m

Belohorskd

08. leden - 11. leden 2026

Kapustnica s klobasou a uzenym masem 129 K¢

Vajecné Siroké nudle, trhané kachni maso, kastany, houby,
uzené syrovatko 339 K¢

Hovézi pecené na smetané, Zemlovy knedlik, brusinky,
korenova zelenina 379 K¢

Seleci pecené, kapusta s karotkou a slaninou, opeceny
bramborovy knedlik 359 K¢

Kralik, pyré z kofenové zeleniny, halusky s bryndzou
359 K¢

Teleci na paprice, krupicové noky 389 K¢

Candat v pivnim téstg, salat z pecenych brambor s koprem
369 K¢

Sumavsky povidlofi 89 K&
odpadlované testo, povidla s rumem, tvaroh, smetana,
vanilka, cukr

74@@&% na vydiiddni w m&«ly

Menw pro- Viis pripravge
wis Seflnchar’ Wichal Hrubes

Sveeial

Belohorska

8th january - 11th january 2026

Wenu

Cabbage soup with sausage and smoked meat 129 CZK

Egg noodles, pulled duck meat, chestnuts, mushrooms,
smoked whey 339 CzZK

Roast beef in cream sauce, bun dumpling, cranberries, root
vegetables 379 CZK

Roast piglet, savoy cabbage with carrots and bacon, fried
potato dumpling 359 CZK

Rabbit, root vegetable puree, gnocchi with bryndza cheese
359 CZK

Veal shoulder with creamy paprika sauce, semolina gnocchi
389 CZK

Pike perch in beer batter, baked potato salad with dill
369 CZK

Sumava povidlofi 89 CZK
choux pastry, plum jam with rum, cottage cheese, cream,
vanilla, sugar

Al allergens on request from the staff

our chef Wichal Hrubes



