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LPRIJDTE SI VYCHUTNAT JEDINECNE MENU e
INSPIROVANE ARGENTINSKOU KUCHYNI,
DOPLNENE PECLIVE VYBRANYMI VINY MALBEC.

UZI]TE SI ATMOSFERU PLNOU CHUTI A VUNI
TOHOTO II(ONICI(EHO VINA!

MENU
TRADICNI EMPANADAS
HOVEZI A VEPROVE MASO,

PAPRIKA, FAZOLOVE RAGU,
KERBLIK

HOVEZI.RIB_ EYE STEAK

GRILOVANA ZELENINA, BABY

BRAMBURKY, RAJCATOVA OMACKA
S MEDVEDIM CESNEKEM

KREM KARAMEL
MARINOVANY ANANAS,
KOKOSOVE CHIPSY, PISTACIE

TAPAS
JAMON -CURADO, CHORIZO
IBERICO, OVCI SYR MANCHERO,
SYR IBERICO; OLIVY LOSADA

. GORDAL .

PRO REZERVACI DO RESTAURACE
PROSIME KONTAKTUJTE RECEPCI
* HOTELU:

2 RECEPCEA@ZAMEK-LIBLICE. cz
+420 315 632 lll
+420739 329 970"



