Snidané / Breakfast

1 ks

3 ks

1 ks

2 ks

150 g

150 ¢

1 ks

1 ks

1 ks
1 ks

1 ks

Sladka snidane / Sweet breakfast
150 g jogurt, 80 g corn-flakes, maslo, med, dzem, pecivo
150 g yoghurt, 80 g corn-flakes, butter, honey, jam, pastry

Michana vejce / Scrummbled eggs
Na masle a cibulce, pecivo
On butter and onion, pastry

Hemenex / Ham & Eggs
Tt1 sazena vejce se Sunkou, okurek, peéivo
Three poached eggs with ham, pickled cucumber, pastry

Debrecinské parky / Debrecine sausages
Podavané s hotici a pecivem
Served with mustard and pastry

Syrovy talit / Cheese plate

Eidam, uzeny eidam, hermelin, maslo, peéivo

Edam cheese, smoked cheese, brie cheese hermelin, butter, pastry

OblozZeny talif / Breakfast plate
Sunka, salam, eidam, maslo, pecivo
Ham, salami, cheese, butter, pastry

Anglicka snidané / English breakfast

Opecena slanina, fazole v tomatové omacce, 2 ks volské oko, opecené toasty

Baked bacon, beans in tomato sauce, 2 pcs fried eggs, toasts

Bohaté snidané pro dva / Rich breakfast for two persons
Sunka, salam, eidam, opecena slanina, 2 ks sazené vejce, maslo, dzem, pecivo a opecené toasty
Ham, salami, Edam cheese, baked bacon, 2 poached eggs, butter, jam, pastry and toasts

Maislo / Butter
Dzem / Jam

Med / Honney

Snidané poddvame denné od 08:00 do 10:30.
Breakfast is served daily from 08:00 till 10:30.

69,-

50,-

59,-

40,-

69,-

65,-

79,-

159,-



Studené predkrmy / Cold starters

2 ks Vavrinecka rolka / Vavtinec roll 35,-

Sunkova rolka plnén kienovou §lehalkou, opedené toasty
Ham roll filled with horseradish whipped cream,toasts

100g Mozzarela s rajéaty /Mozzarela with tomato 79,
Tradiéni italsky syr Mozzarela s platky rajéat, bazalkou a olivovym olejem, opecené toasty
Traditional Italian cheese Mozzarela with tomato slices, basil and olive oil, toast

Teplé predkrmy / Warm appetizers

100 g Kufeci jatra na cibulce, pe¢ivo / Chicken liver on onion, pastry 49,-

1 ks Topinka Baldovec / Toast Baldovec 69,-
Topinka se smési z kutectho masa a zeleniny, zapecena uzenym syrem, zeleninova ozdoba
Toast with chicken meat and vegetable mixture baked with smoked cheese on top, vegetable garnish

Polévky / Soup

0,331 Domaci Cesnecka/ Home made garlic soup 32,-
Cesnecka se Sunkou a osmaZenym chlebem
Garlic soup with ham and fried bread

0,331 Hovézi(Kufeci) vyvar / Beef(Chicken) encouragement 32,
Hovézi(Kuteci) vyvar s jatrovymi knedlicky a domacimi nudlemi

Beef(Chicken) bouillon with liver dumplings and noodles

0.331 Gulasova polévka / Goulash soup 32,

Hotové pokrmy/ Ready dishes

150 g Gulas(dle nabidky) s houskovymi knedliky 79,-
Goulash(according to offer) with dumplings

150 g Veprové vypecky se zelim a houskovymi knedliky 79,
Baked pork with cabbage and dumplings

150 g Sekana, vafené brambory masténé maslem 79,
Forcemeat, boiled potatoes, butter

4ks Ovocné knedliky sypané makem, masténé maslem 59,-
Fruit dumplings strewn by poppy, butter



K pivu a vinu / Beer and wine specialities

2ks Plumlovsti utopenci / Plumlov drowned men
V octu, cibuli a kofeni nalozené spekacky podavané s chlebem

Sausages pickled in vinegar, onion and spicy served with bread

150 g Syrové prkénko / Cheese platter
Na kostky krajeny, paprikou sypany uzeny eidam, eidam s Cesnekem a hermelin
Smoked cheese cubes sprinkled with paprika, cheese with garlic and Brie cheese hermelin

200 g Moravska misa / Moravian plate
Uzené maso na prkénku s hot¢ict, kfenem, nakladanymi okurky a chlebem
Smoked meat on wooden plate with mustard, horseradish, pickled cucumbers and bread

150 g Tladenka s cibuli a octem, pedivo/ Collared pork with onion and vinegar, pastry

8 ks Nivove kulicky / Niva taws

Ryby / Fish

150 g Pangasius na ¢esneku / Pangasius fillets on garlic
Rybi filety z Pangasia na Cesneku zapecené s rajcaty a syrem
Pangasius fillets on garlic baked with tomatoes and cheese on top

220 g Pstruh pytlaka Pepika / Poucher s Pepik trout
Pstruh peleny s tymianem, Cesnekem a olivovym olejem
Baked trout with thyme, garlic and olive oil

220 g Punkevni pstruh / Punkva Trout
Na masle peceny pstruh plnény mandlemi
Trout baked on butter filled by almonds

300 g Rybafav sen / Fisherman’s dream
Filety z lososa s jemnou holandskou omackou
Salmon fillets with soft Dutch sauce

49,-

59,-

95,-

32,-

89,-

130,-

130,-

169,-



Kufreci / Chicken

150 g Smazeny kufeci fizek / Chicken schnitzel
Smazena kureci prsicka
Fried chicken breast

150 g Kufteci smés / Chicken mixture
Kureci na nudlicky se zeleninou a kari
Chicken pieces with vegetable and curry

400 g Pekal po zahradnicku / Garden frier
Brambory v pekacku zapecené s kufecim masem, Spenatem, smetanou a syrem
Potaoes in frier baked with chicken meat, spinach, cream and cheese

200 g Kufteci kapsa / Chicken pocket
Kufteci prsa plnéna sunkou a hermelinem obalena v kukufi¢nych lupincich
Chicken breast stuffed with ham and Briecheese Hermeline covered in corn leaflets

200 g Drubezi jatra / Chicken liver
o V7o / . v . v . ’
Drubezi jatra restovana se slaninou, zampiony, ¢esnekem a cibuli
Chicken liver with bacon, mushrooms, garlic and onion
g

Veprove / Pork

150 g Smazeny vepiovy fizek / Fried pork schnitzel
Smazena veprova kotleta
Fried pork schnitzel

150 g Pikantni smés / Piquant mixture
Pikantni nudli¢ky z kyty s le¢em a cibuli
Piquant bits from rump with vegetable mix and onion

200 g Krkovice ¢ernohorského sladka / Pork neck of Cerna hora brewer
Grilovana krkovice na tmavém pivnim moku s kutecimi jatry a cibuli
Grilled pork neck on dark beer with chicken liver and onion

150 g Veprovy tizek Ondras / Pork schnitzel "Ondras"
Veprovy tizek z kotlety v bramboraku
Pork schnitzel in potatoe pankake

89,-

95,-

145,-

149,-

89,-

89,-

95,-

125,-

95,-



Steaky na prani / Steaks by request

Dopfejte si steak dle Vasi chuti.
Zvolte si druh a gramaz masa, poté si vyberte svou oblibenou pfichut a ptilohu.
Ptipraveno na indukénim grilu bez oleje.

Indulge yourself with a steak according to your taste.
Choose a sort and quantity of meat and select your favorite flavour.
Prepared on an inductive pan without oil.

Kufteci /Chicken

100 g 60,-

150 g 95,-

200 g 125,-

Veprova kotleta / Pork chop
100 g 70,-

150 g 105,-

200 g 130,-

Omadky / Sauce:

Syrova/Cheese

Smetanova se zampiony/ cream with mushroom
Mexicka/ Mexican

Svestkova/Plum

Medova se sezamovymi seminky/Honey with sesame
Smetanova s cibulkou/Cream with onion

Prelivy / Overflow:

Cesnekovy preliv/ Garlic overflow
Peprovy preliv/Pepper overflow
Slaninovy preliv/Bacon overflow
Bylinkovy preliv/Herblike overflow

Ptilohy / Enclosure
Smazena cibulka/Fried onion
Sazené vejce se Sunkou/Fried eggs, ham

Broskev zapecena se syrem/ peach baked with cheese
Grilovana zelenina/ Grilled vegetable
Zeleninova obloha/Vegetable

’

Zpuisob propedeni zatidime dle vaseho pfani:

Hovézi svickova / Beef sirloin

100 g 135,
200 g 260,-
300 g 385,
Veprova panenka / Pork sirloin
100 g $0,-
150 g 120;-
200 g 150;-

20,-

20,-

20,-

20,-

20,-

20,-

10,-

10,-

10,-

10,-

10,-

10,-

15,-

15,-

15,-

We 1l make your steak according to your desire:

Krvavy Rare
Stredné propeceny Medium
Zcela propedeny Well done



Nase speciality / Our specialities

200 g Panev hrabénky Salmové / Pan of Countess Salm 159,-
Na panvi podavana smés kutectho masa, brokolice, Zampiont a porku zjemnéna smetanou
Mixture of chicken meat, boccolli, mushrooms and leek softed by cream, served on a pan

500 g Cmunda 139,-
Uzené maso s kifenem, anglickou slaninou a bilym zelim v bramboraku
Smoked meat with horseradish, English bacon and white cabbage in potatoe store

350 g Gnochi 139,-

Kufreci nudlicky ve smetanovospenatové omacce s ¢esnekem podavaneé s gnochi
Chicken bits in creaminess spinach sauce with garlic and gnochi

150 g Dolly Buster po moravsku / Moravian Dolly Buster 139,-
Zapeclena kuftecti prsa s broskvi a syrem
Caked chicken breast with peach and cheese

400 g Jehla / Skewer 350,-
Spiz ze t¥ druhd masa, zeleniny, anglické slaniny a Zampiont
Doporucéujeme pro 2 osoby - objednejte si prosim 3 hodiny pfedem
Skewer of the three kinds of meet, vegetables, English bacon and mushrooms
Recommended for 2 persons - please order 3 hour in advance

Moravské speciality na objednavku / Moravian specialities to order

150 g Reznikiv tatarilek / Butcher s tartare steak 219,-
Tatarsky biftek z pravé hovézi svickové, zloutek, cibule, éesnek, keCup, koteni, 6 topinek
Doporuc¢ujeme pro 2 osoby - objednejte si prosim 1 hodinu pfedem
Tartare steak prepared from raw beef sirloin, yolk, onion, garlic, ketchup, spice, 6 fried breads

Recommended for 2 persons - please order 1 hour in advance

750g Pecena kuteci kridélka / Piquant winglet 129,-
Pecena kofenéna kridélka, servirujeme s pecivem
Objednejte si prosim 3 hodiny pfredem
Piquant winglet, serve with pastry
Please order 3 hours in advance

1kg Cisafska zebirka / Emperor spare ribs 185,-
Dozlatova pecena veprova zebira Spare Ribs na medu a chilli podavana na sttibre se zeleninou,
hoftéici, kfenem a kec¢upem
Doporucujeme pro 2 osoby - objednejte si prosim 3 hodiny pfedem
Baked pork Spare Ribs on honey and chilli served on silver plate with vegetable,
mustard, horseradish and ketchup
Recommended for 2 persons - please order 3 hours in advance



Bezmasé/ Vegetarian

150 g Smazeny syr eidam / Fried cheese Eidam
150 g Smazeny uzeny eidam / Fried smoke cheese eidam
190 g SmazZené tvaruzky / Fried cheese ,tvaruzky"

200 g Brokolice se syrovou omackou / Broccolli with cheese sauce

Téstoviny / Pastri

350 g Hladomorna / Dungeon
Farfalle se syrovou omackou sypané syrem
Farfalle with cheese sauce sprinkled with cheese

350 g Ragii / Raga
Hovézi ragh na rajcatech s téstovinami
Beef ragout on tomatoes with paste

Salaty / Salads

150 g Zelny salat s koprem / Cabbage salad with dill
150 g Rajéatovy salat / Tomato salad

150 g Okurkovy salat / Cucumber salad

350 g Sopsky salat / Sopsky salad

Okurek, rajce, paprika, balkansky syr
Cucumber, tomato, sweet pepper, Balkan cheese

500 g Kufeci salat / Chicken salad

Okurek, rajée, paprika, 100 g kutectho masa, syr, dressing tisic ostrovt 4 opecené toasty

79,-
79,-
89,-

85,-

95,-

145,-

25,-
28,-
28,-

49,-

105,-

Cucumber, tomato, sweet pepper, 100 g chicken meat, cheese, thousand islands dressing, 4 toasts



Prilohy / Side - dishes

200 g
200 g
200 g
200 g
200 g

200 g

200 g
4 ks
180 g
50 g
30 g
1ks
1ks

2 ks

Vatené brambory s maslem a petrzelkou /Boiled potatoes with butter and parsley
Stouchané brambory s cibulkou / Mashed potatoes with onion and bacon
Opekané brambory / Roast potatoes

Opékané brambory s Cesnekem a majorankou / Roast potatoes with garlic
Smazené hranolky / French fries

Americké brambory / American jacket potatoes

Smazené bramborové krokety / Fried potato croquettes

Bramboracky / Potatoe pancakes

Dusena ryze / Stewed rice

Tatarskd omacka / Tatarsauce

Kelup / Ketchup

Pecivo / Pastry

Topinka s ¢esnekem / Fried bread with garlic

Opecené toasty / Toasts

Smazena cibulka / Fried onion

Sazené vejce se Sunkou / Fried eggs, ham

Broskev zapeCena se syrem / peach caked with cheese

Grilovana zelenina / Grilled vegetables

Zeleninova obloha / Vegetables

29,-

32,-

30,-
35,-
30,-

30,-



Dezerty a pohary / Sweet goodness and desserts

2ks Paladinky / Pancakes 65,-

Palacinky plnéné marmeladou, zdobené bananem, slehac¢kou a mandlemi
Pancakes filled with jam, decorated with banana, whipped cream and almonds

100 g Jableény $tradl / Apple strudel 39,-
Teply strudl se slehackou
Warm strudel with whipped cream

105 g Medovnik / Honey cake 49,-
Lahodny medovy dort podle staroslovanskeé receptury
Delicious honey cake according to the Slavonic recipe

Horké ovoce se zmrzlinou a Slehackou 65,-
Hot fruit with ice cream and whipped cream

Banana Split 55,-
Vanilkova zmrzlina s bananem, $lehac¢kou, mandlemi a ¢okoladovou polevou
Vanilla ice cream with banana, whipped cream, almonds and chocolate topping

Jahodové pokuseni / Strawberry temptation 55,-
Jahodova a vanilkova zmrzlina se slehac¢kou, jahodami a jahodovou polevou
Strawberry and vanilla ice cream with whipped cream, strawberries and strawberry topping

Oftechovy pohar / Hazel ice cream 59,-
Orechova zmrzlina se $lehackou a karamelovou polevou
hazel ice cream with whipped cream and toffee topping

Tento restaurant ma zaveden systém kritickych boda HACCP
pro pripravu zdravotné nezavadnych pokrmd.
There has been estabilished HACCP critical points system in this restaurant
to prepare healthly dishes.

Dobrou chut Vam pfeji zaméstanaci Campingu Baldovec.
Staff of Camping Baldovec wish you good apetit






