HLAVNI JIDLA SE ZLUTOU RYZI /MAIN FOODS WITH YELLOW RICE
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RONG VANG

ASIA RESTAURANT — BAR
JIDELNI LISTEK PRO RESTAURACI
= Otevieno od pondeéli do patku od 10:00 do 22:00 hodin

T v sobotu a nedéli od 11:00 do 22:00 hodin.

180g Kachna kfup. kirkou na zel. na malém hork. tal. s omag. péti chuti 195 K&

280g

180g

280g

180g

Fried duck with vegetables on the small hot plate and sace of five spices

Kachna s kfup. kirkou se soj. kligky na velkém hork. tal., s asij. omag. 275 K¢
Fried duck with soya germs on the big hot plate and asia sauce

Kachna s kfup. kirkou se soj. klicky na malém hork. tal., s asij. omaé. 195 K¢

i riele it emvio ~ A 4 sy il ~ate and acia cal~a
Fried duck with soya germs on the small hot piate and asia sauce

Kachna s kfup. kirkou s bambusem na velkém hork. tal. s asij. omag. 275 K¢
Fried duck with bamboo on the big hot plate and asia sauce

Kachna s kfup. kirkou s bambusem na malém hork. tal. s asil. omacé. 195 K¢
Fried duck with bamboo on the small hot plate and asia sauce
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HLAVN{ JIDLA SE ZLUTOU RYZI /MAIN FOODS WITH YELLOWRICE

Speciality z ryb /Fish Food/

543 200g Smazeny losos se sladkokyselou omackou 269 K¢
Fried salmon with sweet and sour sauce

544 200g Smazeny losos s pikantni omackou 269 K¢
Fried salmon with piquant sauce

545 100g Peceny pstruh na hor. tal. se sladkokys. omac. /NA VAHU 100g=50 K&/ -
Baker trout on the hot plate with sweet and sour sauce ,po 20 minut* /POUND/

546 100g Peceny pstruh na hor. tal. s pikantni omac. /NA VAHU 100g=50 K&/ -
Baker trout on the hot plate with piquant sauce ,po 20 minut /POUND/

547 250g Smazené rybi kousky s rajCaty a zeleninou
Fried fish bits with tomato and vegetables

548 250g Smazené rybi kousky s Eernymi houbami a zelenino®
Fried fish bits with black mushrooms and vegetable

549 250g Smazene rybi file se sladkokyselou oméc“:kow?/ : i i) A y 165 K&
Fried fish fillet with sweet and sour sauce g :

550 250g SmaZeneé rybifile s pikantni omackou a zelenin'd} : 165 Ké&

" Fried fish fillets with piquant sauce an vegetables

551 250g Smazené rybi filé s rajskou omackou a zeleninou s
Fried fish fillet with tomato sauce and vegetahyss }

165 K¢
552 100g Specialni smazené krevety na horkém talifi " & g PR 0909 K&
Special fried shrimps on the hot plate

553 150g 500 K&

554 150g Krevety se zeleninou a sladkokyselou oméackou §
Shrimps with vegetables and sweet and sour sau

280 K&

555 200g Krevety, sépie a chobotnicky se zeleninou P N
Shrimps, sepia and small octopus with vegetabl|ggggea™ 2 Ay

556 200 Smazené sépie v tésticku s pikantni omatkou
Fried sepia with piquant sauce
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HLAVNI JIDLA SE ZLUTQU RYZI /MAIN FOODS WITH YELLOW RICE
557 200g Smazené sepie v téstiCku s Pekingskou omackou 299 Ké

Fried sepia with Peking sauce

558 200g Seépie s omackou péti chuti a zeleninou 299 K¢
Sepia with sauce of five spices and vegetables

-

559 200g Sepie s pikantni omackou a zeleninou

: B 299 K&
Sepia with piquant sauce and vegetablesy

560 180g Pikantni Uhorf se zeleninou na horkém talifi 350 K&
Piquant eel and vegetables on the hot plate

561 180g Uhof na zazvoru se sklen&nou cibuli na horkém talifi 350 K&
Eel of ginger and glass onion on the hot plate

562 180g Pikantni morsky koktejl se zeleninou na horkém talifi 299 K¢
Piquant sea cocktail with vegetables on the hot plate

563 180g Mofsky koktejl péti chuti se zeleninou na horkém talifi 299 K¢

Sea cocktail of five spices with vegetables on the hot plate

564 150g Pekingsky morsky koktejl se zeleninou na horkém talifi P 299 K&

Peking sea cocktail with vegetables on the hot plate

565 200g Morsky koktejl se zeleninou a pikantni omackou £ &
Sea cocktail with vegetables of piquant sauce

566 200g Morsky koktejl se zeleninou a omackou péti chuti e
Sea cocktail with vegetables and sauce of five spices

567 200g Morsky koktejl se zeleninou a pekingskou omackou
Sea cocktail with vegetables and peking sauce

568 120g Smazené obalované zabi stehynka s kari omac
Fried frog legs with curry sauce

569 120g SmaZzené obalované Zabi stehynka s pikantni omackou 299 K&
Fried frog legs with piguant sauce

570 180g Pikantni zabi stehynka se zeleninou na horkém talifi 299 Kg
Piquant frog legs with vegetables on the hot plate

571 180g Zabi stehynka péti chuti se zeleninouna horkém talifi 209 K¢
Frog legs of five spices with vegetables on the hot plate

572 200g Krevety po thajsku na horkém talifi 299 K¢
Shrimps Thailand on the hot plate '

573 300g Krevelové rizoto s vejcem a zelenino 230 K¢

Shrimps rizotto with egg and vegetables™
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575 200g Krevety ,SATE" na horkém talifi

576

ST

4 299 K¢

Shrimps ,SATE" on the hot plate
200g Krevety na kesu se zeleninou 299 K¢
Shrimps with seeds and vegetables

200g Krevety ,KONAG* na horkém talifi 299 K¢

Shrimps witch ,KONAG® on the hot plateZZ
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180g Morsky koktejl s Japonskymi houbami a zel. na hor. talifi 250 K&
Sea cocktail with Japane mushrooms and vegetables on the hot plate

200g Restovana kfupava kachna s Japonskymi houbami v mlsp 7 220 K&
Frit duck with Japane mushrooms in the bowl i 7

300g Kureci maso s japonskymi houbami a zeleninou
Chicken meat with Japane mushrooms in the bow!_

300g Specialni restované kufeci po Thajsku (Kufeci Curry) 175 K&
Chichken special Frit ,Thailand” (Chicken Curry)

300g Specialni restované hovézi po Thajsku (Hovezi Curry” = P _j‘..-.;,\;‘ 189 K&
Beef special frit ,Thailand" (Beef Curry) i XA

280g Specialni restované veprové po Thajsku (Vepfové Curry) 175 KE
Pork special frint , Thailand” (Pork Curry)

300g Kufeci maso s brokolici a mladou kukufici 175 K&
Chicken meat with cauli flower and.yought mdlan corn

280g Hovézi maso s brokolici a mladou kukufici
Beef meat with cauli flower and yought indian cowa,

200g Specialni teleci na horkém talifi 210 K¢
Special veal meat on the hot plate

250g Restované kureci maso po Thajsku na ,SATE @Y 175 Ke
Frid chicken meat ,Thailand” with sauce ,SATE™

250g Restované veprové maso po Thajsku na ,SATE" 175 KE

Frid pork meat , Thailand” with sauce ,SATE"
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591 1220gRestované hovézi maso po Thajsku na ,SATE® 175 K¢
Frid beef meat ,Thailand" with sauce ,SATE"

592 250g Kureci s kfupavymi houbami, Thajsky bambus 165 K&
Chicken meat with mushrooms and bamboo Thailand

593 250g Veprove s kfupavymi houbami, Thajsky bambus 165 KC
Pork meat with mushrooms and bamboo Thailand
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612 300g Smazené sojové nudle s tremi druhy masaa zelen":

Fried soya noodles with three kinds of meat and vegetables

613 300g Smazené ryzové nudle hrubé ,PHO" s tfemi druhy masa a zele. 145 K¢
Fried rice noodles with three kinds of meat and vegetables

614 300g Smazene ryzove nudle tenké kulaté ,BUN” 145 K&
s tfemi druhy masa a zeleninou
Fried rice noodles with three kinds of meat and vegetables

615 300g SmazZené sklenéné nudle s tfemi druhy masa a zeleninou 145 K&
Fried glass noodles with three kinds of meat and vegetables

616 300g Pikantni masova smés se zeleninou &0 165 K&
Piguant three kinds of meat with vegetables )

617 300g Masova smés ze tfi druhl mas péti chuti a zelenmd’i'ﬁ = 165 K&
Three kinds of meat with sauce of five spices and vegetabies

618 300g Masova smés ze tfi druhl mas na kari se zeleninou 165 K¢&

Three kinds of meat with curry sauce and vegetables

619 300g Masova smés ze tfi druhl mas se zeleninou a sladkokys. omac. 165 K&
Three kinds of meat with vegetables and sweet and sour sauce

620 300g Masova smés ze tfi druhti mas ,Peking” a zeleninoy” «&&
Three kinds of meat ,Peking” with vegetables .
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HL&YNI JEDL& SE ZLUTOQU RYZI /M AIN FOODS WITH YELLOW RICE,

Bezmasa jidla /Foods without meat/

850 250g Smazena zelenina se sojovou omackou =y 125 K&

851 250g Smazené TOU-FU se zeleninou | 135 K&

Fried TOU-FU with vegetables

852 250g Smazené TOU-FU s rajéatovou omagkou = 145 K¢

Fried TOU-FU with tomato sauce

853 280g Smazené sojove nudle s vejcem a zeleninou 115 K&
Fried soya noodles with egg and vegetables

854 208g Rizoto s vejcem a zeleninou 115 K&
Risotto with egg and vegetables

Prilohy /Side Dishes/

860 100g Bila ryze /White rice/ 40 K&
861 100g Pikantni ryZe /Piquant rice/ 59 KE
862 100g Hranolky /Chips/ 35 KE
863 100g Zluta ryZe /Yellow rice/ 45 K&
Dezerty /Desserts/
870 Smazeny banan s medem a kokosem 49 K&

Fried banana with honey and coconut

871 Smazeny ananas s medem a kokosem 49 K&
Fried pineapple with honey and coconut

872 Smazena jablka s medem a kokosem 49 K¢
Fried apple with honey and coconut
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ASIA RESTAURANT — BAR

JIDELNI LISTEK PRO RESTAURACI

Otevieno od pondéli do patku od 10:00 do 22:00 hodin
J

v sobotu a nedéli od 11:00 do 22:00 hodin.
Menu pro vas - 2 os. /Menu for you/

Menu pro 2 osoby — Menu for 2 persons 470 K¢
1.Saigonske zavitky / 2 ks / - Saigon rolls

2. Krabi polévka / 2 misky / - Crab soup

3. Vepiova kotleta se sladkokyselou omackou na zel., na horkém talifi

4. Kufeci maso s oméackou péti chuti / 1 talir /

5. Zluta ryze — yellow rice

6. Zeleny salat / 1 talif / - Cabbage salad

Menu pro 2 osoby — Menu for 2 persons 470 K&
1. Saigonské zavitky / 2 ks / - Saigon rolls

2. Krevetova kysela pikantni polévka / 2 misky/ - sweet and source shrimp soup
3. Rybi filé ve sladkokyselé omacce / 1 talif / Fish fillet with sweet and sour saucg
4. Petené kufe na zeleniné s kari omackou na horkém talifi
5. Zluta ryze — yellow rice

6. Zelny salat / 1 talif / - Cabbage salad

Menu pro 2 osoby — Menu for 2 persons 499 Ké
1. Krevelové chipsy / 1 talif / - Shrimps chips
2. Pekingska polévka / 2 misky / - Peking Soup
3. Kachna s kfup. kdrkou na zeleniné na horkém talifi / 1 talif /
- Duck with vegetables on the hot plate
4. Veprové maso péti chuti / 1 talif / - Pork meat with five spices
5. Zluta ryze — Yellow rice
6. Rajsky salat — Tomato salad

Menu pro 2 osoby — Menu for 2 persons 470 K¢
1. Saigonské zavitky a salat / 2 ks / - Saigon rolls and salad
2. Kachni polévka s bambusem / 2 misky / - Duck soup with Bamboo
3. Kufeci maso po Thaisku na zeleniné na horkém talifi
- Chicken meat Thaiwand on the hot plate
4. Sepie s péti chuti a zeleninou
5. Zluta ryze — Yellow rice
6. Sladkokysely salat — Sweet and sour salad

Menu pro 2 osoby — Menu for 2 persons 499 K¢
. Krevelové chipsy / 1 talif / - Shrimp chips
. Kufeci polévka s bambusem / 2 misky / - Duck soup with bamboo
. S-Echuanské kachna s kfupavou klrkou na zeleniné a na horkém talifi
- Duck with vegetable on the hot plate
. Kufeci Kung-Pao
. Zluta ryze — Yellow rice
. Sladkokysely salat — Sweet and sour salad
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