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P |-ED N I M E (Kazdy pracovni den 11:30 - 14:00 hodin)

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

PONDELI | 24. 8.2026

1 por. Mrkvovy krém se zazvorem a pomerancovym freshem )

180 g Moravsky vrabec, kysané zeli s anglickou slaninou, bramborovy knedlik %)

150 g Pomalu duseny hovézi krk na pepfi, dusena basmati ryze 439

250 g VEG Cukety plnéné zeleninovou ratatouille, pecorino syr, frisée salat @

150 g TIP Kr(ti rolada se su$enymi rajCaty a jinotyrolskym Spekem, zeleninovy kuskus, krémovy driibezi jus 379

UTERY | 25. 8.2026
1 por. Driibezi vyvar s fritdtovymi nudlemi, mackana korenova zelenina 4-37:9)
150 g Kureci burger, slanina, sazené vejce, cheddar, rajce, kysela okurka, ledovy salat,
zauzena majonéza, hranolky %37
150 g Veprova rolada s masovou fasi, Spenat, Specle, veprova stava 437
\ 250 g VEG ltalské houbové rizoto, hoblinky Grana Padano, rukola 12
Q\} 150 g TIP Pecené filety z tresky, barevna quinoa se zeleninou, citrusova omacka, polnicek 47

| STREDA | 26. 8.2026
| | 1por.Zeleninova polévka s krupickou a vejcem @39
| 150 g VEG Gulas ze s6jového masa, houskovy knedlik, Cervena cibule s chilli 3679

| | Gril:

150 g Veprova krkovice na grilu zapecena anglickou slaninou a nivou, slaninova omacka
/ J 150 g Grilované kureci stehno, driibezi jus

r.; 180 g TIP Biftecky z mletého hovéziho masa, pepfova omacka

BACKSTAGE BAR
RESTAURANT

Pfiloha: Stouchané brambory s jarni cibulkou, coleslaw z erveného zeli @7

GCTVRTEK | 27. 8. 2026

1 por. Zeleninovy bors¢, zakysana smetana, kopr 7

250 g Bramboroveé noky s kufecim masem v bazalkové omacce se suSenymi rajcaty, parmazan 37
250 g Zapecené sunkofleky, kysela okurka, marinovany polnicek *37)

180 g VEG Zeleninova tempura, salat z bilé fedkve, s6jova omacka s prazenym sezamem (+36:11.12)
130 g TIP Filirovany hovézi rump steak, houbové ragt, mackané brambory 7
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PATEK | 28. 8. 2026

1 por. Asijska kuteci polévka s masem, zeleninou a vejcem, koriandr (34691114

150 g Maslovy fizek z mletého masa, bramborové pyré, salatek z Cervené fepy 437

150 g Hoveézi kostky po Znojemsku, dusena ryze )

250 g VEG Halusky s kysanym zelim a uzenym tofu, konfitovana cibulka -7

160 g TIP Krocani steak marinovany v bylinkach, oméacka z pecenych paprik, pecené bataty 437

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 | 24 AUGUST 2026

1 portion Cream of carrot soup with ginger and fresh orange juice "

180 g Moravian-style roast pork, sauerkraut with bacon, potato dumplings 9

150 g Slow-braised beef neck with pepper sauce, steamed basmati rice %9

250 g VEG Courgettes stuffed with vegetable ratatouille, Pecorino cheese, frisée lettuce 7

150 g TIP Turkey roulade with sun-dried tomatoes and South Tyrolean speck, vegetable couscous,
creamy poultry jus 4379

TUESDAY | 25 AUGUST 2026
1 portion Chicken broth with egg pancake noodles and crushed root vegetables 4379
150 g Chicken burger with bacon, fried egg, Cheddar, tomato, gherkin, iceberg lettuce and smoked mayonnaise,
\ served with French fries 437
‘ %‘\” 150 g Pork roulade with meat forcemeat, spinach, spaetzle and pork jus **7)
250 g VEG Italian mushroom risotto, Grana Padano shavings, rocket 712
\5( 150 g TIP Baked cod fillets, colourful quinoa with vegetables, citrus sauce, lamb’s lettuce 7
*%WEDNESDAY | 26 AUGUST 2026
h portion Vegetable soup with semolina and egg *-*)
| 150 g VEG Soya meat goulash, bread dumplings, red onion with chilli %3679

rill:
/150 g Grilled pork neck topped with bacon and blue cheese, bacon sauce 79
/5‘ 150 g Grilled chicken thigh, poultry jus 72
qf 180 g TIP Minced beef patties, peppercorn sauce 79

HESTAUHANT

/ Side dish: Crushed potatoes with spring onions, red cabbage coleslaw &7
/ THURSDAY | 27 AUGUST 2026

f‘, 1 portion Vegetable borscht, sour cream, dill

250 g Potato gnocchi with chicken in a basil and sun-dried tomato sauce, Parmesan 27

250 g Baked pasta with ham, gherkin, marinated lamb’s lettuce %7

180 g VEG Vegetable tempura, white radish salad, soy sauce with toasted sesame seeds (%1112
130 g TIP Sliced beef rump steak, mushroom ragout, crushed potatoes °

FRIDAY | 28 AUGUST 2026

1 portion Asian soup with chicken, vegetables and egg, coriander (>346:911.14)

150 g Minced-meat schnitzel with butter, mashed potatoes, beetroot salad 7

150 g Znojmo-style diced beef, steamed rice

250 g VEG Halusky potato dumplings with sauerkraut and smoked tofu, onion confit 367
160 g TIP Herb-marinated turkey steak, roasted pepper sauce, roasted sweet potatoes 37

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 or more guests.
Thank you for your visit backstagerestaurant.cz / stageshotel.com



