NH COLLECTION

OLOMOUC CONGRESS

Ssal de manr

Nrestaurant & banr

Vitejte v restauraci Sal de Mar NH Olomouc Congress hotelu.
Nas tym kuchard a cisnikd je tady, aby Vam prinesl

gastronomicky zdazitek v nasem restaurantu, ktery je zamereny

jak na krajovou, tak na mezindrodni gastronomii.
V uzkeé spoluprdci s lokalnimi dodavateli se snazime pouzit
mistni produkci k tvorbé zdravych a vyvazenych jidel.
Doufdme, Zze Vam bude chutnat a prejeme prijemny pobyt.

Dear guests welcome to the Sal de Mar restaurant
in NH Olomouc Congress hotel.

Our enthusiastic team is here to bring you gastronomic
experience which focus on local and international meals.
We are working closely with local suppliers to use seasonal
ingredience to produce healthy and balanced menus.
We hope that you will enjoy it and wish you a pleasant stay.

Miroslav Fojtik Lukas Slota

Executive chef Restaurant manager

Denni obédove menu

Informujte se u obsluhy

* % % *

Daily business lunch
Ask your waiter
450 KC

za osobu / per person

Breakfast buffet
460 KcC

PREDKRMY / STARTERS

Tatardk z pecené cervené repy / Baked beetroot tartare 240 K¢

Fourme d’Ambert, Salotka, maracuja
Fourme d’Ambert, eschalot, maracuja

Pastika z kachnich jater / Duck liver pété 260 Ke

vinnd redukce, skvarkovd placka, smazend cibule
red wine reduction, crackling cake, deep fried onion

Grilované hrebenatky / Grilled scallops 280 K&

pomerancovy gel, pyré z grandatového jablka, kordlovka, petrzelkovy olej
orange gel, pomegranate purée, coral tuile, parsley oil

Hovézi carpaccio / Beef carpaccio 280 K&

kapary, olivy, parmazan, lanyZovd majonéza, olej z medvédiho cesneku
capers, olives, parmesan, truffle mayonnaise, wild garlic oil

POLEVKY / SOUPS

Bazanti vyvar / Pheasant consommé 130 K&

bazanti prsa, kofenovad zelenina, strozzapreti
pheasant breast, root vegetables, strozzapreti

Caprese polévka / Caprese soup 130 K&

rajéatovy krém, mozzarella, cherry raj¢ata, bazalkoveé pesto, balsamico
tomato cream, mozzarella, cherry tomato, basil pesto, balsamico

MASOVE CHODY / MEAT COURSES

Kachni prso / Duck breast 490 K¢

hraskovd omacka, tarhona se susenymi rajcaty, cuketovy chips
green pea sauce, pearl couscous with sundried tomato, courgette chips

Teleci fizecky / Veal schnitzels 550 K¢

parmazdnovd panko strouhanka, waldorfsky salat
panko breadcrumbs with parmesan, Waldorf salad

Jehnédi Saratoga / Lamb Saratoga 550 K¢

dusené jehnédi, Safrdnove rizoto, zeleninovd sldma, pinie
stewed lamb, saffron risotto, vegetable straw, pine nuts

Rib eye steak / Rib eye steak 690 K¢

brazilske hovézi, omdcka ze zeleného pepre, grenaille, listovy salat
brazilian beef, green pepper sauce, grenaille potatoes, green salad

RYBI CHODY / FISH COURSES

Filet z canddta / Pike pearch fillet 550 K¢

kvétak, grilovand cherry rajcata a brokolice, citronovy olej
cauliflower, grilled cherry tomato and broccoli, lemon oil

Saldt s tundkem / Salad with tuna 550 K&

grilovany tundk, listovy saldt, mango, grep, sezam
grilled tuna, green salad, mango, grepfruit, sesame

Chapadlo chobotnice / Octopus tentacle 590 K¢

kuskus, Cernd Cocka, chorizo, koriandr, grandatové jablko, Salotka, citronovy gel
couscous, black lentils, chorizo, coriander, pomegranate, eschalot, lemon gel

VEGETARIANSKE CHODY / VEGETARIAN MEALS

Zastrend vejce / Poached eggs 450 K¢

batdty, cizrna, artyCoky, listovy Spendt, jogurtovy dresink
sweet potato, chickpeas, artichoke, baby spinach, yogurth dressing

Grilovany syr Halloumi / Grilled Halloumi cheese 450 K¢

pappardelle, cuketa, lilek, paprika, olivy, pyré ze suSenych rajcat
pappardelle, courgette, eggplant, bell pepper, olives, sundried tomato purée

DETSKA JIDLA / KIDS' MEALS

Pappardelle / Pappardelle 260 Ke

bolofske ragu, parmazan
ragout Bolognese, parmesan

SmazZené kureci stripsy / Deep fried chicken stripes 260 Ke

hranolky, keCup, zeleninovy saldt
french fries, ketchup, vegetable salad

BAR CLASSICS

Fish & Chips / Fish & Chips 390 K¢

svickova z tresky v tésticku, limeta, hranolky, jogurtovy dip
cod loin in batter, lime, french fries, yoghurt dip

Caesar saldt s kurecim masem / Caesar salad with chicken 390 K¢

saldt little gem, grilovand kureci prsa, ancovicky, parmazan, krutony, domdci dressing
little gem salad, grilled chicken breast, anchovi, parmesan, croutons, homemade dressing

Hovézi sandwich / Beef sandwich 390 K&

hovézi pecCené v pepri, focaccia, saldt, horcicovy dressing, cheddar, saldt coleslaw
beef roast in pepper, focaccia, green salad, mustard dressing, cheddar, Coleslaw salad

Hovézi cheeseburger / Beef cheeseburger 450 K¢

irsky chuckroll, bramborovd placka, ementdl, zampiony, salat, hranolky, tatarskd omacka
irish chuckroll, hash brown, emmental cheese, mushrooms, green salad, french fries,
tartar sauce

Plateau tradition 330 Ke&

variace francouzskych uzenin, syrd a oliv
variation of french salami, cheese and olives

DEZERTY / DESSERTS

Mangovd a jahodovd panna cotta / Mango
and strawberry panna cotta 230 K¢

mangovad salsa, jahodovy gel s matou, pusinky
mango salsa, strawberry gel mith mint, meringues

Makadamovy nugdt / Macadamia nougat 230 K¢

sabayon, crumble, rybizovy kavidr
sabayon, crumble, blackcurrant caviar

Cokolddovy mousse / Chocolate mousse 230 K¢

tonka fazole, amaretto, bezove perly, pomeranc
tonka beans, amaretto, elderflower pearls, orange

Ceny jsou uvedené v K¢, jsou kone¢né a obsahuji DPH.

All prices are mentioned in CZK, Taxes included.

Couvert 40 K&

Platnost od / Valid from: 7. 7. 2025

Jidelni listek sestavil Séfkuchar Miroslav Fojtik a jeho tym.



