Pl.ED N I M EN U (Kad pracovni den11:30 - 14:00 hodin)

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

PONDELI | 20.7.2026

1 por. Hovézi vyvar s jatrovymi knedlicky, mackana kofenova zelenina 4

250 g Srbské rizoto s mletym masem, kysela okurka, balkansky syr -7

150 g Hovézi na pepfi, dusena ryze 39

250 g VEG Cukety plnéné zeleninovou ratatouille a ricottou, frisée salat, omacka z pecenych paprik )

180 g TIP Kriti zavitek v parmskeé Sunce plnény syrem Asiago, zeleninovy kuskus, krémovy driibezi jus 4379

UTERY | 21.7.2026
1 por. Gulasova polévka *°)
150 g Quesadilla s trhanym kufecim masem, slaninou a cheddarem, ledovy salat s rajcaty, kukuficné nachos %7
150 g Trhané salatové listy s Gorgonzolou, rajcata, okurka, paprika, malinova emulze, opeceny toust **7)
N 250 g VEG Smazené Zzampiony, vaieny brambor s paZitkou, tatarska omacka *37
\ 150 g TIP Grilované filé z potocniho pstruha, pecené mini brambory, holandska omacka @47

\é\ STREDA | 22.7.2026
\ ’% 1 por. Kvétakova polévka s vejcem *3)
150 g VEG Caesar salat s hoblinami syru Gran Biraghi, krutony (34.7:10)

| |
C rill:
150 g Kureci Satay marinované v kokosovém mléce a zlutém kari 513
[ y(' 50 g Veprova pecené zapecena Olomouckymi tvarlizky, demi-glace se $kvarky z anglické slaniny 79
1120 g TIP Filirovany bolar blade US, pepfova omacka )
j
/ |
J Piloha: Pecené bramborové Ctvrtky )

BACKSTAGE BAR
RESTAURANT

CTVRTEK | 23.7.2026

1 por. Italska ¢ockova polévka ©

150 g Grilované kufeci medailonky, restovana zahradni zelenina na masle, tymianova omacka 79

150 g Smés z veprové panenky se zeleninou, bramborové hranolky (+281%14)

200 g VEG Kvetakovy mozecek, posirované vejce, vaiené brambory s maslem a pazitkou, kadefava petrzel &7
250 g TIP Lasagne s uzenym lososem, mozzarellou, Spenatem a smetanovou omackou 4347
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PATEK | 24.7.2026

1 por. Frankfurtska polévka s parkem

150 g Chilli con carne s ¢okoladou, duSena basmati ryze ©

150 g Savojsky veprovy fizek, bramborova kase, okurkovy salat %7

250 g VEG Halusky s kysanym zelim a uzenym tofu, konfitovana cibulka 37

130 g TIP Filirované kachni prso upravené sous-vide, zapeceny Soulet, omacka ze susené Sunky 7

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

(12) sifi¢itany (13) vic¢ibob (14) mékkysi (+) bez lepku

Vsechny uvedené ceny jsou véetné DPH / Pro skupiny 10 a vice hostd Gctujeme 10 % servisni poplatek.
Dékujeme za navstévu backstagerestaurant.cz / stageshotel.com



BACKSTAGE BAR

|.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

MONDAY | 20 JULY 2026

1 serving Beef broth with liver dumplings and crushed root vegetables 9

250 g Serbian-style risotto with minced meat, pickled cucumber and Balkan cheese %7

150 g Beef in pepper sauce, steamed rice 9

250 g VEG Courgettes stuffed with vegetable ratatouille and ricotta, frisée lettuce, roasted pepper sauce ")
180 g TIP Turkey roulade wrapped in Parma ham and stuffed with Asiago cheese, vegetable couscous, creamy
poultry jus 379

TUESDAY | 21JULY 2026

1 serving Goulash soup

150 g Quesadilla with pulled chicken, bacon and cheddar, iceberg lettuce with tomatoes, corn tortilla chips 437
\ 150 g Mixed salad leaves with Gorgonzola, tomatoes, cucumber and bell pepper, raspberry emulsion, toasted

%‘\” bread 437
\ 250 g VEG Fried mushrooms, boiled potatoes with chives, tartar sauce 7
\5() 150 g TIP Grilled brook trout fillet, roasted baby potatoes, Hollandaise sauce 47

\

=

%’ WEDNESDAY | 22 JULY 2026
| 1 serving Cauliflower soup with egg @

150 g VEG Caesar salad with Gran Biraghi cheese shavings and croutons (134710

|
|
ﬂ Grill:
»f, 150 g Chicken satay marinated in coconut milk and yellow curry 612

/5‘ 150 g Roast pork baked with Olomouc cheese, demi-glace with crispy bacon bits 79
/120 gTIP Sliced US beef bolar blade, pepper sauce ")

RESTAURANT

4 Side dish: Roasted potato wedges 7

/ THURSDAY | 23 JULY 2026

/,;’ 1 serving Italian lentil soup ©

150 g Grilled chicken medallions, garden vegetables sautéed in butter, thyme sauce 7

150 g Pork tenderloin and vegetable stir-fry, French fries (261114

200 g VEG Cauliflower scramble, poached egg, boiled potatoes with butter and chives, curly parsley ¢
250 g TIP Lasagne with smoked salmon, mozzarella, spinach and cream sauce 4347

FRIDAY | 24 JULY 2026

1 serving Frankfurter soup with sausage

150 g Chilli con carne with chocolate, steamed basmati rice ©

150 g Savoy-style pork schnitzel, mashed potatoes, cucumber salad 27

250 g VEG Halusky potato dumplings with sauerkraut and smoked tofu, onion confit %37

130 g TIP Sliced sous-vide duck breast, baked pearl barley and pea casserole, cured ham sauce 7

ALLERGENS / (1) gluten (2) shellfish (3) eggs (4) fish (5) peanuts (6) soy (7) milk
BAGKSTAGE BAH HESTAUHANT (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 10% service charge applies on all groups of 10 and more guests.
Thank you for your visit backstagerestaurant.cz / stageshotel.com



