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Belohorskd

30.dubna - 3. kvétna 2026

Costan bolom svéta — Recks
Menn

FASOLADA - polévka z bilych fazoli, mrkve, rajcat a celeru
149 KC

GIOUVETSI - téstovinova ryze, kukufi¢né kure, rajcata, olivy
339 K¢

GEMISTA - rajcata, papriky a lilek plnény ryzi, pecené
brambory 339 K¢

STIFADO - ragi z kralika, zeleniny a brambor, pita chleba
349 K¢

KLEFTIKO - jehnéci stew se zeleninou zapecené listovym

téstem 349 K¢
PASTITSIO - téstoviny smasovym ragl zapecené
besamelem a syrem 339 K¢

RECKY SALAT - zelenina, olivy, feta, susené oregano

299 K¢

LOUKOUMADES - recké koblizky s medovym sirupem
a pistaciemi 99 K¢

Alergeny na vysidini w obsluky

Merw pro- Véss pripravnje
wis Seflnchar’ Wichal Hrubes

Sneeial

Belohorskd
30th April - 3rd May 2026

Tourney Around the World — Creece
Menn

FASOLADA - white bean soup with carrots, tomatoes, and
celery stalk 149 CZK

GIOUVETSI - orzo with chicken, tomatoes, olives 339 CZK

GEMISTA - tomatoes, bell peppers and eggplant stuffed
with rice, roasted potatoes 339 CzK

STIFADO - rabbit stew with vegetables and potatoes, pita
bread 349 CZK

KLEFTIKO - lamb stew pie with vegetables, puff pastry
349 CZK

PASTITSIO - pasta with meat ragout, gratined with
béchamel and cheese 339 CZK

GREEK SALAD - fresh vegetables, olives, feta cheese, and
dried oregano 299 CzZK

LOUKOUMADES - Greek doughnuts with honey syrup and
pistachios 99 CzZK

Al allergens on request from the staff

our chef Michal Hrubes



