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Feijoada z

Brazilska narodni specialita pripravena z hovézi rosténky, veprového Zebirka, dvou druht pikantni @m]ﬂ@[k{@m SAUEE

klobasy, cibule, Cesneku a orestovanych fazoli, podavané s pecenymi bramborami na tymianu. Oprazené kousky kureciho masa s Cesnekem, cibuli, rajcaty,
This national food is an important symbol of Brazilian heritage prepared from specially selected drcenymi arasidy a kokosovym mlékem, podavané s bilou ryzi.
ingredients - beef entrecote, pork ribs, two kinds of spicy sausages, onion, garlic and lightly fried Fried pieces of chicken meat with garlic, onion, tomatoes,
beans, served with baked potatoes flavored with thyme. crushed peanuts and coconut milk, and served with white rice.

Orestované kousky kurecich prsicek a stehynek na kari koreni, cibuli s kousky dyné, Jemné vyslehany krém z manga a broskvi, smetany

vse zapecené syrem parmezan. a kokosového mléka, podavané s ovocnou polevou.
Lightly fried cyrry flavored chicken breast and leg pieces, with onion, small pumpkin Delicious softly whipped cream of mango, peach, sweet
chunks and whipping cream, all baked together with Parmesan cheese. cream and coconut milk, served with fruit topping.

GalichoRIBAGbECUE Aek{)ME .
Grilované Spizky ze Ctyr druhd specialné marinovanych mas s grilovanym a S n : N 7’5
tropickym ovocem podavané s barbecue omackou. > / ), I' . e
Grilled skewers prepared from specially marinated four kinds of meats with f

-7 grilled tropical fruits, served with barbecue sauce.
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7 Posledni patek v mésici
\a bude pripravena od 20.00 hod. slavnostni fiesta, kde Va
nabidneme menu sestavené ze specialit z Brazilie formou bu
K prijemné stravenému veceru zahraje reprodukovana

nebo ziva hudba, mtzZete ochutnat netradicni vina.
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