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Belohorska
05. anor - 8. unor 2026

Wenu

Eintopf - zelenina, maso a kroupy v silném masovém vyvaru
249 K¢

Sauerbraten - hovézi pecené naloZena v octovém laku,

Cervené zeli, kulaty bramborovy knedlik 379 K¢
Wienerschnitzel - teleci smaZeny fizek, vidensky
bramborovy salat, brusinky 379 K¢

Germknodel - velky kynuty knedlik plnény povidly,
vanilkova omacka 199 K¢

Tafelspitz - pomalu vafena tabulova $picka, vejmrda,
pazitkova omacka, vyvar s celestynskymi nudlemi,
varena zelenina, vyvar z morkové kosti, duseny Spenat,
bramborové rosty 379 K¢

Kasespetzle - vajecné téstoviny, cibule, bylinky, syr
259 K¢

Tiroler Grostl - brambory, slanina, cibule, hovézi maso,
vejce 269 K¢

Krautflecken mit speck - vajecné fleky, cibule, zeli, uzena
slanina 259 K¢

Trhanec 89 K¢
palacinkové tésto, merunkovy rozvar, rozinky, mandle

Alergeny na vysiidini u obsluhy

Merw pro- Véss pripravnje
wis Seflnchar’ Wichal Hrubes

Sneeial

Belohorskd

5th February - 8th February 2026

Wenu

Eintopf - vegetables, meat and pearl-barley in meat broth
249 CZK

Sauerbraten - roast beef marinated in vinegar, red
cabbage, potato dumpling 379 CZK

Wienerschnitzel - fried veal cutlet, Viennese-style potato
salad, cranberries 379 CZK

Germknodel - large steamed yeast dumpling filled with
plum jam, vanilla sauce 199 CZK

Tafelspitz - slow-cooked tafelspitz, horseradish apple
relish, chive sauce, beef broth with celestine noodles,
boiled vegetables, marrow bone, spinach, potato rosti

379 CZK

Kasespetzle - egg noodles with melted cheese, onions, and
fresh herbs 259 CzZK

Tiroler Grostl - pan-fried potatoes with bacon, onions, beef,
and fried egg 269 CZK

Krautflecken mit speck - egg pasta with cabbage, onions,
and smoked bacon 259 CZK

Kaiserschmarrn 89 CZK
shredded pancake, apricot sauce, raisins, almonds

Al Mle;ge&w on request from the staff

our chef Michal Hrubes



