Restaurace U Ervina

Polévky:

soups:

0,3] Cesnekova,3,9,7)

0.31 Garlic(1,3,9,7) 40.-

0,3l Vyvar s nudlemi,3,9)

0.31 Beef broth with noodles (1,3,9) 30.-

0,3] Hanacka stavinozka,s,s,7)

0.3 1, Hanacka stavinozka“ — Hana Awakening Soup (1,3,9,7) 45.-

0,3l Presnidavkova (dle nabidky)

0.31  Thick soup (according to menu) 40.-

Néco k pivu:
Beer delicacies:

100gTopinka s masovou smési sypana syreny)
100g Toast with meat mixture with cheese (1.7) 80.-

100g Topinka se Sunkou a syrem?)

100 g Toast with ham and cheese (1.7) 50.-

120g Topinka se Sunkou,syrem,vejcemy,3)
120 g Toast with ham, cheese, egg (1,7,3) 50.-

4ks Bramboracky se syrems,?)
4 pieces of potato pancakes with cheese (1,3,7) 70.-

40.-
30.-
45.-
40.-

80.-
50.-
55.-
70.-
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Kureci masicko:
Chicken meat:

150g Smazeny kufreci fizel,3,7) 85.-
150g  Fried chicken schnitzel (1,3,7) 85.-

150g Kureci kapsa{inka,syr,150g masa,smaz./ptirodti)3,7) 125.-
150g  Chicken breast (ham, cheese, 150 grams of meat, fried / natural) (1,3,7) 115.-

150g Kureci platek zapeceny se Sunkou a syrem 115.-
150g  Chicken steak with ham and cheese (1.7) 105.-

150g Kureci platek s omackou z nivy a Sunigy 125.-
150g  Chicken steak with blue cheese sauce and ham (1.7) 115.-

150g Kureci ondragi,7,3) 145.-
150g  Chicken Livers (1,7,3) 135.-

150g Kufeci nugetky na houbach?) 125.-
150g  Chicken nuggets with mushrooms (1,7) 115

150g Pikantni kureci nudlicky s feferonkami 115.-

150 g Spicy chicken strips with hot peppers (1) 105-
150g Sedlacky kureci steak(tvar(zky,slanina,cibule)125.-

150 g Farmer chicken steak (cheese, bacon, onion) (1.7) 115.-
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Vepirové masicko:

Pork meat:

150g Smazeny/pfirodni veprovy fizek,3) 85.-
150g  Fried / natural pork cutlet (1,7,3) 85.-

150g Smazena hanacka kap&&rﬁiek,anglické,ISOg maséﬂ,7,3)125.-
150g Fried Hana pocket(Olomouc cheese, bacon, 150g of meat) (1,7,3) 125.-

150g Vepr.kotleta na hribkachs,7) 125.-
150g Pork chop with mushrooms (1,3,7) 115.-

150g Veprovy ondrdg50g masal1,7,3) 145.-
150g  Pork Livers (150 g of meat) (1,7,3) 135.-

150g Dabelské nudlicky) 125.-

150g Spicy pork strips (1) 115.-

200g Vepr.krkovice s fazolovymi lusky a slaninkow 145.-

200g Pork steak with green beans and bacon (1,3,7) 145.-

GramazZe masa jsou uvedeny v syrovém stavu.
Priprava minutkovych jidel je 20-45 min.
Meat weight is given before heat treatment .

Preparation of quickies is 20-45 min.
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Speciality

Specialties

200g Raznici s rest.anglickou (1,3,7) 155.-
200g  Pork Shish kebab on fried bacon (1,3,7) 135.-

200g Grilovana veprova panenka?) 155.-

200g  Grilled pork tenderloin (1,3,7) 125.-
Na vybér s houbovou nebo peprovou omackou,nebo
s restovanou zeleninou. +30.-

200g Mix gril z kureciho a veprového s omackou

z modrého syru,7) 135.-
200g Mixed grilled chicken and pork in blue cheese sauce (1.7) 125.-

150g Kureci nudlicky na bramboraccich(3ks)

sypané syrem,3,7) 145.-
200g Chicken strips with potato pancakes with cheese (1,3,7) 135.-
300g Kopa Fizkti(vepfové, kureqiy,3) 160.-
300g Amount of cuttings (pork, chicken) (1,7,3) 160.-
600g Steakova fosSna (pro dvé osohy)y) 360.-

(2x100g Kureci,2x100g Kotlety,2x100g Panenky,

Omacka dle vybéru:Houbova,Pepiova,Syrava)
600 g Big Steak portion (for two people) (1,3,7) 360.-

(2x100g Chicken, Chops 2x100g, 2x100g Tenderloin

Sauce of your choice: mushroom, pepper, cheese) (1.7)

Doba pfripravy specialit je min.45min.
Preparation time of specialties is min.45min.
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Téstoviny:

Pasta:

300g Téstoviny s kuf.masenng,a Spenatenu,7,3) 115.-
300g Pasta with chicken (100 g), spinach (1,7,3) 105.-

300g Téstoviny s kuf.masemng a syrovou omackou,7,3)115.-
300g Pasta with chicken (100g) and cheese sauce (1,7,3) 105.-

300g Téstovinovy salat s lososemyg) a Spenatem 165.-
300g Pasta salad with salmon (100g) spinach and 145.-

Bezmasa jidla:

Vegetarian food:

100g Smazeny syk,3,7) 70.-
100g  Fried cheese (1,3,7) 70.-

100g Smazeny hermelin,3,7) 80.-
100g  Fried Camembert (1,3,7) 75.-

100g Olomoucka specialifaazene tvaraziy1,3,7) 85.-
100g Olomouc specialty (fried Olomouc cheese) (1,3,7) 85.-

150g Smazené trioe(dam,hermelin,tvardzek)(1,3,7) 115.-

150g  Fried trio (Edam, Camembert cheese, Olomouc cheese) (1,3,7) 105.-

Ryby

Fish

150g Smazena Aljasska treskas,7,4) 95.-
150g  Fried Alaskan cod (1,3,7,4) 95.-

100g Pstruh s bylinkovym masle@bvykla viha cca 300g)(4)45.-
100 g Trout with herb butter (normal weight about 300g) (4) 45.-

150g Steak s lososa na listovém Spendtua) 195.-
150g  Salmon with spinach (1,7,4) 195.-
150g Steak z lososa s citronovym prelivem 195.-

150g Salmon in lemon sauce 195.-

GramazZe jsou uvedeny v syrovém stavu.
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Salaty:

salads:
250g Okurkovy salat 30.-

250g Cucumber salad 30.-

250g Rajcatovy salat 30.-

250g Tomato salad 30.-

Prilohy:
Sides:
200g Varené brambory 25.-

200g Boiled potatoes 25.-

200g Stouchané brambory se slaninou a cibulkou 35.-
200g Mashed potatoes with bacon and onion 35.-

200g Smazené hranolky 30.-
200g French fries 30.-

200g Americké brambory 30.-
200 g American potatoes 30.-

200g Bramborové dolarky) 30.-
200g Potatoes Salvatore (1) 30.-

1 ks Ptilohové bramborackys,?) 15.-
1 piece of potato pancake (1,3,7) 15.-

200g Téstoviny,3,7) 30.-
200g Pasta(1,3,7) 30.-

50ml Tatarska omackao,e,1,3) 15.-
50 ml Tartar sauce (10,6,1,3) 15.-

65m| Ke€up) 15.-
65 ml  Ketchup (1) 15-

65ml Dabelska omacka 15.-

65 ml  Hotsauce (1) 15-

Omlouvame se ale pfilohy poddvame pouze k hlavnimu jidlu a v pfipadé dvojité porce.
Samotné hranolky nelze objednat.
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Dezerty

Desserts
Zmrzlinovy pohar s michanym ovocem,Slehadka  75.-

Ice cream with mixed fruit, whipped cream (1.7) 75.-

Zmrzlinovy pohar pro dospélé s michanym ovocem

griotka,Slehacka,7) 85.-
Sundae for adults with mixed fruit, Kirschliqueur, whipped cream (1.7) 85.-

2ks Palacinka se zmrzlinou,ovoce,sSlehacka?) 95.-
2pc Pancakes with ice cream, fruit, whipped cream (1,3,7) 85.-

Horké maliny,7) 75.-

Hot raspberries (1.7) 65.-
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Prondjem salu a salonku

Sal: 20.-/osoba min.500.- bez tabule (vyzdoba)
Sal: 30.-/osoba min.500.- s tabuli (vyzdoba)
Pfi utraté nad 12.000.- bez poplatku

Salonek: 30.-/osoba s tabuli (vyzdoba)
Pri Gitraté nad 10.000.- bez poplatku

Své zbozi povolujeme pouze cukrovi a to nakrajené. Dorty
si zakaznik
kraji sam.

Dale nabizime na Svédské stoly oblozené misy:

Rize¢kova,salamova,syrova,zeleninova,tlaéenkova,kufeci
Spalicky,michanou,tatarak atd...
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