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Belohorski

05. — 8. listopad 2026

Costa kolem svéta — Mandarsks
Menu

GULYASLEVES - madarska tradi¢ni polévka z hovéziho masa
a zeleniny 299 k¢

JOKAI BABLEVES - fazolova polévka s uzenym masem,

klobasou a zakysanou smetanou 89 k¢
CSIRKEPAPRIKAS GALUSKAVAL - kufeci maso se
smetanovou paprikovou omackou, madarské halusky
329 ké

MARHAPORKOLT TARHONYAVAL - dusené hovézi s cibuli a
mletou paprikou, tarhona se Spekem 339 k¢

TOLTOTT KAPOSZTA - plnéné zelné listy mletym masem a
ryzi, paprikova omacka, dusené kysané zeli, zakysana
smetana 339 k¢

RAKOTT KRUMPLI - zapecené brambory s vafenym vejcem,
madarskou klobasou a zakysanou smetanou, calamada

299 k¢

TOROS CZUSZA SZALONNAVAL - Siroké vajecné nudle s

tvarohem, smetanou a Spekem 299 k¢
Dezert

SOMLOI GALUSKA - piSkotovy korpus, ofechy, rozinky v
rumu, vanilkovy krém 89 k¢

Vino

Tokaji Aszl, Angyal, Madarsko
0,11 99 K¢

Bile vino, sladké, tony medu, merunék a tropického
ovoce.

Mern pro Vs pripravige
wiis 3efluchari Michal Hrubes

Syecial

Belohorska

5th. — 8th. November 2026

Tourney Around the World — ng’mgz
Menu

GULYASLEVES - Traditional Hungarian beef and vegetable
soup 299 CZK

JOKAI BABLEVES -Bean soup with smoked meat, sausage
and sour cream 89 CZK

CSIRKEPAPRIKAS GALUSKAVAL - Chicken in creamy paprika
sauce, served with Hungarian small dumplings 329 CZK

MARHAPORKOLT TARHONYAVAL - Braised beef with onions
and paprika, egg barley with bacon 339 CZK

TOLTOTT KAPOSZTA - Cabbage leaves stuffed with minced
meat and rice, served with paprika sauce, braised
sauerkraut and sour cream 339 CzK

RAKOTT KRUMPLI - Layered potato bake with boiled eggs,
Hungarian sausage and sour cream, pickled vegetables

299 CZK

TUROS CZUSZA SZALONNAVAL - Wide egg noodles with curd

cheese, sour cream and bacon 299 CZK
Dessert

SOMLOI GALUSKA - Sponge cake with walnuts, rum-soaked
raisins and vanilla cream 89 CzZK

Wine

Tokaji Asz(, Angyal, Hungary
0,11 99 CZK

White wine, sweet, with notes of honey, apricots and
tropical fruit.

our chef Michal Hrubes



