aperitivy = aperitives

0,10 | Martini Bianco, Rosso, Extra Dry  8o,-

0,04 | Campari

0,04 | Porto Graham's Ruby, Tawny

0,10 | Crodino nealco

80,
80,
80,-

destilaty a likéry
spirits and liquors

0,04 | Baron Hildprant liquor

0,04 | Becherovka

0,04 | Fernet Stock

0,04 | Slivovice

0,04 | Rum (dle nabidky)
0,04 | Rum Premium

0,04 | Malibu

120,-
80,-
80,-
80,-
90,~

190,

80,

0,04 | Tequila Tenampa Blanco, Reposado go,-

0,04 | Grappa
0,04 | Bailey's

0,04 | Jagermeister

0,04 | Sambuca Ramazzotti

0,04 | Pastis Ricard

0,04 | Amaretto Disaronno Originale

0,04 | Cointreau
0,04 | Grand Marnier
0,04 | Kahlta

0,04 | Southern Comfort

90,-
90,-
90,-
90,-
110,—
110,—
100,-
140,-
90,-

110,-

konak a brandy
cognac and brandy

0,04 | Hennessy V. S.

0,04 | Hennessy Fine de Cognac

0,04 | Delisle X.O.

0,04 | Metaxa 5*

0,04 | Grey Goose

0,04 | Stolichnaya

0,04 | Bombay

0,04 | Greenall's

140,-
190,-
390,~

90,-

vodka
140,

90,-

gin
110,-

90,-

domaci xx| limonady

home-made xxl lemonades Espresso 60,

0,5 | dle denni nabidky / daily offer 80,- Espresso large 60,-

Espresso double 8o,-

Cappucino 70,-

Café au lait 70,-

nealkoholické napoje Frappe 70,

soft drinks irish coffee 150,-

0,33 | Rajec water (perliva, neperlivd) 45,- Algerian coffee 90,-

0,75 | Rajec water (perliva, neperlivd) 90,— Hot chocolate 8o,-

0,33 | Coca cola 60,- Tea 60,-

0,33 | Coca cola light 60,- Fresh mint tea 80,-

0,33 | Sprite 60,- Fresh ginger tea 8o,-

0,25 | Orangina 60, Jasmine tea blossom 90,-
0,25 | Chito tonic 60,—-
0,25 | Chito Ginger Ale 60,
0,20 | Fresh juice 90,—

0,20 | Rauch 100% Orange 60,- kOktejly cocktails

0,20 | Rauch 100% Apple 60,- Gin tonic 160,-

0,20 | Cranberry juice 80,- Cuba libre 160,

0,20 | Tomato juice 60,—- Aperol Spritz 160,

0,25 | Red Bull 100,— Mojito 160,-

1,00 | Karafa vody / Carafe of tap water 85, Caipirinha 160,-

Caipiroshka 160,-

Manhattan 160,-

Margharita 160,-

bourbony a whisky paiquiri 160,

bourbons and WhISky Sex on the Beach 160,-

0,04 | Jack Daniel’s 110,- Pina Colada 160,-

0,04 | Jim Beam 90,— The Jasmine 160,-

0,04 | ). Walker red 90,- Cosmopolitan 160,-

0,04 | . Walker black 110,- Kir Royal 160,

0,04 | . Walker gold 190,- Long Islan Iced Tea 210,-
0,04 | Chivas Regal 110,-
0,04 | Tullamore Dew 90,—
0,04 | Laphroaigh 10 Y. O. 150,
0,04 | Lagavulin 16 Y. O. 250,
0,04 | Jameson 90,-

pivo = beer

0,30 | Pilsner Urquell 60,-
0,50 | Pilsner Urquell 80,-
0,33 | Radegast Birell Non alcoholic 60,—-

0,50 | Velkopopovicky kozel - dark beer  8o,-

teplé napoje = warm drinks

INGARDEN

NOODLES RESTAURANT CAFE




ANTIPASTO & SALAD BAR

Miska 100,-

PREDKRMY

Domaci marinovany losos s ¢ervenou repou,listovy salat s omackou

z medu a hoi<ice a slané keksy 220,

GOI CUON SAI GON - Letni zavitky s tygiimi krevetami, vafenym
veprovym masem a bylinkami, servirujeme se sladko-kyselou

pikantni omackou a teplou sojovou oméackou 235,-

Carpaccio z argentinského hovéziho ochucené bazalkovym pestem
a cerstvym peprem, zdobeny kfupavymi krutony a hoblinami syra

Comté 295,~

Salat s tygrimi krevetami v mandlovych lupinkéach, podavany se

sladkokyselou chilli omackou a teryiaki 245,-

POLEVKY

Italska minestrone s korenovou zeleninou,

fazolemi a strouhanym parmazanem 100,—

Sukyiaki s kurecim masem, sklenénymi nudlemi,

vejcem a fapikatym celerem -OSTRE- 125,-

HLAVNI JIDLA

Kureci prsa supreme pripravovana v celerovém masle, omacka

z akadtového medu, zeleninové ratatouille a lyonské brambory 345,-

Steak z pecené prestického vepre, brynzové halusky se smazenou

cibulkou a rozpusténym Spekem, marinovany listovy salat 365,-

Hovézi steak s barevnym peprem, Siroké ryZzové nudle
promichané s mangoldem, cuketou, kokosovym mlékem,

rybi a sojovou omackou 495,~

Cerstva ryba dle denni nabidky pe¢ena s moiskou soli, restovana ryze

Nasi Goreng a bylinkové maslo Cena dle nabidky

VEGETARIAN

Teply salat s kfupavou zeleninou, rapikatym celerem, bramborami

a italskym dresinkem 255,-

DOMACI TESTOVINY A NUDLE

Spagety Aglio Olio s panenskym olejem, chilli papri¢kou,

c¢esnekem a bazalkou 195,-

Ravioly pInéné veprovym masem s mladym Spenatem, rukolovym

pestem a syrem Pecorino Romano 245,-

Tagliatelle s krevetami, pikantni tomatovou omackou s bilym vinem

a zeleninou, sypané strouhanym parmazanem 215,-

Vietnamské PHO BO s marinovanym hovézim masem, zazvorem,
cerstvymi bylinkami, chilli, zeleninou a Sirokymi ryzovymi nudlemi,
zalévané korenénym vyvarem, servirujeme s cerstvym citrénem

-PIKANTNI- 230,

Thajské nudle PHAD THAI s veprovym masem, tofu, buraky,

mungo klicky a vejcem 245,-

Indonéské BAMI GORENG wonton nudle restované na orechovém oleji
s malymi krevetami, kapustou, zdzvorem a kurecim masem

-OSTRE- 245,-

Japonské nudle udon s marinovanym kachnim masem, brokolici,
houbami shiitake, ¢esnekem, cibuli, koriandrem a tmavou sojovou

omackou s ryzovym vinem Mirin 265,-

DEZERTY

Domaci dort dle aktualni nabidky 100,-

Kavova panna cotta s omackou z espressa a karamelu,

zdobena grilidsem 115,-

Kokosovy fondan s bilou ¢okoladou a mandlemi

doplnény cerstvym ananasem 135,-

Cokoladové brownies s marinovanymi fiky a karamelizovanym

bananem, zdobené arasidy a popcornem 145,-

Vybér francouzskych syrt s akdtovym medem, ¢erstvymi hrozny

a nakladanymi olivami 250,-
Salat z ¢erstvého ovoce s ¢erstvou matou 105,-
Kopecéek domaci zmrzliny dle nabidky 50,-

VSechny ceny jsou v K¢ a obsahuji DPH

Informaci o alergenech obsaZenych v nami

podavanych pokrmech Vam radi na poZadani predloZzime.

ANTIPASTO
& SALAD BAR

Bowl 100,-

STARTERS

Home-made marinated salmon with beet root, green lettuce with

honey-mustard sauce and salty crackers 220,-

GOI CUON SAI GON - Summer rolls with tiger prawns, boiled pork
meat and herbs, served with sweet and sour piquant sauce

and warm soy sauce 235,

Argentine beef carpaccio scented with basil pesto and fresh black pepper,

decorated with crispy croutons and shaved cheese Comté 295,-

Salad with tiger prawns in almond chips, served with sweet and sour

chilli sauce and teryiaki 245,-

SOUPS

Italian minestrone with root vegetable, beans and shaved parmesan 100,-

Sukyiaki with chicken meat, glass noodles, egg and celery -HOT- 125,-

MAINCOURSES

Chicken breast supreme prepared in celery butter, acacia honey sauce,

vegetable ratatouille and Lyon potatoes 345,-

Steak of pork from Prestice village, potato pasta with creamy cheese,

fried onion and melted speck, marinated green lettuce 365,-

Beef steak with coloured pepper, wide noodles tossed with chard,

zucchini, coconut milk, fish and soy sauce 495,-

Daily offer of fresh fish roast with sea salt, stir fried rice Nasi Goreng

and herbal butter Price according to offer

VEGETARIAN

Warm salad with crispy vegetable, celery, potatoes

and lItalian dressing 255,-

HOME-MADE PASTA & NOODLES

Spaghetti Aglio Olio with virgin olive oil, chilli peppers, garlic
and basil 195,-

Ravioli stuffed with pork meat with baby spinach, arugula pesto

and cheese Pecorino Romano 245,-

Tagliatelle with prawns, piquant tomato sauce with white wine

and vegetable, sprinkled with grated parmesan 215,-

Vietnamese PHO BO with marinated beef meat, ginger, fresh herbs, chilli,
vegetable and wide rice noodles, topped with spicy broth, served with

fresh lemon -PIQUANT- 230,-

Thai noodles PHAD THAI with pork meat, tofu, pea nuts,

mungo sprouts and egg 245,-

Indonesian BAMI GORENG wonton noodles stir fried on nut oil with

shrimps, cabbage, ginger and chicken meat -HOT- 245,-

Japanese noodles udon with marinated duck meat, broccoli, shiitake
mushrooms, garlic, onion, coriander and dark soy sauce with rice

wine Mirin 265,-

DESSERTS

Daily offer of home-made cake 100,-

Coffee panna cotta with espresso-caramel sauce, decorated

with caramelized crushed nuts 115,-

Coconut fudge with white chocolate and almonds,

decorated with fresh pineapple 135,-

Chocolate brownies with marinated figs and caramelized banana,

decorated with nuts and popcorn 145,-

Selection of French cheese with acacia honey,

fresh grapes and marinated olives 250,-
Fresh fruit salad with fresh mint 105,-
Scoop oh home-made ice cream 50,-

All prices are in CZK and incl. VAT

For information about allergens contained in our meals please ask your

waiter.





