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Starters

SOUP (allergens on request) +/- 65,-
By the daily menu. 280ml

@ PARMIGIANO 7 110,-

Pizza dough coated w/ olive-basil oil
and garlic, parmesan and mozzarella. 250g

@ BRUSCHETTA ! 120,-

Roasted pizza- bread stuffed with tomato
pieces with fresh basil and garlic.
250g

w CAPRESE 7 12 125,-

Cherry tomatoes w/ baby mozzarella,
basil and balsamic. 200g

CARPACCIO SALMON 47 205,- -

Thinly sliced marinated raw salmon w/ red onion
and lemon. 80g

CARPACCIO 7 10 225,- -

Thinly sliced marinated raw beef tenderlion

w/ parmesan and lemon. 70g L~

TARTAR STEAK 1, 3 10,12 235,
Shredded spiced raw beef tenderlion w/ czech
toast. 80g

ESCARGOT 7 14 195,- d

Baked 6 snails w/ own home covered garlic-herb
butter.

OCTOPUS 10, 14 235,-
Garlic marinated, grilled roasted baby octopus

and mix salad w/ mustard-lemon dressing.
85g+65g

CHICKEN CRUNCH 1,37 10 130,-
Tender chicken strips coated in corn flakes. 100g

obj. We prepare this meal on request
\ Y3 .
W without meat

A
w

Salads

SOPSKY 7

165,-

Tomatoes, bell peppers and cucumbers w/ balkan

cheese and sweet-and-sour sauce. 400g

w GREEK 7

185,-

Peppers, tomatoes, red onions, cucumbers, black
olives and Feta cheese w/ a sweet-and-sour sauce.

400g

CAESAR 1,347,910, 12

Delicacy Romain lettuce w/ croutons, Ceasar
dressing, freshly grilled chicken breast and
parmesan. 330g

MIX SALAD -
Mix of salads, rucola, tomatoes, garlic onion
and yogurt dressing. 210g

+ pieces of fresh roasted salmon. 100g

GOAT 73 10,12
Our mix salad w/ toast bread, cherry tomato,

goat cheese, sunflower seeds and balsamico-

-honey dressing. 290g

CORN SALAD 73, 10, 12

225,-

145,

225,-

225,-

185,-

Lamb's lettuce, Romaine lettuce, cherry tomatoes,
baby mozzarella, sunflower seeds, parmesan and

balsamico-honey dressing. 280g

@ PIZZA STICKS 1}, 11

Pizza dough on strips, olive oil, sea salt and
sesame. 235g

DRESSINGS
Yogurt (6, 7), Caesar (3,4, 7, 10, 12),
mustard-lemon (10), honey (10).

S spicy
»& something from the sea

85,-

50,-



> EMILIANO 1,47 215,-

Plzza Cream sauce, mozzarella, ham, onion, tuna,
parmesan.
% QUATTRO FORMAGGI 1,7 210,-
% MARGHERITA 17 170,- Cream sauce, mozzarella, parmesan, blue cheese,

. smoked eidam.
Tomato sauce, mozzarella, parmesan, basil.

QUATTRO SALAMI 1,679 210,-
PROSCIUTTO .7 195,- Tomato sauce, mozzarella, ham, pepperoni, bacon,
Tomato sauce, mozzarella and ham. sausage.
PINZOLLO 1,7 205,- QUATTRO STAGIONI 1,47 210,-
Cream sauce, mozzarella, ham, parmesan. 1/4 Margherita, 1/4 Capriciosa, 1/4 Pinzollo,
1/4 Emiliano.
g:r:;::)csg:l?es I’AIIOIZ’ZZ.I'EHB. ham and mushroorﬁos’ MODENA ;7 . 210,-
) ) : Cream sauce, mozzarella, mushrooms, spinach,
- chicken.
@ SPINACI 1,37 195,-
Tomato sauce, mozzarella, spinach, egg, garlic POLLO FORMAGGI 1,7 10 220,-
and parmesan. Formaggi enriched with chicken
and onions.
HAWAI 1,7 200,-
Tomato sauce, mozzarella, ham and pineapple. 9 TRADIZIONALE 1,679 215,-
Tomato sauce, mozzarella, sausage,
AMEDEO 1.7 205 - bacon, onion, jalapenos.
Tomato sauce, mozzarella, ham, niva, garlic S PIZZA No.110 1,710 265 -

and oregano. Tomato sauce, mozzarella, blue cheese,

mushrooms, jalapenos, sirloin.

% ZUCCHINA 1,79 185,-
Tomato sauce, mozzarella, zucchini, garlic, spices & SALMONE 1,47 225,
and parmesan. Cream sauce, mozzarella, onion, corn,
broccoli, salmon.
HERMELLINO 1,7 205,-
Cream, ham, hermelin cheese, mozzarella. 9 ROVERETO .7 . 210,-
Tomato sauce, mozzarella, chicken, tomatoes,
$ MESSICANA 1,556,79 210,- jalapefios, parmesan.
Tomatp sauce, mozzarella, salame, onion, eggs, MARILLEVA 17 255,-
jalapenos. Tomato sauce, mozzarella, parmesan,
garlic, basil, carpaccio.
»& AL TONNO 1,47 205,-
Tomato sauce, mozzarella, tuna, green olives, W ETNA 17 210,-
onion Tomato sauce, mozzarella, onion,
mushrooms, blue cheese, black olives, jalapenos.
CRUDO 7 240,-
Tomato sauce, mozzarella, prosciutto crudo, V.LP 1,679 240,-

Tomato sauce, mozzarella, ham, salame,

parmesan & rucola. S <
mushrooms, bacon, onion, jalapenos.



)

Fresh pasta

GIUSEPPE 1,37
Chicken, cream and garlic, penne.

BOLOGNESE 1,379
Tomato sauce, homemade meat
ragout and parmesan, spaghetti.

BROCOLLI 13,7
Chicken meat, broccoli, garlic,
cream and parmesan, penne.

SPINACI 1,37
Chicken, spinach, mushrooms, garlic
and cream, gnocchi.

W AGLIO SPECIAL 1,37

185,- %
210,-
220,- S
220, -
225,-

Olive oil, onion, garlic, jalapefos, basil, spinach,

dried tomatoes and parmesan, tagliatele

CARBONARA 1,37
Bacon, cream, yolk and parmesan,
spaghetti.

SALMONE 1,347
Salmon, spinach and cream, tagliatele.

MAIALE 1,379
Pork tenderloin, capparis, dried tomatoes,
garlic, parmesan and basil, gnocchi.

RICCI 1,379 10

Beef tenderloin, basil, olive oil, garlic, onion,

jalapenos and parmesan, gnocchi.

215,-

235,-

235,-

270,-

Risotto

MUSHROOM 7, 225,-
Rice, onion, real wild mushrooms, cream,
parmesan. 450g
POLLO 7 215,-
Rice, chicken, onion, pepper, garlic,
parmesan. 450g
CORIDA 79,10 275,-
Rice, beef tenderlion, onion, bell pepper,
jalapenos, garlic, parmesan. 450g
SALMON 4,7 235,-
Rice, salmon, spinach, garlic, onion,
corn, arugula. 450g
Additives

Our pleasure to add to any meal.
Eggs (3), onion, garlic 15,-
Pineapples, mushrooms, corn, zucchini, spinach,
tomatoes, broccoli, tomato sauce 30,-
Parmesan (7), blue cheese (7), mozzarella (7),
smoked eidam (7), anchovies @), ham, salame
(6,9), chicken, olives 20 pcs, jalapenos, rucola 50,
Bacon, tuna @ 60,-
Seafood (2, 14), salmon @) 115,-
Carpaccio (9,10), sirloin (9,10 155,-
Prawns 5 pcs (14) 135,-



MADETA 7 505,-

M eda t Beef tenderloin steak with herbal butter. 250g

EVITA 12 525,-

CH_ICKEN STEAK _9 » 10 205,- Beef tenderloin steak perched on honey lake.

2 pieces of grilled chicken breast 250g

with mixed salad. 200g
ENGLISH 3 535,-

CRISPY NUGETS 1,379, 10 215,- Sirloin steak with bacon and fried egg. 250g

Chicken breast breaded in cornflakes

w/ homemade tartar sauce. 160g S PFEFFER 1,69 12 535,-
Beef tenderloin steak with demi glace sauce

TENDERLION 1,69, 12 250, and green pepper. 2508

Pork tenderloin w/ spicy demi glace

sauce. 200g TERRYAKI 7 10, 12 540,-
Beef tenderloin medallions with homemade

KRKOVIEKA 16,9, 12 260- terryaki sauce, peppers and arugula. 250g

Grilled pork neck pour w/ rosemary and demi SAUCES

glace sauce. +/-285g homemade tartar sauce 3 40,-
Cheese 7 80,-

MUSHROOMS AND MEDALLIONS 1,7 295,- Pepper-cream 7 80,-

Pork tenderloin medallions in a sauce made Boletus mushroom sauce 1,7 95 -

of boletus mushrooms. 200g

ASADA 7,9 10 335,- .

Marinated low roast w/ homemade pesto and F IS h

tomato salad. 250g

FLANK STEAK 5 360, CALAMARI 1+ o 365,-

. . . Roasted calamari w/ garlic, olives and a small

Flank steak w/ fried egg and viennese onion.

250g salad. 200g
SALMON STEAK « 335,-

FLANK STEAK PORTO 6,9, 12 380,- Gently spiced, grilled fillet w/ herb butter

Flank steak w/ mushrooms, bacon and a small salad. 250g

and port wine sauce.

2508 BOWL FULL OF SHRIMPS 1,714 1165,-
1 kg of shrimps roasted with herbs, garlic

obi. STEAK TARTAR 1,3, 10,12 405,- and parmesan. 10008

Shredded spiced raw beef tenderloin
w/ 8 pcs. of czech toast. 160g



Menu

BEEF MENU 7 11, 12 555,-
beef sirloin steak with our arugula
salad and roasted potatoes. 250g

PORK MENU 7 330,-
tenderloin steak with our mix salad
and gratinated potatoes. 200g

CHICKEN MENU 9, 10 305,-
2 pieces of chicken breasts on cream sauce with
spinach, mushrooms, bacon and mashed potatoes.
200g

Sides

GRATINATED POTATOES 7 90,-
Gratinated potatoes w/ cream and cheese. 230g

BEANS WITH BACON AND ONION 85,-

200g

SWEET CORN 85,-
+/-300g

MASHED POTATOES WITH LEEK 7 80,-
250g

ROASTED VEGETABLES w/ mushrooms 105,-
Onion, pepper and zucchini. 250g 7

SPINACH LEAVES w/ garlic and onion  85,-
220g

BAKED POTATOES GRENAILE 9, 10 80,-

250g
FRENCH FRIES 9, 10 70,-
200g
CROQUETTES 1,379 70,-
180g

Desserts
TIRAMISU 11,3578 120,-

Mascarpone flavored with coffee and amarette
with spikes. 150g

BROWNIES 1,357 135,-
Warm chocolate cake with vanilla
ice cream. 155g

HOT RASPBERRIES 7 115,-
With vanilla ice cream and whipped cream. 205g

VANILLA W/ CORES 7 s 95,-
Vanilla ice cream with pine nuts covered with
caramel.

SCOOP OF VANILLA ICE CREAM 7 s 40,-



Non-alcoholic

Lemonade Cocktails

KINLEY 0,251 46,- SWEET 0,381 80,-
Tonic, ginger ale, rosé Orange, apricot, multi and grenadine
ICETEA 0,331 46, EXOTIC 0,381 80,-
Lemon, peach Mango, strawberry, apple and citrus juice
COCA COLA, ZERO, FANTA, SPRITE 46,- SUMMER 0,55 | 85,-
0,351 Bitter lemon, citrus juice and fruit, soda
KOFOLA0,51/0,51 33,/ 45, VANILLA - homemade ice tea 0,551 80,-
Drafted Vanilla tea, grape juice, grenadine

and vanilla syrup
RASPBERRY 0,381/0,551 50,-/67,-
With raspberries, syrup, raspberry juice GREPMAN 0,55 | 80,-
+ lime Grapefruit juice, bitter lemon, citrus juice, grep
RED BULL 80,-
0,251

Water
Juice & nectars

RAJEC 0,331 40,-
RAUCH 0,31 45 - Still water or lightly carbonated water
Orange
Apple RAJECO,751 75,-

.. . Still water

Multivitamin
Mango MATTONI 0,751 75,-
Strawberry Carbonated natural mineral water
Pink grape

JUG OF WATER 0,51/ 1,01 35,-/60,-

With lemon and mint



Alcoholic

Beer

PILSNER URQUELL 0,31/0,5 37,-/53,-
Drafted 1
IPA 14° 0,31/0,51 38,-/55,-
Drafted 1
HOEGARDEN 0,251/0,51 37,-/170,-
Belgian wheat beer, drafted 1
RADLER 0,581 75,-
Pilsner Urquell & Sprite 1
BIRELLO0,31/0,51 32,-/48,-
Non-alcoholic, light, drafted 1
STELLA ARTOIS 0,331 44 -
Non-alcoholic 1

Aperitives
MARTINI 10 cl 65,-
Dry, bianco, rosso
CAMPARI 5 cl 60,-
Bitter
PORT 5 ¢l 65,-
Sandeman ruby
CRODINO - non-alcoholic 10 cl 55,-

Bitter

Spirits
4cl
SMIRNOFF vodka 55,-
BEEFEATER gin 55,-
BIANCO RUM 50,-
METAXA * * * % % * * 85.-
DIPLOMATICO 130,-
DON PAPA 135,-
FASSBIND RASPBERRY 145 -
FASSBIND PEAR 145,-
BARON 75,-
BOZKOV RUM 40,-
TULLAMORE DEW 65,-
BECHEROVKA 40,-
FERNET STOCK 40,-
JAGERMEISTER 60,-



Poured wine

White

0,11 0,21 0,51 0,751 11

GRUNER VELTLINER 30,- 55- 130,- - 240,

RHINE RIESLING 60,- 105,- 240,- 350, -

Viticulture Tetur

KELLNER VELTLINER 70,- 125,- 290,- 410,- -
Austria

Rosé

0,11 0,21 0,51 0,751

MERLOT ROSE
Viticulture Tetur

60,- 105,- 240,- 350,

Red
0,11 021 0,51 0,751
SANGIOVESE 60,- 110,- 250, 355,
Italy
TERRE SICILIANE 70,- 125,- 290, 410,
Italy
Sparkling

0,11 0,21 0,51 0,751

CUVEE DI GABRY 85,- - - 525-
Sparkling, Italy

We offer roasted salty almonds. Tastes great with wine. 60g (8) 85,-



Vinoteque Red

0,751

White SANGIOVESE - red, Italy 355,-
Caldora, Abruzzo

Garnet color with cherry and plum aroma with
hints of pepper and cayenne.

0,751

TERRE SICILIANE - red, Italy 410,-
KELLNER - dry, Austria 410,- Sangiovese, Merlot, Syrah,
100% Green veltliner Cabernet Sauvignon
Weinviertel DAC Duca di Saragnano, Cetona
Veltliner with lively acidity and delicate Full dark wine with fruity tones of ripe plum,
fruit-mineral aroma. cherry and red currant, with hints of spice and

tobacco. It has a long, full finish.
TERRE SICILIANE - dry, Italy 465 ,-
Chardonnay PRIMITIVO PUGLIA - Italie 495,-
Duca di Saragnano, Cetona A beautiful fruity and spicy wine with flavours
A wine with a taste of yellow berry fruit and of ripe cherries and fudge with hints of vanilla,
a light touch of honey. chocolate and tobacco.
MANZ - dry, Ttaly 485,- MICINA - red, Italy 495,-
100% Vernacia - dry, Italy 100% Nerello Mascalese
Palagetto, Santa Chiara Cantine Cellaro, Sicily
A beautiful fresh wine, dazzling with its strong Full, deep of color and aromas of plums, dried
minerality and light citrus finish. fruits and sweet spices.
MESSWEIN DAC - dry, Austria 525,- CEPAS VIEJAS - red, Spain 695,-
100% Green veltliner Hacienda del Carche, Jumilla
Salomon Undhof, Kremstal Blackcurrant and plum aromas, dark chocolate
Fresh, mineral veltlinr, grapefruit and citrus undertones in taste.
aroma with fine pepperiness in the bouquet.

DUE LUNE - red, Italy 945 -
RIESLING CLASSIC - dry, Germany 525,- Nerello Mascalese - Nero D'Avola

100% Riesling

GH von Mumm, Rheingau

Pure, very fruity and mineral wine, dominated by
tones of apricot and lime.

Cantine Cellaro, Sicily
Dark purple color, rich aroma of forest fruit
and oriental spices.



Czech Republic Sparkling

Viticulture Tetur 0,751 0,751

RHINE RIESLING semi-dry, late harvest 350,- PROSECCO BRUT ,,FOLLADOR” 480,-

Delicate white wine with mineral aroma - lightly sparkling

and taste, very fresh with apricot aftertaste. DOC Treviso, Italy
Prosecco of a yellow straw colour with a delicate

MERLOT ROSE rose, semi-dry, cabinet 350, pearl and aromas of citrus fruit.

Fresh, fruity with distinctive sweet

strawberry-raspberry flavor. CUVEE DI GABRY BRUT - sparkling, Italy ~ 525,-
La Tordera, Veneto - 70 % Merlot, 30 % Incrocio
Manzoni

PINOT GRIS white, semi-dry, late harvest 395,-

Deep yellow in colour with aromas of orange Rose with beautiful aroma of ripe berry fruit and

peel, pears & a slight honeyiness. elegant taste.

PROSECCO DI VALDOBBIANE extra dry 575,-

STARY VINOHRAD white, dry 625, La Tordera, Veneto - 100% Prosecco, Italy

Griiner Veltliner Elegant and great prosecco with aromas of white

Al ine f 1d vi ith .
uxury wine from old vineyards with aromas peaches and herbs, harmonious taste

and flavours of lime blossom & meadow flowers e .
and distinctive sparkling.

with a charismatic nobility.



ESPRESSO ILLY 7 g

DOUBLE ESPRESSO 14 ¢

MACHIATO

CAPPUCCINO

LATTE

FLAT WHITE
VIENNESE COFFEE
HOT CHOCOLATE

ICE COFFEE W/ VANILLA

FRAPE LA GRANDE

To warm up

We also handle non-caffeine variations!

50,-

80,-

65,-

70,-

75,-

90,

75,

75,-

95,-

90,-

GROG 5 cl 55,-
MULLED WINE 2 dcl 70,-
FRESH MINT lemon, honey 70,-
FRESH GINGER 70,-

lemon, honey and clove

TEA RONNEFELDT 50,-
Earl grey, black, strawberry, lemon, vanilla, green,
chamomile, jasmine, orange with caramel



List of allergens

0 N O U1 h O N =

0

cereals containing gluten and products thereof
crustaceans and products thereof

eggs and products thereof

fish and products thereof
groundnuts/peanuts and products thereof
soya beans/soya and products thereof
milk and milk products including lactose
nuts and their products

celery and products thereof

mustard and products thereof

sesame seeds and products thereof
sulphur dioxide and sulphites

lupins and products thereof

shellfish and products thereof
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Thank you for visiting.



