BEER FOOD

80 ¢ ,.ZLATA KRAVA* BEEF SAUSAGES from our Aberdeen Angus meat with mustard, horseradish and bread
80 ¢ HOMEMADE PICKLED SAUSAGES with pickled vegetables and pastries

80 ¢ PICKLED CAMEMBERT with pepper, pickled vegetables and pastries
100 ¢ HOMEMADE FRIED POTATO crisps with garlic mayonnaise

80 ¢ SAUSAGES ON DARK BEER, foasted farmer‘s bread

STARTERS

100 ¢ BEEF TARTARE from our meat Aberdeen Angus with onion, cucumber, coarse-grained mustard
and crispy toast with garlic

80 ¢ JUICY COLD ROAST BEEF with our tartar sauce, arugula and coarse-grained mustard,
bread chips

80 ¢ FRIED OLOMOUC CURD CHEESE in beer batter wraprped in bacon, plum-beer merenda,
toasted bread

SOUPS

0.251 BEEF BROTH with liver dumplings, roasted root vegetables, ahd hoodles
0,25 | TRIPE SOUP
0.25| DAILY OFFER

CZECH CUISINE

150 ¢ MRS. MULLER’S ROAST SIRLOIN in sour cream sauce served with bread dumplings
and cranberry sauce
150 ¢ JUICY BEEF AND DARK BEER GOULASH served with hot peppers and bacon dumelings
300 ¢ DUCK LEG CONFIT SERVED with red cabbage and homemade potato dumeplings
150 ¢ JUICY PORK NECK STEAK ROAST with caraway seeds and onion, braised cabbage, served
with potato dumelings and fried onion

MAIN DISH

150 ¢ PORK TENDERLOIN cutlets in herb breadcrumbs, buttery mashed potatoes, grilled lemon

150 ¢ POTATO LOX with shredded duck meat baked with cheese, arugula, home fries, and sour cream

200 ¢ ABERDEEN ANGUS BURGER with bacon, cheese, caramelized ohions, pickled cucumber, banana
peppers served with french fries and our tartare sauce

220 ¢ CHICKEN SUPREME, with mushroom sauce, baked grenaille potatoes with herb oil

350 ¢ SPATZLE with pulled pork neck, glazed root vegetables roasted in butter, Vienna onion

150 ¢ PORK TENDERLOIN WRAPPED in bacon, port wine sauce, potato gnocchi ,.Skubanky**
roasted in lard

250 ¢ ABERDEEN ANGUS SIRLOIN STEAK served with demi glace sauce, French fries

250 ¢ RUMP STEAK, parship puree, Brussels sprouts poached in butter, baked English bacon

350 ¢ BEEF RIB on dark beer, parsnip puree, bacon crackers, thick demi glace softened with butter




Sve ¢
200 ¢ GLAZED PORK LOIN on arrles, baked grenaille rotatoes with herb oil, sauerkraut salad 289,-
with chili pepper
150 ¢ BOAR LEG with rosehip sauce, gingerbread dumeling 269,-
SALAD
250 ¢ FARMHOUSE SALAD WITH ROAST BEEF, lettuce, bacon crackers, herb dressing and toasted 269,-
baguette
250 ¢ MIXED LEAF SALADS with cherry fomatoes, caramelized onions, farm halloumi cheese 279,-
from Velikovi from Cizkov, vinaigrette dressing and herb baguette
DESSERTS
80 ¢ BAKED CHOCOLATE FONDANT served with cherry sauce and raspberry whipped cream 129,-
80 ¢ DUCAT BUNS WITH VANILLA SAUCE, CINNAMON SUGAR 129,-
60 ¢ BEER ICE CREAM with biscuit 99,-
BABY MEALS
75 ¢ GRILLED CHICKEN STEAK with mashed potatoes 149,-
150 ¢ ,,.SKUBANKY* (SWEET GNOCCHI) with poppy seeds, butter, powdered sugar 149,-
75¢ ROAST SIRLOIN in sour cream sauce served with bread dumelings 149, -
NONALCOHOLIC DRINKS — BEER
0,30 | HOME-MADE LEMONADE 75,- 0,291/ 0,48 | PILSNER URQUELL 12 46,- / 62,-
0.10 | TAPPED RASPBERRIE LEMONADE 12.- 0,291/ 0,48 | GAMBR[NUS 1’0 30,- / 43,-
0.331 COCA-COLA, FANTA, SPRITE 55,- 0,291/ 0,48 | KOZEL CERNY (dark beer) 37,- / 52,-
0,25 | KINLEY TONIC 55,- 0,291/ 0,48 | BIRELL 37,- / 52,-
0,25 | CAPPY JUICE 55,- 0,291/ 0,48 | BLACK AND TAN 46,- / 62,-
0.25 1 NATURA WATER 42,- 0,291/ 0,48 | ZLATA KRAVA BEER 45,- / 62,
0,20 | FUZE TEA 55,-
0.25 RED BULL 70.- BOTTLED WINES
0,75 | ROMERQUELLE 85,-
0.2 | WHAITE WINE - ACCORDING TO THE OFFER 65,-
COFFEE 0,2 | RED WINE - ACCORDING TO THE OFFER 65,-
0,2 | ROSE - ACCORDING TO THE OFFER 65,-
7,5 ¢ COFFEE (TURKISH) 40,- 0,15 [ PROSECCO 80.-
7,5 ¢ ESPRESSO 55,-
7,5 8 CAPPUCCINO 65.-
7.5 ¢ LATTE MACCHIATO 75,- ADDITIONAL SALE
0,5 ¢ VIENNESE COFFEE 65,- 1pack SALTY ALMONDS 50.-
1 pack PEANUTS 40,-
TEA 0,31 TAP WATER 40,-
3 ¢ PICKWICK - LOOSE TEA (black, green) 49,-
3 ¢ PICKWICK TEA (fruif, mint) 39,-

Allergens are on request from the staff.



