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:  polievka: karfiolovd s firdskom a haluskami /1,3,7/ " 0
00g chilli con care s Ruracim mdasom, 200g dusend ryZa/1,10/-
liacka sosovica, 100g pecend Rlobdsa, 2Rs chlieb 71,7/ +
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polievka: zeleninovd jarnd /9/

%fnuc'.l: 100g pikantné bravcové rezanceky, 200g dusend ryZa, 50g Ry
enu &.2: 360g halusky s kKyslou Rapustou a slaninkou /1,3/

MS  Menu ¢.1: 200g grilovany hermelin s brusnicovou omdckou, 200g opekané zemiaky,

& 50g zelenina /7/
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{ Y/ ‘\‘ ' eda: polievka: hrachovd s parRom, 1Rs chlieb /1% ,
- Menu &1: 100g vyprdZané Ruracie prsia, 2009 zemiakovd kasa, 5 0g zel,

' \\\ . &.2:.300g RoloZvdrska Rapusta, 2ks chlieb /1,3,7/
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: 1004 hovidzia svieckovd, 160g Kysnutd Rnedla /1,
. 2: 30 silli s Rrémovou omdcRou, olivami a syrom
1: 1509 Medailoniky AcRo, % dusend ryZa, % zemiaRové
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¢ polievka: tekvicovd Hokaido /1,7/
Menu & 1: 100 g kuracie prsia zapecené so slaninou a syrom, 200
Og zelenina/1,7/
- Me ' L C.2: 2 ‘v palacinky s dZemom a Slahackou /1,3,7/ |
(S Menu &1:'1257 pecetylosos s Roprovo-horcicovou omdckou, 2 _\
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