INGARDEN

NODDLES RESTAURANT CAFE

PREDKRMY / STARTERS

Gravlax z divokého lososa s marinovanou okurkou a hof¢iéno-koprovym dresinkem
Gravlax of wild salmon served with marinated cucumber and mustard-dill dressing
325 CZK

Veprova panenka Sous-Vide s Curry arasidovou omackou, dopinéna prazenym kokosem, koriandrem a limetkou
Pork Tenderloin Sous-Vide with Curry-peanut sauce accompanied by roasted coconut, coriander and lime
265 CZK

Syr Burrata s raj¢aty Datterino, marinovanymi balzamikem, bazalkovym olejem, pepfem, zdobeny listky polni¢ku a bazalky
Burrata cheese and Datterino tomatoes marinated in balsamico, basil oil and pepper, decorated by lamb’s lettuce and basil
315 CZK

Zeleninovy salat s jogurtovym a citronovym dresinkem
Vegetable salad with yogurt and lemon dressing
165 CZK

Porce ru¢né krajené Sunky Prosciutto di San Daniele na stroji Berkel
Portion of ham Prosciutto di San Daniele sliced on Berkel machine
125 CZK

PECIVO | BREAD

Pecivo s lanyzovym méslem
Bread served with truffle butter
50 CZK

Porce lanyzového masla
Portion of truffle butter
30 CZK

POLEVKY / SOUPS

Silny masovy vyvar s Gyoza knedlicky pInénymi masem, Shitake houby, Pak Choi,
jarni cibulka a sezamovy ole;
Strong meat broth served with Gyoza dumplings stuffed with meat, Shitake mushrooms, Pak Choi, spring onion and sesame oil
205 CZK

Sukyiaki polévka s kufecim masem, sklenénymi nudlemi, vejcem a Fapikatym celerem -OSTRE-
Sukiyaki soup with chicken meat, glass noodles, egg and celery -EXTRA SPICY-
175 CZK

Bramborovy krém s pestem
Potato creamy soup with pesto
155 CZK

HLAVNi JiDLA / MAIN COURSES

Domaci hovézi burger “Grandium Calabra*“ v tmavé bulce s cibulovym chutney, syrem Monterey Jack,
pikantnim salamem Spianata Calabra, erstvymi rajéaty, rukolou, hranolky Julienne, pikantni majonéza
Homemade beef burger “Grandium Calabra“ in dark bun with onion chutney, Monterey Jack cheese,
spicy salami Spianata Calabra, fresh tomatoes, arugula, Julienne fries, spicy mayonnaise
495 CZK

Club sendvi¢ s kufetem, slaninou, edarem, vejcem, zeleninou, majonézou, podavany s hranolkami Julienne, keCupem a majonézou
Club sandwich with chicken, bacon, cheddar, egg, vegetable, mayonnaise, served with Julienne fries, ketchup and mayonnaise
475 CZK

Hovézi Steak s omackou Chimichurry, opékanymi bramborami Grenaille a ochucenym zahradnim salatem
Beef Tenderloin Steak served with Chimichurry sauce and roasted potatoes Grenaille accompanied by flavoured vegetable salad
925 CZK

Kufeci prsa Supreme na Safranovém rizotu s bazalkovym olejem a brokolici
Chicken Supréme served on Saffron risotto with basil oil and Broccoli
455 CZK

Teleci steak s tufinovym pyré s muskatovym ofiSkem, podavané s grilovanou zeleninou ochucenou bilym vinem a koriakovou omackou
Veal Steak with Turnip purée flavoured by nutmeg, served with grilled vegetable on white wine and Cognac sauce
545 CZK



INGARDEN

NOODLES RESTAURANT CAFE

CERSTVE TESTOVINY A NUDLE / FRESH PASTA AND NOODLES

Gnocchi all’Amatriciana s italskou Pancettou, &esnekem, drcenymi rajéaty, feferonkami a syrem Pecorino — PIKANTNI -
Gnocchi all’Amatriciana with Italian Pancetta, garlic, diced tomatoes, hot peppers and Pecorino Romano cheese — PIQUANT-
395 CZK

Domaci Spagety alla Carbonara s originalnim Guanciale, drcenym pepfem, Cerstvym vajeénym zloutkem a hoblinami Parmezanu
Homemade spaghetti alla Carbonara with original Guanciale, crushed pepper, fresh egg yolk and Parmesan shavings
395 CZK

Tagliatelle s hfibkovou omackou, ziemnénou smetanou, lanyzovym olejem, zdobenou paZzitkou, parmezénem a
provongné strouhanym lanyzem -VEGETARIAN-
Tagliatelle served with creamy Bolete mushroom sauce with Truffle oil, flavoured with Parmesan cheese and
fresh Truffles, decorated with parsley -VEGETARIAN-
425 CZK

Restované kufe na keSu s kfupavou zeleninou, €ili a polosladkou sojovou oméckou, dudend ryze Basmati — OSTRE -
Cashew Chicken with crispy vegetable, chilli and semi-sweet soya sauce served with steamed rice Basmati - EXTRA SPICY-
395 CZK

Thajské Masamman Curry s kachnim masem, litchi, zelenymi fazolemi a zeleninou, rybi omackou,
palmovym cukrem a thajskou bazalkou, jasminova ryze - OSTRE-
Thai Masamman Curry with duck meat, litchi, green beans, vegetable, fish sauce, palm sugar,
thai basil, served with steamed Jasmine rice - EXTRA SPICY-
465 CZK

Thajské vajecné nudle Phad Ki Mao s restovanou zeleninou, cesnekem, hovézim masem, ustficovou omackou,
¢ili a thajskou bazalkou - PIKANTNI-
Thai egg noodles Phad Ki Mao with beef meat, roasted vegetable, garlic, oyster sauce, chilli and thai basil - PIQUANT-
395 CZK

Thajské sklenéné nudle Phad Wun Sen s restovanou zeleninou, zelenymi fazolemi, €ili, rybi omackou,
Ustficovou omagkou a thajskou bazalkou - OSTRE / VEGETARIAN-
Thai glass noodles Phad Wun Sen with roasted vegetable, green beans, chilli, fish and oyster sauce and
thai basil - EXTRA SPICY / VEGETARIAN-
375 CZK

DEZERTY / DESSERTS

Panna Cotta z kokosového mléka s borGivkami
Panna Cotta made of coconut milk served with blueberries
205 CZK

Cokoladovy mousse s kavovym likérem a kandovanymi kumquaty
Chocolate mousse with coffee liquer and candied kumquats
235 CZK

Tapas vybér evropskych syrd a krajenych italskych uzenin, doplnénych olivami, nakladanou zeleninou a ofechy
Tapas — selection of European cheese and sliced Italian salami, accompanied by olives, pickled vegetable and nuts
295 CZK

Porce zmrzliny ANGELATO s ofechovym griliaSem
ANGELATO ice cream scoop with nut bresilienne
105 CZK kopecek / scoop

Dezert dle aktualni nabidky
Cake according to offer
195 CZK

JIDLO JE MOZNE OBJEDNAT OD 11:30 DO 22:15
FOOD IS AVAILABLE 11:30 AM. - 10:15P.M

Informaci o alergenech obsaZenych v ndmi podavanych pokrmech Vam radi na pozadani pfedlozime.
For information about allergens contained in our meals please ask your waiter.



