BACKSTAGE BAR

o

\

P@LEDNIMENU ..........0. o
(Kazdy pracovni den 11:30 - 14:00 hodin)

Polévka / Polévka k hlavnimu jidlu nebo Tipu $éfkuchare 60 K¢ /40 K¢
Hlavni chod 195 K¢
Tip Séfkuchare 245 K¢

PONDELI | 12. 10. 2026

1 por. Francouzska bujabéza s fenyklem 491214

150 g Hovézi kostky na ving, bramborovo-$penatové pyré (7:°12)

150 g Kufeci perkelt, tarhona s restovanou barevnou paprikou, kerblik =7

150 g VEG Tortellini plnéné ricottou, tomatova omacka s bazalkou, parmezan -%7:9)

170 g TIP Trhané a zauzené vepfové maso, nase bramboracky, zelny salat s kienem (7.9

UTERY | 13. 10. 2026

1 por. Pastindkovy krém, pesto ze suSenych rajcat 7

150 g Gulas z divocaka, $pekové knedliky, cervend cibule 4379

150 g Filatko z okounika ¢erveného, barevna quinoa se zeleninou, limetkova omacka “7)

150 g VEG Sojové maso na kari se zeleninou, jasminova ryze 61

170 g TIP Peceny sekany kufeci fizek, bramborova kase s maslem, hrasek na Salotce s maslem

STREDA | 14. 10. 2026
1 por. Cesnecka s uzenym masem, vejce, chlebové krutony 39
150 g VEG Cockovy dhél, du$ena basmati ryze 10

I Gril:

150 g Steak z veprové krkovice sous-vide, wasabi omacka 79

150 g Kapsa z kritich prsou plnéna Blatackym zlatem a susenou Svestkou, tymidnova omacka 79
170 g TIP Teleci kebab, chimichurri )

RESTAURANT

Pfiloha: Pe¢ené brambory s cibuli, salat coleslaw z ¢erveného zeli ”

4 GTVRTEK | 15. 10. 2026

1 por. Hovézi vyvar s masem, mackanou kofenovou zeleninou, smazeny hrasgek 159

150 g Quesadilla s trhanym hovézim masem, zeleninou a kukufici, ledovy salat s rajCaty a koriandrem,
pazitkovy dip 79

150 g Filatko ,,Black cod* na bylinkach, pyré z peGené ¢ervené fepy, hraskové lusky 7

250 g VEG Bramborové noky se smetanou, $penat, suSena rajcata, parmezan 437

150 g TIP Veprové medailonky z panenky, syrova omacka, americké brambory

PATEK | 16. 10. 2026

1 por. Hiibkovy krém, petrzelkovy olej ®)

150 g Kufeci kung pao se zeleninou a arasidy, jasminova ryze (124561114)

150 g Teleci sekany maslovy fizek, $touchané brambory s jarni cibulkou, rajéatovy salat =79
250 g VEG Pappardelle con le melanzane, pecorino 437

130 g TIP Hovézi Rump steak sous-vide, grilovana zelenina s bazalkovym pestem,

krémovy demi-glace s tymianem ")

BACKSTAGE BAR (¢

Vs$echny uvedené ceny jsou véetné DPH / Pro skupiny 10 a vice host( G¢tujeme 10 % servisni poplatek.
Dékujeme za navstévu backstagerestaurant.cz / stageshotel.com

N ALERGENY/ (1) lepek (2) korySi (3)vejce (4)ryby (5)araSidy (6)sdja
;] HESTAUBANT (7) mléko (8) skofapkové plody (9)celer (10)hofcice (11)sezam

(12) sifi¢itany (13)vigGibob (14) mékkysi () bez lepku




I.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 245

BACKSTAGE BAR
RESTAURANT

BACKSTAGEBAR (©

MONDAY | 12. 10. 2026

1 portion Bouillabaisse with fennel 2491214)

150 g Beef stew in wine, potato and spinach purée 712

150 g Chicken paprikash, tarhonya with sautéed mixed peppers, chervil +7)

150 g VEG Tortellini stuffed with ricotta, tomato and basil sauce, Parmesan (7:°)

170 g TIP Pulled smoked pork, our homemade potato pancakes, cabbage and horseradish slaw 4379

TUESDAY | 13. 10. 2026

1 portion Cream of parsnip soup, sun-dried tomato pesto

150 g Wild boar goulash, bacon dumplings, red onion 379

150 g Redfish fillet, mixed quinoa with vegetables, lime sauce 7

150 g VEG Soy curry with vegetables, jasmine rice 461114

170 g TIP Baked minced chicken schnitzel, buttery mashed potatoes, peas with shallots and butter

WEDNESDAY | 14. 10. 2026
1 portion Garlic soup with smoked meat, egg and bread croutons (-39
150 g VEG Lentil dhal, steamed basmati rice %

Grill:

150 g Sous-vide pork neck steak, wasabi sauce 9

150 g Turkey breast pocket stuffed with Blatacké zlato cheese and dried plum, thyme sauce 7
170 g TIP Veal kebab, chimichurri ©)

Side dish: Roasted potatoes with onions, red cabbage coleslaw 7

THURSDAY | 15. 10. 2026

1 portion Beef broth with meat, mashed root vegetables and fried peas %39

150 g Quesadilla with pulled beef, vegetables and sweetcorn, iceberg lettuce with tomatoes and coriander,
chive dip 479

150 g Black cod fillet with herbs, roasted beetroot purée, sugar snap peas “”

250 g VEG Potato gnocchi with cream, spinach, sun-dried tomatoes and Parmesan 437

150 g TIP Pork tenderloin medallions, cheese sauce, potato wedges

FRIDAY | 16.10. 2026

1 portion Cream of porcini mushroom soup, parsley oil )

150 g Kung pao chicken with vegetables and peanuts, jasmine rice (+>45611.14)

150 g Butter-fried minced veal schnitzel, crushed potatoes with spring onions, tomato salad %79

250 g VEG Pappardelle con le melanzane, Pecorino 437

130 g TIP Sous-vide beef rump steak, grilled vegetables with basil pesto, creamy demi-glace with thyme 9

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

molluscs (L) gluten-free

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



