starters

Goat’s cheese mousse with passion fruit, nuts and caramel (7,8)
GOAT’S CHEESE BLENDED WITH PASSION FRUIT, SWEET NUTS AND CARAMEL

Homemade tartlet with marinated salmon

and herb espuma (foam) (1,4,7)
SALMON WITH A LIGHT, AIRY CREAM-BASED SAUCE AND HERBS

Soups

Creamed seasonal vegetables (7,9)
VEGETABLE SOUP WITH CREAM AND BUTTER

Meat broth with celestine noodles and vegetables (3,7,9)
SLOWLY REDUCED BROTH WITH VEGETABLES IN BUTTER

salads

Asparagus salad with parmesan and lime dressing (7,10)
GRILLED ASPARAGUS WITH LETTUCE AND LIME

Melon and sun-dried tomato salad with raspberry dressing and feta (7)

CANARY MELON WITH SUN-DRIED TOMATOES AND FETA ON LAMB’S LETTUCE

pasta

Tagliatelle with shrimp, tomatoes and white wine (1,2,3,7,12)
SAUTEED SHRIMP WITH GARLIC, TOMATOES AND WHITE WINE, PARMESAN

Homemade ravioli stuffed with spinach and ricotta
with basil pesto (1,3,7,8)
HOMEMADE PASTA STUFFED WITH SPINACH AND CHEESE, HERBS, PESTO

Spaghetti aglio olio (1,3,7)
PASTA WITH OLIVE OIL, GARLIC AND CHILLI, PARMESAN

195 CzK

215 CzZK

110 CZK

95 CZK

250 CzZK

210 CzK

350 CZK

215 CZK

195 CzK

10.

11.

12.

13.

14.

15.

16.

17.

18.

main courses

Beef eye round steak with demi-glace sauce

with potato fondant and mushrooms (7,9)

MATURED STEAK WITH A SLIGHT FAT COVER FROM THIGH OF BEEF
WITH POTATOES IN BUTTER AND SAUTEED MUSHROOMS

Chicken supreme with pea pods, wild broccoli and corn purée (7)
SOUS VIDE CHICKEN BREAST ON THE BONE WITH VEGETABLES IN BUTTER

Pork tenderloin with potato dumplings,

Brussels sprouts and caraway espuma (1,7)

JUICY MEAT WITH FLUFFY POTATO PATTIES AND A LIGHT CARAWAY
AND CREAM MOUSSE

Roast venison neck with cranberry sauce

and Pajfal-style dumplings (1,3,7,9)

SLOW-BRAISED GAME MEAT ON ROOT VEGETABLES WITH DUMPLINGS
WITH BACON AND BREADCRUMBS ROASTED IN CLARIFIED BUTTER

Braised rabbit thigh with spinach leaves

and potato gnocchi (1,3,7,9)

THIGH LARDED WITH BACON, SPINACH IN CREAM SAUCE
AND POTATO WEDGES

Chicken schnitzel with mashed potatoes (1,3,7)
CHICKEN BREAST FRIED UNTIL GOLDEN BROWN WITH FLUFFY POTATO PUREE

Butterfish with buttermilk sauce with cream purée
and pomegranate (4,7,9)
SOUS VIDE BAKED BUTTERFISH WITH PUREE AND DILL OIL IN A CREAMY SAUCE

Curry with tofu and coconut milk, corn pancakes (3,6,7)
LIGHTLY SPICED CREAMY VEGETARIAN CURRY WITH CORIANDER

Fried cheese with French fries and homemade tartar sauce (1,3,7)
BREADED CHEESE WITH PANKO BREADCRUMBS

455 CZK

335 CZK

335 CZK

390 CZK

330 CZK

235 CZK

320 CzZK

235 CZK

225 CzZK



19.

20.

21.

22.

23.

24.

children's meals

Spaghetti with broccoli sauce and parmesan (1,3,7)
PASTA IN A CREAMY SAUCE WITH VEGETABLES
AND PARMESAN SHAVINGS

Tarhonya risotto with herbs and chicken (1,3,7)
CREAMY RISOTTO WITH CHICKEN BREAST SLICES

Homemade chicken nuggets with mashed potatoes
and peas (1,3,7)
FRIED CHICKEN WITH POTATO PUREE AND BUTTER PEAS

desserts

Delicate quark cake with pumpkin jam
and lime syrup (1,3,7)
BAKED CAKE WITH SWEET PUMPKIN REDUCTION AND LIME

Creamed milk and dark chocolate
with pomegranate sauce (3,7)
TWO TYPES OF CREAMS WITH CINNAMON SAUCE AND FRUIT JUICE

Homemade ice cream of the day (7,12)
SEASONAL FRUITS WITH CREAM

115 CzK

115 CzZK

140 CzZK

135 CZK

165 CZK

195 CZK

vitejte v restauraci lipa

Vazeni hosté, srdecné vas vitame v restauraci
resortu Lipa. UzZijte si nejen skvélé jidlo, ale

i klid a pohodu naseho prosttedi. Nechte

se unést nasi nabidkou pokrmd, které byly
pripraveny s laskou a péci.

ZA CELY TYM PREJE DOBROU CHUT
LUBOS LAZAN, SEFKUCHAR

menu



