Beef Striploin from Brazil 200 g 1395 K¢
400 g 1592 K¢

the finest cut of the sirloin, characterized by rich marbling and
a generous fat cap, which together create a robust flavor and
an exceptionally enjoyable dining experience.

Beef Tenderloin 200 g 1492 K&

also known as fillet, is a high-quality lean cut from the hindquarter,
renowned for its exceptional tenderness and juiciness

Argentinian Beef Rib Eye 200 g 1529 K&
400 g 1899 K&

a high sirloin cut from the rib section, distinguished by its
characteristic fat eye; the meat is tender, juicy, and rich in flavor.

Pork Bis Steak with Bone 500 g 1349 K¢

bone-in pork shoulder, marinated in garlic, onion, and pepper

Pork Loin Chop Steak 200 g 1226 K&

high-quality lean meat prepared with rosemary and garlic.

Chicken Supreme 250 g 1226 K&

chicken breast with skin and a piece of wing, prepared with thyme
and lemon zest.
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Fried potato croquettes

French Fries

Boiled potatoes with butter

Mashed potatoes with chive butter

Vegetables a la Ratatouille

Sautéed green beans with guanciale and onions

Pickled vegetables

Mixed salad leaves with herb dressing

Coleslaw salad

Toasted bread

SAUCES

Rich meat jus

Rich meat jus

Madeira

Pepper

Cream of mushrooms

Roasted garlic

Chili with garlic and brown sugar

150 g1 65 K¢

150 g 165 K&

150 g 165 K&

150 g1 65 Ks

200g185Ks

150 g 1 85 Ké

150 g 185 K&

85 Kg

150 g 165 K&

200g 142 Ks

60 ml 142 K¢
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https://www.google.com/search?sca_esv=71ecfd477e9beca5&authuser=1&q=Restovan%C3%A9+fazolky+s+guanciale+a+cibulkou&spell=1&sa=X&ved=2ahUKEwi_sMmqvbyMAxW3_7sIHXtSMsAQkeECKAB6BAgNEAE

