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Dékujeme za Vasi navstévu a doufame, ze se k nam budete radi vracet

Kolektiv restaurace Passage

Provozovatel: RP - VM s.r.o., Korunnt 2569/108, 101 00 Praha 10

IC. 017 88 671

e-mail: rezervace@passagerestaurant.cz

www.passagerestaurant.cz

Jidla pro Vas pripravuji nasi kuchari s maximalni pec¢livosti a vzhledem k narocénosti
pripravy néktera jidla trvaji déle. Nas obsluhujici personal Vam rad pomiize s Vasim
vybérem.

Po dohodé s Vami pripravime specialitu dle vasich predstav a prani.
Na pozadani Vam upravime velikost porct pro Vase déti

Pii objednant sortimentu, ktery nent uveden v jidelnim listku a u objednavky
specialni nabidky Vas obsluha seznami s kone¢nou cenou, ktera bude na
Vasem ucétu uvedena jako polozka

/ smluvni cena kuchyné /

Pii objednant polovicni porce tictujeme 70 % ceny
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mailto:rezervace@passagerestaurant.cz
mailto:rezervace@passagerestaurant.cz
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Piredkrmy
Appetizers

80g Carpaccio z hovézi svickové zakapnuté olivovym olejem, sypané parmazanem
Carpaccio of beef tenderloin drizzled with olive oil, sprinkled with parmesan cheese

80g Grilovany hermelin s teplymi brusinkami a opec¢enym toastem
Grilled ermine with warm cranberries and toast

80g Tatarsky biftecek z lososa podavany na teplém toastu, nebo bramboracku
Salmon steak tartare served on warm toast or potato pancakes

Polévky
Soups

0,25l Silny hovézi vjvar s jemngmi nudlemi
Strong beef broth with fine noodles

0,251 Cesnekova polévka s opékaniyym chlebem, zasypana syrem
Garlic soup with toasted bread, topped with cheese

Ostatni polévky dle denni nabidky
Other soups according to the daily menu

0,25l Cibulacka s opékaniym chlebem
Onion soup with toasted bread

0,25l Polévka dle denni nabidky
Soup according to the daily menu

150,- Ké

85,- K¢

100,- K¢

45,- K¢

45,- K¢

50,- K¢

45,- K¢



Speciality Thajské kuchyné
Specialties of Thai cuisine

0,25l Ostra thajska polévka s krevetkami a sklenényymi nudlemi 75,- K¢
Spicy Thai soup with shrimps and glass noodles

1509 Thajska panev 220,- K¢
Thai pan

150g Kuiect nudlicky s bambusovymi vghonky, ananasem, kokosovym
mlékem ve Zluté curry omacce 220,- K¢é

Chicken noodles with bamboo shoots, pineapple, coconut
milk in yellow curry sauce

Jako piilohu Vam doporucéujeme zvolit ryzi, nebo ryzové nudle
As a side dish we recommend you to choose rice or rice noodles



Minutkova jidla z hovéziho masa / steaky
Beef meat

200 g Biftek s pepirovou omackou (pfeffersteak)
Steak with pepper sauce

200 g Biftek pripraveny na grilu s hiribkovou omackou a fazolovymi lusky
Grilled steak with mushroom sauce and bean pods

150 g Medailonky z hovézi svickové prokladané zampiony a gratinované nivou
Beef tenderloin medallions interspersed with mushrooms and gratinated with cheese

150 g Hovézi nudlicky Stroganov / smetana, okurky, cibule, Zzampiony, sunka /
Beef noodles Stroganoff / cream, cucumber, onion, mushrooms, ham /

100 g Tatarsky biftek z pravé svickové s topinkami a strouzky ¢esneku
Tartar steak from real sirloin with toasts and garlic cloves

200 g Tatarsky biftek z pravé svickové s topinkami a strouzky ¢esneku
Tartar steak from real sirloin with toasts and garlic cloves

Omacky - teplé
Sauces - warm

Omacka z lisek 60,- K¢
Sauce of chanterelles

Omacka z pravych hisibki 60,- K¢
Sauce from real porcini mushrooms

Peprova smetanova 60,- K¢
Pepper cream

Upravy steakit — doporucéujeme tipravu MEDIUM

Rare - mdlo propeceny steak, uvniti je maso Cervené az krvavé
Medium - stiredné propeceny steak, navrch upeceny a ve stiredu riizovy, stavnaty

Well done - zcela propecenyj steak, maso ma i uvniti hnédou barvu a ztract svoji Stavnatost

400,- K¢

420,- K¢

380,- K¢

380,- K¢

230,- K¢

400,- K¢



Minutkova jidla z vepirového masa
Pork meat

170 g Veprova panenka naplnéna plisnovym syrem, uzenym masem a hisibky 240,- K¢
Pork tenderloin filled with mould cheese, smoked meat and porcini mushrooms

170 g Medailonky z panenky gratinované tiremi druhy syru prelité
smetanovou omackou 240,- K¢
Fillet medallions gratinated with three types of cheese topped with cream sauce

150 g Panenka pripravena na grilu s omackou z lisek 230,- Ké
Grilled tenderloin with chanterelle mushroom sauce

150 g Spalic¢ky z panenky p¥ipravené na éesneku pokladané na
restovanou zeleninu 230,- K¢
Stuffed tenderloin prepared on garlic laid on roasted vegetables

150 g Platky z panenky pr¥ipravené na grilu s pirirodni stavou ochucenou tymianem  220,- K¢
Grilled tenderloin slices with natural juices flavoured with thyme

150 g Nudlic¢ky z panenky piipravené na ¢esneku s d’‘abelskou omackou 200,- K¢é
Sirloin noodles prepared on garlic with devil sauce

150 g Panenka pripravena na grilu pielita omackou ze svestek na medu 230,- K¢
Grilled sirloin topped with honey plum sauce

250 g Sedlacka krkovicka na grilu s osmazenou cibulkou 180,- K¢
Grilled peasant neck of pork with fried onions



Minutkova jidla z kurecitho masa
Chicken meat

150 g Kui*eci prsicka s broskvi zapecena syrem, zdobené brusinkovym prelivem
Chicken breast with peach baked with cheese, decorated with cranberry topping

150 g Kuiect nudlicky s bazalkou, hermelinem a ovechy kesu
Chicken noodles with basil, ermine and cashew nuts

150 g Kuiect prsicka s provensalskym korenim a smetanovou omackou
Chicken breast with Provencal spices and cream sauce

150 g Kuieci kousky ve smetanové omacce s nivou a brokolici
Chicken pieces in cream sauce with pilaf and broccoli

150 g Kuiect prsicka s houbovou omacékou na restovanyjch luskach
Chicken breast with mushroom sauce on roasted pods

150 g Filované kuieci prsic¢ko na restované zeleniné
Filleted chicken breast on roasted vegetables

200 g Tortila plnéna zeleninou a smazenymi kuicecimi stripsy sweet chilli
Tortilla stuffed with vegetables and fried chicken strips sweet chilli

210,- K¢

210,- K¢

190,- K¢é

210,- K¢

230,- K¢

210,- K¢

210,- K¢



Risotta a Téstoviny
Risotta and Pasta

280g Krémové risotto se spenatovym listem, kurecimi kousky a parmazanem 220,- K¢
Creamy risotto with spinach leaves, chicken pieces and parmesan

280g Risotto s nudlickami z vepiové panenky a hi'tbky na viné, parmazan 230,- K¢
Risotto with pork tenderloin noodles and porcini mushrooms in wine, parmesan
280g Spagety pomodoro s éesnekem, kuiecim masem a drcenymi rajéaty, parmazan 200,- K¢

Spaghetti pomodoro with garlic, chicken and crushed tomatoes, parmesan

280g Krémové risotto s liskami a parmazanem 200,-Ké¢
creamy risotto with chanterelles and parmesan

Risotta jsou piipravena z ryZe Arborio a vaha masa je 1509 v syrovém stavu

Zeleninové salaty
Vegetable salads

2509 Salat z éerstvé zeleniny s kurecim prsnim steakem na grilu a omacékou barbecue 185,- Ké
Fresh vegetable salad with grilled chicken breast steak and barbecue sauce

250g Salat z éerstvé zeleniny se smazenymi kuiecimi stripsy sweet chilli 180,- K¢
Fresh vegetable salad with fried chicken strips sweet chilli

2509 Salat César (Fimské listy, zelenina, slanina, kui‘ect maso, dresink, krutony) 190,- Ké
Caesar salad (romaine lettuce, vegetables, bacon, chicken, dressing, croutons)

200g Salat z cerstvé zeleniny s grilovanym hermelinem 180,- K¢
Fresh vegetable salad with grilled ermine

250g Salat z cerstvé zeleniny s kousky lososa a koprovy dresinkem 195,- K¢
Fresh vegetable salad with salmon chunks and dill dressing

1509 Sopsky salat (Gerstva zelenina, dresink, balkansky syr) 65,- K¢
Chopped salad (fresh vegetables, dressing, Balkan cheese)

Saldty jsou pripraveny z cerstvé sezonni zeleniny a vaha masa je 150g v syrovem stavu



180¢g

180g¢g

180g¢g

1509

2009

1209

1009

2009

2009

2009

2009

2009

2009

Smazena jidla
Fried food

Smazeny kureci rizek
Fried chicken schnitzel

Smazena krkovicka potitena é¢esnek
Fried neck pork rubbed with garlic

Smazena vepiova panenka
Fried pork tenderloin

SmazZené Zampiony
Fried mushrooms

SmazZené Zampiony, plnéné Nivou
Fried mushrooms, stuffed with cheese Niva

SmazZeny syr
Fried cheese

SmazZeny hermelin
Fried ermine cheese

Ryby
Fish

Filet ze pstruh na masle a bylinkach

Trout fillet with butter and herbs

Filet ze pstruha na zeleninovém ratatuj
Trout fillet on vegetable ratatouille

Filet z lososa na bylinkovém masle
Salmon fillet in herb butter

Filet z lososa se spenatovym listem a holandskou omackou
Salmon fillet with spinach leaves and hollandaise sauce
Candat na hribkovém ragu — dle sezonni nabidky

Candied mushroom ragout - according to seasonal offer

Candat na masle — dle sezonni nabidky
Candied butter - according to seasonal offer

160,- K¢

160,- K¢

190,- K¢

140,- K¢

165,- K¢

125,- Ké

125,- Ké

200,- K¢

230,- K¢

320,- Ké

340,- Ké

360,- K¢

330,- K¢



Prilohy k hlavnim jidliom
Side dishes for main meals

200g Bramborové hranolky 45,- Ké
chips

200g Bramborové krokety 45,- Ké
Potato croquettes

200g Vaiené brambory 35,- Ké
Boiled potatoes

200g Opecéené brambory 40,- Ké
Roasted potatoes

200g Restované brambory s cibulkou, ¢esnekem a slaninou 45,- Ké

Roasted potatoes with onion, garlic and bacon

200g Stouchané brambory s maslem 45,- K¢
Mashed potatoes with butter

200g Restované fazolky se slaninou 55,- Ké
Roasted beans with bacon

1509 Dusena ryze 40,- K¢é
Steamed rice
200g Smeés zeleniny restované na masle 55,- K¢

Mixed vegetables sautéed in butter

200g Bramboracky 45,- Ké
Potato pancakes

200g Americké brambory 45,- Ké
American potatoes

200g Brokolice restovana na masle 40,- K¢é

Broccoli roasted in butter



Dezerty
Desserts

Horky ¢okoladovy fondant s malinovou omackou, zmrzlinou a slehac¢kou
Hot chocolate fondant with raspberry sauce, ice cream and whipped cream

Visné varené v ¢erveném viné s jogurtem a zmrzlinou zdobené slehackou
Cherries cooked in red wine with yoghurt and ice cream decorated with whipped cream

Vanilkova zmrzlina s horkymi malinami a vajeénym krémem zdobena slehackou
Vanilla ice cream with hot raspberries and egg cream decorated with whipped cream

Palacdinky s ovocem, zmrzlinou a slehac¢kou prelité ¢okoladou
Pancakes with fruit, ice cream and whipped cream topped with chocolate

Pohar s michanyym ovocem, zmrzlinou a domaci slehackou
Cup with mixed fruit, ice cream and homemade whipped cream

Pohar s karamelem, zmrzlinou a domaci slehac¢kou
Cup with caramel, ice cream and homemade whipped cream

Pohar pro déti se zmrzlinou, lentilkami a sleha¢kou
Cup for children with ice cream, lentils and whipped cream

Dalsi zakusky Vam nabidne nase obsluha z dezertové lednice v restauraci

Néco malého na chut

130g Topinka s kuiecim masem sypana syrem

300g Smazena kuiect kiidla TEXAS / ostré/

80,- Ké

80,- K¢

80,- K¢

95,- K¢

75,- K¢

75,- K¢

45,- Ké

115,- K¢

105,- K¢



Po dohodé s Vami pripravime specialitu dle vasich predstav a prani. Na poZadani Vam upravime
velikost porci pro Vase déti

Pri objednani sortimentu, ktery neni uveden v jidelnim listku a u objednavky specialni nabidky
Vas obsluha seznami s konecnou cenou, ktera bude na Vasem uctu uvedena jako poloZka

/ smluvni cena kuchyné /

Pri objednani polovicni porce Uctujeme 70 % ceny

Jidla pro Vas pripravuji nasi kuchari s maximalni peclivosti a vzhledem k naro¢nosti pfipravy

néktera jidla trvaji déle. Nas obsluhujici personal Vam rad pomuze s Vasim vybérem.

Dékujeme za Vasi navstévu a doufame, ze se k nam budete radi vracet

Kolektiv restaurace Passage

Provozovatel: RP-VM s.r.o., Korunni 2569/108, 101 00 Praha 10

IC. 017 88 671

e-mail: rezervace @passagerestaurant.cz

www.passagerestaurant.cz
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