RESTAURACE

Predkrmy:

150 g Tatarsky biftek (namichany), 2 ks topinky 136710 250,- K¢
150 g Veprova pastika, poddvand s brusinkami a chlebem 18 220,- K¢
Polévky:

0,33 | Hovézi vyvar s masem, nudlemi a jatrovymi knedlicky sz  75,- K&
0,33 | Cesnekovd s krutény (Sunka, syr, vejce) w37 75,- K¢
0,33 | Kulajda 137 85,- K¢

Tradicni kuchyne:

150 g Tradiéni veprovy . flamendr" (cibule paprika,chilli) 1a 220,- K¢
150 g Smazené veprové rizeCky z panenky, poddvané s kyselou okurkou a
citrénem 1q3 230,- K¢

1 ks Pecené kachni stehno, Cervené zeli, bramborovy knedlik 137 299,- K¢
750 g Pecené veprové koleno s kosti, poddvané s kifrenem, horcici, cibulova
marmeldda, okurky, pe€ivo 137411139 350,- K¢

Speciality Séfkuchare:

200 g Veprova panenka 250,- K¢
200 g Veprova krkovice 240,- K¢
200 g Kureci na bylinkdch 220,- K¢
200 g Hovézi ze svickové 390,- K¢

Hovézi maso pripravujeme stredné propecené - medium, hovézi steaky pripravujeme z mladych

bykl. PFi jiné Gpravé prosim informujte obsluhujici persondl.

- vybér omdcéek ke steaklm: peprovd, $vestkovd, mysliveckd (¢ervené vino,
smés lesnich hribl), demi glace (fazolové lusky) 137 60,- K¢
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170 g Smazend kureci prsa v cornflakes lupinkach 13 199,- K¢

180 g Grilovany losos na bylinkdch, smetanovo - koprovy prelivi.s 290,- K&
(dovdzeni ryb 8,- K& navic 10g)

150 g Hovézi ham bur‘ger‘ Arte (grilované hovézi masitko poddvané v lahodné housce a Eerstvym saldtem,

v
rajéetem, naklddanou okurkou, slaninou,vejcem,cheddarem, dresinkem a hranolky) 1a,3,7 370,' KC

Bezmasé jidla:
350 g Téstoviny linguine s bazalkovy pestem, syr grana padano 1783

195,- K¢
120 g Smazeny syr eidam 37 160,- K¢
Saldty:
150 g l\éeCk)" mal)'/ saldtek (rajéata,okurky, feferonky, Cervend cibule feta syr,olivy) 7.8,

130,- K¢
250 g Mix saldtu s rukolou, grilovany hermelin, hruska, brusinky, orechy,
medovo - hor¢i¢ny dresink, pecivo 1.7 250,- K¢
Détska jidla:
80 g Smazeny kureci rizek, varené brambory /hranolky 13 170,- K¢
Prilohy:
200 g Vareny brambor 55,- K¢
200 g St'ouchané brambory s cibulkou i 60,- K¢
200 g Smazené bramborové hranolky 60,- K¢
200 g Smazené bramborové krokety 60,- K¢
200 g Smazené americké brambory 60,- K¢
200 g Gratinované brambory se syrem 7 70,- K¢
200 g Grilovanad sezonni zelenina 80,- K¢
1 ks Tatarska omdckas.o 35,- K¢
1ks Kelup 35,- K¢
1ks Ddbelskd omd&kas.o 35,- K&
KoSicek peciva 1a3471013119 45,- K¢
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Dezerty:
1 ks Palacinka s dzemem, horkym lesnim ovocem a se slehackou 137

110,- K¢
1 ks Domadci EOkOIC'ldOV)” fondc’m (vanilkova zmrzlina, horké ovoce) 14,37 120,- K¢
1 ks SmaZend zmrzlina (horké maliny, vanilkovd zmrzlina) 1037 120,- K¢
Pochutiny:
150 g Smazené cibulové krouzky 1 120,- K&
150 g Domdci bramborové chipsy s dipem 7 110,- K¢
100 g PraZené mandle s 80,- K¢

Na pozdddni hosta pol. porce U¢tujeme 75 % z celkové ceny
Vdha masa je uvedena v syrovém stavu

Jidelni listek je platny od 1.2.2026

Doba pFipravy jidel na objedndvku, se odviji dle poétu hosti, které jsou
objednané pred Vami.

Vari pro Vds s ldskou tym restaurace Arte a na dobré jidlo se vyplati si
nékdy pockat
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Starters:

150 g Beef tartar, fried bread 136710 250,- K¢
150 g Pork pate, served with cranberries and bread 1.8 220,- K¢
Soups:

0,33 | Beef broth with nudles and liver dumplings 137 75,- K¢
0,33 | Garlic soup, bread croutons (ham, cheese, egg) 137 75,- K
0,33 | Soup with mushrooms and dill 137 85,- K¢

Traditional Czech cuisine:

150 g Traditional pork . flamendr® (onion, red pepper chili) 1a 220,- K¢
150 g Fried pork cutlets from tenderloin, served with cucumber and
slices lemon 143 230,- K¢
1 ks Roast duck steak, red cabbage, potato dumplings 137 299,- K¢
750 g Roasted pork knee, served with mustard, horseradish, cucumbers,
bread 1137411139 350,- K¢

Chef’s specialities:

200 g Pork tenderloin 250,- K¢
200 g Pork neck 240,- K¢
200 g Chicken with herbs 220,- K¢
200 g Beef steak 390,- K¢

Beef steak are prepared medium, for other option, you have to tell.

- sauces to grill meat - pepper, plum, mushrooms, hunting (red wine,
forest mushrooms), demi - glace 137

60,- K¢
170 g Fried chicken breast in cornflakes 1.3 199 - K¢
180 g Grilled salmon with herbs, cream - dill sauce 17 290,- K¢

150 g Beef hambur‘ger‘ Arte (grilled beef served in bun, fresh salad, fomatoes, cucumber, bacon, fried egg,

cheddar, dressing,french fries) 1a,3,7 370," KE



RESTAURACE

Vegetarian:
350 g Pasta linguine with basil pesto, cheese grana padano 1783

195,- K¢
120 g Fried cheese 137 160,- K¢
Salads:
150 g Greek small salad (tomatoes cucumbers, pepperoni, red onion,feta cheese,olives) 7.8,

130,- K¢
250 g Mix lettuce, arugula, grilled blue cheese, cranberries, nuts,
mustard dressing, pastry w7s 250,- K¢
Children”s meals:
80 g Fried chicken, boiled potatoes/french fries 143 170,-K¢
Sidedishes:
200 g Boiled potatoes 55,- K¢
200 g Mashed potatoes with onion ia 60,- K¢
200 g French fries 60,- K¢
200 g Fried croquettes 60,- K¢
200 g American potatoes 60,- K¢
200 g Gratinated potatoes with cheese 70,- K¢
200 g Grilled vegetables 80,- K¢
1ks Tartar sauces,o 35,- K¢
1ks Ketchup 35,- K¢
1 ks Chilli sauce 3,10 35,- K¢
Basket of pastries 1a347.1013119 45 - K¢
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Desserts:
1 piece of pancake with jam, hot forest fruit and cream 137
110,- K¢
1 piece Homemade chocolate cake (served with vanilla ice cream, hot fruits) 10,37
120,- K¢
1 piece Fried ice cream (hot raspberries, vanilla ice cream) 1a,3,7 120,— K&
Snacks:
150 g Fried onion rings 1 120,- K¢
150 g Homemade potato chips with sauce 7 110,- K¢
100 g Roasted almonds s 80,- K¢

We wish you bon appetite
We look forward to your next visit



