BEN
ik

LUNCH MENU

is served on Monday 11th February from 11:30a.m. to 14:30p.m.
SOUP

Bean soup (1,9
39 K¢

MAIN COURSES

Spaghetti alla puttanesca with Gran Moravia cheese (1,34,7)
129 K&

Fillet of sea bass with grilled mixture of vegetables and potatoes ,7,9)
270 K&

Braised beef mixture with steamed rice (1,12)
129 K¢

DESSERT

Crépes with caramel sauce, orange pulp and mascarpone (1,3,7)
79 K&

BIEN

BEVERAGE OFFER
Tap water with lime and mint 11
Homemade lemon lemonade
Kofola Original 0,25l
Royal Crown Cola Classic, Slim - 0,25 |
Fanta, Sprite 0,2l
Rauch juices 0,2l
Pilsner Urquell lager, draft beer 0,3l (1)
Birell light — non alkoholic — bottled 0,33l

Kingswood Apple Cider - bottled 0,41

29 K¢

39 K¢

39 K¢

39 K¢

39 K¢

39 K¢

39 K¢

39 K¢

65 K¢




BEN
ik

LUNCH MENU

is served on Tuesday 12th February from 11:30a.m. to 14:30p.m.
SOUP

Beef bouillon with meat, vegetables and noodles (1,3,9)
39 K&

MAIN COURSES

Vegetable salad with roasted peppers and cottage cheese (7,12
129 K&

Fillet of sea bass with grilled mixture of vegetables and potatoes ,7,9)
270 K&

Chicken saltimbocca with mashed potatoes (1,7,9)
129 K&

DESSERT

Crépes with caramel sauce, orange pulp and mascarpone (1,3,7)
79 K&

BIEN

BEVERAGE OFFER
Tap water with lime and mint 11
Homemade lemon lemonade
Kofola Original 0,25l
Royal Crown Cola Classic, Slim - 0,25 |
Fanta, Sprite 0,2l
Rauch juices 0,2l
Pilsner Urquell lager, draft beer 0,3l (1)
Birell light — non alkoholic — bottled 0,33l

Kingswood Apple Cider - bottled 0,41

29 K¢

39 K¢

39 K¢

39 K¢

39 K¢

39 K¢

39 K¢

39 K¢

65 K¢




BEN
ik

LUNCH MENU

is served on Wednesday 13th February from 11:30a.m. to 14:30p.m.
SOUP

Potato soup with mushrooms (1,9)
39 K¢

MAIN COURSES

Penne alla amatriciana with sheep cheese pecorino (1,3,7,9,12)
129 K¢

Fillet of sea bass with grilled mixture of vegetables and potatoes ,7,9)
270 K&

Pork goulash with sauerkraut with bread dumplings (1,3,7.9)
129 K¢

DESSERT

Crépes with caramel sauce, orange pulp and mascarpone (1,3,7)
79 K&

BIEN

BEVERAGE OFFER
Tap water with lime and mint 11
Homemade lemon lemonade
Kofola Original 0,25l
Royal Crown Cola Classic, Slim - 0,25 |
Fanta, Sprite 0,2l
Rauch juices 0,2l
Pilsner Urquell lager, draft beer 0,3l (1)
Birell light — non alkoholic — bottled 0,33l

Kingswood Apple Cider - bottled 0,41

29 K¢

39 K¢

39 K¢

39 K¢

39 K¢

39 K¢

39 K¢

39 K¢

65 K¢




BEN
ik

LUNCH MENU
is served on Thursday 14th February from 11:30a.m. to 14:30p.m.

SOUP

Chicken bouillon with noodles (1,9)
39 K¢

MAIN COURSES

Salad of beetroot with goat cheese and corn (7,12)
129 K&

Fillet of sea bass with grilled mixture of vegetables and potatoes ,7,9)
270 K&

Fried champignons with tartar sauce, boiled potatoes (1,3,4,7,9,11)
129 K¢

DESSERT

Crépes with caramel sauce, orange pulp and mascarpone (1,3,7)
79 K&

BIEN

BEVERAGE OFFER
Tap water with lime and mint 11
Homemade lemon lemonade
Kofola Original 0,25l
Royal Crown Cola Classic, Slim - 0,25 |
Fanta, Sprite 0,2l
Rauch juices 0,2l
Pilsner Urquell lager, draft beer 0,3l (1)
Birell light — non alkoholic — bottled 0,33l

Kingswood Apple Cider - bottled 0,41

29 K¢

39 K¢

39 K¢

39 K¢

39 K¢

39 K¢

39 K¢

39 K¢

65 K¢




BEN
ik

LUNCH MENU
is served on Friday 15th February from 11:30a.m. to 14:30p.m.

SOUP

Cabbage soup with sausage (1,7,9)
39 K¢

MAIN COURSES

Potato gnocchi with mushrooms and Gran Moravia cheese (1,3,7)
129 K&

Fillet of sea bass with grilled mixture of vegetables and potatoes ,7,9)
270 K&

Pork souvlaki with tzatziki and pita bread (1,7)
129 K&

DESSERT

Crépes with caramel sauce, orange pulp and mascarpone (1,3,7)
79 K&

BIEN

BEVERAGE OFFER
Tap water with lime and mint 11
Homemade lemon lemonade
Kofola Original 0,25l
Royal Crown Cola Classic, Slim - 0,25 |
Fanta, Sprite 0,2l
Rauch juices 0,2l
Pilsner Urquell lager, draft beer 0,3l (1)
Birell light — non alkoholic — bottled 0,33l

Kingswood Apple Cider - bottled 0,41

29 K¢

39 K¢

39 K¢

39 K¢

39 K¢

39 K¢

39 K¢

39 K¢

65 K¢




