MENU HOTEL VINOPA

U kazdého pokrmu jsou pod cisly uvedeny alergeny

dle narizeni Evropského parlamentu ¢. 2000/13:

Obiloviny -1, korysi-2, vejce-3, ryby-4, podzemnice olejnd-5,

sojove boby-6,mléko a vyrobky z néj-7, skorapkové plody-8,

celer-9, horcice-10, sezam-11, oxid siFicity-12, vI¢i bob-13, mékkysi-14

Uvedené ceny jsou smluvni véetné DPH. Za polovi¢ni porce uctujeme./0% z ceny.

Predkrmy

Appetizers

Gratinovany kozi syr na toastu zakapnuty medem,
s cerstvym salatkem z listovych salati a
rukoly s vlagskymi ofisky a balsamico redukci (A-1,7,8)

Goat cheese gratiné on toast with honey,
fresh lettuce salad with arugula leaves, walnuts
and balsamic glaze

95,-
Tatarsky biftek z hovézi svickové s kiupavymi topinkami (A-1,3,10)

Beef tartar with fried bread
180,-

Hovézi carpaccio s olivami, parmezanem a toastem (A-1,7)

Beef carpaccio with parmesan cheese, olives and toast
129,-

Polévky

Soups

Slepici vyvar s masem, zeleninou a domacimi nudlemi (A-1,3,9)
Hen broth with meat and home-made noodles

48,-

Moravska ¢esnecka s uzenym masem, syrem a krutonky (A-1,7,9)
Moravian garlic soup with smoked pork, cheese and croutons

48,-

Polévka dle denni nabidky/Soup of the day
40,-



VINOPA SPECIALS

200g Marinovana vepiova panenka s jablky a zelenymi fazolkami,

flambovana Calvadosem
Marinated PORK TENDERLOIN with apples and green beans, flame with calvados
229,-

200g Medailonky z veprové panenky v mandlové krusté (A-1,3,8)
Pieces of PORK TENDERLOIN in almond crust
215,-

200g Kufeci prsicka pInéna sunkou a nivou (A-1,7,9)
Chicken breast filled ham and blue cheese

149,-

200g Kureci nudli¢ky s omackou z modrého syra (A-1,7)
Chicken slices with blue cheese sauce

149,-

150g Domaci hamburger "dvourucak”
s hranolkami a tatarskou omackou (A-1,3,7,10,11)

Home-made "two-handed” hamburger with french fries and tartar sauce

149,-

200g Grilovana kachni prsi¢ka na tymianu
Grilled duck breast with thyme
220,-

150g Smazeny kufteci/veprovy fizek (A-1,3,7)
Fried breaded pork or chicken escalope
125,-

200g Teplé domaci uzené z nasi udirny s chlebem,

hoi¢ici, kfenem a kozimi rohy (A-1,10)
Warm home-made smoked pork with mustard, horseradish and bread

155,-



Steaky

Steaks

200g Hovézi steak z pravé svickové s morskou soli a
barevnym drcenym pepiem
Beef'sirloin steak with sea salt and pepper

295,-

200g Hovézi rumpsteak s bylinkovym maslem (A-7)
Beef rumpsteak with herb butter

235,"

200g Grilovany kufeci steak na bylinkach
Grilled chicken steak with herbs

145,-

200g Grilovana veprova kotleta bez kosti s pecenou cibuli a paprikou
Grilled pork chop with roast onion and red pepper

159,-

Omacdky ke steakiim /Steak sauces

Pepfové/ Pepper (A-1,7,10) 40,-
Z lesnich hub/Mushroom (A-1,7) 40,-
Ryby
Fish

200g Grilovany losos na liazku z listového smetanového $pendtu (A-4,7)
Grilled salmon with cream spinach
220,-



Bezmasa jidla a salaty
Vegetarian meals

250g Pravé Italské Risotto
se susenymi rajcatky, rukolou a

parmazanovym chipsem, zakapnuté Salsou Verde (A-7,9)
ITALIAN RISOTTO with dried tomatoes, arugula leaves and parmesan chips

159,-

300g Michany zeleninovy salat s grilovanym kufecim masem a

rozpecenou bagetkou (A-1,3)
Mixed vegetable salad with grilled chicken and roast baguette

155,-

300g Michany zeleninovy saladt s rozpe¢enou bagetkou (A-1,3)
Mixed vegetable salad with roast baguette

119,-

100g Porce pec¢eného lososa do salatu (A-4)
Roast salmon to salad
110,-

Dezerty

Desserts

Domaci Sachr dort se slehac¢kou (A-1,3,7)
Home-made Sacher cake with whipped cream

755"

Domaci livanecky s marmeladou, $lehackou a omackou z lesniho ovoce
(A'1?377)

Home-made pancake with jam,whipped cream and forest fruit sauce

755"

Zmrzlinovy pohar z domaci zmrzliny

se $lehackou a ovocem dle sez6nni nabidky (A-7,8)
Home-made ice-cream with whipped cream and season fruit

80,-

Domaci mouc¢nik dle denni nabl'dky | Home-made desserts of the day
45,-



Détské menu
*nabizena détska jidla jsou pouze pro déti

Children’s menu

100g Smazené syrové nugetky s hranolkami (A-1,3,7)
Fried cheese nuggets with french fries

100g Kufeci fizek s vafenym bramborem, okurek (A-1,3,7)
Fried chicken escalope with boiled potatoes

200g Babic¢c¢ina smetanova krupicka s kakaem a maslem (A-1,7)
Semolina pudding with cocoa and butter

Pochutiny
Snacks
60g Prazené mandle / Roasted almonds (A—8)
100g Miska oliv / Olives
200g Syrové prkénko s brusinkami a pe¢ivem (niva, eidam, hermelin,
uz. eidam, brusinky)/scheese platter with cranberries and bread (A—1,7,8)
200g Uzeninové prkénko s pe¢ivem (uzené, klobas, slanina, Sunka, olivy) /
smoked platter with olives and bread (A-I,IO)

Piilohy
Side dishes

200g Bramborové hranolky / French fries
200g Vaifené brambory s maslem a ¢erstvou petrzelkou / (A-7)
Boiled potatoes with butter and parsley
200g Grilované bylinkové brambory / Herb baked potatoes
200g Dusenaryze / Boiled rice
250g Grilovana cerstva zelenina/ Grilled vegetables
1ks Cesnekovo-bylinkova rozpe¢ena bagetka / Roast garlic baguette (A-1,3)

Cerstvé petivo / Bread (A-1)
Tatarska omacka / Tartar sauce (A-7,10)

Kecup / Ketchup
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info@hotelvinopa.cz
TEL. +420 519 323 480, +420 731 700 025 www.hotelvinopa.cz
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