BRUNCH MENU

sobota 13. 6. 2026 od 11:30 to 15:00
VUNE GRILU &

CENA: 938 K¢/osoba vé. DPH za neomezeny brunch bufet REZERVACE

Déti do 6 let zdarma +420 736 630 166 (M

Déti 6-12 let 469 Kc/dité info@blueorange.cz @
Pro rodiny s détmi otevieny détsky koutek ZDARMA! :

Pro ¢leny FIT2LIFE 20% sleva.
PARKING zdarma. LETNi TERASA oteviena.

V HLAVNIi ROLI BUDE NAS GRIL

TENTOKRAT JSME MENU LADILI DO VUNE GRILU, POCTIVEHO MASA, LETNi ZELENINY
| POHODOVE ATMOSFERY ZACINAJICIHO LETA. TESIT SE MUZETE NA BRISKET,
PORCHETTU, ITALSKE SPECIALITY, GRILOVANE DOBROTY | SLADKOU TECKU, KTERA
KE KAZDEMU BRUNCHI NEODMYSLITELNE PATRI.

KREVETY & ANANAS - grilované krevety na $pizu, salsa z grilovaného

ananasu

W;\b?//é,\ﬂvy/ CAPRESE & PESTO - zauzeny S$piz caprese s bazalkovym pestem
KOZi SYR & REPA - kozi syr v popelu, Fepa, karamelizovany ofech

TVARUZEK & SKVARKY - lehce zauzeny tvartzek, $kvarky, stiibrné

cibulky, kminovy olej a chlebovy chips

BRISKET & CHIMICHURRI - hovézi brisket, chimichurri salsa,
brambora v popelu s kienovym creme fraiche

‘ [ ZW KURE & TYMIAN - farmarské kufe v tymianu a oreganu, grilovana

N zelenina
//'/”/&‘/ SALSICCIA & TYMIAN - italska salsiccia, rustikalni italsky chléb
s tymianem

PORCHETTA & BALSAMICO - prava italska porchetta z mladého
selatka, balzamikovy chléb s cibuli a bylinkami

HALLOUMI & CUKETA - halloumi $piz s cuketou

CHREST & MISO - chfest s miso majonézou a grilovanou panko
strouhankou

W ANANAS & SMETANA - grilovany ananas se zakysanou smetanou

VANILKA & OVOCE - vanilkova panna cotta s ovocnym coulis
NUTELLA & MARSHMALLOW - pizza s nutellou, marshmallow
a ovocem

KOPECKOVA ZMRZLINA pro déti




BRUNCH MENU

Saturday, June 13, 2026 11:30 AM-3:00 PM
BARBECUE VIBES &V

PRICE: CZK 938 / person incl. VAT for an unlimited brunch buffet RESERVATIONS
Children up to 6 years free of charge +420 736 630 166 e
Children from 6 to 12 years CZK 469/child info@blueorange.cz @
A complimentary kids’ club will be available during brunch.
FIT2LIFE members can enjoy an additional 20% discount.
Free PARKING. SUMMER TERRACE open.

THIS TIME, IT’S ALL ABOUT THE GRILL.

FOR THIS BRUNCH, WE TUNED THE MENU TO THE AROMA OF THE GRILL, QUALITY
MEAT, SEASONAL VEGETABLES AND THE RELAXED ATMOSPHERE OF EARLY
SUMMER. EXPECT BRISKET, PORCHETTA, ITALIAN SPECIALTIES, GRILLED
FAVORITES AND A SWEET ENDING THAT SIMPLY BELONGS TO EVERY BRUNCH.

SHRIMP & PINEAPPLE - grilled shrimp skewer, grilled pineapple salsa
W CAPRESE & PESTO - smoked caprese skewer with basil pesto

“\_g/ GOAT CHEESE & BEETROOT - ash-coated goat cheese, beetroot,
caramelized walnut

OLOMOUC CHEESE & PORK CRACKLINGS - lightly smoked Olomouc
cheese, cracklings, pearl onions, caraway oil and crispy bread chip

BRISKET & CHIMICHURRI - beef brisket, chimichurri salsa, ash-baked
potato with horseradish creme fraiche

Al CHICKEN & THYME - free-range chicken with thyme and oregano,
grilled vegetables

SALSICCIA & THYME - Italian salsiccia, rustic Italian thyme bread
PORCHETTA & BALSAMIC - traditional suckling pig porchetta,
balsamic bread with onion and herbs

HALLOUMI & ZUCCHINI - halloumi skewer with zucchini

ASPARAGUS & MISO - asparagus with miso mayonnaise and grilled
panko breadcrumbs

PINEAPPLE & CREAM - grilled pineapple with sour cream
W VANILLA & FRUIT - vanilla panna cotta with fruit coulis

5/ NUTELLA & MARSHMALLOW - pizza with Nutella, marshmallows
and fruit
ICE CREAM for kids




