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appetizers & salads

0 110 Of dried meats
Parma ham, Serano ham and braseola with
marinated artichokes and Grissini

4pcs Grilled Tiger Shrimps

195,-

235,-

served on roasted zucchini with sweet & chilli sauce and fresh me

Marinated beets served on goat cheese  175--

in a sesame crust with fresh rocket

Caesar salad with chicken breast 60/120g 185,- / 245,-
with tiger prawns 50/100g 185,- / 245,-
with bacon , croutons & parmesan  105,-/ 165,-

Fresh vegetable salad 105,-/165,-

iceberg salad, cherry tomatoes, olives, cucumber, peppers

cheese croutons, lemon dressing

soups & sandwiches

French onion gratinated soup 105, -

Old Bohemian cabbage soup with sausage 105.-

served in bread

Soup of the day

200 PUrple Basil beef burger

a00g Double Cheeseburger
in toasted herb focaccia with grilled bacon & steak fries

100g Panini with chicken breast
tomato & mozzarella, with steak fries or salad

Panini Coprese — mozzarella, fresh ftomato, basil pesto
served with steak fries or salad

pizza

Pizza Margherita

mozzarella, fomatoes, parmesan

Pizza Capricciosa
mushroom, ham, olives, mozzarella

Pizza ai Quatro Formaggi
mozzarella, gorgonzola, pecorino, emmentaler

risotto & pasta fresca
Home-made whole wheat tagliatelle

95.-

285,-
385.-

275,-

255.-

255.-

255,-

255,-

255,-

with roasted vegetables & sundried tomatoes seasoned with basil cress

1505 RisOtto with tiger prawns and St.Jacob scallops
and parmesan

Spaghetti Carbonara- parmesan, cream, bacon

Spicy Bolognese minced beef, tomato pure, parmesan

FT — Fitness option

295,-

255,-

255.-

VG - Vegetarian option
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from our czech cuisine:

200g Fried Prague Pork Schnitzel
295,-
pan fried pork escalope & cold potato salad

200g Beef neck cooked in red wine 275,-
with mashed potatoes and fried onions

200 Traditional “Svickovd” — beefin cream sauce  295.-
fine home-made bread dumplings and cranberries

our chef recommends:

2009 ROt fillet of John Dorry 425,-
served with mashed potfatoes & sun dried tomatoes
5009 ANgus Rib Eye Steak 625,

with glazed onions and green beans wrapped in bacon
main courses

200g Crispy roasted fillet of wild salmon 325,-
with lime-lemon butter

2005 Argentinean Beef Fillet 445,-
with herb gremolatou

2500 ANQUS Rib Eye Steak 445,
with glazed onions

200 Roasted Chicken Breast 295,

with basil pesto, parmesan and parma ham

side dish and sauce is including in the price

make your choice of the following sauces
and side dishes

side dishes & vegetables
Grilled seasonal vegetables, Butter glazed vegetabiles,
Creamy spinach, Steak fries,
Parsley or roasted potatoes,
Potato mash, Basmatirice

sauces
Cranberry-pepper sauce
Pepper sauce with green pepper
Glazed shallot sauce
Bourbon-whiskey sauce
Cream sauce with roasted mushrooms
Chilled Barbeque sauce
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