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V roménskych a gotickych sklepenich se nachazi
KonSelsky sal s 80 misty a salonek s nasténnymi

malbami popravenych €eskych panl o kapacité 50 osob.

Atmosféru dokresluje klenuty strop, kamenné zdivo,
stylovy nabytek, historické zbrané i cinové pfedméty.

Ve sklepenich ze 14.stoleti si pochutnate
na roznénych masech, grilovaném koleni
a staroCeskych jidlech. VSe zapijete holbou
plzeriskeho piva nebo sklenici vina
nejkvalitnéjSich moravskych odrid.

Nabizime atraktivni prostiedi pro poradani
vesSkerych rodinnych €i firemnich oslav.
Vyuzijte blizkosti Staroméstské radnice a Karolina,
usporadejte svou svatebni & promocni hostinu u nas.

The Roman and Gothic vaults shelter
the KonSelsky sal room with 80 places and
a lounge with mural paintings of beheaded Czech lords
with 50 places. The vaulted ceilings, stone walls,
stylish furniture, historic arms and tin articles
enhance the atmosphere of the place.

In the 14th century cellars you can enjoy
the taste of various kinds of grilled meat
and old Czech dishes. Then wash it all down
with a glass of Pilsner beer or a glass
of high-quality Moravian wine.

The ideal ambience for family reunions
or business meetings. Take advantage
of our excellent location near the Old Town Hall
and the Carolinum, and organize
your wedding reception
or your graduation party here.
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MALE JiDLO PRED POLEVKOU
Grilované Zampiony ve slaniné plnéné
gorgonzolou, bageta s Cesnekem

Uzenarské prkénko
(Sunka, uhersky salam, tlacenka, uzené)

Ceské syry s olivami a ovocem

Pikantni domaci nakladany hermelin

Pivni syr s cibulkou a esnekovou topinkou

Peceny kozi syr s medem, ¢ervenou fepou a hruskami

Spekadcky opékané na derném pivu s kienem

Pikantni masové topinky sypané syrem

Zauzené matjesy s Cervenou fepou

Smazené cibulové krouzky v pivnim tésticku se studenou omackou

POLEVKY

Silny kufeci vyvar s domacimi nudlemi a zeleninou
StaroCeska Cesnekova polévka s topinkou

Polévka dne
CESKE SPECIALITY PRO GURMANY
200g Hovézi varené s dresinkem z dijonské hofc€ice, Stouchany brambor
200g Svickova na smetané s brusinkami a houskovym knedlikem
200g Pikantni hovézi gulas zdobeny cibulkou
s variaci knedlikd a bramborackem
500g Méstansky pekac pro dvé osoby (veprové, uzené, drubez, klobasa)
Cervené a bilé zeli, variace knedlikl s bramboracky
200g Smazeny veprovy fizek s bramborovym salatem
200g StarocCesky bramborak s uzenym masem a dusenym zelim
300g Pecené kufe s bramborovou kasi a zeleninou
1/2 Pecené kachny se zelim a tfemi druhy knedlik
1/4 PecCené kachny, opékana ryze s houbami a zeleninou
200g Jehnéci kolinko na rozmarynu s bramborovou kasi
200g Domaci grilovana klobasa, Stouchany brambor se slaninou
MASA PECENA V NASEM KRBU
Celé Roznéné selatko
300g Peceného selatka podavaného s peCenym bramborem,

trhanym salatem, nakladanou zeleninou, jablkovym kienem a horcici

Grilované veprové koleno pro dva
Ci jednoho velkého jedlika s kienem a hofrcici

6ks

12ks

Grilovana kureci kfidla se zelnym salatem,
pikantni omackou a zakysanou smetanou
Grilovana kureci kfidla se zelnym salatem,
pikantni omackou a zakysanou smetanou
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STEAKY
NASEHO SEFKUCHARE

250g Filet Mignon s grilovanou zeleninou

200g Biftek s omackou dle vlastniho vybéru (peprova, dijonska, houbova)

200g Veprova panenka ve slaniné s fazolkami

a peprovou omackou, gratinované brambory
200g Smazené kureci prsicko plnéné

modrym syrem a Sunkou, opékany brambor

500g Labuznicka jehla pro dvé osoby (vepfové, hovézi, kufeci maso,
klobasa, prokladana paprikou, cibuli a pe€enou bramborou)

RYBIi SPECIALITY

200g Filatka ze pstruha na Cesneku,
restovany brambor s cibulkou a kapustickou

200g Grilovany losos se salatem a dresinkem
Ceasar, gratinovany brambor

BEZMASA JiDLA
Staroméstska omeleta (brambory, Spenat, houby, vejce, syr)
Pirohy pInéné brambory a zelim, zakysana smetana
Smazeny hermelin s brusinkami, hranolky

SALATY
200g Rajcatovy salat s olivami a koriandrem
250g Sopsky salat
200g Salat s hruSkami, gorgonzolou, ofiSky a ofechovym dresinkem

200g Salat z trhanych listl, okurek, paprik, raj¢at a kousky
kurecich prsicek ve slaniné, cesnekovy dresink

200g Rucolovy salat s pikantnimi kousky stavnaté svickové a syrem

DEZERTY
Palacinky plnéné tvarohem a s flambovanym ovocem
Variace $tradlt se zmrzlinou
Dukatové buchtiCky s vanilkovym krémem
Vybér zmrzlin

PRILOHY
Stouchané brambory se slaninou
Gratinované brambory
Restované brambory s cibulkou
Hranolky
Ryze
Houskové, bramborové, Spekové knedliky
Pecivo
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SMALL DISHES BEFORE SOUP

3pcs  Grilled Champignons in Bacon Filled
with Gorgonzola, with Garlic Baguette

200g Smoked Meat Board (ham, Winter Salami, brawn, smoked pork)
200g Czech Cheeses with Olives and Fruit

120g Piquant Home Pickled Hermelin Cheese

120g Beer Cheese with Onion and Garlic Toast

100g Baked Goat Cheese with Honey, Beetroot and Pears

120g Sausages Roasted in Stout with Horseradish

120g Piquant Meat Toast Sprinkled with Cheese

120g Smoked Matjes Herring with Beetroot

120g Fried Onion Rings in Beer Batter with Cold Sauce

SOUP
Strong Chicken Broth with Home-made Noodles and Vegetables
Old Czech Style Garlic Soup with Toast
Soup of the Day

CZECH SPECIALITIES FOR GOURMETS
200g Boiled Beef with Dijon Mustard Dressing, Mashed Potatoes

200g Beef Sirloin in Cream Sauce
with Cranberries and White-bread Dumplings

200g Pigquant Beef Goulash Garnished with Onions with
a Selection of Dumplings and Potato Pancake

500g Burgher’s Pan for Two People (pork, smoked
meat, poultry, sausage), Red and White Cabbage,
Selection of Dumplings with Potato Pancakes

200g Filet of Pork Fried in Breadcrumbs with Potato Salad

200g Old Czech Style Potato Pancake
with Smoked Meat and Steamed Cabbage

300g Roast Chicken with Potato Puree and Vegetables

1/2 Roast Duck with Cabbage and Three Types of Dumplings
1/4 Roast Duck, Roasted Rice with Mushrooms and Vegetables
200g Knuckle of Lamb in Rosemary with Potato Puree

200g Home-made Grilled Sausage, Mashed Potatoes with Bacon

MEAT DISHES ROASTED ON OUR HEARTH
Spit-roasted Whole Piglet

300g Roast Piglet Served with Baked Potatoes, Shredded Lettuce,
Pickled Vegetables, Apple Horseradish and Mustard

Grilled Knuckle of Pork for Two or One with
a Large Appetite with Horseradish and Mustard

6pcs  Grilled Chicken Wings with Coleslaw, Piquant Sauce and Sour Cream
12pcs Grilled Chicken Wings with Coleslaw, Piquant Sauce and Sour Cream
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STEAK PREPARED BY OUR CHEF

31. 250g Filet Mignon with Grilled Vegetables 649,-
32. 200g Beefsteak with Sauce of Your Choice (pepper, Dijon, mushroom) 599,-
33. 200g Tenderloin of Pork in Bacon with Green Beans

and Pepper Sauce, Potatoes Au-gratin 469,-
34. 200g Breast of Chicken Fried in Breadcrumbs Filled

with Blue Vein Cheese and Ham, Roast Potatoes 399, -
35. 500g Gourmet Skewer for Two People (pork, beef, chicken, sausage,

interwoven with pepper, onion and roast potatoes) 799,-

FISH SPECIALITIES

36. 200g Filet of Trout in Garlic, Sautéed Potatoes

with Onion and Cabbage 399,-
37. 200g Grilled Salmon with Lettuce and Caesar Dressing, Potatoes Au-gratin 399,-

VEGETARIAN DISHES
38. Old Town Style Omelette (potato, spinach, mushroom, eggs, cheese) 299,-
39. Pasties Filled with Potato and Cabbage, Sour Cream 299,-
40. Fried Hermelin Cheese with Cranberries, Chips 299,-
SALADS

41. 200g Tomato Salad with Olives and Coriander 179,-
42. 250g Shopski Salad 179,-
43. 200g Pear, Gorgonzola and Nut Salad with Nut Dressing 229,-
44. 200g Shredded Lettuce Salad with Cucumber, Peppers, Tomatoes

and Strips of Chicken Breast in Bacon, Garlic Dressing 229,-
45. 200g Rucola Salad with Piquant Strips

of Succulent Sirloin and Cheese 259,-

DESSERTS
46. Pancakes Filled with Cottage Cheese served with Flambéed Fruit 179,-
47. Selection of Strudels with Ice-cream 179,-
48. Baked Mini-sponge Cakes with Vanilla Custard 179,-
49. Selection of Ice-cream 159,-
SIDE DISHES

50. Mashed Potatoes with Bacon 59,-
51. Potatoes Au-gratin 59,-
52. Sautéed Potatoes with Onion 59,-
53. Chips 59,-
54. Rice 59,-
55. White-bread, Potato and Bacon-flavoured Dumplings 59,-
56. Bread/ Rolls 49,-
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KLEINE SPEISEN VOR DER SUPPE

3Stk  Gegrillte Champignons in Speck gefullt
mit Gorgonzola, Baguette mit Knoblauch

200g Selchbrett (Schinken, ungarische Salami, Presswurst, Selchfleisch)
200g Tschechische Kasesorten mit Oliven und Obst

120g Pikanter hausgemachter eingelegter Weildschimmelkase

120g Bierkase mit Zwiebel und Knoblauchbrot

100g Gebratener Ziegenkase mit Honig, roter Ribe und Birnen

120g Auf schwarzem Bier gebratene Knackwurst mit Kren

120g Pikante Fleischbrotscheiben mit Kase bestreut

120g Geraucherte Matjes mit roter Rube

120g Gebratene Zwiebelringe mit Bierteigmantel mit kalter Sauce

SUPPEN
Starke Huhnerbouillon mit hausgemachten Nudeln und Gemuse
Altbohmische Knoblauchsuppe mit gebratenem Brot
Tagessuppe

TSCHECHISCHE SPEZIALITATEN
FUR GOURMETS

200g Gekochtes Rindfleisch mit Dijonsenfdressing, Stampfkartoffeln
200g Lungenbraten auf Sahne mit Preiselbeeren und Semmelknddel

200g Pikantes Rindsgulasch mit Zwiebeln verziert,
Knddelvariation und Kartoffelpuffer

500g Burgerlicher Braten flr zwei Personen (Schweinefleisch,
Rauchfleisch, Hihnerfleisch, Klobasse) Rot- und
Weilkraut, Knddelvariation mit Kartoffelpuffern

200g Paniertes Schweinsschnitzel mit Kartoffelsalat

200g Altbohmischer Kartoffelpuffer mit Rauchfleisch und gedinstetem Kraut
300g Gebratenes Huhn mit Kartoffelpuree und Gemuse

1/2 Gebratene Ente mit Kraut und drei Knodelarten

1/4 Gebratene ente, gebratener Reis mit Pilzen und Gemluse

200g Lammkeule auf Rosmarin mit Kartoffelptree

200g Hausgemachte gegrillte Klobasse, Stampfkartoffeln mit Speck

IN UNSEREM OFEN GEBRATENES FLEISCH
Ganzes Spannferkel

300g Gebratenes Spannferkel serviert mit Bratkartoffeln, gezupftem Salat,
eingelegtem Gemduse, Apfelkren und Senf

Gegrillte Schweinekeule flr zwei Personen
oder einen statthaften Esser mit Kren und Senf

6Stk  Gegrillte Huhnerfligel mit Krautsalat, pikanter Sauce und Sauerrahm
12Stk  Gegrillte Huhnerflugel mit Krautsalat, pikanter Sauce und Sauerrahm
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STEAKS
VON UNSEREM CHEFKOCH

250g Filet Mignon mit Grillgemuse
200g Beefsteak mit einer Sauce nach Wahl (Pfeffer, Dijon, Pilze)

200g Schweinslungenbraten im Speck mit Fisolen
und Pfeffersauce, gratinierte Kartoffeln

200g Gebratene Huhnerbrust gefiillt mit Blauschimmelkase
und Schinken, Bratkartoffeln

500g Gourmetspield fur zwei Personen (Schweine-, Rinder-

und Huhnerfleisch, Klobasse, mit Paprika, Zwiebeln und Bratkartoffeln)

FISCHSPEZIALITATEN
200g Forellenfilets auf Knoblauch, Rostkartoffeln mit Zwiebel und Kohl

200g Gegrillter Lachs mit Salat und Ceasar Dressing, gratinierte Kartoffeln

VEGETARISCHE SPEISEN
Altstadter Omelett (Kartoffel, Spinat, Pilze, Eie, Kase)
Piroggen gefullt mit Kartoffeln und Kraut, Sauerrahm
Gebratener Weildsschimmelkase mit Preiselbeeren, Pommes frites

SALATE
200g Tomatensalat mit Oliven und Koriander
250g Bauernsalat
200g Salat mit Birnen, Gorgonzola, Nussen und Nussdressing

200g Salat aus Blattsalat, Salatgurke, Paprika,
Tomaten und Huhnerbruststicken im Speck, Knoblauchdressing

200g Rucolasalat mit pikanten Lungenbratenstiicken und Kase

DESSERTS
Palatschinken gefullt mit Quark und mit flambiertem Obst
Strudelvariation mit Eiscreme
Buchteln mit Vanillecreme
Eiscremeauswahl

BEILAGEN
Stampfkartoffeln mit Speck
Gratinierte Kartoffeln
Rdstkartoffeln mit Zwiebel
Pommes frites
Reis
Semmel-, Kartoffel-, Speckknddel
Geback
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PICCOLI PIATTI PRIMA DEI BRODI,
MINESTRE...

Prataioli alla griglia ripieni di gorgonzola
ed avvolti in pancetta, pane francese con aglio

Affettato di salumi (prosciutto, salame
ungherese, soppressata, carne affumicata)

Formaggi cechi con olive e frutta

Formaggio casereccio tipo camembert sott’'olio piccante
Formaggio di birra con cipolla e toast all’aglio

Formaggio di capra alla griglia con miele, rapa rossa e pera
Wourstelloni fritti con birra nera e rafano

Toast di carne piccanti cosparsi di formaggio

Aringhe affumicate con rapa rossa

Anelli di cipolla fritti in pastella di birra con crema fredda

BRODI, MINESTRE...

Brodo di pollo ristretto con verdura e pastina casereccia
Brodo di aglio secondo un’antica ricetta ceca con toast
Brodo/minestra del giorno

SPECIALITA CECHE PER BUONGUSTAI
Carne di manzo cotta con condimento di senape Dijon e patate schiacciate
Lombata di manzo con panna, mirtilli rossi e gnocconi di pane bianco

Gulasch di manzo piccante guarnito
di cipolla, gnocconi assortiti e frittella di patate

Tegame borghese per due persone (carne di maiale, carne affumicata,
carne di pollo, salsiccia, crauti rossi e bianchi, gnocconi
assortiti con frittelle di patate)

Cotoletta di maiale impanata fritta con insalata di patate

Frittella di patate con carne affumicata
secondo un’antica ricetta ceca e con crauti stufati

Pollo cotto con puré di patate e verdura

Anatra al forno con crauti e tre tipi di gnocconi

Anatra al forno, riso abbrustolito con funghi e verdura

Stinco di agnello con rosmarino e pure di patate

Salsiccia casereccia alla griglia, patate schiacciate con pancetta

CARNI COTTE NEL NOSTRO CAMINETTO

. Maialino intero allo spiedo

300g

Maialino cotto e servito con patate al forno, insalata
spezzettata, verdura marinata, rafano al miele e senape

Stinco di maiale alla griglia con rafano

e senape per due persone o per un mangione
Ali di pollo alla griglia con insalata di crauti, salsa piccante e panna acida 259,-

6pzz.
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FILETTI DEL NOSTRO CAPOCUOCO
250g Filetto Mignon con verdura grigliata
200g Bistecca con salsa a scelta (al pepe, Dijon, ai funghi)

200g Lombata di maiale in pancetta
con fagiolini, crema al pepe e patate gratinate

200g Petto di pollo fritto ripieno di formaggio blu e prosciutto
con patate arrostite

500g Spiedo per due buongustai (carne di maiale, di manzo e di pollo,
salsiccia frammezzata con paprika, cipolla e patata al forno)

SPECIALITA DI PESCI
200g Filetto di trota con aglio, patate arrostite, cipolla e cavolo di Bruxelles
200g Salmone alla griglia con insalata, condimento Caesar e patate gratinate

PIATTI VEGETARIANI

Omelette secondo una ricetta della Citta Vecchia

(patate, spinaci, funghi, uova, formaggio)

Pirohy - ravioloni ripieni di patate e crauti, panna acida
Formaggio tipo camembert fritto con mirtilli rossi e patatine fritte

INSALATE
200g Insalata di pomodori con olive e coriandolo
250g Insalata shopska
200g Insalata con pere, gorgonzola, noci e condimento alle noci

200g Insalata di foglie spezzettate, cetriolino,
paprika, pomodoro e pezzettini di petto
di pollo in pancetta e condimento all’aglio

200g Insalata di rucola con pezzetti di lombata
di manzo succosa e piccante e formaggio

DOLCI
Crépe ripiene di mascarpone e frutta flambata
Strudel assortiti con gelato
Cubetti dolci di pasta lievitata con crema alla vaniglia
Gelati assortiti

CONTORNI
Patate schiacciate con pancetta
Patate gratinate
Patate arrostite con cipolla
Patatine
Riso
Gnocconi di pane bianco, di patate o di speck
Prodotti da forno
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TAPAS ANTES DE LA SOPA

1. 3uds Champifiones emparrillados con tocino, queso gorgonzola, baguette con ajo 179,-
2. 200g Encurtidos mixtos servidos en tablilla (jamédn,

salami hungaro, morcilla alemana, carne ahumada) 229,-
3. 200g AQuesos checos con aceitunas y fruta 199,-
4. 120g Queso casero encurtido picante tipo camembert 179,-
5. 120g AQueso de cerveza con cebolla y tostada de ajo 179,-
6. 100g Queso de cabra asado con miel, remolachay peras 229,-
7. 120g Salchichas fritas con cerveza negra y rabano picante 179,-
8. 120g Tostadas picantes con carne y queso 179,-
9. 120g Arenques ahumados con remolacha 229,-
10. 120g Rodajas de cebolla envueltas en masa de cerveza y fritas, salsa fria 179,-

SOPAS

11. Caldo de pollo fuerte con fideo casero y vegetales 79,-
12. Sopa antigua checa con ajo y tostada 79,-
13. Sopa del dia 79,-

PLATOS CHECOS ESPECIALES
PARA GOLOSOS

14. 200g Carne de vaca cocida con dresink de mostaza dijon, patatas machacadas 299,-
15. 200g Solomillo de vaca con crema, arandanos

rojos y albéndigas de masa de panecillo 299,-
16. 200g Goulash picante de vaca con cebolla, variedad
de alb6ndigas de harina y una fritura de patata 299,-

17. 500g Bandeja citadina para dos personas (carne de cerdo, carne ahumada,
aves, longaniza) col roja y blanca, variedad de albondigas

de harina con frituras de patata 699,-
18. 200g Escalope de cerdo frito con ensalada de patatas 299,-
19. 200g Fritura de patata al estilo checo antiguo con carne ahumada y col estofada  299,-
20. 300g Pollo asado con puré de patata y vegetales 299,-
21. 1/2 Pato asado con col y tres tipos de albondigas de harina 429,-
22. 1/4 Pato asado, arroz frito con setas y vegetales 299,-
23. 200g Codillo de corderito con romero, puré de patatas 399,-
24. 200g Longaniza casera emparrillada, patatas machacadas con tocino 259,-

CARNES ASADAS EN NUESTRO HOGAR

25. Lechon entero asado 6 999,-
26. 300g de lechdén asado servido con patatas asadas, hojas de lechuga,
vegetales encurtidos, rabano con sabor a manzana, mostaza 469,-
27. Codillo de cerdo emparrillado para dos
0 uno bien goloso, con rabano picante y mostaza 499, -

28. 6uds Alitas de pollo emparrilladas con ensalada de col, salsa picante y crema agria 259,-
29. 12uds Alitas de pollo emparrilladas con ensalada de col, salsa picante y crema agria 399,-
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STEAKS DE NUESTRO
JEFE DE COCINA

31. 250g Filete Mignon con vegetales encurtidos 649,-
32. 200g Bistec con salsa a seleccionar (de pebre, dijon, de setas) 599,-
33. 200g Solomillo de cerdo con tocino y judias, salsa de pebre, patatas al graten  469,-
34. 200g Pechuga de pollo frita rellena de queso azul y jamon, patatas fritas 399,-

35. 500g Aguja para golosos, para dos personas
(carne de cerdo, de vaca, de pollo longaniza
con pimiento, cebolla y patata asada) 799,-

PLATOS ESPECIALES

DE PESCADO
36. 200g Filetes de trucha con ajo, patatas salteadas con cebolla y col rizada 399,-
37. 200g Salmoén emparrillado con ensalada y dresink César, patatas al graten 399,-

PLATOS VEGETARIANOS
38. Tortilla al estilo de la Ciudad Vieja

(patatas, espinaca, setas, huevo queso) 299,-

39. Empanadas rellenas de patatas y col, crema agria 299,-

40. Queso tipo camembert frito con arandanos rojos, pommes frites 299,-
ENSALADAS

41. 200g Ensalada de tomates con aceitunas y culantro 179,-

42. 250g Ensalada de tomates, pepinos, pimientos y queso balcanico 179,-

43. 200g Ensalada con peras, queso gorgonzola, nueces y dresink de nuez 229,-

44. 200g Ensalada de hojas de lechuga, pepinos,
pimientos, tomates y trocitos de pechuga

de pollo en tocino, dresink de ajo 229,-

45. 200g Ensalada de rucola con trocitos picantes de solomillo jugoso y queso 259,-
POSTRES
46. Crepes con requeson y fruta flambeada 179,-
47. Variedad de strudels con helado 179,-
48. Bollos con crema de vainilla 179,-
49. Variedad de helados 159,-
GUARNICIONES

50. Patatas machacadas con tocino 59,-
51. Patatas al graten 59,-
52. Patatas salteadas con cebolla 59,-
53. Pommes frites 59,-
54. Arroz 59,-
55. Albéndigas de harina de panecillo, de patata, con tocino 59,-

56. Panes 49 -

150925_menu konvice podzim 2015.indd 13 @ 29.9.2015 13:43:44



A

© © N o Ok W

11.
12.
13.

14.

15.

16.

17.

18.
19.

20.
21.
22.
23.
24,

25.
26.

27.
28.
29.

PETITES ENTREES AVANT LA SOUPE
3 pc  Champignons de Paris grillés au bacon, fourrés de gorgonzola, baguette aillée

200 g Planche de charcuterie (jambon, salami hongrois,
fromage de téte, viande fumée)

200 g Fromages tchéques, olives et fruits

120 g Fromage Hermelin mariné dans du piment maison

120 g Fromage de biére, petits oignons et toast aillé

100 g Fromage de chévre gratiné au miel, betteraves rouges et poires
120 g Saucissons grillés a la biére brune, raifort

120 g Toasts de viande épicés, saupoudrés de fromage

120 g Harengs fumés, betteraves rouges

120 g Anneaux d’oignons frits dans une crodte a la biére, sauce froide

SOUPES
Bouillon concentré de poulet, vermicelles maison, légumes
Soupe tchéque a l'ail a 'ancienne, toast grillé
Soupe du jour

SPECIALITES TCHEQUES POUR LES GOURMETS

200 g Viande de bceuf mijotée, sauce a la moutarde
de Dijon, pommes de terre écrasées

200 g Filet de boeuf, sauce a la créeme et aux légumes,
airelles, boulettes au pain blanc

200 g Goulasch de beeuf épicé, petits oignons,
assortiment de boulettes de pate et galette de pommes de terre

179,-

229,-
199,-
179,-
179,-
229,-
179,-
179,-
229,-
179,-

79,-
79,-
79,-

299,-

299,

299,-

500 g Plat bourgeois pour deux personnes (porc, viande fumée volaille, saucisse),

choux rouges et blancs, assortiment de boulettes
de pate et galettes de pommes de terre

200 g Escalope de porc panée, salade de pommes de terre

200 g Galette tchéque de pommes de terre a I'ancienne,
viande fumée et choux a 'étuvée

300 g Poulet réti, purée de pommes de terre et léegumes

Z Canard réti, choux, trois types de boulettes de pate

Va Canard réti, riz grillé aux champignons et légumes

200 g Jarret d’'agneau au romarin, purée de pommes de terre
200 g Saucisse grillée maison, pommes de terre écrasées, bacon

VIANDES PREPAREES SUR NOTRE GRIL
Entier Porcelet réti a la broche

300 g Porcelet roti servi avec pommes de terre grillées,
salade verte, Ilégumes marinés, raifort aux pommes et moutarde

Jarret de porc grillé pour deux ou pour un gros mangeur, raifort et moutarde
6 pc Ailes de poulet grillées, salade de choux, sauce relevée, créeme fraiche aigre
12 pc Ailes de poulet grillées, salade de choux, sauce relevée, creme fraiche aigre
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STEAKS DE NOTRE CHEF CUISINIER

250 g Filet mignon, légumes grillés 649,-
200 g Bifteck, sauce au choix (au poivre, dijonnaise

ou aux champignons) 599,-
200 g Filet de porc au bacon, haricots, sauce

au poivre, pommes de terre gratinées 469,-
200 g Poitrine de poulet frite fourrée au fromage

bleu et au jambon, pomme de terre rétie 399, -
500 g Brochette de gourmet pour deux personnes

(porc, beeuf, poulet, saucisse, poivrons,

oignons et pomme de terre rotie) 799,-

SPECIALITES DE POISSONS
200 g Filets de truite a I'ail, pommes de terre sautées, petits oignons et choux 399,-
200 g Saumon grillé, salade et vinaigrette César, pommes de terre gratinées 399,-
PLATS VEGETARIENS
Omelette bourgeoise a I'ancienne (pommes de terre,
épinards, champignons, ceufs, fromage) 299,-
Chaussons fourrés aux pommes de terre et aux choux, créme fraiche aigre 299,-
Fromage Hermelin frit, airelles, pommes frites 299,-
SALADES

200 g Salade de tomates, olives, coriandre 179,-
250 g Salade Chopska (tomates, concombres, poivrons, fromage) 179,-
200 g Salade aux poires, gorgonzola, noix et vinaigrette aux noix 229,-
200 g Salade verte, concombres, poivrons, tomates,

morceaux de poitrine de poulet au bacon, vinaigrette a l'ail 229,-
200 g Salade de roquette avec succulents morceaux épicés de filet et fromage 259,-

DESSERTS

Crépes fourrées au fromage blanc et fruits flambés
Assortiment de strudels, glace

Petits chaussons de pate levée, creme a la vanille
Glaces au choix

ACCOMPAGNEMENTS

Pommes de terre écrasées au bacon
Pommes de terre gratinées

Pommes de terre sautées aux petits oignons
Pommes frites

Riz

Boulettes au pain blanc, aux pommes de terre, au bacon

Pain

179,-
179,-
179,-
159,-

59,-
59,-
99,-
59,-
59,-
59,-
49,-
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11.
12.
13.

135:

16.

17.

18.

jlic

20.
21.
22.
23.
24.

25.

26.

27.
28.

29

MIKPA ®AIrHTA NPIN ANO TH ZO0YNA
3 KM MaviTadpn KaAANIEPYEIAG TNG OXAPAG
O€ PTTEIKOV YEUIOTA UE YKOPYKOVIOAQ, UTTAYETA JE OKOPOO
200 yp TMatéAAa pe katvioTd (CouTTov, oaAdul Kuvnyou,
KATTVIOTI] XOIpIvr) UTTPICOAQ, TTaidI)
200 yp. Toéxika TupId pe eNIES Kal gpouTa
120 yp. Mikd&vTIKO TUPI XEPMEAIV TOUPOI
120 yp. Tupi utrUpag pe KPEPUDI Kal OKOPOOWWHO
110 yp. KaTtoikiolo Tupi ge péAI, KOKKIVO pdatTavo, Kal axAddia
120 yp. Aoukdvika Tnyavitd o€ paupn PJITUPa Kal XPEVO
120 yp. TIKAVTIKEG GPUYAVIEG ATTO KPEAG AAEINUEVES ME TUPI
120 yp. KatmvioTo pe KOKKIVO pATTAvVO
120 yp. TnyaviTég podEAEG KPEUUDI o€ CUUN PTTUPAG Kal KpUa OAATOO

ZOYNEX
KoTo1ToUAO (WG, VOUTAG OTTITIOIOKA, AaXAVIKA
Toéxikn TTapadociakry OKOPdOOOUTTa Kal TOOT
200TTa TNG NUEPQG

TZEXIKEZ ZNEZIAAITE A KANODATAAEZ
200 yp. Mooxapiolo QIAETO PE KPEUA YAAQKTOG,
OTOQIOES Kal VIAUTTAIYK - ZBITOKOBa
200 yp. MMKAVTIKOG HOOXOPICIOG YKOUAAG UE yapvIToupa
KPEUUAI KAl TTOIKIAIO VIAUTTAIYK KOl TTATATO KPETTA

500 yp. To Tawi TNG TTOAEWG yia 2 atopa (yapdouuTra, ynto YoupouvoTTouAo,
KATTVIOTO XOIPIVO KPEAG, TOIYAPIOES, KOKKIVO Kal AOTTPO AGXaVO Kal
TTOIKIAIQ VTAUTTAIVK Kl TTATATO KPETTA

200 yp. 2ViTO€A Ye pWOIKN CAAATO
200 yp. lMapadooiak TOEXIKN KPETTA TTATATAG
YEUIOTI JE KATTVIOTO KPEAG Kal Adxavo
300 yp. KoTtd1mouAo @oUupvou HE TTaTaTo TTOUPEG Kal Aaxavika
1/2 =EKOKAAIOPEVN WNTA TTATTIO JE AQXAVO KOl TPia €idn VIAUTTAIYK
1/4 Wn1A TTATTIA hE TTIKAVTIKO PICOTO PE PJaVITAPIA KAl AaXAVIKA
150 yp. Apvaki putrouTi pe devipoAifavo kal TTaTtaTd TToupE
200 yp. Wn16 ommiolokd AOUKAVIKO, TTATATO TTOUPEG PE UTTEIKOV

KPEATA WHTA ZTO TZAKI MAZ

MroupouvoTrouro oxdapag OANOKAHPO
300 yp. yntd YyOoUpOUVOTTOUAO PE YNTEG TTATATEG,

oaAdTa, ToupoId, JouoTapda Kal XPEVO
Xolpivo yovarto oxapag yia duUo A Eva peyaAo Kaho@ayd pe XpEVOo Kal pouoTapda
6 KM PTePOUYEG KOTOTTOUAOU OTN OXAPa PE Aaxavo

OaAdTa, CAATOQ TTIKAVTIKA Kal EIvh KpEPa
12 ky  Prepouyeg KoTOTTOUAOU PE Aaxavo oaldTa, odAToa TTIKAVTIKA Kal §Ivi) KpEUQ
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TA STEAKS TOY ZE® MAZ
250 yp. PIAETO pooxdap! pe Aaxaviké oTn oxapa
200 yp. Steak oepPipiopévo pe ocAAToO
TNG TTPOTIUNONG 0AG - pepper, POKPOP, HAVITAPIX
200 yp. Yapovéppl oe PTTEIKOV hE GacOAIa Kal
TIETTTTEP OAATOA PE TTATATEG O YKPATEV
TIyaviouEVO QIAETO KOTOTTOUAO YEMIOTO UE PTTAE TUPI Niva, YNTEG TTATATEG

i

|

649,-

599,-

469,-
399,-

500yp. ZouPBAa yia Toug gourmet yia dUo dtopa (XOIpIVO KPEAG, HOOXAPIOIo KPEQg,

AOUKQAVIKO, KOTOTTOUAO, TTITTEPIA, KPEPUDI KAl WNTr TTATATA)

ZMEZIAAITE WAPI

200yp. DIAETAKIO TTECTPOPAG PE OKOPDO, TTATATEG
TOIYOPIOPEVEG PNE KPEUMUDI Kal Aaxavakia BpugéAAwv
200 yp. Z0OAOpOG OXAPOG ME CAAATA KAl VIPECOIVY
Kaloap, TTatareg o ykpatév

GDOAFHTA XQPIZ KPEAZ
OpueAéta TnG Malidg MOANG /TTaTdreg, oTTavaki, Havitapia, auyd, Tupi/
[MiTeg yeMIOTEG pE TTATATEG, AdXaAVO UE IV KPEUa
XePUEAIV /KAPAUTTEP/ - UE KPAVUTTEPIG KAl TTATATEG TNYAVITEG (TOITTG)

EANATEZ
200 yp. Topato cohdta pe eAAIEG Kal KOAiQvTpo
250 yp. EAANVIKA caAdTa (XWPEIATIKN)
200 yp. ZaAdta pe axAddia, ykopykov{OAa, QIOTIKIO KAl OAATOO PE QIOTIKIA

200 yp. Ppéoka caldta atro TTPACIVEG GAAATES, AayYOUPAKIA, TTITTEPIEG, TOUATEG,
ME KOUMATIO 0TRB0G KOTOTTOUAOU O€ PTTEIKOV, OKOPOO GAATOO

200yp. PoukoAa (péka PIVIOV) YE TTIKAVTIKG
KOMMATAKIA OO XaPIioIou QIAETOU Kal TUpI

EMIAOPMIA
KPETTEG YEUIOTEG PE TUPI KOTET(
KA PE @pouTa QAATTE
AIQQOPETIKEG UNAOTTITTEG PE TTAYWTO
"AUKG VTAUTTAIYK JE KpEPa Bavilia
AIaQOopPETIKA €id0I TTAYWTWV

FAPNITOYPEZ
Moupég pe KpEPa YAAAKTOG KAl PTTEIKOV
MaTareg o ykpartév
MataTeg TOIYAPIOUEVEG UE KPEPUDI
Mardreg TNyaviTéG (TOITTG)
PUd
NTAUTTAIYK YwWIoU, TTATATAG, UTTEIKOV
Ywpi
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27.

28.

29.

3T,

200r

200r
120r
120r
100r
120r
120r
120r
120r

NErKAsi 3AKYCKA NEPEA CYNOM

[LlamnuHbOoHbI B WYybKe 13 6ekoHa, hapLupoBaHHbIE ChIPOM
[oproH3ona u NpUroToBIEHHbIE Ha rpune, bareT ¢ YeCHOKOM

AccopTu 13 KONM4YEeHOCTEN, CEPBUPYEMOE Ha AEePEBSHHON [OLLEeYKe
(BeTuMHa, BeHrepckas konbaca cansimu, 3enbl, KOMYEHOCTM)

AccopTu 13 cbipoB, CepBUPYEMOE C MacnnHamm n pyKtamm

MNnKaHTHbIM JOMALUHWA MAPUHOBAHHBIV Cbip 'epmenuH

[MBHOM CbIp C Ny4KOM M NOXKaPEHHbIM YECHOYHbIM Xrebom

3aneyeHHbIN KO3uI Cbip, NoAaBaeMbIi C MeOM, KpaCHOW CBEKIOW U rpyLuamu
LInmMkaykmM, 3aneyeHHble B YEPHOM NUBE, NoAaBaeMble C XPEHOM

[KaHTHbIE NOMTUKKN 0BXXapeHHOro xneba, ¢ MSCOM, MOCbINAHHLIE CbIPOM
KonyeHoe dmne cenban ¢ KpaCHON CBEKION

Koneyku nyka, obapeHHble B MTMBHOM TeCTe, NogaBaeMble C XONO4HbIM COYCOM

cynbl

Kpenkui KypuHbI BynboH C AOMaLLHel NanLwomn 1 0BOLLamm
YeCHOYHbIN Cyn NO-CTapOYELLCKM, NOAABAEMbIN C JIOMTUKOM NOMXapEHHOro xneba
Cyn cornacHo MeH aHs

200r
200r

200r

500r

200r
200r

300r
1/2
1/4
200r
200r

YELWCKUE ®UPMEHHBLIE BJIIOOA OANA YPMAHOB
OtBapHas roBsanHa, C APECCUHIOM 13 JVKOHCKOW ropUmLibl, TONYEHbIA KapToerb

YKapkoe 13 dune roBsxkben BbIpe3kU Nog CrIMBOYHLIM COYCOM, NOAABaeEMoe
¢ BpYCHMKON M KHeANMKaMM U3 OPOXOKEBOTO TecTa ¢ fobaBneHnem Oyrnoyku

[MMKaHTHBIN FOBSXXUIA TynsLl, CAOBPEHHBIN MyYKOM,
nogaBaembli C aCCOPTU U3 KHEASIMKOB U KapToerbHbIMM NeneLukamm

MpoTMBEHb NO-MELLAHCKY ANS ABYX NEPCOH (CBUHMHA, KOMYEHOCTH, MSICO MTULbI,
konbacka), nogaBaeMbiin C KpaCHOKOYaHHOM 1 6ENoKOYaHHOM KanycTom, 1 C
acCcopTy M3 KHEANMKOB C KapTodenbHbIMU neneLukamu

JKapeHbin CB1HOM LUHMLENb, NogaBaeMbli ¢ KapTogenbHbIM canaTom

KapTodenbHas nenetuka no-crapoyeLLcKm,
hapLUMpOBaHHasa KOMYeHbIM MACOM U1 TYLLIEHOW KanycTou

3aneyeHHas Kypuua, nogaBaemas ¢ KaptodenbHbIM Mope 1 0BOLaMu
3aneyeHHow yTKW, NogaBaeMon C KanycTon U TpeMs Buaamu KHearmKoB
3aneyeHHow yTKM, NOAABAaEMON C PUCOM, 3aneyveHHbIM ¢ rpubamu 1 oBoLLaMu
Hora monogoro 6apalLka, 3aneyeHHas ¢ po3MapuHOM, nofaBaeMast ¢ kapTodenbHbIM nope
[JomaluHsist konbacka, NPUroTOBIIEHHas Ha rpune, ToNYeHbI kapTodenb ¢ GEKOHOM

MACO, 3ANEYEHHOE B HALLEM KAMMHE

Lenoin MopoceHoK, 3anevyeHHbIN Ha BepTene

300r

6LT.

3arneyeHHOro NopoceHKa, NOAABAeMOoro C NeYeHbIM KapTodenem, INCTbAMM canata,

179,-

229,-
199, -
179,-
179,-
229,-
179,-
179,-
229,-
179,-

79,-
79,-
79,-

299,-

299,-

299,-

699;-
299,-

299,-
299,-
429,-
299~
399,-
259,-

6 999,-

HapBaHHbIMK Ha KYCOYKM BPYYHYt0, MApUHOBaHHbLIMM OBOLLAMM, A6NIO4YHBIM XPEHOM W ropunuer 469,-

CBuMHas HOXKa (CBMHOE KOMEHO), NMPUrOTOBIIEHHANA Ha rpune,
nogaBaemasi C XpEHOM W ropumLEN Ans ABYX NEPCOH UnK ANst OAHOMO XOPOLLEro eaoka

KypuHble KpbInbIWKX-rpunb, NogaBaeMble C KanyCTHbIM
canartoM, NMMKaHTHbIM COYCOM M CMETaHOW

12uwrT. KypI/IHbIe KPbIbILLKU-TPUIb, NogaBaeMble C KaryCTHbIM

canartoMm, NUKaHTHbIM COYyCOM U CMETaHON
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250r
200r

200r

200r

500r

200r

200r

CTEMKMU OT HALLEIO LUE®-MOBAPA
®urne-MMHLOH M3 rOBSAANHBI C OBOLLAMU-TPUITL

Budwtekc, nogaBaembiii ¢ COycom No COBCTBEHHOMY

BbIGOPY (MEPEYHbIN, OMKOHCKWIA, FPMBHON)

duneriHas cBMHas Bbipe3ka B Wy6bke n3 6ekoHa, nogaBaemas Cco CTpyyYKamu
¢haconu 1 nepeyHbIM COyCOM, rPaTUHUPOBaHHLIN KapTodenb

XapeHas kypuHas rpyaka, dapumpoBaHHas ronyobim
CbIPOM 1 BETUYMHOW, 3aneyYeHHbIN KapTodesb

FypMaHCcKMi Lwamnyp Ans ABYX NEPCOH (CBUHOE, rOBSKbE, KypUHOE MsICO, konbacka,

NPOSIOXXEHHbIE CMaAKUM NEPUMKOM, JTY4KOM U NeYeHbIM KapTodenem)

OUPMEHHBLIE BJIIOAA U3 Pbibbl

®une openu, NPUroTOBNEHHOE C YECHOKOM,
BbICTPO 06XapeHHbI KapTodhenb C y4KOM 1 BPIOCCENbCKOI KamnycTon

JNococb, NpUroTOBMNEHHLIN Ha rpune, NofaBaeMbIi
C canaTtom u gpeccuHrom Liesapb, rpaTHUpOBaHHBINA KapTodernb

BEFETAPUAHCKMUE BJIIOAA

OwmneT no-ctapoMecTcku (kapTodenb, WNKHAT, rpubbl, Ny4oK, S1ua, cbip)
Muporun ¢ HaumHKoW 13 kKapTodens u kanycTbl, CMeTaHa
YKapeHeliii cbip lepmenuH ¢ 6pycHKKON, kapTodenb-hpu

200r
250r
200r
200r

200r

BnvHumkm, dhapumpoBaHHble TBOPOroM, nogaBaemMble ¢ hriambupoBaHHbIMK OpyKTamm

CANATbI
Canat 13 noM1aopoB C MacnnHamm 1 KopuaHapom
LWonckuin/6ankaHckuii canat
Canart ¢ rpywamu, coipom [oproH3ona, opeLllkaM 1 OpexoBbIM APECCUHIOM

Canat u3 HapBaHHbIX BPYYHYIO JNIMCTbEB Caliata, orypuos, Cl1alKoro nepa,
noMmaopoB U KyCOYKOB KYPUHbLIX TPYAOK, 3areyYeHHbIX B Luy6|<e 13 6ekoHa,
YECHOYHbIA OpeCCUHr

Canart 3 nMCTbeB PYKOMbI, C MUKAHTHLIMU KyCOYKamu
COYHOMN rOBSXKbEeW BbIPE3KN U C CbIPOM

AECEPTbI

AccopT 13 pa3sHbiX BUAOB LUTPYAENS M MOPOXEHOrO
MbIWwKK, NogaBaemble € 3aBapHbIM BaHWITbHBIM KPEMOM
MopoxeHoe Ha Bbibop

FAPHUPBI

TonyeHbIn kapTodesb ¢ 6eKOHOM
paTMHMpOBaHHbLIN KapTodenb
KapTodens, )XapeHbIn ¢ Sly4kom
KapTodenb-opu

Puc

KHennvkm 13 gpoxokeBoro tecta ¢ gobasneHmem Bynoyku,
kapTodenbHble KHeanuKkn, KHeANMKX ¢ JobaBneHneM Lwnvka

CBexas Bbirneyka
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ROZLEVANA VINA /| WINE BY THE GLASS

Bilé vino odridové - jakostni
Cervené vino odridové - jakostni

APERITIVY /| APERITIV
Cinzano - Bianco, Rosso, Extra dry, Bitter
Sandeman Sherry - Dry seco, Medium dry
Sandeman Porto - Rich ruby
Campari bitter
Porto ,,10 y*

CESKE DESTILATY / CZECH SPIRITS

Bozkov tuzemsky

Becherovka / Becherovka Lemond
Fernet Stock / Citrus

Slivovice

Slivovice Kosher

Borovi¢ka

HruSkovice

Griotte

Absinth

WHISKY A BOURBON
Johnie Walker Red Label
Ballantine’s
Jameson
Tullamore Dew
Jim Beam
Jack Daniels

WHISKY BLENDED PREMIUM
Johnie Walker Black Label, 12 years old
Johnie Walker Gold Label, 18 years old
Johnie Walker Blue Label
Ballantine’s Gold, 12 years old
Jameson 1780, 12 years old
Dimple 15 years old
Chivas Regal
Jameson 12 Years
Glenfiddich 18Years
Bushmills 10 Years

COGNAC /| BRANDY
Metaxa 5 stars
Armagnac V.S.O.P.
Martell V.S.
Courvoisier V.S.
Grand Marnier
Hennessy V.S.
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DRINKS

LIKERY A DESTILATY LIGUEURS AND SPIRITS

0,041 Captain Morgan Spiced Gold 105,-
0,04l Bacardi - light, dark 105,-
0,041 Vodka - Stolichnaya, Crystal, Smirnoff, Wyborowa, Absolut 105,-
0,041 Russkij Standard 105,-
0,041 Amaretto Disaronno 145,-
0,041 Grappa La Bianca 105,-
0,04] Pastis 105,-
0,041 Gin Beefeater / Gin Bombay Saphire 145,-
0,041 Tequila Olmeca — Silver (Bianco), Gold (Reposado) 145,-
0,04] Bailey's 115,-
0,04l Cointreau 145,-
0,041 Jagermeister 145,-
0,041 Sambuca 105,-
0,041 Havana Club Anejo Blanco 105,-
0,041 Havana Reserva / Havana 7 years 145,-
0,041 Calvados 105,-
0,04 Kahlua 115,-
Redbull + Absolut vodka 185,-
PIVO / BEER
0,51 Krusovice 12° lezak / lager / KruSovice 11° Cerné (dark) 95,-
11 KruSovice 12° lezak / lager / KruSovice 11° Cerné (dark) 175,-
0,5 Rezané pivo (mixed - light and dark) 95,-
0,51 Radler (beer + lemonade) 110,-
0,51 Zlatopramen NA nealkoholické (nonalcoholic) 70,-
NEALKOHOLICKE NAPOJE / SOFT DRINKS
0,21 Coca-Cola, Coca-Cola light, Fanta, Sprite, Tonic, Soda 70,-
0,21 Juice - orange, apple, tomato, grapefruit, black currant 70,-
0,251 Red Bull,Red Bull Sugar Free 80,-
0,25 Bitter lemon Kinley 70,-
0,251 Ginger Ale Kinley 70,-
0,251 Bonaqua - neperliva, jemné perliva 70,-
0,751 Romerquelle Water - neperliva, perliva 110,-
0,33l Evian 80,-
0,2 Ice tea Nestea - lemon, peach 70,-
0,251 Smirnoff Ice 100,-
TEPLE NAPOJE /| HOT DRINKS
0,21 Caj(tea) 80,-
0,21 Horka ¢okolada (hot chocolate) 80,-
0,2 Svarené vino (mulled wine) 100,-
0,21 Grog (4cl Rum tuzemsky) 100,-
KAVA /| COFFEE
Espresso 70,-
Cappuccino 90,-
Videnska kava / Espresso with whipped team 90,-
Alzirska kava (vajecny konak) / Algerian coffee (egg cognac) 100,-
Irska kava (2 cl Irské whisky) / Irish coffee (2 cl whisky) 100,-
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