BONDEDAQUITAINE. (59 | o

Jedna se o velmi mladé plemeno vyslechténé v pade-
satych letech minulého stoleti ve Francii. Maso pleme-
ne Blonde d’Aquitaine je podobné jako u dalsich fran-
couzskych plemen velkého ramce jemné, velice libové
(malo lojovité) a samozifejmé také chutné a pékné vy-
barvené. Je také skvéle stravitelné.

ZRANI
60-120 dni

FARMA

Agrokomplex Vernéfice

PLEMENO

SALERS &) | »

Salersky skot, Salers, patfi mezi masna plemena skotu.
Pochazi z vyse poloZenych oblasti centralni Francie,
proto je velmi odolné a nendro¢né. Jeho maso je velmi

kfehké s bohatym mramorovanim.

FARMA

Bio farma Bosina

ZRANI
60-120 dni

MENU

SESTAV S
VLASTNI MENU

890 -

NASE STEAKY

BLONDE D'AQUITAINE / SALERS / BLACK ANGUS

Steaky poddvame s glazovanou cervenou cibulkou a omackou demi-glace nebo chimichurri.

250 g

BIO TENDERLOIN

IRANI MIN. 40 DNi

300¢g

BIO RIB-EYE

IRANI MIN. 60 DNi

300¢g

BIO STRIPLOIN

IRANI MIN. 60 DNi

1190,-

1050,-

300g

TENDERLOIN wAGYU MIVAZAKIAG - - - - -« - me e e 2 950),-

Japonsko, doba zrani min. 90 dni, Wagyu

250 g

TENDERLOIN oo "

Brazilie, doba zrani min. 60 dni, Black Angus

300g

RIB-EVE oo -

Brazilie, doba zrani min. 60 dni, Black Angus

DALSi NABIDKU STEAKD NAJDETE NA NASICH STEAK-BOARDECH.

SPECIALITY

0,331

DRSTKOVA POLEVKA - 225,

Z BIO hovézich zaludkl sypand petrzelkou podavana
s kvdskovym chlebem.

130 g

MIX NASICH UYBEROVYCH UZENIN - - ----------- 325

Hovézi susend sSunka z nizké rosténé, susena veprova
Sunka, panchetta, fermentovand zelenina, salsa z
pecenych paprik, pecivo.

80 g

HOVEZI CARPACCIO- - - -+~ meeeeeeeee 30,

Z 60 dni vyzralé rosténé, chimichurri, parmezan a
limetka, chléb focaccia.

160 g

HOVEZI BIOHRUDI - - 590,

Pomalu pec¢ené uzené BIO hovézi hrudi, bramborova
kase s rozmarynem, chipsy z kofenové zeleniny.

980,-

CAY PRILOKY DOMACI OMACKY

BURGERY (gEli% £,

\—_

180 g

BACON JAM BURGER

Bio hovézi burger grilovany do rGzova se slanino-
vym dZemem, salatem a majonézou z pec¢eného
¢esneku, hranolky.

180 g

CHEESEBURGER

Bio hovézi burger grilovany do rlzova, salat, ¢edar,
naklddana okurka, naklddana ¢ervena cibule,
vypecenad slanina a majonéza, hranolky.

180 g

PREDKRMY QMR

100 g

TATARSKY BIFTEK

z BIO hovéziho, podavany s cervenou cibuli, okurc¢ickami
Cornichons a ¢esnekem, topinky.

\EJ/

50¢g

ROASTBEEF

z BIO hovézi rosténé, podavany s thajskym sweet & chilli
salatkem, mungo klicky a smaZenou cibulkou, chléb

PULLED BEEF BURGER

Bio hovézi trhané maso ochucené teriyaki omac-
kou, fermentovana zelenina, syr emental, cibulo-
vad marmelada, saldt a wasabi majonéza, hranol-

ky.

180 g

PULLED TURKEY BURGER

Trhané krdti maso pecené na cibuli a bylinkach,
salsa z pecenych paprik, salat a majonéza z
peceného Cesneku, hranolky.

HLAVN JIDLA (TR

220¢g

HOVEZI GULAS
BIO hovézi gulds, karlovarsky knedlik, cervend
cibule, salsa z pe¢enych paprik.

300¢g

VEPROVA KOTLETA

V Upravé sous-vide na bylinkdch a barevném pepfi,
pecené brambory Grenaille se slaninovym dZzemem
a bylinkovou zakysanou smetanou, omacka ze
zeleného pepre.

250 g

KURECI SUPREME

Kufeci prso v Upravé sous-vide, bramborova kase
s rozmarynem, raj¢atovy saldt s koriandrem.

focaccia.
80¢g
o8 L 10308
HRANOLKY- - - --- - -- - --- 185,- PIVNI BB OMACKA. - - - - - 65,- uzeny studenym koufem, podavany se salatkem
300g a koprovym dipem, chléb focaccia.
BRAMBOROUA KASE 208 , : 120 g
S ROZMARVNEM - - - - - - - - - - - - 195,- SLADKO-KYSELA MAJONEZA. CIZRNOUY HUMMUS
------------ 65'- pomazanka z mixované cizrny se suSenymi rajéaty,
300¢g poddvana s cervenou cibuli a pec¢enou cizrnou, chléb
PECENE BRAMBORY GRENAILLE SE 508 | . focaccia.
SLANINOUYM DZEMEM A BYLINKOVOU MAJONEZA Z PECENEHO s0g
ZAKYSANOU SMETANOU- - - - - - - - 185,- CESNEKU. =, 7,10 ----- 65,- P, ¢
SUSENY TYROLSKY SPECK
podavany se saldtkem, melouny Cantaloupe a Galia,
150 ¢ 208 S AV syrem s modrou plisni, chilli papri¢kou a vlasskymi ofech
MIX SALAT S MEDOVYM DRESINKEM, SALSAZ PECENYCH S oo o8 s e Pap Y v
SEZAMEMA KYSELYM JABLICKEM PAPRIK A SUSENYCH 0331
....................... 98’. RA]BAT TeTTTRETEEET 761' H'UVEZI’ VYVAR
200 g s50g Silny hovézi vyvar s jatrovym knedlikem
RAJCATOVY SALAT S CERSTUYM CHIMICHURRI a petrzelkou.
KORIANDREM, CESNEKEMA CHILI (bylinky, Eesnek, chilli
PAPRIGKOU - - - -~ ----------- 98 - papri¢ka, olivovy olej,
vinny ocet). ===-=---~ 72,'
200g ) —
THAJSKY SWEET & CHILLI ZELENINOVY 80 DEZERTY ]g[]/'
SALATEK- -+ - - < e e ememe e 98,- 8 1]
' DEMI-GLACE -
---------- 15,- 150g
COLESt MALINOVA PANNA-COTTA
COLESLAW- - - - - -« - vemmee - 85,- 80 g
OMACKA ZE ZELENEHD 10
2008 PEPRE 7, 0 <<= - - ---- 115,- '
MRKVOUY SALAT- - - - - -- - - - - 72,- ’ TIRAMISU
200g , 80g ,
DOMACI FERMENTOVANA ZELENINA OMACKA Z LESNICH HuB 120 g
------------------------ B |, CHOCOMOUSSE
200g S krémem z pivniho karamelu.
CERSTVE PECIVO - - - - --------- 12,-

300¢g

HOUBOVE KRUPOTO

Rizoto z krup poddvané se smetanovou omackou z
lesnich hub s rukolou a parmezanem.

350¢g

SALAT S KOZIM SYREM

Listovy saldt s grilovanym kozim syrem, kyselym
jablickem, vlasskymi ofechy, medovym dresin-
kem, chléb focaccia.

SEZNAM ALERGENU C1 DALST INFORMACE VAM
RADA POSKYTNE NASE OBSLUHA.




& ©) vitorms 2 N VYMALU)

DETSKE MENU

S DARKEM

@t | KURECI STRIPSY
HRANOLKY + KECUP

13,567,101

ue | TRHANE KROTI MASO

PECENE NABYLINKACHA_ e i o
CIBUL, BRAMBOROVA KASE ~Ho O :l_e_%)i @ W
= | BI0 HOVEZI BURGER,

SYRCEDAR, SALAT,
KECUP A HRANOLKY &) (N & AT

13,7

390, -




BREED

BLONDEDAQUITAINE (&5 |

This is a very young breed bred in the fifties of
the last century in France. The meat of the Blonde
d'Aquitaine breed is similar to other large-framed
French breeds, tender, very lean (little fatty) and,
of course, also tasty and nicely colored. It is also
highly digestible.

FARM AGING

Agrokomplex Vernéfice

60-120 days

BREED

SALERS & | v

Salers cattle belong to the meat breeds of cattle. It
comes from the higher-lying areas of central France,
which is why it is very hardy and undemanding. Its
meat is very tender with rich marbling.

FARM AGING

Bio farma Bosina 60-120 days

MENU

CREATE
YOUR MENU

890 -

OUR STEAKS

BLONDE D'AQUITAINE / SALERS / BLACK ANGUS

Steaks are served with glazed red onion and demi-glace or chimichurri sauce.

250¢g

BIO TENDERLOIN

AGING MIN. 40 DAYS

300¢g

BIO RIB-EYE

AGING MIN. 60 DAYS

300¢g

BIO STRIPLOIN

AGING MIN. 60 DAYS

1190,-

1050,-

300g

TENDERLOIN wWaGYU MIVAZAKIAG# - - < < - << e v emee

Japan, aging min. 90 days, Wagyu

250¢g

TENDERLOIN oo "

Brazil, aging min. 60 days, Black Angus

300g

RIB-EVE oo -

Brasil, aging min. 60 days, Black Angus

STEAKS DAILY OFFER IS WRITTEN DOWN ON OUR STEAK BOARDS.

0,331

TRIPESOUP------ e 225,-

Made from organic beef stomachs, sprinkled with
parsley, served with sourdough bread.

130g

SELECTION OF OUR FINEST CURED MEATS -- - - 325,-

Dry-aged beef ham from sirloin with pepper, dry-cured
pork ham, pork pancetta, fermented vegetables,
pastry and roasted pepper salsa.

80¢g

BEEF CARPACCIO - ---- - 380,

From 60-day aged beef sirloin, herb chimichurri, parme-
san and lime, focaccia bread.

160 g

ORGANIC BEEF BRISKET --------- - oee. 590,-

Smoked, slow-roasted organic beef brisket, rosemary-
-cream mashed potatoes, root-vegetable chips.

990, -

SIDES HOMEMADE SAUCE

200 ¢g
FRENCH FRIES- - - - - - -« - - - - - 195, 50¢g
BEER BBQ SAUCE- - - - - - - 65,-
300¢g .
POTATOE PUREE s0g
WITH ROSEMARY- - - - - - - - - - - - 195,- SWEET & SOUR MAYONNAISE
------------ 65,-
300¢g
BAKED GRENAILLE POTATOE WITH BACON 50¢g
JAM AND SOU CREAM WITH HERBS ROASTED GARLIC
""""""""""""" 195,- MAYONNAISE -- 65,-
150 g 50¢g
MIX SALD WITH HONEY DRESSING, ROASTED PEPPERS
SESSAME AND SOUR APPLE - - - - - - 98,- AND SUNDRIED
TOMATOES SALSA- - - - - - 76,-
200 g
TOMATO SALAD WITH FRESH KORIAN- 50g
DER, GARLIC AND CHILLI CHIMICHURRI- - - - - - - - - 12,-
PEPPER- - ---------eeennn-- 98 (herbs, garlic, chilli pepper,
olive oil, vinegar)
200¢g
THAI SWEET § CHILLI 80 g
VEGETABLE SALAD- - - --------- 98,- DEMI-GLACE
----------- 115,-
200 ¢g
COLESLAW- - - - =« - e e e e e een 85,- 80 g
GREEN PEPPER SAUCE
2008 0 7 9-eeeianenaaaan 115,-
CARROT SALAD - - - = - - == - - == - - 72,
80 ¢g
200
Hl]MEiIIA[lE FERMENTED WILD MUSHROOM SAUCE
VEGETABLE- - < - - - - < - <= <=~ 7. | 7o 109,-
200¢g

FRESH PASTRY- - - < - -« - - - - 72,-

BURGERS Q@i € >

\—_

180 g

BACON JAM BURGER

Organic beef burger grilled to pink, with bacon
jam, lettuce and roasted garlic mayonnaise,
french fries.

180 g

CHEESEBURGER

Organic beef burger grilled to pink, lettuce, ched-
dar, pickled cucumber, pickled red onion, baked
bacon and mayonnaise, french fries.

180 g

STARTERS QEHIE

100 g

BEEF TARTARE

from organic raw beef served with red onion,
pickled cornichons and garlic, fried bread.

\&J/

50¢g

ROASTBEEF

from organic beef sirloin, served with thai sweet & chilli
salad, mung bean sprouts and fried onion, focaccia bread.

80¢g

SMOKED SALMON

cold smoked, served with salad and dill dip, focaccia
bread.

120 g

CHICKPEA HUMMUS

a spread made from blended chickpeas with sun-dried
tomatoes, served with red onion and roasted chickpeas,
focaccia bread.

50¢g

DRIED TYROLL SPECK

served with salad, cantaloupe and galia melon salad with
blue cheese, chilli pepper and walnuts, focaccia bread.

0,331

BEEF BROTH

Strong beef soup with liver dumpling and parsley.

PULLED BEEF BURGER

Organic pulled beef seasoned with teriyaki sauce,
fermented vegetables, Emmental cheese, onion
marmalade, lettuce, and wasabi mayonnaise,
french fries.

180 g

PULLED TURKEY BURGER

Pulled turkey roasted with onions and herbs,
roasted pepper salsa, salad and roasted garlic
mayonnaise, french fries.

s O

220 g

BEEF GOULASH

Organic beef goulash, Carlsbad dumpling, red
onion and rosted pepper salsa.

300¢g

PORK CHOP

Cooked sous-vide with herbs and mixed pepper,
Grenaille potatoes with bacon jam and sour cream
with herbs, green pepper sauce.

250 g

CHICKEN SUPREME

Grilled chicken breast, potatoe purée with rose-
mary, tomato salad and strong meat sauce.

DESSERTS  ELE

150 g

RASPBERRY PANNA-COTTA

120¢g

TIRAMISU

120¢g

CHOCOMOUSSE

With beer caramel cream

300

MUSHROOM _KRUPOTO*

Barley risotto served with a creamy wild mushro-
om sauce, arugula and parmesan.

350¢g

SALAD WITH GOAT CHEESE

Green salad with grilled goat cheese, sour apples,
walnuts, honey dressing, focaccia bread.

FOR MORE INFORMATIONS ABOUT ALLERGENS
OR OUR FOOD, PLEASE ASK THE STAFF.




W@ o 2 N PAINTIT

MENU FOR KIDS

WITH GIFT

"¢ | CHICKEN STRIPS WITH
FRIES + KETCHUP

13,567,101

“% | PULLED TURKEY MEAT
ROASTED WITH HERBS
AND ONION, MASHED
F;lgTAT[]ES

ws | ORGANIC BEEF BURGER,
CHEDDAR CHEESE, SALAD,
FRIES + KETCHUP %

13,7

390, -




ZUCHT

BLONDEDAQUITAINE (528 |

Dies ist eine sehr junge Rasse, die in den funfziger Jahren

des letzten Jahrhunderts in Frankreich gezlichtet wurde.
Das Fleisch der Rasse Blonde d'Aquitaine ist dhnlich wie
bei anderen groBrahmigen franzésischen Rassen zart, sehr
mager (wenig Fett) und natlrlich auch schmackhaft und
schon gefarbt. Es ist auch sehr gut verdaulich.

BAUERNHOF

Agrokomplex Vernéfice

ALTERN
60-120 tage

ZUCHT

SALERS & | v

Salers-Rinder gehéren zu den Fleischrassen der
Rinder. Sie stammen aus den hdher gelegenen Gebi-
eten Zentralfrankreichs, weshalb sie sehr winterhart
und anspruchslos sind. Das Fleisch ist sehr zart mit
reicher Marmorierung.

BAUERNHOF ALTERN

Bio farma BosSina 60-120 tage

MENU

ERSTELLEN
SIE IHR MENU

890 -

OUR STEAKS

BLONDE D'AQUITAINE / SALERS / BLACK ANGUS

Steaks werden mit glasierten roten Zwiebeln und Demi-Glace oder Chimichurri-Sauce serviert.

250¢g

BIO TENDERLOIN

ALTEREN MIN. 40 TAGE

300¢g

BIO RIB-EYE

ALTEREN MIN. 60 TAGE

300¢g

BIO STRIPLOIN

ALTEREN MIN. 60 TAGE

1050,-

1190,
STEAKS

300¢g 2008
50¢g
TENDERLOIN wagvu MIAZAKIAS+ - - - - - cnnnee o 2950,- | POMMESERIES--------------- 15 | BIER-BBOSAUCE------ - -- 65,-
Japan, alteren min. 90 tage, Wagyu 200
g
250¢g KARTOFFELPUREE 50 g
TENDERLOIN - - - <o oo 940 - MITROSMARIN - - - - - - - - <<+ - - - 195 |  SUSS-SAURE MAYONNAISE
Brasil, alteren min. 60 tage, Black Angus  } } SomoTTTTTTTIs B5,-
300¢g
300¢g s0g
GEBACKENE GRENAILLE KARTOFFELN MIT .
RIB-EYE----- oo 085, | SPECKMARMELADE UND SUERRAHM MIT MAYONNAISE AUS GEROSTETEM
Brasil, alteren min. 60 tage, Black Angus KRAUTERN- - - - - - - == e emmeeee - 195,- KNOBLAUCH- - - - --- - - - 65/
DAS TAGESANGEBOT FUR STEAKS FINDEN SIE AUF UNSEREN STEAKTAFELN. 150g 50 g
MIX AUS BLATTSALATEN MIT HONIG DRESSING, SALSA AUS GERGSTETER
SESAAN UND SAUREM APFEL - -------- 9| PAPRIKA UND GETROCKNETEN
_— TOMATEN - - - - c e - 76, -
' 200¢g
KUTTELSUPPE------ - oo oo 225, - TOMATENSALAT MIT FRISCHEM KORIANDER, sog
Aus Bio-Rindermagen, mit Petersilie bestreut, serviert KNOBLAUCH UND CHILI-PFFER - - - - - - - 98,- CHIMICHURRI = = = - - - = = = - - 72 -
mit Sauerteigbrot. (Krauter, Knoblauch,
130g 200¢ . Chilischoten, Olivendl,
o THAILANDISCHER GEMUSE-SALAT MIT Weinessig)
AUSWAHL UNSERER WURSTSPEZIALITATEN - - - - - - 325,- SUSS-CHILL-- - 98-
Trockengereifter Rinderschinken aus der Rinderlende mit 80g
Pfeffer, luftgetrockneter Schweineschinken, Schweine- DEMI-GLACE ----------- 15 -
pancetta, fermentiertes Gemuse, Gebéck und gerdstete CTITE)SI%AW 85 !
Paprikasalsa.1,3,7 f PERARTTTITTITIIIIIIIT 4
80¢g 80¢g
PFEFFERRAHMSAUCE MIT
BEEF CARPACCID - 310 | OROENSAAT e ne | i
Aus 60 Tage gereiftem Rinderfilet, Krduter-Chimichurri, GRUNEM PFEFFER - - - -- - -- 115,-
Parmesan und Limette, Focaccia Brot. 200¢g
160 g HAUSGEMACHTES FERMENTIERTES 80 g
GEMUSE- - - - - ------memmeee - - 15,
BIO RINDERBRUST - -- -« vememmemmeemeenne 590,- WALDPILZSAUCE - - - - - - - - - 109,-
Langsam gebratene, gerducherte Bio-Rinderbrust, 200¢g
Kartoffelpliree mit Rosmarin und Sahne, Wurzelgemise- FRISCHES GEBACK - - - - <= -=------ 72, -
-Chips.

980,-

@ SIDES HOMEMADE SAUCE

BURGERS Qi € >

180 g

BACON JAM BURGER

Rosa gegrillter Bio-Rindfleischburger, mit Spec-
kmarmelade, Salat, Mayonnaise aus geréstetem
Knoblauch, Pommes Frites.

180 g

CHEESEBURGER

Rosa gegrillter Bio-Rindfleischburger, Salat, Ched-
dar, eingelegte Gurke, eingelete roten Zwiebel, ge-
rosteten Speck und Mayonnaise, Pommes Frites.

STARTERS QEHIE

100¢g

TARTARSTEAK

Aus Bio-Rindfleisch, serviert mit roten Zwiebeln, eingeleg-
ten Cornichons und frittiertem Brot.

\&J/

50g

ROASTBEEF

Aus Bio-Rinderlende, serviert mit siBem Thai-Chili-Gemusesa-
lat, Mungobohnensprossen und Rdstzwiebeln, Focaccia Brot.

80¢g

LACHS

Kalt gerdaucherter Lachs serviert mit Gemusesalad, Dillsauce,
Focaccia Brot.

120 g

KICHERERBSEN-HUMMUS

Aufstrich aus pirierten Kichererbsen mit sonnengetrockne-
ten Tomaten, serviert mit roten Zwiebeln, gerésteten Kiche-
rerbsen, Focaccia Brot.

S50g

GETROCKNETER TIROLER SPECK

Serviert mit einem Salat, Cantaloupe und Galia Melonen,
Blauschimmelkéase, Chilischote, Walnlssen, Focaccia Brot.

0,331

RINDERBRUHE

Kraftige Rinderbrihe mit Leberknédel und Petersilie.

180 g

PULLED BEEF BURGER

Bio-Pulled Beef mit Teriyaki-Sauce, fermentiertem
Gemise, Emmentaler, Zwiebelmarmelade, Salat
und Wasabi-Mayonnaise, Pommes Frites.

180 g

PULLED TURKEY BURGER

Pulled Turkey, mit Zwiebeln und Kréautern gebra-
ten, gerdsteter Paprikasalsa, Salat und gerdstete
Knoblauchmayonnaise, Pommes frites.

220¢g

RINDERGULASCH

Bio-Rindsgulasch, Karlsbader Knédel, roten
Zwiebeln und gerdsteter Paprikasalsa.

300¢g

SCHWEINEKOTELETT

Schweinekotelett sous-vide mit Krautern und
buntem Pfeffer, gerducherte Grenaille-Kartoffeln,
Pfefferrahmsauce mit grinem Pfeffer.

250 ¢g

CHICKEN SUPREME

Sous-vide Kartoffel-StBkartoffelpliree, Toma-
tensalat mit Koriander.

DESSERTS @kl

150 g

HIMBEER PANNA-COTTA

120g

TIRAMISU

120¢g

CHOCOMOUSSE

mit Biercaramellcreme

300¢g

PILZ , KRUPOTO"

Gerstenrisotto serviert mit einer cremigen Wald-
pilzsauce, Rucola und Parmesan.

350 g

SALAT MIT ZIEGENKASE

Griner Salat mit gegrilltem Ziegenkase, sauren
Apfeln, WalnUssen, Honigdressing, Focaccia Brot.

FUR WEITERE INFORMATIONEN ZU ALLERGENEN ODER UNSEREN
SPEISEN WENDEN SIE SICH BITTE AN UNSER PERSONAL.




B
@ Vytopna

KINDERMENU

IT GESCHENK

MALES

180g

HAHNCHEN STRIPS MIT
POMMES + KETCHUP

13,567,101

150g

LERRUPFTES PUTEFLEISCH
MIT KRAUTERN UND
IWIEBEL GEBRATEN,
I%RT[]FFE[PUREE

150g

BIO-RINDBURGER,
CHEDDAR-KASE, SALAT,
POMMES + KETCHUP

13,7

390, -




RAZA

BLONDEDAQUITAINE (528 |

Es una raza muy joven, criada en la década de 1950
del siglo pasado en Francia.La carne de la raza
Blonde d'Aquitaine es similar a la de otras razas
francesas de gran tamafo: tierna, muy magra (con
poca grasa) y, por supuesto, sabrosa y de bonito
color. Ademas, es altamente digestible.

GRANJA
60-120 dias

Agrokomplex Vernéfice

MADURACION

RAZA

SALERS & | v

El ganado Salers pertenece a las razas carnicas
bovinas. Procede de las zonas mas elevadas del
centro de Francia, por lo que es muy resistente y
poco exigente. Su carne es muy tierna y presenta
un marmoleado intenso.

MADURACION
60-120 dias

GRANJA

Bio farma Bosina

MENU

CREE
SUMENU

890 -

OUR STEAKS

BLONDE D'AQUITAINE / SALERS / BLACK ANGUS

Los filetes se sirven con cebolla roja glaseada y salsa demi-glace o chimichurri.

250¢g

BIO TENDERLOIN

MADURACION MIN. 40 DiAS

300¢g

BIO RIB-EVE

MADURACION MIN. 60 DiAS

300¢g

BIO STRIPLOIN

MADURACION MIN. 60 DiAS

1050,-

1190,
STEAKS

300g

TENDERLOIN waGYU MIVAZAKIAG# - - < < - -« e v mmen

Japan, aging min. 90 days, Wagyu

250¢g

TENDERLOIN oo ”

Brasil, aging min. 60 days, Black Angus

300¢g

RIB-EVE oo -

Brasil, aging min. 60 days, Black Angus

LA OFERTA DIARIA DE STEAKS ESTA ESCRITA EN NUESTRAS TABLAS DE STEAKS.

0,331

SOPADE CALLOS- - ----- - 225,-

Elaborada con estdmagos de ternera ecoldgica, espolvore-
ada con perejil, servida con pan de masa madre.

130g

SELECCION DE NUESTRAS CARNES CURADAS - - - - -- 325,-

Jamdn de ternera madurado en seco de solomillo con
pimienta, jamon de cerdo curado en seco, panceta de
cerdo, verduras fermentadas, pan y salsa de pimientos
asados.

80¢g

CARPACCIO DETERNERA------- - oeee. 380,-

De solomillo de ternera madurado 60 dias, chimichurri
de hierbas, parmesano y lima, pan focaccia.

160 g

PECHO DE TERNERA ECOLOGICA - - - ------------ 590,-

Pecho de ternera ecoldgica ahumado y asado lentamente,
puré de patatas al romero con nata, chips de verduras de
raiz.

990,-

SIDES HOMEMADE SAUCE

200
PATAT?\S FRITAS- - <<= ceemnnne 195,- 50g

SALSA BBQ DE CERVEZA- - - - - - 65,-
300¢g
PURE DE PATATAS s0g
CONROMERD - - ------------- 195,- MAYONESA AGRIDULCE - - - - - - 65,-
mlis GRENAILLE AL HORNOCON 50g
MERMELADA DE BEICON Y NATA AGRIA MAYONESA DE AJ0 ASADO- - - - 65,-
CON HIERBAS- - - - = = - = === = - 195,-

50g
;wsf(;cgu\ DE ENSALADAS DE HOJAS SALSA DE PIMIENTOS ASADOS
CON ADEREZO DE MIEL, SESAMO VTOMATES SECOS- -------- 75,
Y MANZANA ACIDA- - - - - = < - - - - - - 98 - sog

CHIMICHURRI - - ---------- 12,-
200¢g (hierbas, ajo, chile, aceite de
ENSALADA DE TOMATE CON CILANTRO oliva, vinagre)
FRESCO, AJO Y CHILE----------- 98 - oo

g

DEMI-GLACE
200¢g
ENSALADA DE VERDURAS TAILANDESA | oo oo ee o 115,-
DULCE Y PICANTE- - - - =« - ==« - - - 98, -

80¢g
200¢g SALSA DE PIMIENTA VERDE
COLESLAW- - - =« < - e e e e 85- | - oo 115,
200¢g 80g
ENSALADA DE ZANAHORIA- - - - - - - - - 12,- SALSA DE SETAS DEL BOSQUE
wog ] e 109,-
VERDURAS FERMENTADAS
CASERAS - - - =< - == e e e e mmem e 75,-
200g
PAN RECIEN HORNEADO- - - - - - - - - - 72,-

BURGERS QLS € >

180 g

BACON JAM BURGER

Hamburguesa de ternera ecoldgica a la parrilla,
jugosa, con mermelada de beicon, lechuga 'y
mayonesa de ajo asado, patatas fritas.

180 g

CHEESEBURGER

Hamburguesa de ternera ecoldégica a la parrilla,
jugosa, lechuga, cheddar, pepinillo encurtido, ce-
bolla roja encurtida, beicon al horno y mayonesa,
patatas fritas.

180 g

STARTERS QEHIE

100 g

TARTAR DE TERNERA

de carne de vacuno ecoldgica, servido con cebolla roja,
pepinillos cornichons y ajo, pan frito.

\&J/

50¢g

ROASTBEEF

de lomo alto de vacuno ecolégico, servido con ensalada
tailandesa sweet & chili, brotes de mungo y cebolla frita,
con pan focaccia.

80¢g

SALMON AHUMADO

ahumado en frio, servido con ensalada y salsa de eneldo,
con pan focaccia.

120g

HUMMUS DE GARBANZOS

crema de garbanzos triturados con tomates secos,
servida con cebolla roja y garbanzos tostados, con pan
focaccia.

50g

SPECK TIROLES SECO

servido con ensalada, melones cantalupo y galia, queso
azul, chile y nueces, con pan focaccia.

0,331

CALDO DE TERNERA

Caldo de res fuerte con albéndiga de higado y perejil.

PULLED BEEF BURGER

Ternera ecolégica desmenuzada con salsa teriyaki,
verduras fermentadas, queso Emmental, merme-
lada de cebolla, lechuga y mayonesa de wasabi,
patatas fritas.

180 g

PULLED TURKEY BURGER

Pavo desmenuzado asado con cebolla y hierbas,
salsa de pimientos asados, ensalada y mayonesa
de ajo asado, patatas fritas.

220 g

GOULASH DE TERNERA

Goulash de boeuf bio, boulettes de pain de
Carlsbad, oignon rouge, salsa de poivrons rétis.

300¢g

CHULETA DE CERDO

Cocinada al sous-vide con hierbas y mezcla de
pimientas, patatas Grenaille con mermelada de
beicon y nata agria con hierbas, salsa de pimienta
verde.

250¢g

SUPREMA DE POLLO

Pechuga de pollo a la parrilla, puré de patatas
con romero, ensalada de tomate y salsa de carne

DESSERTS  QELE

150 g

PANNA COTTA DE FRAMBUESA

120g

TIRAMISU

120¢g

CHOCOMOUSSE

Con crema de caramelo de cerveza.

intensa.

300¢g

,KRUPOTO” DE SETAS

Risotto de cebada servido con cremosa salsa de
setas del bosque, ridcula y parmesano.

350¢g

ENSALADA CON QUESO DE CABRA

Ensalada verde con queso de cabra a la parrilla,
manzana acida, nueces, aderezo de miel y pan
focaccia.

PARA MAS INFORMACION SOBRE ALERGENOSO NUESTRA

COMIDA, POR FAVOR CONSULTE A NUESTRO PERSONAL.




B
@ Vytopna

PINTALD

MENU INFANTIL

CONREGALO

180g

TIRAS DE POLLO
CON PATATAS
FRITAS + KETCHUP

13,567,101

150g

CARNE DE PAVO
DESMENUZADA ASADA CON
HIERBAS Y CEBOLLA, PURE
I]7I§ PATATA

150g

HAMBURGUESA DE TERNE-
RA ORGANICA, QUESO
CHEDDAR, ENSALADA,
PAPAS FRITAS + KETCHUP

137

390, -




RACE

BLONDEDAQUITAINE (58 |

Il s'agit d'une race trés jeune, élevée dans les années 1950

du siecle dernier en France. La viande de la race Blonde
d'Aquitaine est comparable a celle des autres grandes
races frangaises : tendre, trés maigre (pauvre en graisse)
et bien sdr savoureuse, avec une belle couleur. Elle est
également hautement digestible.

FERME

Agrokomplex Vernéfice

MATURATION
60-120 jours

RACE

SALERS & | v

Le bétail Salers appartient aux races bovines a viande. Il
est originaire des régions d'altitude du centre de la France,
ce qui le rend trés robuste et peu exigeant. Sa viande est

trés tendre, avec un persillage riche.

FERME

Bio farma Bosina

MATURATION

60-120 jours

MENU y

CREEZ
VOTRE CARTE

890 -

OUR STEAKS

BLONDE D'AQUITAINE / SALERS / BLACK ANGUS

Les steaks sont servis avec des oignons rouges glacés et une sauce demi-glace ou chimichurri.

250¢g

BIO TENDERLOIN

MATURATION MIN. 40 JOURS

300¢g

BIO RIB-EYE

MATURATION MIN. 6O JOURS

300¢g

BIO STRIPLOIN

MATURATION MIN. 60 JOURS

1190,-

1050,-

300g

TENDERLOIN wagYU MIVAZAKIAS+ - - - - - - - v meee - 2 950),-

Japon, maturation min. 20 jours, Wagyu

250¢g

TENDERLOIN oo ”

Brésil, maturation min. 60 jours, Black Angus

300¢g

RIB-EVE oo -

Brésil, maturation min. 60 jours, Black Angus

L'OFFRE QUOTIDIENNE DE STEAKS EST INDIQUEE SUR NOS TABLEAUX DE STEAKS.

0,331

SUPEDETRIPES------- e 225,-

Préparée a partir de panses de boeuf bio, parsemée de
persil, servie avec du pain au levain.

130 g

SELECTION DE NOS CHARCUTERIES ---------- 325,-

Jambon de boeuf maturé a sec (filet) au poivre, jambon
de porc sec, pancetta de porc, légumes fermentés,
patisserie et salsa de poivrons rotis.

80¢g

CARPACCIO DEBCEUF------------eeeee 380,-

A partir de filet de boeuf maturé 60 jours, chimichurri
aux herbes, parmesan et citron vert, pain focaccia.

160 g

POITRINE DEBCEUFBIO----------oeae 590,-

Poitrine de boeuf bio fumée et rétie lentement, purée
de pommes de terre a la créme et au romarin, chips de
[égumes-racines.

980,-

@ SIDES HOMEMADE SAUCE

200 g
FRITES- - - - - e e mmmeeeeeeo 195, 50¢g L

SAUCE BBQ A LA BIERE- - - - 65,-
300¢g
PUREE DE POMMES DE TERRE s0g ]
AUROMARIN- - - - - - - === - - - - 195,- MAYONNAISE SUCREE-ACIDE

------------ 65,-

300¢g
GRENAILLE AU FOUR AVEC CONFIT DE 50g . i
BACON ET CREME AIGRE AUX HERBES MAYONNAISE A L"AIL ROTI
----------------------- 195,- L
150 g 50¢g

SALADE MELANGEE AVEC VINAIGRETTE AU
MIEL, SESAME ET POMME ACIDULEE

SALSA DE POIVRONS ROTIS ET
TOMATES SECHEES- - - - - 76,-

...................... 93 -
200¢g 50g
SALADE DE TOMATES AVEC CHIMICHURRI- - - - - - - - - 12,-
CORIANDRE FRMEHE, AILET (herbes, ail, piment, huile
PIMENT------cmmmmmmaaann 93,- d'olive, vinaigre)
200g 80¢g
SALADE DE LEGUMES THAI DOUCE ET DEMI-GLACE
PIQUANTE - - - - == - - eeeee - 8- 0V .. 115.-
200 g 80 g
COLESLAW- -+ 85 | SAUCE AU POIVRE VERT

-------------- 115,-
200 g
SALADE DE CAROTTES - - - - - - ---- 12,- 80¢g

SAUCE AUX CHAMPIGNONS

200¢ N N |1 ]| T .
LEGUMES FERMENTES DES B0IS 109,
MAISON- - - - - - === o memmeee s 75
200¢g
PAIN FRAIS- - - - - == - - e oo - 72

BURGERS (gRl% € >

180 g

BACON JAM BURGER

Burger de boeuf bio, grillé rosé, avec confit de
bacon, laitue et mayonnaise a l'ail réti, servi avec
frites.

180 g

CHEESEBURGER

Burger de boeuf bio grillé rosé, laitue, cheddar,
concombre mariné, oignon rouge mariné, bacon
réti et mayonnaise, servi avec frites.

180 g

STARTERS QEHIE

100 g

TARTARE DE BCEUF

a base de boeuf bio, servi avec oignon rouge, corni-
chons et ail, avec toastst.

\&J/

50¢g

ROASTBEEF

a base de rumsteck bio, servi avec une petite salade thai
sweet & chili, des pousses de mungo et des oignons frits,
avec du pain focaccia.

80¢g

SAUMON FUME

fumé a froid, servi avec une petite salade et une sauce a
I'aneth, avec du pain focaccia.

120 g

HUMMUS DE POIS CHICHES

purée de pois chiches mixés avec des tomates séchées,
servie avec oignon rouge et pois chiches grillés, avec du
pain focaccia.

50g

SPECK DU TYROL SECHE

servi avec une petite salade, des melons cantaloup et
galia, du fromage bleu, du piment et des noix, avec du
pain focaccia.

0,331

BOUILLON DE BCEUF

Bouillon de boeuf corsé avec quenelle de foie
et persil.

PULLED BEEF BURGER

Boeuf bio effiloché assaisonné a la sauce teriyaki,
légumes fermentés, Emmental, confit d'oignons,
laitue et mayonnaise au wasabi, servi avec frites.

180 g

PULLED TURKEY BURGER

Dindonneau effiloché réti avec oignons et herbes,
salsa de poivrons rétis, salade et mayonnaise a
I'ail réti, servi avec frites.

s €8

220¢g

GOULASH DE BCEUF

Goulash de boeuf bio, quenelle de Carlsbad,
oignon rouge, salsa de poivrons rotis.

300¢g

COTELETTE DE PORC

Cuisson sous-vide aux herbes et poivre mélangé,
pommes grenaille avec confit de bacon et créme
aigre aux herbes, sauce au poivre vert.

250 g

SUPREME DE POULET

Blanc de poulet grillé, purée de pommes de terre
au romarin, salade de tomates et sauce corsée.

DESSERTS  ELE

150 g

PANNA COTTA AUX FRAMBOISES

120¢g

TIRAMISU

120¢g

CHOCOMOUSSE

Avec créme caramel a la biere.

300g

KRUPOTO AUX CHAMPIGNONS

Orge perlée fagon risotto, servie avec sauce
crémeuse aux champignons sauvages, roquette
et parmesan.

350¢g

SALADE AU CHEVRE GRILLE

Salade verte avec cheévre grillé, pommes
acidulées, noix, vinaigrette au miel, pain focaccia.

POUR PLUS D’INFORMATIONS SUR LES ALLERGENES OU SUR
NOS PLATS, VEUILLEZ VOUS ADRESSER AU PERSONNEL.
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PEINS-LE

MENU ENFANT

AVEC CADEAU

"¢ | AIGUILLETTES DE POULET
AVEC FRITES + KETCHUP

13,567,101

"¢ | EFFILOCHE DE DINDE ROTI
AUX HERBES ET A
L'0IGNON, PUREE DE
F;lgMMES DE TERRE

"¢ | BURGER DE BOEUF BIO,
FROMAGE CHEDDAR,
SALADE, FRITES + KETCHUP

13,7

390, -




RAZZA RAZZA

SALERS

MENU

BURGERS gl € >

\—_

BLONDEDAQUITAINE (528 |

E una razza molto giovane, sviluppata in Francia
negli anni '50 del secolo scorso. La carne della
Blonde d'Aquitaine & simile a quella di altre grandi
razze francesi: tenera, molto magra (con pochissimo
grasso) e naturalmente saporita e di colore gradevo-
le. E inoltre altamente digeribile.

FATTORIA

Agrokomplex Vernéfice

MATURAZIONE
60-120 giorni

E&) | »

Proviene dalle zone piu elevate della Francia centra-
le, motivo per cui & molto resistente e poco esigente.
La sua carne & estremamente tenera e presenta un
ricco marmorizzamento.

FATTORIA MATURAZIONE

Bio farma BoSina 60-120 giorni

OUR STEAKS

BLONDE D'AQUITAINE / SALERS / BLACK ANGUS

Le bistecche sono servite con cipolla rossa glassata e salsa demi-glace o chimichurri.

250¢g

BIO TENDERLOIN

MATURAZIONE MIN. 40 GIORNI

300¢g

BIO RIB-EYE

MATURAZIONE MIN. 60 GIORNI

300¢g

BIO STRIPLOIN

MATURAZIONE MIN. 6O GIORNI

STARTERS QEHIE

CREA
L TUO MENU

890 -

180 g

BACON JAM BURGER

Hamburger di manzo biologico alla griglia al punto
rosa, con marmellata di bacon, lattuga e maione-
se all'aglio arrostito, patatine fritte.

180 g

CHEESEBURGER

Hamburger di manzo biologico alla griglia al punto
rosa, lattuga, cheddar, cetriolo sottaceto, cipolla
rossa sottaceto, bacon al forno e maionese, pata-
tine fritte.

\&J/

100 g

TARTARE DI MANZO

di manzo biologico, servito con cipolla rossa, cetriolini
cornichons e aglio, con crostini.

180 g

PULLED BEEF BURGER

Manzo biologico sfilacciato con salsa teriyaki,
verdure fermentate, formaggio Emmental, mar-
mellata di cipolle, lattuga e maionese al wasabi,
patatine fritte.

180 g
1190,- 1050,- 990,- o0& PULLED TURKEY BURGER
RUASTBEEF Tacchino sfilacciato arrostito con cipolle e erbe,
di controfiletto di manzo biologico, servito con insalatina salsa di peperoni arrosto, insalata e maionese
thai sweet & chili, germogli di soia mung e cipolla fritta, all'aglio arrostito, patatine fritte.
STEAKS C%> SIDES HOMEMADE SAUCE con pane focaccia,
300¢g 200 g 808 54[] -
TENDERLOIN wAGYU MIVAZAKIAG# - - - - <= <= -- - 2950, | PAMWERRTE-ooeeee "] A 80 ALK BIRRA- - - 85, SALMONE AFFUMICATO '
Japan, maturazione min. 90 giorni, Wagyu 300 4 affumicato a freddo, servito con insalatina e salsa
' ’ ' PURE EI PATATE o all'aneto, con pane focaccia. 220g
250¢g g
TENDERLOIN —-- - oo 00 - CONROSMARINO - - - - -- - - - --- 195,- MAIONESE AGRODOLCE 120 g GOULASH _U| MANZO
I 65 - HUMMUS DI [:Ecl Gulasch di manzo bio, canederlo alla carlovarese,
Brasil, maturazione min. 60 giorni, Black Angus ! il ) ) ) ) cipolla rossa, salsa di peperoni arrostiti.
300¢g crema di ceci frullati con pomodori secchi, servita con
300¢g PATATE GRENAILLE AL FORNO CON 50g cipolla rossa e ceci arrostiti, con pane focaccia.
. MARMELLATA DI BACON E PANNA ' 300¢g
indemerosssywel I L T IS [ — BRACIOLA DI MAIALE
+ - ealati oni cal o £ Cotta sottovuoto con erbe e pepe misto, patate
' [ 150 50 Servito con insalatina, mejoni cantalupo e galia, Tormag- Grenaille con marmellata di bacon e panna acida
L'OFFERTA GIORNALIERA DI STEAK £ SCRITTA SULLE NOSTRE LAVAGNE. ot — g P A Grenaille con marmellata di &

SALSA DI PEPERONI ARROSTITI

ALMIELE, SESAMO E MELA ACIDA E POMODORI SECCHI - - - - 76,-

0,331

BRODO DI MANZO

250¢g

50g
0,33 200 ¢  manzo f it i SUPREME DI POLLO
ZUPPA DI TRIPPA- -« - eceeeecieeeeceas g5, | Wsuampomooom conconw. - CHIMICHURRI- -~ - -~ 72, oo manze forte con canederlo difegato e prezze petto di pollo alla griglia, puré di patate al rosmari-
Preparata con stomaci di manzo biologico, con prezze- Dl]lﬂ FRESBU’ AG“UEPEPERUNELNBU olio d”oliva,’aceto) ' no, insalata di pomodori e salsa di carne intensa.
molo e servita con pane a lievitazione naturale. !
130g 200g 80 g e 300¢g
SELEZIONE DI CARNI STAGIONATE ... o ol L DESSERTS kLR = | “Kkuroto” A1 FUNGHI
Prosciutto di manzo stagionato dalla lombata con S 115,- = Risotto d'orzo servitocon salsa cremosa ai funghi
pepel, prosc(:jiutt?c di maiale stagionato,lpagcetta di 60 150 g di bosco, rucola e parmigiano.
maiale, verdure fermentate, pane e salsa di peperoni 200 g
arrosto. COLESLAW -~ 8- | SALSAALPEPE VERDE PANNA COTTA Al LAMPONI
---------- 115,- 350 ¢
80¢g ’
CARPACEID oo T SINSALATA CON FORMAGGIO DI CAPRA
. . . . . " . [ INOALAIAUIGARUIE- ---------- ,” g Insalata verde con formaggio di capra alla griglia,
Da lombata di r.n‘?mzo stgglonata 60. giorni, chimichurri SALSA Al FUNGHI D1 BOSCO TIRAMISU mele aspre, noci, condimegr%to al miele e focaccia.
alle erbe, parmigiano e lime, focaccia. w00 U 109.-
160g VERDURE FERMENTATE FATTE IN CASA ’ 120 g
------------------------ 5 CHOCOMOUSSE
PUNTA DI PETTO DI MANID-..-....--.-- 00~ | Con crema al caramello di birrs PER MAGGIORI INFORMAZIONI SUGLI ALLERGENI
Ien*;amente.dpuré di patate al rosmarino, chips di PANEFRESC - - - - - - -------- 72,- 0 SUINOSTRI P|A'|"|'|, RIVOLGETEVI AL PERSONALE.
verdure a radice.
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DIPINGILO

MENU PER BAMBINI

CONREGALO

180g

STRISCE DI POLLO
CON PATATINE
FRITTE + KETCHUP

13,567,101

150g

TACCHINO SFILACCIATO
ARROSTO CON ERBEE
[;IgPl]llA, PURE DI PATATE

150g

HAMBURGER DI MANZ0
BIOLOGICO, INSALATA,
FORMAGGIO CHEDDAR,
PATATINE FRITTE + KETCHUP

137

390, -




Bila Vina / White Wine

0,15/0,75l

Sauvignon Cibulka . . . . . . . . . . . . . . 135,-/760,-

oblast Morava, podoblast Velkopavlovickd, obsah alkoholu 14%, vybér z hroznd, suché.
Svétle zelenozlutd barva s intenzivni, typickou aromatickou vini s tény jarnich kopftiv,
¢erného rybizu a bezu. Vino je vhodné jan aperitiv ¢i ke studenym predkrm@m, bilym
masdm, ¢i k uzenym rybam. 13

Moravia region, subregion Velke Pavlovice, alcohol content 14%, late harvest selection
(selection of grapes), dry. Light greenish-yellow color with an intense, typical aromatic
bouquet featuring notes of young nettles, blackcurrant, and elderflower. The wine is
suitable as an aperitif or to accompany cold appetizers, white meats, or smoked fish.

Cuvée Palava Gala . . 185,-/920,-

Palava 70% Solaris 30%, oblast Mikulovska, podoblast Pdlava, obsah alkoholu 12,5 %. Toto
suché vino ma zlatozlutou barvu se zelenkavym| odlesky a dobrou viskozitou. Fermentace
v nerezovych tancich. Vino je vhodné k saldtim nebo burgerdm. 13

. . . . . . . . . . . .

Palava 70%, Solaris 30%, Mikulovska region, Palava subregion, alcohol content 12.5%. It
offersaclean fruity aroma with notes of ripe yellow stone fruit and citrus, a fresh, juicy
acidity, and a Iong finish. Fermented in stainless steel tanks. The wine pairs well with
salads or burgers.

Ryzlink vlassky Hermes Gala . . . . . . . . 255,-/1200,-

Oblast Mikulovska, podoblast Pélava, obsah alkoholu 13% - pozdni sbér. Toto suché vino
je ¢iré prlzraéné, zelenozluté barvy s 'velmi dobrou viskozitou. Vineé je ¢ista, ovocna,
naslad‘a s tény troplckeho ovoce a s nddechem karamelu a vanilky. Zrani 10 mésicd v
pouiltych dubovych sudech. 13

Mikulovska region, Palava subregion, alcohol content 13% - late harvest. This dry wine is
clear and bright, with a greenish-yellow color and very good viscosity. The aroma is clean,
fruity, and subtly sweet, with notes of tropical fruit and hints of caramel and vanilla. Aged

rvend Vlina / Red Wine

0,15/0,75l

Merlot Cibulka . . . . . . . . . . .. . . 145,-/840,-

Oblast Morava, podoblast Velkopavlovicka. Obsah alkoholu 13,5%. - vybér z hrozn(.
Rubinové zbarvené vino s vini tfesni a visni, chuti jemné korenéné s dochuti po lesnich
plodech a mlécné cokoladé. Skvéle se hodi k masu arybam.

Moravia region, Velkopavlovicka subregion. Alcohol content 13.5% - selection of grapes.
Ruby-colored wine with aromas of cherries and sour cherries, a gently spicy palate, and a
finish featuring forest berries and milk chocolate. It pairs excellently with meat and fish.

Pinot noirCibulka . . . . . . . . . . . . . 165,-/890,-

Oblast Morava, podoblast Mikulovska. Vino cihlovo-rubinové barvy s karminovymi odles-
ky, obsah alkoholu 13,5%. Viné lesniho ovoce s prazenou kdvou. Chut je syta, pikantni,
jemné korenita s dotekem tmavé cokolady. Vyborné se hodi ke vSem mastm, zvlasté pak
k hovézimu, ¢i zvériné v jakékoliv Gpraveé.

Moravia region, Mikulovska subregion. A brick-ruby colored wine with crimson hf%hllghts
alcohol content 13.5%. The aroma offers forest berries with notes of roasted co

The palate is rich and spicy, gently seasoned, with a touch of dark chocolate. It pairs
excellently with all types of meat, especially beef or game prepared in any style.

BodroStavek . . . . . . . . ... ... . 215,-/1050,-

50% Cabernet Sauvignon, 50% Merlot. Suché robustni vino z francouzskych odrad,
obsah alkoholu 13,5%. Ve vini mUZeme objevit Eerny rybiz, tmavé visné, aronii, ale také
matu nebo vanilku. V chuti najdeme marmelddu z lesnich plod{, hotfkou ¢okoladu a
skofici. Zrani 15 mésict v kombinaci jednoho velkého a nékolika malych dubovych sudd.
Vino je nefiltrované.

50% Cabernet Sauvignon, 50% Merlot. A dry, robust wine made from French varieties,
with an alcohol content of 13.5%.The aroma reveals blackcurrant, dark sour cherries, and
aronia, along with notes of mint and vanilla. On the palate, there are flavors of forest fruit
jam, bitter chocolate, and cinnamon.

0,15/0,75l

Sumivi Vina / Sparkling Wine

ProseccoD.O.C.Itdlie . . . . . . . . . . . . 145,-/770,-

Z oblasti italského Veneta, s obsahem alkoholu 10,5%. 13
From the Italian Veneto region, with an alcohol content of 10.5%

0,74l

Chardonnay - Pinot extraBrut-Gala . . . . . . . 1400,-

Z oblastijihomoravské Palavy, sobsahem alkoholu12,5%. Svétle Zlutozelend barva. Ovoc-
nd viiné s aroma citrusovych plodd a ofiskd. Chut je plnd a minerdlni s jemnou kyselinou
a s tény arasidového masla. Vyrobeno tradi¢ni metodou kvaseni v lahvi, doba lezeni na
kvasnicich v 1dhvi minimalné 24 mésict. 13

From the South Moravian Palava region, with an alcohol content of 12.5%. Light yellow-
-green color. Fruity aroma with notes of citrus fruits and nuts. The palate is full and
mineral, with gentle acidity and hints of peanut butter. Produced using the traditional
bottle-fermentation method, with a minimum of 24 months aging on the lees.

Piper Heidsieck Cuvée Code Red Edition Brut . . . 4800,-

Z oblasti Champa%ne Francie. Champagne z odrid Chardonnay, Pinot Noir, Pinot Meunier
s obsahem alkoholu 12% pochazi od proslulého vyrobce Piper Heidsieck, z oblasti Reims.
Vynika jiskfivou zlatavou barvou a bohatym perlenim. V chuti se ObJeVUJI tény hrusek,
citrusd a lehky nddech mandli, doprovazeny jemnou mineralnosti. 13

From the Champagne region, France. This Champagne, made from Chardonnay, Pinot
Noir, and Pinot Meunier, with an alcohol content of 12%, comes from the renowned
producer Piper-Heidsieck in the Reims area. It stands out with a sparkling golden color
and rich effervescence. On the galate, notes of pears and citrus appear, with a light hint
of almonds, accompanied by subtle minerality.

BOTTLED BEER

0,33 | Brewdog Elvis Juice . . . . .
(IPA, GB, Plato: 14°, alc/vol.: 6,5 %)

IPA infuovana klrou %(rapefruitu a pomerance s vyraznou citrusovou
chuti. Diky zékladu z karamelovému sladu jantarové barvy.

Amber in the glass. The aromas of grapefruit and exotic fruits
combine in the scent. On the palate, grapefruit with a subtle
sweetness and a fruity bitter finish.

243,-

0,355 | Samuel Smith Organic Raspberry313,-
(Fruit Ale, GB, Plato: 13°, alc/vol.: 5,1 %)

Bio malinové pivo. Ve sklenici mé toto pivo zakalenou oranzovo-cer-
venou barvu. Viné je sladkokysla a domjinuji maliny. Chut je mlé¢n3,
sladka a ovocna, nasledovana suchym zavérem.

Organic Raspberry Ale. In the glass this beer has a cloudy
orange-red color. The aroma is sweet and sour and is dominated
by ras berrles The palate is lactic, sweet and fruity, followed by
adry finish

0,355 | Samuel Smith Apricot. . . . .
(Fruit Ale, GB, Plato: 13°, alc/vol.: 5,1 %)

Svétly ovocny ale s pridavkem merunék, zietelnd ovocna chut.
Uvaren v bio kvalité v malém anglickém pdvodnim parnim pivovaru
z roku 1825.

Light fruity ale with the addition of apricots, clear fruity taste.
Brewed in organic quality in a small English original steam brewery
from 1825.

313,-

0,355 | Samuel Smith Chocolate Stout 243,-
(Stout, GB, Plato: 14°, alc/vol.: 5 %)

Pro vyrobu byl pouZit jemné prazeny organicky cokolddovy slad a
organické kakao. Lahodny, krémovy charkter. Uvafen v b|o kvalité
v malém anglickém plvodnim parnim pivovaru z roku 18

Finely roasted organic chocolate malt and organic cocoa were used
for the production. Delicious, creamy character. Brewed in organic
quality in a small English orlgmal steam brewery from 1825.

0,355 | Brewdog Punk IPA . . . . . .

(IPA, GB, Plato: 13°, alc/vol.: 5,6 %)

Vlajkova lod skotského pivovaru, chmelend novymi odrddami
chmell pro ziskani aroma tropického ovoce, grapefruitu, ananasu

Cilici, kterd se skvéle doplfiuje s vyssi hoikosti.

189,-

Flagship of the Scottish brewery, hopped with new varieties of
hops for tropical fruit, grapefruit, pineapple or lychee aroma, which
perfectly complements with higher bitterness.

0, 33| Kirinlchiban . . . . . . . . .
(Lezdk, J, Plato: 12°, alc/vol.: 5 %)

Treti nerrodavaneJS| japonské pivo, které je varené metodou
sichiban shibori”, kterd umoznuje ze sladu a ndsledné z mladiny
extrahovat pouze ty nejlepsiingredience, které nasledné kvasi v
tancich.

139,-

The third best-selling Japanese beer, which is brewed using the
.ichiban shibori” met%\od, which allows only the best ingredients
to be extracted from malt and subsequently from wort, which are
then fermented in tanks.

0,33 | Huyghe Delirium Tremens . . .
(Trippel, B, Plato: 16° alc/vol.: 8,5 %)
Ve vini tény jablek a pomerancd, na patre je pfijemné ovocné a

jemné sladké, s krémovitou strukturou. Silné pivo, avSak dobfe
pitelné.

. 288,-

The aroma tones of apples and oranges, the palate is pleasantly
fruity and delicately sweet, with a creamy texture. Strong beer,
but drinkable well.

0,355 | Sierra Nevada Pale Ale . . .
(Ale, USA, Plato: 13°, 5,6 %)

M4 hlubokou jantarovou barvu a vyjimecné plny, osvézujici a
komplexni charakter. Pfijemna viné a pikantni chut jsou vysledkem
pouziti nejlepsiho chmele Cascade.

228,-

alc/vol.:

It has a deep amber color and an exceptionally full, refreshing and
complex character. The pleasant aroma and spicy taste are the
result of using the best Cascade hops.

0,33 | Schneider Aventinus Eisbock .
(Eisbock, DE, Plato: 25,5°, alc/vol.: 12 %)
Silné vymrazované pivo, v chuti Svestky, banadn a hfebickové aroma

s nddechem marcipdnu. / Strong frozen beer, plums, banana and
clove aroma with atouch of marzipan.

226,-

0,33 | Fullers London Pride . . . . . .
(Pale Ale, GB, Plato: 11°, alc/vol.: 4,7 %)

120,-

DRAFT BEER

Vytopna PANTOGRAPH 1 (IPA) .
Vytopna HYBRID E3/3 1 (IPL). .

Krusovice 11°1 . . . . . . . .
Snake Bite (Iager&cider) 1. . .
Cider . . . . e e e

Vytopna KOKS 1 (svétly lezak / lager) .
Vytopna MAZUT 1 (tmavy lezdk / dark lager)

0,51

127,-
129,-
141,-
141,-
116,-
130,-
175,-

Cryo Vodka / Cesko .
Pravda Vodka / Karpaty
Beluga Noble / Cerna Hora
Belvedere Vodka / Polsko .
Mamont Vodka / Rusko

0,4cl / 4x0,4¢l

140,-
160,-
210,-
220,-
280,-

445,-
525, -
675, -
705, -
895, -

BEER TRAIN

TASTING SET OF VYTOPNA BEERS

Degustacni set ¢tyr ,Vytopnackych” piv.
Tasting set of four Vytopna beers.

0,71

255,-

Diplomatico Reserva / Venezuela

Don Papa Gayuma / Filipiny .

Ron Zacapa XO / Guatemala. .
Dictador Game Changer / Kolumbie .
Diplomatico Single Vintage 12y / Venezuela

0,4cl / 4x0, 4cl

200,-
420,-
480,-
520,-
1050,-

640,-
1350,-
1550,-
1690,-
3360,-

WHISKEY

SOFT DRINKS

Kofola O,51 . . . . . ..
Royal Crown Cola Classu: o, 33I

Targa Florio Tonica Rosa 0,33l

HOMEMADE LEMONADES

Malinova limonada / Raspberry
Citronada / Lemon

Zazvorova limonada / Ginger
Matova limonada / Mint

Royal Crown Cola No Sugar 0,33l .
Targa Florio Tonica Originale 0,33l

Rakytnikova limonada / Buckthorn
Grepova limonada s rozmarynem / Grapefruit with rosemary

Cerstva pomeranéova tava 100% 0,31
Bio jableény most 0,31 / Organic apple must
Filtrovana voda perliva 0,51 / Filtered sparkling water .
Filtrovana voda neperliva 0,51 / Filtered still water . .

/ orange fresh

Nealkoholické pivo 0,51 1/ Non alcoholic beer.

116,-
116,-
116,-
116,-
116,-
116,-
169,-
116,-

87,-

87,-

Jameson / Irsko. .
Glenfiddich 18y / Skotsko .

Yamazaki Reserva / Japonsko .
Laphroaig 18y / Skotsko

Midleton Barry Crockett Legacy / Irsko

0,4¢l / 4x0,4cl

130,-
450,-
880,-
950,-

1200,-

440,-
1440,-
2900, -
3040,-
3840, -

Bombai Saphire / Velka Britanie
Tanqueray Gin / Velka Britanie
OMG Gin Zuféanek / Cesko..
Hendrick's Gin / Skotsko

0,51 1 129,-

HOT DRINKS AND NESPRESS0 COFFEE

Caj - dle vybéru (8 g) / tea.

Ristretto(6g). . . . . . . .
Espresso(6g). . . . . . . .
Lungo(6g) . . . . . P
Espresso Macchiato (6 g) 7. .
Cappuccino (6g)7. . . . . .

Latte Macchiato(6g)7 . . .

Cerstvy matovy &€aj s medem a citronem
Fresh mint tea with honey and lemon

88,-

107,-
88,-
88,-
88,-

107,-

107,-
116,-

Ki No Bi Sei Gin / Japonsko

0,4¢l / 4x0,4cl

140,-
170,-
180,-
200,-
310,-

445,-
540,-
580,-
640,-
990,-

TEQUILA & MEZCAL

Olmeca Silver / Mexiko

Patron Silver / Mexiko.

Don Julio Tequila Reposado / MeX|ko

X by Xiaman Artisanal Mezcal / Mexico
Tequila Padre Anejo / Mexiko

0,4¢cl / 4x0,4cl

140, -
290,-
310, -
420,-
550,-

440,-
930,-
990, -
1345,-
1820, -

ABSINTH

Absente Aux Plantes / Francie. .
Amave Absinthe Blanche Zufanek / Cesko .
Absinthe St. Antonie Zuféanek/ Cesko

Jade V.S. 1898 Supérieure / Svycarsko

pomér na 2 cl absintu je 6 cl vody.

COCKTAILS

chili pepper, bacon chips

,JINDOBONA™ COCKTAIL EXPRESS

4x0,2]1 mix koktejld / mix cocktails .

lemon

Lorem ipsum

0,3 | Koktejl dle vybéru cocktail of your choice
- Rakytnik, rum, citron / Buckthorn, rum, lemon

- Grapefruit, gin, rozmaryn, citron / grapefruit, gin, rosemary, lemon
- Mata, vodka, citron / Mint, vodka,
- Pivni karamel, whisky, chilli, slaninovy chips / Beer caramel, whiskey,

479,-

259,-

6 cl of water for 2 cl of absinthe.

0,4cl / 4x0, 4cl

145,-
165,-
190,-
310, -

Servirujeme na ledu s karafou studené vody. Doporuceny

450,-
530,-
610, -
995, -

Served on ice with carafe of water. It is recommended to add

DESTILATES

Becherovka / Cesko. .

Otechovka Zufanek / Cesko .

Borovi¢ka Zufanek / Cesko

Slivovica z Dubového Sudu Zufanek / Cesko
Merurikovice Sudli¢ka / Cesko .

0,4¢l / 4x0,4cl

120,-
155,-
155,-
195,-
185, -
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