P@LEDNIMENU ........o.c o
(Kazdy pracovni den 11:30 - 14:00 hodin)

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

PONDELI | 9.3. 2026

1 por. Zeln& polévka s klobasou 37

150 g Kufeci prso s broskvi zapecené syrem, smazené bramborové hranolky, kufeci jus 7

150 g Veprové vypecky plnéné v bramborovém knedliku, pyré z ¢erveného zeli, kfupava videriska cibule **7:°)
250 ¢ Zeleninové leco s vejcem upravenym sous-vide, nas chléb 37

1ks TIP Peceny pstruh v celku, konfitované brambory v masle, holandska omacka ©+7)

UTERY | 10.3. 2026

1 por. Dvojity hovézi vyvar, mackana kofenova zelenina, jatrové knedlicky 39

150 g Veprovy Katdv $leh s mini bramboraky, porkova slama :69)

150 g PeCené pstrosi vejce, bramborové pyré, fermentované okurky 47

300¢g Konfitované ¢ervené brambory zapecené syrem s tvarohem, hraskové klicky

150 g TIP Houskovy knedlik plnény trhanym hovézim masem, svickova omacka, brusinkovy gel, oplatka 7.0

STREDA | 11.3. 2026
1 por. Kulajda s vejcem vafenym na 63°C (1:37)
150 g Smazeny hermelin, vafené bramborové soudky, tatarska oméacka 37

Grill:

150 g . Kufeci pfirodni platek marinovany v bylinkach, kufeci jus ")

150 g Veprova jatra na rostu, tatarska omacka ©7)

150 g TIP Veprova krkovice marinovana v ¢erném pivu, veprovy jus 912

Pfiloha: Pe¢end brambora s tymianovym olejem, zelny salat s mrkvi ©

CTVRTEK | 12.3.2026 — =
1.por. Hrachova polévka, majorankovy olej, nakli¢eny Zluty hrach © J 'I'AKE AWAY ‘

150 g Smazeny studentsky fizek, bramborové pyré, zelny salat (57:°)

200 g Kvétakovy mozecek, vafené Cervené brambory v masle, petrzelka 7 | ONI_Y \
150 g TIP Spanélsky ptacek, dusena ryze, smazena videriska cibule 3919 e }!‘
PATEK | 13.3. 2026

1 por. Kufecivyvar s masem, nudlemi a mackanou kofenovou zeleninou %9

350 g Zapecené Sunkofleky s hraSkem a syrem, fermentované okurky, hraskové klicky (+7:10)

150 g PeCeny veprovy bok, pyré z cerveného zeli, Spekovy knedlik (27

250 ¢ Kynuté knedliky s jahodami, strouhany tvaroh, cukr, maslo 37

150 g TIP Hovézi videriska ro§téna, sazené vejce, hranolky =)

ALERGENY / (1) lepek (2) korySi (3)vejce (4)ryby (5)arasidy (6)sdja

BACKSTAGE BAH BESTAUHANT (7) mléko (8) skordpkové plody (9)celer (10)hof¢ice (11)sezam
(12) sificitany (13) vl¢ibob (14) mékkysi (t)bez lepku

VSechny uvedené ceny jsou véetné DPH / Pro skupiny 10 a vice hostl u¢tujeme 10 % servisni poplatek.
Dékujeme za navstévu backstagerestaurant.cz / stageshotel.com



LUNCH

M E N 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

CZK 195
CZK 225

MONDAY | 9 March 2026

1 portion Cabbage soup with sausage %7

150 g Chicken breast with peach, gratinated with cheese, French fries, chicken jus ")

150 g Roast pork belly stuffed in potato dumpling, red cabbage purée, crispy Vienna onion 4379
250 ¢ Vegetable le€o with sous-vide egg, our bread =7

1 pc TIP Whole roasted trout, butter-confit potatoes, Hollandaise sauce 47

TUESDAY | 10 March 2026

1 portion Double beef broth, crushed root vegetables, liver dumplings %39

150 g “Kat(v Sleh” pork stir-fry, mini potato pancakes, crispy leek %)

150 g Roasted ostrich egg, mashed potatoes, fermented cucumbers 37)

300g Conlfit red potatoes baked with cheese and curd, pea shoots

150 g TIP Bread dumpling stuffed with pulled beef, svickova sauce, cranberry gel, wafer (+:37:9.10

WEDNESDAY | 11 March 2026
1 portion Kulajda (Czech creamy dill soup) with egg cooked at 63°C 137
150 g Fried Hermelin cheese, boiled potato barrels, tartar sauce +*7)

Grill:

150 g Herb-marinated chicken breast, chicken jus )
150 g Grilled pork liver, tartar sauce ©7)

150 g TIP Pork neck marinated in dark beer, pork jus (+°12)

Side dish: Baked potato with thyme oil, cabbage and carrot salad

THURSDAY | 12 March 2026 , R
1 portion Pea soup, marjoram oil, sprouted yellow peas " I )|
150 g Sous-vide chicken breast, mini potato pancakes, blue cheese sauce %7 J TAKE AWAY |

150 g Fried “student schnitzel”, mashed potatoes, cabbage salad 7

200g Cauliflower scramble, boiled red potatoes with butter, parsley &7 ONI.Y ‘
150 g TIP Spanish bird (Czech beef roulade), steamed rice, crispy Vienna onion (43210 D JJ

FRIDAY | 13 March 2026

1 portion Chicken broth with meat, noodles and crushed root vegetables %39

350 g Baked ham and noodle casserole with peas and cheese, fermented cucumbers, pea shoots (+37:10)
150 g Roasted pork belly, red cabbage purée, bacon dumpling %37

250 g Yeast dumplings with strawberries, grated curd cheese, sugar, butter (57

150 g TIP Viennese beef sirloin steak, fried egg, French fries 3

ALLERGENS / (1) gluten (2) shellfish (3) eggs (4) fish (5) peanuts (6) soy (7) milk

BACKSTAGE BAR (©) RESTAURANT 17191ty musrs s ssm 2 st e

molluscs (L) gluten-free

All listed prices include VAT / Please note that 10% service charge applies on all groups of 10 and more guests.
Thank you for your visit backstagerestaurant.cz / stageshotel.com



