HOSTIMEC
JIARE CASY

Dear guests,

We are very glad you came to visit our restaurant.
We hope you will feel pleased in our inn and we are looking forward for you next visit.

Oe

STARTERS:

3 pc Fried potato pancakes with bacon served on a cabbage salad (1, 3, 9)

100 g Fried spicy grundle fishes (1, 3, 4)

SOUPS:

0.331 Beef broth with liver dumplings and noodles (1, 3, 6, 9)

0.331 Garlic soup with cheese and croutons (1, 3, 6,7, 9)

0.331 Daily offer

FISH:

200 g “Punkva” trout baked in butter, flavored with fresh herbs
(overweight 10 g =6, -) (3, 4, 7)

200 g Salmon steak with Hollandaise sauce (3, 4, 7)

KIDS MEALS:

60g Fried cheese (1, 3, 7)

70g Natural (fried) chicken schnitzel (1, 3)

2 pc Homemade sweat yeast dumpling filled with fruits (1, 3, 7)

Enjoy your meal
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THE OLD TIMES ON THE PLATE:

“Mrs. Zouharka’s” traditional goulash with capers and onion,
served with dumplings (1, 3, 6, 9)

“Shamalik’s” roast duck breast served with red apple-flavoured
cabbage and dumplings (1, 3, 10)

“Tinker’s” roasted veal cheeks with bacon served on a bed of spinach (7)

“Vajckorn’s” toast with meat mixture, topped with horseradish
and hot peppers (1, 6, 9)

VEGETARIAN SPECIALTIES:

Falafel with tabbouleh salad (chickpea patties with couscous and
vegetables, topped with garlic sauce) (1, 7)

Shmaky (eggcheese) burger with leftuce, tomato, cucumber, onion and
american dressing, served with French fries and salad “Coleslaw” (1, 3, 9, 11)

Crispy salad with grilled Shmaky (3)

FAVORITE FOOD:

Homemade beef burger with lettuce, tomato, cucumber, onion and American
dressing, served with French fries and salad “Coleslaw” (1, 3, 9, 11)

Chicken breast stuffed with Camembert and cranberries (7)

Chicken breast “Cordon green” (spinach, cheese) (1, 3, 7)

Fried pork fillet stuffed with cottage cheese and pepper-salami (1, 3, 7)
Pork fillet stuffed with garlic, bacon and champignons

Pork medallions “Mexico” (beans, corn, pepper, tomato, chilli)

Fried cheese (Camembert-type cheese) (1, 3, 7)

Homemade gnocchi with chicken nuggets and mushroom sauce (1, 3, 7)

Pasta with chicken nuggets, pesto, and parmesan (1, 7)

For half portion we charge 70% of the full price
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“OSTROV'S” STEAKS:
200 g Roast beef 149,-
200 g Pork neck 119,
200 g Chicken breast 119,-

OUR RECOMMENDATION WITH THE STEAKS:

200 g Roasted green bean with bacon 40,-
200 g Grilled vegetables 40,-
DIPS AND SAUCES:

Cold:

50¢g Garlic dip (7) 25,-
50¢g Chilli dip 25,-
Hot:

50¢g Pepper sauce (6, 7, 9, 10) 25,-
50 g Blue cheese sauce (7) 25,

FRIED FILLET IN BREADCRUMBS:

or glutenfree breadcrumbs (+ 6,-)

150 g Chicken breast with lemon (1, 3) 100,-
150 g Pork cutlet with lemon (1, 3) 100,-

For half portion we charge 70% of the full price
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SALADS:
150 g Salad Coleslaw (3, 9) 35,
150 g Mixed salad 35,-
300 g Bulgarian Salad (paprika, tomato, Balkan cheese) (7) 60,-
300 g Vegetable salad with grilled chicken breast, American dressing

and sesame (3, 11) 99,-

300 g Vegetable salad with fried chicken breast (1, 3) 99 -
300g Vegetable salad with fried salmon (4) 119,
300 ¢ Vegetable salad with grilled goat cheese (7) 119,-
SIDE DISHES:
150 g French fries 25,-
200 g Croquettes (1, 3,7, 12) 28,-
200 g Boiled potatoes with butter and parsley (7) 25,-
200 g Mashed potatoes with onion 28,-
200 g Homemade potato wedges 28,-
200 g “Moravian” potato slices with garlic and marjoram 32,
4 pcs Home-made potato pancakes (1, 3) 32,-
1 slice Bread (1, 6) 4,-
SAUCES, DRESSINGS:
50¢g Tartar sauce (Mayonnaise) (3, 10, 12) 15,-
50 ¢g Ketchup 15,
50¢g American dressing (3) 20,-
50¢g Cranberries 35,-
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DESSERTS:

Pancakes with jam, fruit and whipped cream (1, 7)
Curd pastry with blueberry sauce and whipped cream (1, 7)
2 balls of ice cream with fruit and whipped cream (7)

Hot raspberries with vanilla ice cream and whipped cream (7)

SNACKS:

Tpc Bread with meat mixture and cheese (1, 7)
1pc Pickled sausage in dark beer pickle (1)
100 g Pickled Camembert with hot peppers (7)
Tpc Korbdacek (salty sheep chees (7)

70 g Roasted almonds (1, 6, 8, 12)
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THE LIST OF ALLERGENS

published in directive 2000/89 EC from 13th December 2014 EU directive 1169/2011

1) CEREALS CONTAINING GLUTEN
wheat, rye, barley, oats, spelled, kamut or their hybridised strains and products thereof

2) CRUSTACEANS and articles thereof

3) EGGS and articles thereof

4) FISH and articles thereof

5) GROUNDNUTS (PEANUTS) and articles thereof
6) SOYBEANS and articles thereof

7) MILK and articles thereof

8) NUTS almonds, hazelnuts, walnuts, cashews, pecans, Brazil nuts, pistachios, macadamia nuts
and products thereof

9) CELERY and articles thereof
10) MUSTARD and articles thereof
11) SESAME SEEDS and articles thereof
12) SULPHUR DIOXIDE AND SULPHITES at concentrations above 10 mg ml / kg, |, expressed as SO,
13) LUPINE and articles thereof
14) MOLLUSKS and articles thereof



