MENZA Restaurant VOLHA
Menu from 25. 6. – 29. 6. 2018
Students and staff have appropriate funding.
Questions and comments should be directed to info@farao-gastro.cz

Weekly Soup:
Monday:

Soup:
Menu 1:
Menu 2:

Chicken broth with egg noodles (1,3,9)
Garlic soup with potatoes (garlic, barley, potatoes) (1)
Pork sweet and sour mix, rice (pork, spice mix saucer, starch, vegetable mix) (6,12)
Potato dumplings stuffed with smoked meat, cabbage
(smoked pork, cabbage) (1,3,7)

Menu 3:
Menu 4:

Viennese goulash, dumplings (beef shoulder, spice mix) (1,3,7)
Vegetable salad with chicken and yoghurt dressing
(mixture of lettuce, tomato, cucumber, pepper, yogurt, chicken breast) (7)

Menu selection:
Turkey on mushrooms, american potatoes

Tuesday:

Dinner:

(turkey breasts, mushrooms, cream, pepper, salt) (1,7)
Pork steak, barbecue dip, fries (pork roast, spice mix) (1,7,11)

Soup:
Menu 1:

Mexican (sausage, corn, beans, tomato paste, salt, pepper, ground hot pepper) (1)
Spanish bird dumplings

Menu 2:

Cauliflower pancakes, potatoes
(cauliflower, flour, milk, breadcrumbs (1,3,7)
Chicken steak, rice (chicken breast) (1,7)
Pasta salad with chicken

(beef ham, bacon, sour cucumber, egg, mustard) (1,3,7,10)

Menu 3:
Menu 4:

(chicken breast, pasta, mixed salads, cucumber, tomato, pepper) (1.3)

Menu selection:
Chicken steak with pineapple, potatoes
(chicken breast, pineapple, cheese, spice mix) (1,7)

Wednesday:

Dinner:

Chicken drumsticks marinated in honey and lemon, potato chips (1)

Soup:
Menu1:

Cabbage (kale, mixed spices, cream) (1,7)
Roast beef, dumplings
(rear beef, tomato sauce, stewed, spice mix) (1,3,7)

Menu 2:

Spaghetti with chicken, beans and chili
(chicken breast, beans, tomato paste, chilli) (1,3)

Menu 3:

Pork on leek, rice
(pork shoulder, leek, spice mi) (1)

Menu 4:

Lettuce salad with pork and honey mustard dressing
(mix of lettuce, tomato, corn, pork) (10)

Menu selection:
Fried Camembert with ham, fried potatoes, tartar sauce
(brie, ham, egg, bread crumbs, flour) (1,3,7,10)
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Thursday:

Dinner:

Chicken pepper steak, mashed potatoes (1,3,7,9)

Soup:
Menu 1:

Goulash (minced meat, potatoes, spice mix) (1)
Kung pao pork, rice
(pork, leeks, mushrooms, spice mix, red pepper) (5,6,8)

Menu 2:

Chicken with garlic, potato dumplings and spinach
(chicken thigh meat, garlic and spice mix) (1,3,7)
Brittany beans, sausage, cucumber (1)

Menu 3:
Menu 4:

Green salad with arugula, camembert, cranberry, american
dressing (a mixture of vegetables, arugula, camembert, cranberry, american dressing) (3,7)

Menu selection:
Pork fillet in wine sauce, croquettes
(pork, white wine, spice mix) (1,12)

Friday:

Dinner:

Fried mozzarella, potatoes, tartar sauce (1,3,7)

Soup:
Menu 1:

Handful (beans, peas, lentils, rice, spice mix) (1)
Meatball, mashed potatoes, cucumber
(minced meat, breadcrumbs, flour, eggs, milk, spice mix) (1,3,7,9)

Menu 2:

Hungarian goulash and dumplings
(pork shoulder, tomato paste, seasoning mix) (1,3,7)
„Grenadýrský march“ (potatoes, pasta, bacon, garlic, onion cheese) (1,3,7)
Pasta salad with chicken and mayonnaise

Menu 3:
Menu 4:

(tomato, cucumber, pepper, lettuce, chicken. breast, spice mix) (1,3,7)

Menu selection:
Chicken breast in cheese crust, creamy potatoes
(chicken breast, cheese, eggs, milk) (1,3,7)

Gram of meat in raw state: 120g, weight of attachment: 200g
The raw meat weight at the selection menu is 150gr.
Numbers in brackets indicate numbers in the allergen list.
Information on allergens at the dispensary.

Opening hours: Mon - Thu: 11.00 to 20.00 pm.
Friday: 11.00 to 15.00 hours
Food serving: 11.30 to 20.00 // 14.45 am Friday.
Dinner: from 17.30 pm.
Monday through Thursday from 14:00 pm also cook timer.
Additional sale and sale of beverages throughout the opening period.
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