MENZA Restaurant JAROV
Menu from 19. 2. – 23. 2. 2018
Questions and comments should be directed to info@farao-gastro.cz
Monday:

Soup:
Menu A5:

Beef soup with droppings (1,3)
Turkey steak with vegetables, ham rice
(turkey breast, mixed vegetable, spice mix) (1)

Menu B2:

Pork leg, bread dumplings
(pork leg, cucumber, peas, cream, spice mix) (1,3,7)

Menu B3:

Pasta salad with chicken and mayonnaise
(tomato, cucumber, pepper, lettuce, chicken breast, spice mix) (1,3,7)

Menu C1:

Roasted pork liver, french fries
(pork liver, spice mix) (1,3,7)

Dinner:

Chicken gyros, french fries
(chicken breast, spice mix) ( 1,7)

Tuesday:

Soup:
Menu A5:

Tripe (1)
Caprese chicken steak, croquettes
(chicken breast, tomato, mozzarella, spice mix) (1,7)

Menu B2:

Pork roasts with cabbage, bread dumplings

Menu B3:

Vegetable salad with camembert pieces, honey-mustard dressing

(pork shoulder, cabbage, garlic, milk, salt, pepper) (1,3,7)
(camembert, tomato, cucumber, pepper, onion, lettuce) (7)

Menu C1:

Penne with mushrooms and curry
(pasta, cream, curry, leek, mushrooms) (1,7)

Dinner:

Chicken kung-pao, rice
(chicken breasts, leeks, peanuts, soy sauce, spice mix) (5,6)

Wednesday: Soup:
Menu A5:

Vegetable soup (1.7)
Pork fillet in wine sauce, american potatoes
(pork, wine, flour, spice mix) ( 1.7)

Menu B2:

Roast pork, potatoes, mustard, onion

Menu B3:

Lettuce with chicken noodles in sesame, sweet and sour dressing

(pork, spice mix) (10,7)
(chicken breast, tomato, lettuce, spice mix) (7)

Menu C1:

Bulgur vegetables rizoto with cheese
(bulgur, vegetable mixture, edam, spice mix) (7)

Dinner:

Cheese burger, fries
(lettuce, tomato, onion, tartar sauce, cheese) (1,3,7)
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Thursday:

Soup:
Menu A5:

Potato (1,7,9)
Hawai chicken steak, french fries
(chicken breast, pineapple, eidam, spice mix) (7)

Menu B2:

Tomato beef and dumplings
(rear beef, tomato sauce, flour, spice mix) ( 1,3,7,9)

Menu B3:

Vegetable salad with ham and mozzarella
(tomato, cucumber, pepper, lettuce, ham, mozzarella, spice mix)

Menu C1 :
Menu C:

Strawberry dumplings with sugar and cottage cheese (1,3,7)
Fried gothay, boiled potatoes
(salami gothaj, egg, bread crumb) (1,3,7)

Dinner:

Pork pieces „Kato's whip“, rice
(pork, red pepper, onion, tomato, spice mix)

Friday:

Soup:
Menu A5:

Broccoli (1,7)
Chicken Cordon Blue, potato mash
(chicken breast, ham, eidam) (1,3,7,9)

Menu B2:

Pork goulash „flamendr“, dumplings
(pork shoulder, tomato, flour, spice mix) (1.3)

Menu B3:

Pasta salad with chicken, French dressing
(pasta, chicken breast, ice salad, pepper, tomato, cucumber) (1,3,7)

Menu C1:

Chinese noodles with vegetables
(pasta, leeks, capers, carrots, cabbage, soy sauce, spice mix) (1,3,6,7)

Gram of meat in raw state: 120g, weight of attachment: 200g
The raw meat weight at the menu A is 150gr.
Numbers in brackets indicate numbers in the allergen list.
Information on allergens at the dispensary.
Opening hours: Monday - Thursday: from 11.00 to 19.15 hours Friday from 11.00 to 14.45 hours
(Food serving ends 15 min. before closing time)
From 14:00 pm except Friday, cook timer.
Additional sale and sale of beverages throughout the opening period.
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