Pl-ED N I M E N U (Kazdy pracovniden 11:30 - 14:00 hodin)

Polévka / Polévka k hlavnimu jidlu nebo Tipu Séfkuchare 60 K¢ /40Kc
Hlavni chod 195 K¢
Tip Séfkuchare 225 K¢

PONDELI | 19.5.2025

1 por. Kvétakovy krém, lanyZovy olej 2

150 g Veprova krkovice sous - vide, maslovy kuskus, tymidnova omacka 710

180 g Pecené kureci stehno, bramborové pyré, okurkovy salat, polnicek ")

220 g VEG Carpaccio z masovych tomatd, mozzarella, rukola, toust, bazalkové pesto 37
250 g TIP Italské krémové rizoto s baby Spendtem, filirovany flank steak, paprikova slama @79

UTERY| 20.5.2025

1 por. Hovézi vyvar s nudlemi, mackana kofenova zelenina, libecek 379

1 ks Schiacciata plnéna grilovanym kufecim prsem marinovanym v jogurtu, karamelizovana cibule, modry syr, rajce,
bramborové hranolky, ochucena majonéza 37

250 g Spagety s telecim ragu, hobliny Grana Padano 379

150 g VEG Gulas ze sojovych kostek, karlovarsky knedlik, ¢ervenad cibulka s chilli 367

120 g TIP Lehce pikantni asijsky salat s hovézimi nudlickami, ledovy salat, koriandr, sezam &%

\Stieda
por. Hrachova polévka s parkem ©
50 g Plnény paprikovy lusk mletym masem, rajska omacka, dusena basmati ryze -9
rill:
| 150 g Filatko z mahi mabhi, citronova omacka “”
/ 50 g VEG Lilek Sorento zapeceny mozzarellou, bazalkové pesto
/ 150 g TIP Vepfova pecené z plemene Duroc sous-vide, omacka z hrubozrnné hoféice ©19

BACKSTAGE BAR
RESTAURANT

Pfiloha: Pecené bramborové soudky, marinovany frisee salat

CTVRTEK | 22.5. 2025

1 por. Polévka z uzenych veprovych Zeber, kroupy, mackana zelenina 49

150 g Hovézi cikanska pecené, dusena ryze, restované barevné papriky 4379

170 g StaroCeska sekana se $Spekem, bramborové kase, kyseld okurka, polnicek 4367

250 g VEG Trhané salatové listy, péna z koziho syra, malinova emulze, raj¢ata, opeceny toust 437

150 g TIP Grilované medailonky z kufecich prsou zapecené raclettem, Stouchané brambory, kufeci juice 7910

PATEK | 23.5.2025

1 por. Italska zeleninova polévka ,Ribollita® krutony, parmazan 379

150 g Kufeci stehenni fizek v cornflakes, vafené brambory, maslo paZitka, rajcatovy salat 7
150 g Veprova rolada s masovou fasi, smetanové krupeto s houbami, polnicek 7%

250 g VEG Caesar salat s hoblinami Grand Biraghi, krutony 347

150 g TIP Filatko z tilapie v bylinkach, zeleninovy kus-kus, bylinkova omacka 3479

ALERGENY / (1) lepek (2) korySi (3)vejce (4)ryby (5)araSidy (6)s6ja
BACKSTAGE BAH HESTAUBANT (7) mléko (8) skorapkové plody (9) celer (10) hof¢ice (11)sezam

(12) sifiCitany (13) vi¢ibob (14) mékkysi (+) bez lepku

VSechny uvedené ceny jsou véetné DPH / Dékujeme za navstévu backstagerestaurant.cz / stageshotel.com



|.U N C H M EN U (Every working day 11:30 a.m. - 2:00 p.m.)

Soup / Soup with main course or Chef's tip CZK 60/ CZK 40
Main course CZK 195
Chef's tip CZK 225

MONDAY | 19.5.2025

1 pc Cauliflower cream soup, truffle oil (7,9)

150 g Pork neck sous-vide, butter couscous, thyme sauce (7,9,10)

180 g Roasted chicken leg, mashed potatoes, cucumber salad, lamb’s lettuce (7)

220 g VEG Carpaccio of beef tomatoes, mozzarella, arugula, toast, basil pesto (1,3,7)

250 g TIP Italian creamy risotto with baby spinach, sliced flank steak, paprika straw (2,7,9)

| TUESDAY | 20.5.2025
—_— 1 pc Beef broth with noodles, mashed root vegetables, lovage (1,3,7,9)
N 1 pc Stacciatta filled with grilled chicken breast marinated in yogurt, caramelized onion, blue cheese, tomato,
N French fries, seasoned mayo (1,3,7)
’ ‘\\ 250 g Spaghetti with veal ragout, Grana Padano shavings (1,3,7,9)
\ 150 g VEG Soy chunk goulash, Karlovy Vary dumpling, red onion with chili (1,3,6,7,9)

\ )’%‘% 120 g TIP Lightly spicy Asian salad with beef strips, iceberg lettuce, coriander, sesame (6,11)
\ \

\\
\WEDNESDAY | 21.5.2025
‘ ‘(}g'l pc Pea soup with sausage (9)
50 g Stuffed bell pepper with minced meat, tomato sauce, steamed basmatirice (1,3,9)
rill:
50 g Mahi-mahi fillet, lemon sauce (4,7)
1;150 g VEG Sorento eggplant baked with mozzarella, basil pesto (7)

f 6#150 g TIP Duroc pork roast sous-vide, wholegrain mustard sauce (9,10)

BACKSTAGE BAR
RESTAURANT

, jy Side: Roasted potato barrels, marinated frisée salad (-)

4
. /” THURSDAY | 22.5.2025
4 1 pc Smoked pork rib soup with barley, mashed vegetables (1,9)
%“/ 150 g Hungarian-style beef roast, steamed rice, sautéed colourful peppers (1,3,7,9)

P 170 g Traditional Czech meatloaf with bacon, mashed potatoes, pickled cucumber, lamb’s lettuce (1,3,6,7)
250 g VEG Torn salad leaves, goat cheese mousse, raspberry emulsion, tomatoes, toasted bread (1,3,7)
150 g TIP Grilled chicken breast medallions with Raclette, mashed potatoes, chicken jus (7,9,10)

FRIDAY | 23.5.2025

1 pc Italian vegetable soup “Ribollita” with croutons, parmesan (1,3,7,9)

150 g Chicken thigh schnitzel in cornflakes, boiled potatoes, butter & chives, tomato salad (3,7)
150 g Pork roulade with meat filling, creamy barley with mushrooms, lamb’s lettuce (1,7,9)

250 g VEG Caesar salad with Grand Biraghi shavings, croutons (1,3,4,7)

150 g TIP Herb-crusted tilapia fillet, vegetable couscous, herb sauce (1,3,4,7,9)

ALLERGENS / (1) gluten (2) shellfish (3) eggs (4) fish (5) peanuts (6) soy (7) milk
BACKSTAGE BAH HESTAUBANT (8) nuts (9) celery (10) mustard (11) sesame (12) sulfites (13) lupine (14)

molluscs (L) gluten-free

All listed prices include VAT / Thank you for your visit backstagerestaurant.cz / stageshotel.com



