheddar, opecend slaning, variance salatd,
peprova majonéza se smazenymihranolky
Grilled ground beef with green pepper, cheddar, toasted bacon, salad variations, pepper mayonnaise with fried
chips

NACTETE QR KOD UMISTENY NA
VASEM STOLE PRO ZOBRAZENI
MENU A PLATBU.

SCAN THE QR CODE LOCATED ON
YOUR TABLE TO VIEW THE MENU
AND PAY.




POLEDNI MENU 10:00 - 15:00 }()zlovna% LUNCH MENU 10:00 - 15:00

U Frantiska

POLOVICNI PORCE 70% Z CENY HALF PORTION 70% PRICE

L9 RizZKOVA STREDA 8.4. | WEDNESDAY

300
ml

150 g

150 g

CESNEKOVY KREM (1,7,9) 55 K&
S majordnkovym olejem a krutonky
Garlic cream with marjoram oil and fried bun

SOUKENICKY RizEK (1,7,9) 169 K&

Veprové mleté maso s mlékem smazené ve strouhance s vafenym bramborem a tatarskou omaéaékou
Minced pork with milk, fried in breadcrumbs with potatoes and tartar sauce

SMAZENY KOTLET (1,3,7,9,10) 179 K&
PInény cibuli, slaninou a hermelinem smazeny ve strouhance s bramborovym saldtem
Stuffed pork chop with onion, bacon and camembert cheese fried in breadcrumbs with potato salad

MEZINARODNI CTVRTEK 9.4. [ THURSDAY

300
ml

150 g

150 g

MEXICKA FAZOLOVA (1,9) 55 K&

S masem kukufici, fazolemi, chilli a zakysanou smetanou
Mexican bean stew with meat, corn, beans, chili and sour cream

SANTUNGSKA KACHNA (1,3,6,9) 169 K&
Pe¢end rolovand vykosténd kachna v sojové teriyaki omdacce s pérkem, zdzvorem s jasminovou ryzi
Roast duck in teriyaki sauce with leek, ginger and jasmine rice

PANENKA WELLINGTON (1,3,7,9,10) 179 K&

Pfipravend metodou Sous-Vide a zapecend v listovém tésté s dynovym pyré a grilovanou zeleninou
Pork tenderloin Sous-Vide and baked in puff pastry with pumpkin puree and grilled vegetablesvegetables

RETRO PATEK 10.4. | FRIDAY

300
ml

150 g

150 g

KMINOVA POLEVKA (1,3,9) 55 K&
S vejcem a kofenovou zeleninou
Cumin soup with beaten egg and vegetables

KURE S BROSKVi (1,7,12) 169 K&

Kufeci prsicko zapecené broskvi a syrem s hranolky
Baked chicken breast with peach and edam cheese, steak fries

FARAROVO TAJEMSTVI (1,3,7,9,10) 179 K&
Veprovd kotleta zapecend syrem, videnskou cibulkou s vafenym bramborem a tatarskou omackou
Pork cutlet baked with cheese, fried onion, boiled potato and tartar sauce

VIKENDOVA KLASIKA 11.4. - 12.4. | WEEKEND

300
ml

200 g

150 g

NACTETE QR KOD UMISTENY NA
VASEM STOLE PRO ZOBRAZENI
MENU A PLATBU.

GULASOVKA (1,9) 55 K&
S hovézim masem a bramborem
Goulash soup with beef and potatoes

SMAZENE MEDAILONKY (1,3,7,9,10) 199 K&

Z veproveé kotlety ve strouhance s bramborovym saldtem
Fried pork cutlet in breadcrumbs with $pring potato salad

SVICKOVA (1,3,7,9,10) 219 K&
Hovézi pec¢ené na smetané s brusinkami a houskovym knedlikem
Roast beef with cream sauce with cranberries and bread dumpling

SCAN THE QR CODE LOCATED ON
YOUR TABLE TO VIEW THE MENU
AND PAY.
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£9 OBLIBENE PONDELi 13.4. | MONDAY

300 FRANKFURTSKA POLEVKA (1,7,9) 55 K&
ml Krémova polévka s paprikou, bramborem a parky

Frankfurt soup with sweet peppers, potatoes and sausages (0,35/)
200 ks MASOVE KOULE (1,3,7) 179 K&

Pec¢ené mleté maso v rajské omdacce s jasminovou ryzi
Meat balls with tomato sauce and jasmine rice

150 g  KENTUCKY KURE (1,3,7,9,10) 169 K&
Vykosténé stehynko smazené v kukufiéné strouhance s bramborovou kasi a saldtem Coleslaw
Fried chicken with mashed potatoes and coleslaw

L9 GESKA KUCHYNE V UTERY 14.4. [ TUESDAY

300 HRACHOVA POLEVKA (1,7,9) 55 K&
ml S osmazenym chlebem

Pea soup with fried bread
200g PECENY PREJT (1,10) 169 K&

Jitrnicovy a jelitkovy s kysanym zelim, hor€ici a vafenym bramborem
Roasted minced pork with sauerkraut and boiled potatoes with mustard.

150 g SEGEDINSKY GULAS (1,3,7) 179 K&
Z veprového raminka a kysaného zeli s houskovym knedlikem
Pork goulash with cabbage, cream and bread dumpling

£4 SLADKA TEGKA | DESSERTS

K obédu za zvyhodnénou cenu
For lunch at a discounted price

100g TIRAMISU (1,3,7) 75 K&

Krémovy dezert s chuti espressa
Creamy dessert with espresso flavor

3ks  LIVANCE (1,3,7) 99 K&
S limetkovou kysanou smetanou s horkymi tfeSnémi a domaci Slehackou
Lime Sour Cream Pancakes with Hot Cherries and Homemade Whipped Cream

DOMACI LIMONADA [

K obédu za zvyhodnénou cenu
For lunch at a discounted price

400  VISNOVA LIMONADA 59 K&
ml S ledem a citronem

Cherry lemonade with ice and lemon
400  PIVNI LIMONADA (1) 59 K&
ml Z nealkoholického piva a visni

Beer lemonade from non-alcoholic beer and cherry

NACTETE QR KOD UMISTENY NA
VASEM STOLE PRO ZOBRAZENI
MENU A PLATBU.

SCAN THE QR CODE LOCATED ON
YOUR TABLE TO VIEW THE MENU
AND PAY.




