MENU

Beer hall
from3:30 pm

SOMETHING TO GO WITH BEER AND WINE
1508 Roasted pork be“y with garﬁc, horseradish mustard,

coleslaw and toasted )itrava bread 175
100 g Beef tartare, toasted )itrava bread 195
8og Roasted chicken wings in a citrus marinade, mint mayonnaise,
toasted baguette 165
150 g Pulled pork neck in home-made barbecue sauce
on toast with cheddar cheese and Viennese onions 185
90 g Crack[lng spread, shallots, toasted )ttrava bread 155
90 g Beetroot carpaccio with ﬁ'esh goat’s cheese, rocket and balsamic vinegar 175
1portion of pickled Camembert-style cheese with chipotle chilli, cranberries and red

onion served on Jitrava bread 135

SOUPS
0.3 | Venison goulash soup 85
0.3 [ Rich beef broth with meat, vege’ca’o[es, noodles and liver dump[ings 85

SALADS
Shredded lettuce leaves with cherry tomatoes, peppers and cucumber, venison ham,
onion and mustard dress'mg 265
Mixed salad leaves with lamb’s lettuce, rocket, roasted peppers, chickpeas,
feta and a honey vinaigrette 245
Bu[gur salad with sun-dried tomatoes, peppers, cucumber, fresh basil,
lamb's lettuce and turkey medallions 265

MAIN COURSES
200 g Lamb shoulder with garlic, creamed spinach, potato dumplings 365

200 g Beqf burger in a bun with smoked cheese, pick[ed gherkin, tomato,
bacon and smoked mayonnaise, onion rings 365

1600 g Roast pork knuckle in a beer marinade, sauerkraut, chilli mustard,
rams horn peppers, bread 385

700 g Roast pork ribs ina p[um barbecue marinade, mustard, horseradish,

coleslaw and bread 355
200 g Grilled chicken supreme, roasted grenaille potatoes with Brussels sprouts,
rich bacon sauce 295
200 g Wild boar Segedin goulash, bread dumplings 325
200 g Pork tenderloin sous-vide, green beans with bacon, mashed potatoes with spring
onions, roasted gavﬁc sauce 325
200 g Fish of the day, roasted grenaille potatoes with chives,

delicate creamy dill sauce 325

CHILDREN’S MENU

Potato gnocchi with cream sauce and ham 155

120 g Grilled chicken breast steak, mashed potatoes with spring onions,

lamb’s lettuce with chewy tomatoes 175
DESSERTS

Pineapple carpaccio, citrus mascarpone, caramelised nuts in honey 155
Chocolate fondant, vanilla ice cream 155

A selection from our display case based on today’s specials

Items in bold are from our ‘Zdislava - Krasny potok’ organic farm and game reserve.

Prices are given in CZK. Half portions are available at 65% of the price. A list of allergens is available from our staff upon request. The kitchen is open Monday to Saturday until g pm,

on Sunday until 8 pm.



