RESTAURACE HOTELU MLYNSKA

ul.Mlynska 1295, 686 01 Uh. Hradisté
Tel: 4420 572 503 185 Mob: +420 731 448 720
e-mail: restaurace@hotelmlynska.cz
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Kolektiv zaméstnancii Vam preje dobrou chut’


mailto:restaurace@hotelmlynska.cz

JIDELNI LiISTEN - MENU

STUDENE PREDKRMY - COLD STARTERS

70g

0,33l

0,33l

300g

300g

Tataracek z norského lososa s okurkovo-koprovym dipem

s opecenou bagetkou 65,-
(Steak Tartar of Norwegian salmon with cucumber-dill sauce with roasted baguette)

POLEVKY - SOUPS

Poctiva ¢esnecka ze zauzenych Zeber s chlebovymi krutony 30,-

(Real garlic soup of smoked ribs with bread pieces)

Tradi¢ni slovacka kyselice s htibky a uzenym masem 38,-
(Traditional sauerkraut soup with boletuses and smoked meat)

SALATY - SALADS

Ledovy salat s kousky restovaného kurete se slaninou a krutony

zdobeny hoblinami syru Grand Moravia 142,-
(Iceberg lettuce with pieces of roasted chicken with bacon and roasted bread
embroider with cheese Grand Moravia)

Listovy salat s kousky cerstvého lososa restované s fazolovymi lusky

(Lettuce with pieces of fresh salmon roasted with beans for shellings) 142,-



BEZMASA JIDLA - MEATLESS FOOD

300g Spenatové tagliattelle promichané v syrovém sdsu ze ¢tyr 110,-
druhl syru
(Spinach Tagliatelle mixed in cheese sauce of four sorts of cheese)

RYBY Z NASICH REK - FRESH WATER FISH

200g Filatka z candata na anglické zeleniné s peprovo-syrovym sésem 175,-
(Fillets of pikeperch with English vegetables and pepper-cheese sauce)

MORSKE RYBY - SEA FISH

200g Grilovany norsky losos na Spendatovych listech se smetanou

a Cesnekem 180,-
(Grilled Norwegian salmon on spinach leaves with cream and garlic)

180g Filatka z moiského vlka na stfredomorsky zplsob se syrovym
maslem a anglickou zeleninou 190,-

(Sea-dog fillets made in the Mediterranean way with cheese butter and
English vegetables)


http://slovnik.seznam.cz/?q=Mediterranean&lang=en_cz

SPECIALITY NASI KUCHYNE - OUR SPECIALTIES

300g Pffefersteak s lahodnym peprovym sdésem 390,-
(Pffefersteak with delicious pepper sauce)

300g Anglicky steak se sazenym vejcem a hifebinkem anglické slaniny
(English steak with fried eggs and English bacon) 375,-

150g Tradicni tatarsky biftek s vejcem a topinkami 215,-
(Traditional steak tartar with egg and toasts)

200g Panenka z mladého prasatka v pepfi Spikovana ¢abajkou 154,-
(Meat of young pig in pepper larded with sausage)

200g Medailonky z panenky mladého prasatka ve slaniné
s pepfovym sésem 148,-
(Pork medallions in bacon with pepper sauce)

200g Kuratko po staro-Cesku s hfibky a jemnym maslovym sésem
a rGiZzickovou kapustou 160,-
(Chicken on Old Bohemian style with mushrooms and soft butter sause and
Brussels sprouts)

200g Dukatky z kuratka na bylinkach v zeleninové zahradce 155,-
(Chicken nugets with herbs and garden vegetables)

200g Strapaté ruladky z kurete plnéné Sunkou a syrem do zlatava usmazené
(Fried chicken roulades filled with ham and cheese) 154,-

200g Filirovana kachni prsa s glazirovanymi Salotkami na viné 175,-
(Rolled Duck breasts with glazed shallot on wine)

200g Rizek smazeny v corn-flakes s vini ¢esneku (kufeci/vepiovy) 136,-
(Steak fried in corn-flakes with garlic (chicken or pork)

200g Marinovany steak z krkovi¢ky na bylinkdch s omackou

z hrubozrnné hoftcice 148,-
(Neck steak marinated with herbs and nmustard sauce)



DEZERTY - DESSERT

Dle denni nabidky - day offer

PRILOHY DOMACIi VYROBY —- HOME MADE DISH

200g Varené brambory s petrzelkou a maslem 20,-
(Boiled potatoes)

200g Pecené brambory na slaniné a cibuli 30,-

(Baked potatoes with bacon and onion)

200g Steakové hranolky 30,-
(Steak fries)

200g Zapecené brambory s ¢esnekem a smetanou 20,-
(Scalopped potatoes with garlic nad cream)

200g Dusena ryze 20,-

(Steamed rice)

200g Hribkova ryze 20,-

(Mushrooms rice)

200g Grilovana zelenina na rozmarynu a ¢esneku 30,-
(Grilled vegetables with rosmery and garlic)

200g Anglicka zelenina na masle 25,-
(Garden vegetables with butter)



0, 25l
0, 25l
0, 25l
0, 25l
0, 25l
0, 33l
0, 5l

0,25l

NEALKOHOLICKE NAPOJE

Mineralni voda neslazena (neperliva, perliva, jemné perliva)
Minerdlni voda slazend - pomerang, citron, grep a pomelo
DZus - pomerang, jahoda, jablko

DZus - multivitamin

Pepsi cola, Pepsi cola light

Tonic Schweps

Ledovy ¢aj - broskev, zeleny ¢aj

Semtex

KAVA

Espresso Picollo
Espresso

Cappucino

Latte

Latte Machiato — vanilka, skofice, karamel
Milk coffee
Horka ¢okolada

Kava s sebou

35,-

Ledova kava:

Ice cafe

Frappé

Iced Latte Machiato

30,-

Ostatni teplé napoje:

Caj dle

Svarené vino

vybéru 20,-

30,-
30,-
35,-

40,-

25,-

25,-

35,-

35,-

40,-

30,-

20,-
25,
30,-
30,-
25,-
25,
35,-
40,-



PIVO TOCENE

0,31
0,51
0,31
0,51

0,04l
0,041
0,041
0,041
0,041
0,041
0,041
0,041
0,041
0,041
0,041
0,041
0,041

85¢g
75g
50g

Birell
Birell
Pilsner Urquell

Pilsner Urquell

ALKOHOLICKE NAPOJE

Rum tuzemsky
Fernet Stock
Vodka Amundzen
Havana Club
Tulamore Dew
Becherovka
Bailleys

Gin Beefeater
Jagermeister
Slivovice
Hruskovice
Hennesy v.s.

Courvoisier v.s.

POCHUTINY

Bohemia chips
Arasidy

Prazené mandle

18,-
22,-
22,-
30,-

20,-
30,
30,-
40,-
50,-
30,-
45,-
50,
50,
40,-
40,-
96,-
85,-

30,-
25,-
25,-



VINNY LISTEK

Bila vina

0,75 |

0,75 |

0,751

0,75 |

0,751

0,751

0,75 |

0,75 |

0,75 |

0,51

Veltlinské cervené rané
suché

Miller Thurgau

suché

Muskat moravsky
suché

Veltlinské zelené
suché

Ryzlink rynsky

suché

Rulandské bilé
polosuché

Chardonnay

suché

Rulandské bilé

polosladké

Tramin Cerveny
Polosuché

Chardonnay

polosladké

Kabinet 2009

Kabinet 2009

Kabinet 2009

Pozdni sbér 2009

Pozdni sbér 2009

Pozdni sbér 2009

Pozdni sbér 2009

Vybér z hrozn 2009

Vybér z hrozn 2009

Vybér z bobuli 2009

150,-

150,-

190,-

190,-

190,-

260,-

250,-

340,-

290,-

270,-



RiiZova vina

0,751 Svatovavrinecké rosé
suché

0,751 Frankovka rosé

suché

Cervena vina

0,751 Merlot

suché

0,751 Dornfelder

suché
0,751 Rulandské modré

Suché

Pozdni sbér 2009

Pozdni sbér 2009

Vybér z hrozn 2009

Pozdni sbér 2009

Vybér z hrozn 2009

0,21 Sudové vino rozlévané — bilé, Cervené

Dle aktualni nabidky

Sekty

0,751 Bohemia sekt Demi

180,-

180,-

250,-

225,-

250,-

26,-

220,-



OTEVIRACI DOBA:
PO — SO 18.00 — 22.00 hodin

Dovolujeme si Vam nabidnout zajisténi kompletnich cateringovych
sluzeb na vysoké profesionalni Girovni.
Ptipravime pro Vs raut, firemni vecirek, rodinnou oslavu,
détskou party Ci svatebni hostinu.
Nabizime Vam pohosténi dle Vasich predstav.
K akcim miiZete vyuZit nasi restauraci nebo jiny

Véami zvoleny prostor



