OBED | LUNCH

MENU

17. - 21. november 2025

EMGOTI

SHAREFOOD TAVERN

POLIEVKA | SOUP o

KREM PECENY ZELER | MED SLNECNICA
roasted celery creamy soup | honey sunflower

0,251 | 3,90

PRVE JEDLA
FIRST COURSE

4.7

PSTRUH MARINOVANY | KEFIR KOPOR FENIKEL
marinated trout | keffir dill fennel

1379

TARHONA HUBY LESA | OVCi SYR BYLINY
tarhonya forest mushrooms | sheep cheese herbs

150 ¢ | 6,90

150 ¢ | 6,90

RIZOTO | PASTA
RISOTTO | PASTA

1379

ORECCHIETTE PARADAJKY BAZALKA | VRSATEC
orecchiette tomatoes basil | vr$atec cheese
MASO | MEAT

FLANK STEAK MLADY BYK | HUBY PAPRIKA PARADAJKY
beef flank steak | mushrooms peppers tomatoes

7,10

MASO | MEAT
7,910

BRAVCOVY BOK | SAVOJSKA KAPUSTA
pork belly | savoy cabbage

280 ¢ | 11,90

120120 g | 15,90

150|120 g | 15,90

ODPORUCANA KOMBINACIA Z A LA CARTE
A LA CARTE RECOMMENDED COMBO

PERKELT KURCA UDENA PAPRIKA | LOKSA TVAROH KOPOR

chicken perkelt smoked paprika | loksha curd cheese dill

200150 g | 11,90

DEZERT | DESSERT
137

TORTA COKOLADA HRUSKA
chocolate pear tart

www.villasandyresort.com

150 g | 3,90



