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Belohorskd
22.teden - 25.leden 2026
Kie & Ryba
Men

Lyonské noky, kufeci maso, estragonova omacka 339 Ké

KufFeci supreme, omacka cacciatore, pecena polenta 349 K¢

BBQ kufeci kfidla, maly salat coleslaw, rozpeCeny chléb 299 K¢

Kufeci perkelt, tarhona, zakysana smetana 339 Ké

Svickova z tresky, bylinkova omacka s kaviarem, zeleninova
fragola 359 K¢

Mofsky jazyk, ofiSkové maslo, vongole, Spenatové brambory

359 K¢

Makrela escabeche, pecivo 329 Ké
Ze J c ’ ﬂ’ 5 2 z%

Papa al pomodoro 129 K¢

presnidavkova rajcatova polévka zahusténa chlebem,

mozzarella, bazalka

Avokadovy tartar 199 K¢
avokado, repa, rajcata, quinoa

Pasta fresca alla stracotto 299 K¢
Cerstve Zloutkove téstoviny, ragii z hovéziho masa
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Menw pro- Viis pripravge
wis Seflnchar’ Wichal Hrubes

Sveeial

Belohorskd
22th january - 25th january 2026
Chicken & Fish

Menu

Lyon gnocchi, chicken, tarragon sauce 339 CzZK

Chicken supreme, cacciatore sauce, baked polenta 349 CZK
BBQ chicken wings, small coleslaw salad, toasted bread 299 CZK

Chicken perkelt, tarhonya, sour cream 339 CZK

Cod hi-loin, sauce with herbs and caviar, vegetable fragola di sarda
359 CZK

Lemon sole, beurre noir, cockles, mashed potatoes with spinach

359 CZK
Mackerel escabeche, bread 329 CZK
From the @ la carte menn
Papa al pomodoro 129 CZK
tomato soup thickened with bread, mozzarella, basil
Avocado tartar 199 CZK
avocado, beetroot, tomatoes, quinoa
Pasta fresca alla stracotto 299 CZK

fresh egg yolk pasta, beef ragout

Al allergens on request from the staff

our chef Wichal Hrubes



