PREDKRMY | STARTERS

Zauzeny marinovany losos s citrusy, mango omdackou

a emulzi ze zeleného Caje

Smoked marinated salmon served with cifrus fruits, mango sauce
and green tea emulsion (4,11)

Kozi syr v prazeném amarantu se zeleninou brunoise
a ¢ernou CocCkou

Goat cheese wrapped in roasted amaranth seeds,
served with burnoise vegetable and black beluga lentils (7)

Tatarsky biftek z hovézino masa s cibulkou, kapary a chilli,

s fopinkou s Cesnekem, nebo toastem

Beef tartare with onion, capers and chilli, served with fried bread
with garlic, or toast (1a,3,6,7.10)

SALATY | SALADS

Bylinkovy saldt z mladych listkG s pecenou cervenou
fepou, feta syrem a prazenymi konopnymi seminky
Young herb leaves salad with roasted beetroot, feta cheese
and roasted hemp seeds (7.8q)

Caesar saldt s grilovanym kurecim prsem, susenou slaninou,
hoblinami parmazdanu a krutény

Caesar salad with grilled chicken breast, dried bacon, Parmesan
cheese and croutons (1a,3.47,10)

POLEVKY | SOUPS

Hovézi vyvar s masem a krdjenou zeleninou
Beef broth with meat and vegetables (9)

Dynovy krém s prazenymi jadry
Pumpkin cream soup with roasted seeds (1a.,7)

155 K&

135K

290 K&

190 K&

290 KE

95 Ke

95 Ke

HLAVNI CHODY | MAIN COURSES

Dynové ravioli se smetanou, bazalkovym pestem,
prazenymi jadry a parmazdnem

Pumpkin ravioli with cream, basil pesto, roasted seeds
and Parmesan cheese (1a,3,7.8q)

Houboveé risotto s prazenymi kastany a ovCim syrem Pecorino
Mushroom risotto with roasted chestnuts and Pecorino cheese (7)

Filé z morského vika s Safrdnovym risottem a zeleninovym ragu
s CoCkou
Sea bass fillet with saffron risotto and vegetable ragout with lentils (1a,4,7)

Kufeci prso se slaninou guanciale s mackanym hréaskem se
smazenou cibulkou a zitnymi krutony

Chicken breast with guanciale bacon served with mashed green peas
with fried onions and rye croutons (ia,1b,7)

Kachni prso na tymidnu v Upravé sous-vide' s Cervenym vinnym
zelim a zemlovymi knedliky

Sous vide roasted duck breast with thyme, served with red wine
cabbage and bun dumplings (1a,3.7,11)

Smazené kureci medaildnky se sftouchanymi bramborami
s cibulkou a zeleninovym salatem

Fried chicken medallions with mashed potatoes with onion,
vegetable salad (1a.37.11)

PeCend veprova panenka s grilovanou zeleninou a smazenymi
bramborovymi rosti
Roasted pork tenderloin with grilled vegetables, fried potato résti (1a,3,7)

Hovézi steak z irské Spicky s houbovou omackou, grilovanou
zeleninou a smazenymi steakovymi hranolky

Diamond muscle steak with mushroom sauce, grilled vegetables
and steak fries (1a,7)

DEZERT | DESSERT

Dezert dle denni nabidky
Dessert by daily offer

330 K&

380 K&

560 K&

395 KE

460 KC

365 K&

390 KE

520 K&

95 K

Nabidka je platna od 1. ledna 2024. Veskeré ceny jsou uvedeny v K¢ a obsahuji platné DPH. Informace o obsaZenych alergenech poskytne obsluha na vyzadani zakaznika.

Valid from January 1st, 2024. All prices are in CZK and include valid VAT. Further informations regarding food allergens are available upon reques
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BENADA RESTAURANT

Benada Restaurant predstavuje jedinecnou kombinaci vysoké kvality
gastronomie, prijemného prostredi a profesiondlnino servisu.

V nasi restauraci se vzdy muizete té&sit na prijemny zdzitek z jidel, kterd pro
Vas v modernim pojeti Ceské i mezindrodni kuchyné pripravuje séfkuchar
Otto Kokoszynski.

SEFKUCHAR OTTO KOKOSZYNSKI

Otto se vyucil kucharem v Ostraveé-Vitkovicich. Jiz od détstvi radd varil, a

™ protoze pochdzi z kucharské rodiny, stala se kucharina jeho osudem.
Zacdatky jeho profesni kariéry nastartovaly v restauraci Zlatd Praha
v Berliné. Bohaté zkusenosti s mezindrodni kuchyni viak ziskal predevsim

v Itdlii, kde pUsobil ctrndct let. Po ndvratu ze zahranici se stal clenem
Asociace kuchaf¥ a cukrard CR. Od roku 2013 pUsobi v Clarion Congress
Hotelu Ostrava, kde se se svym tymem stard o kongresovou klientelu a
hotelovou restauraci Benada.

Otto pouzivd v kuchyni k pripraveé jidel predevsim metodu sous-vide.
Vysledkem je perfektné pripraveny pokrm, ktery nabizi pfirozenou chut
pouzitych surovin, kiehkost, vini a texturu.

»Na vareni mé nejvice bavi, ze je to velmi rozmanitd a kreativni prdce.
Pouzivdm ty nejlepsi suroviny, které jsou na nasem trhu k dostdni. Upravuji
je s maximaini Setrnosti, abych z danych surovin dostal co nejvice
prozitk."

Prejeme Vdam prilemny zdzitek v restauraci Benada.

Nabidka je platna od 1. ledna 2024. Veskeré ceny jsou uvedeny v K¢ a obsahuji platné DPH. Informace o obsaZenych alergenech poskytne obsluha na vyzadani zakaznika.
Valid from January 1st, 2024. All prices are in CZK and include valid VAT. Further informations regarding food allergens are available upon reques



