PELEDNIMENU .......con v
(Kazdy pracovni den 11:30 - 14:00 hodin)

Polévka / Polévka k hlavnimu jidlu nebo Tipu Séfkuchare 60 K¢ /40Kc
Hlavni chod 195 K&
Tip Séfkuchare 225 K¢

PONDELI | 31.3.2025

1 por. Francouzska cibulacka se zapecenym toustem 37

150 g Dribezi burger s anglickou slaninou, nivou, rajcetem, bramborové hranolky, majonéza *7)
150 g Veprové Vindaloo, dusena basmati ryZe, jarni cibule, koriandr 8

250 g VEG Spagety alla puttanesca &34

120 g TIP Grilovany steak z tunidka, zeleninovy kuskus, salsa verde 47

UTERY| 1.4.2025

1 por. Kvétakova krémova polévka s lanyZzovym olejem 7

180 g StaroCeska sekana, bramborova kase, kysela okurka 37

150 g Treska pecena na citronovém masle s bylinkovou krustou, vafené brambory s pazitkou %347

150 g VEG Michany salat se zastfenym vejcem, Cottage syrem, susenymi rajaty, emulze z aceto balsamico &7
120 g TIP Hovézi flank steak, dyriové pyré, bruselské kapusticky s pancettou, krémova omacka demi glace 79

STREDA | 2.4. 2025
~ 1porHovézi vyvar s nudlemi, zeleninou a jétrovymi knedlicky (1,3,8)
\ '\ 150 g Zapeceny svétly prejt, vafené brambory, zelny salét **”

\Grill:
| 180 g Kureci stehenni fizek v bylinkach, dribezi jus

“ ‘ 20 g VEG Grilovany Halloumi syr, chimichurri omacka 7

150 g TIP Veprova panenka sous-vide zapecena Raclettem, konfitovana cervena cibule, silna vepiova omacka ©

/ | Piloha: Pecené bramborové plilky, edamame fazole na Gesneku a $alotce )

BACKSTAGE BAR
RESTAURANT

CTVRTEK | 3.4.2025

1 por. Hraskovy krém s krutony z toustového chleba *37

150 g Kufeci prsa se syrovou omackou, fusilli, marinovany polnic¢ek 37

200 g Kapustovy karbanatek s mletym masem, vafené brambory s maslem 27
200 g VEG Cuketové placky s parmezanem, jogurtovy dip, mesclun salat %37

150 g TIP Vepiova pecené sous vide, smetanové brambory, omacka BBQ, frisse

PATEK | 4.4.2025

1 por. Asijsky kufeci vyvar s masem, shitake a ryzovymi nudlemi &)

350 g Zapecené francouzské brambory s uzenym masem, kysela okurka, polnicek (3710
150 g Hovézi Stroganov, Zampiony, jasminova ryZe, polnic¢ek 710

250 g VEG Bramborové noky alla Sorrentina s mozzarellou a syrem Grana Padano (1,3,7)

150 g TIP Mini fizecky z veptového karé v syrovém tésticku, Stouchané brambory s jarni cibulkou, michany salat %7
7)

ALERGENY / (1) lepek (2) korySi (3)vejce (4)ryby (5)araSidy (6)s6ja
BAGKSTAGE BAH HESTAUBANT (7) mléko (8) skorapkové plody (9) celer (10) hof¢ice (11)sezam

(12) sificitany (13) vl¢ibob (14) mékkysi (+) bez lepku

VSechny uvedené ceny jsou véetné DPH / Dékujeme za navstévu backstagerestaurant.cz / stageshotel.com



|.U N C H M EN U (Every working day 11:30 a.m. - 2:00 p.m.)

Soup / Soup with main course or Chef's tip CZK 60/ CZK 40
Main course CZK 195
Chef's tip CZK 225

BACKSTAGE BAR
RESTAURANT

MONDAY | 31.3.2025

1 por. French onion soup with toasted bread 7

150 g Poultry burger with English bacon, blue cheese, tomato, French fries, mayonnaise 7
150 g Pork Vindaloo, steamed basmati rice, spring onion, coriander 7®

250 g VEG Spaghetti alla puttanesca 434

120 g TIP Grilled tuna steak, vegetable couscous, salsa verde 447

TUESDAY | 1.4.2025

1 por. Creamy cauliflower soup with truffle oil

180 g Traditional Czech meatloaf, mashed potatoes, pickled cucumber 37

150 g Baked cod with lemon butter and herb crust, boiled potatoes with chives 347

150 g VEG Mixed salad with poached egg, cottage cheese, sun-dried tomatoes, balsamic emulsion &7
120 g TIP Beef flank steak, pumpkin purée, Brussels sprouts with pancetta, creamy Demi-glace sauce 7

WEDNESDAY | 2.4.2025
1 por. Beef broth with noodles, vegetables, and liver dumplings 39

, 150 g Baked white pudding, boiled potatoes, cabbage salad %"

\Grill:

%

| 1180 g Chicken thigh schnitzel with herbs, poultry jus *)

20 g VEG Grilled Halloumi cheese, chimichurri sauce 7
150 g TIP Sous-vide pork tenderloin baked with Raclette cheese, confit red onion, rich pork sauce ©

I

ISide dish: Roasted potato halves, edamame beans with garlic and shallots

THURSDAY | 3.4.2025

1 por. Pea cream soup with toasted croutons =7

150 g Chicken breast with cheese sauce, fusilli, marinated lamb’s lettuce **7
200 g Cabbage meat patty with minced meat, buttered boiled potatoes *37)
200 g VEG Zucchini pancakes with Parmesan, yogurt dip, mesclun salad %37
150 g TIP Sous-vide roasted pork loin, creamy potatoes, BBQ sauce, frisée ")

FRIDAY | 4.4.2025

1 por. Asian chicken broth with meat, shiitake mushrooms, and rice noodles “&9

350 g Baked French-style potatoes with smoked meat, pickled cucumber, lamb’s lettuce (+37:10)

150 g Beef Stroganoff with mushrooms, jasmine rice, lamb’s lettuce 710

250 g VEG Potato gnocchi alla Sorrentina with mozzarella and Grana Padano cheese %7

150 g TIP Mini pork schnitzels in cheese batter, mashed potatoes with spring onions, mixed salad **7)

7)

ALLERGENS / (1) gluten (2) shellfish (3) eggs (4) fish (5) peanuts (6) soy (7) milk
BACKSTAGE BAH HESTAUBANT (8) nuts (9) celery (10) mustard (11) sesame (12) sulfites (13) lupine (14)

molluscs (L) gluten-free

All listed prices include VAT / Thank you for your visit backstagerestaurant.cz / stageshotel.com



