
MENU



 
 

MENU CARD

APPETIZER
200 g Fried potato chips with a selection of dips 1, 3, 7 139
80 g Chicken liver pâté with almonds, 

cranberries and homemade brioche

1, 3, 7 159

100 g Olomouc cheese tartare with onion, sour 
cream and toasted bread

1, 7, 10 169

100 g Beef tartare with egg yolk and garlic 
toast

1, 3, 6, 10 259

SOUP
0,25 l Soup of the day

0,25 l Beef broth with liver dumplings, 
noodles and vegetables

1, 3, 9 99

0,25 l Traditional garlic soup with poached 
egg, ham, cheese and croutons

1, 3, 9 99

MAIN COURSE	
300 g Homemade potato dumplings with 

smoked meat, sauerkraut and fried 
onion

1, 3 229

300 g Spaghetti aglio e olio peperoncino 
and Gran Moravia cheese

1, 7 239

150 g Fried pork neck schnitzel (Duroc) with 
Viennese potato salad

1, 3, 7, 9, 10 269

120 g Panko-crusted fried Cheddar cheese 
with buttered Parisian potatoes and 
tartar sauce

1, 3, 7, 10 269

300 g Caesar salad with grilled chicken, 
bacon, Gran Moravia and anchovy 
dressing

1, 3, 4, 7, 10 299

300 g Creamy risotto with grilled 
vegetables, Halloumi cheese and basil 
pesto

7, 9 319

150 g Pork tenderloin medallions with green 
pepper sauce, roasted potato slices 
with rosemary and garlic, glazed red 
onion

7, 9 329

300 g Pork ribs braised in dark beer with 
pickled chili peppers, onions, mustard, 
fresh horseradish and toasted garlic 
bread with lovage

1, 6, 10 349



 
 

Enjoy your meal and have a nice game!
All prices are in Czech crowns and include VAT

180 g Chicken saltimbocca-style roulade 
with sautéed cherry tomatoes, mashed 
potatoes with basil and demi-glace

7, 9 379

150 g Beef cheeseburger with Cheddar, 
bacon, tomato, iceberg lettuce and 
smoked mayonnaise, served with 
skin-on fries

1, 3, 7 399

150 g Salmon fillet with zucchini linguine 
and olive tapenade

4, 7 399

200 g Beef rump steak (Medium) with 
green pepper sauce, grilled seasonal 
vegetables and rosemary potatoes

7, 9, 10 449

KIDS MENU
150 g Quark dumplings filled with apricots, 

toasted breadcrumbs and clarified 
butter

1, 3, 7 189

120 g Chicken schnitzel with mashed 
potatoes and compote

1, 3, 7 199

DESSERT
Daily cake

150 g Matcha tartlet with forest berries and 
white chocolate

1, 3, 7 109

200 g Potato dumplings with poppy seeds, 
butter and caramelized plums

1, 3, 7 129

110 g Chocolate brownie with vanilla ice 
cream and whipped cream

1, 3, 5, 7 169

BREAKFAST MENU (served until 10.00 am)	
3 pcs Egg omelette, served with toast 1, 3, 6, 7 140
3 pcs Egg omelette with cheese and ham, 

served with toast

1, 3, 6, 7 150

3 pcs Ham and eggs with toast 1, 3, 6 189
Breakfast buffet 1, 3, 7, 10 350

Please ask our staff about gluten-free options.
Preparation time: 20–40 minutes
Thank you for your understanding



APERITIVES

0,04 l Campari 85

0,1 l Cinzano Bianco / Dry 85

0,1 l Martini Bianco / Dry 85

0,1 l Glass of prosecco 12 89

0,1 l Glass of prosecco non alcoholic 12 89

0,175 l Crodino / non alcoholic aperitive 149

0,2 l                    Martini Fiero & Tonic 149

NON ALCOHOLIC DRINKS

0,4 l Homemade lemonade of the day 89

0,3 l Draught Kofola 49

0,5 l Draught Kofola 69

1 l Water with lemon and mint 59

0,33 l Rajec sparkling / still 45

0,75 l Rajec sparkling / still 69

0,25 l Curiosa orange / apple / strawberry 
/ multivitamin

69

0,33 l Dilmah Ice tea peach / lemon 69

0,25 l Vinea white / red 69

0,25 l Tonic Targa original / ginger / pink 69

0,25 l Royal Crown Cola classic / no sugar 69

0,25 l Targa Florio orange / lemon 69

0,25 l Red Bull 79

0,75 l Evian mineral water sparkling / still 99

DRINKS


