150 g Smazeny syr se Sunkou, steakové hranolky
tatarska omacka
(Deep-fried battered cheese with ham, steak fries, tartar sauce)

300 g Halusky s brynzou, cibulka, slaninovy chips

(Gnocchi with sheep cheese, onions, bacon chips)

300 g Halusky se zelim a uzenym masem
(Gnocchi with sauerkraut and smoked meat)

BL/GF 250 g Spenatové rizotto s hoblinkami
Gran Moravia syru
(Spinach risotto with grated Gran Moravia cheese)

VEG 250 g Tagliatelle s hiibkovou omackou

sypané syrem Grana Padano
(Tagliatelle with mushroom sauce and Grana Padano cheese)

VEG 150 g Smazeny syr, steakové hranolky,
tatarska omacka
(Deep-fried battered cheese, steak fries, tartar sauce)

150 g Ceasar salat s grilovanym kurecim

masem a krutony
(Caesar salad with grilled chicken and croutons)

150 g Salat s grilovanym kuretem, suSenymi
rajc¢aty a proscuittem
(Salad with grilled chicken, dried tomatoes and prosciutto)

251- K¢

195,- K¢

195,- K¢

195,- K¢

205,- Ké

246,- K¢

255,- K¢

265, K¢

Moucniky a dezerty / Desserts

2ks Domaci jableény Strudl se Slehackou
(Homemade apple Strudel, whipped cream)

2ks Domacijableény strudl se zmrzlinou

a Slehackou
(Homemade apple Strudel with ice cream and whipped cream)

1ks Zmrzlinovy pohar s ovocem a Slehackou
(Ice cream with fruit and whipped cream)

150 g Horké maliny s vanilkovou zmrzlinou

a Slehackou
(Hot raspberries with vanilla ice cream and whipped cream)

3ks Domaci livance se zakysanou smetanou

a ovocem
(Homemade pancakes with sour cream and fruit)

78,- K¢

88,- K¢

88,- K¢

88,- K¢

88,- K&
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Doba pﬁpravy teplych jidel jé 15 - 90 min.
— dle poctu objednavek a slozistosti pripravy.
The preparation time for hot meals is 15-90 minutes
according to the number of orders and complexity of preparation.

Za poloviéni porce uétujeme 70% ceny.
We charge 70% of the price for half portions.

Nebyli jste — li spokojeni, feknéte nam to prosim, abychom
se poudili, byli jste — li spokojeni, reknéte to ostatnim,
napiste nam vzkaz do knihy navstévnik, na nas
facebook nebo na webové stranky.

If you were unsatisfied, please let us know so we can improve.

If you were satisfied, please let others know by leaving
amessage in our visitors book, on our Facebook page or on our website

Dékujeme za Vase pripadné naméty
a tésime se na Vasi dalsi navstévu.
Thank you for your suggestions and we look forward to your next visit.

Informace o svatbach, oslavach nebo firemnich
akcich Zadejte prosim na svatby.akce@hresort.cz.
For information on weddings, celebrations
and corporate events, please contact svatby.akce@hresort.cz.

kxkk /Seskydsky
H-RESORT

Jidelni listek je platny od zari 2024
This menu goes into effect in September 2024

7%

www.hresort.cz




_Steaky / Steaks

i
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200 g Steak z pravé svickové (Highland — biomaso) 460,- K¢

(Sirloin steak with any of the above-mentioned flavors)

200 g Hoveézi steak z rosténé (Highland — biomaso) 410,- K¢

(Rib-eye steak with any of the above-mentioned flavors)

RARE - tenka hnéda kurka, uvnitr syrovy, krvavy

(thin and brown on the outside, raw and bloody inside)

MEDIUM - propeceny, stied ruzovy

(baked, medium pink)

WELL DONE - propecéeny — dejte si radéji rizek

(baked, well better is schnitzel)
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Ke vSem steakum 1 x pfiloha a 1 x omacka 1 i
: dle vlastniho vybéru. \\
1 All steaks come with 1 side dish and 1 sauce of your choice.
i . L . ;{g
Prilohy a omacky ke steakiim (Side dishes and sauces for steak):
200 g Grilovana zelenina 88,- K¢

(Grilled vegetables)

200 g Grilované fazolové lusky s anglickou slaninou 88,- K¢

(Grilled bean pods with bacon)

200 g Steakovy salat 88,- Ké
(Steak salad)

200 g Steakové hranolky 60,- K¢
(Steak fries)

2ks Bagetka, toast 35,- K¢

(Baguette, toast)

0151
0151
0,151

0,151

150g

150g

0,331

0,331

0,331

150 g

150 g

150g

150g

150g

Peprova omacka 30,- Ké
(Pepper sauce)
Chilli omacka 35,- K¢
(Chilli sauce)
Brusinkova omacka s ¢ervenym vinem 35,- Ké
(Cranberry sauce with red wine)
Hribkova omacka 35,- Ké
(Mushroom sauce)

Predkrmy / Starters:
Smazené cibulové krouzky, pikantni 90,- K&
barbecue omacka
(Deep-fried onion rings, spicy barbecue sauce)
Topinka s kureci masovou smési, 145,- K¢
strouhany syr
(Toast with chicken, grated cheese)

Polévky / Soups

Hovézi vyvar s masem a nudlemi 64,- K¢
(Beef broth noodles)
Cesnekova se syrem, $unkou a vejcem 69~ K¢
(Garlic soup with egg, cheese, ham, roasted bread)
Tradi¢ni valasska kyselice s htibky, chléb 74, K¢

(Traditional cabbage soup with smoked meat,
mushrooms, cream, bread)

Hlavni jidla / Main courses

Svickova na smetané Highland, domaci knedlik  255,- Ké
(Highland beef sirloin in a cream sauce with homemade dumplings)

Hovézi gulas Highland, domaci knedlik 235,- K¢
(Highland beef goulash, homemade dumplings)
Hovézi na houbach Highland, stouchané 255,- K¢

brambory s anglickou slaninou
(Highland beef with mushrooms, mashed potatoes with bacon)

Hovézi maso Highland v rajské omacce, 245,- K¢
dusena ryze

(Highland beef in tomato sauce, rice)

Moravsky vrabec, listovy Spenat, 245,- K¢

domaci bramborovy knedlik
(Pork roast with homemade potato dumplings, spinach)

Jidla na objednavku / Main courses

700 g

250g

150g

150 g

250 g

150g

150g

150 g

150g

150 g

150g

150 g

150 g

Pecena hovézi zebra Highland, jable¢ny 235,- K¢
kren, hotéice, chléb
(Highland roasted beef ribs, apple horseradish, mustard, bread)

Tatarsky biftek Highland, 6 krajicu topinek 350,- Ké
(Highland beef Tartare, garlic, 6 slices of toast)

Burger Highland, steakové hranolky, dip 265,- K¢
(Highland burger, steak fries, dip)

Burger s trhanym hovézim masem 265,- Ké

Highland, steakové hranolky, dip
(Burger with strips of Highland beef, steak fries, dip)

Drevorubecky steak z veproveé krkovice, 325,- Ké
steakové hranolky, éesnekovy dip
(Lumberjack pork loin steak, Steak fries, garlic dip)

Medailonky z veprové panenky zapecené 275,- K¢
s nivou, opékany brambor

(Medallions of pork tenderloin baked with blue cheese,
roasted potatoes)

Medailonky z veprové panenky 275,- K¢

s hribkovou omackou, steakové hranolky
(Medallions of pork tenderloin with mushroom sauce, steak fries)

Smazeny veprovy tizek z krkovice, 235,- K¢
bramborova kase
(Fried Pork, mashed potatoes)

Kureci nudlicky se zeleninou, 235, K¢
steakové hranolky
(Chicken mix with vegetables, steak fries)

Spagety s kurecim masem 235,- Ké
a tomatovo-smetanovou omackou
(Spaghetti with chicken and tomato cream sauce)

Smazeny kureci fizek, bramborova kase 235,- K¢
(Fried chicken breast, mashed potatoes)
Tagliatelle s kurecim masem, listovym 235,- K¢

$penatem a smetanou, hoblinky Gran Moravia syru
(Tagliatelle with chicken, spinach and cream, grated Gran Moravia cheese)

Steak z norského lososa, grilovana zelenina, 295,- Ké
bylinkové maslo
(Norwegian salmon steak, grilled vegetables, herb butter)

www.hresort.cz




