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Roasted duck thigh with red cabbage

cervenym zelim a domacimi

Pec¢ené kachni stehno s

bramborovymi knedliky
345 K¢

and homemade potato dumplings
Gebratene Entenkeule mit Rotkohl
und hausgemachte Kartoffelknodel

300g Grilovana kovbojska
kotleta s kosti na maslovych
zampionech
229 K¢
Grilled bone-in pork cutlet served on
butter champignons
Gegrilltes Schweinekotelett mit Knochen,
serviert auf Butterchampignons

Salat s grilovanou
zeleninou a Halloumi
syrem 249 K¢
Salad with grilled vegetables

and Halloumi cheese
Salat mit gegrilltem Gemiise
und Halloumi-Kiése
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0.151 Prosecco
59 K¢

Aperolspritz
nebo Greenspritz
135 K¢

Domaci limonady:
- smés lesnich plodu
- okurkova
- bezinkova
- citronada

75 K¢
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JIDELNI LISTEK
Predkrmy:

Avokadovy tataracéek s lososem 175 K¢

Avocado tartar with salmon, Avocadotartar mit Lachs

Grilovany syr Halloumi s balsamicovou
redukci a pomeranc¢em 139 K¢

Grilled Halloumi cheese with balsamic reduction and orange,

Gegrillter Halloumi-Kése mit Balsamico-Reduktion und Orange

1002 Hovézi tataracek

7z prave svickové 249 K¢

Real sirloin steak tartare (Product is not heat treated)

Echtes Lendensteak Tatar (Das Produkt ist nicht wirmebehandelt)

Polévky:
0.33] Kureci vyvar 50 K¢
Chicken broth, Hiithnerbriihe
0,331 Cesnec¢ka s krutony, 65 K¢

Garlic soup & roasted bread,Knoblauchsuppe & Bratbrot

0.33] Polévka dle denni nabidky
Soup of the day, Tagessuppe

S

~—

©Y

\A<>

@W
(l(é

K\

\$

©

@ﬂ%



=

@ 6

@
@

@\\N /V@
S R
Masa:
200g Kureci steak s restovanym 199 K¢

cukrovym hraskem a kukurici
Chicken steak with sautéed sweet peas and corn
Hiihnersteak mit sautierten Edelerbsen und Mais

200g Kureci medailonky na pecenych 189 K¢
paprikach
Chicken medallions on roasted peppers

Hahnchenmedaillons auf gerésteten Paprikaschoten

150g Pikantni kureci smés 185 K¢

Spicy chicken stripes, Pikante Hihnchenstreifen

300g Grilovana kovbojska kotleta 229 K¢
s kosti na maslovych zampionech
Grilled bone-in pork cutlet served on butter champignons

Gegrilltes Schweinekotelett mit Knochen, serviert auf
Butterchampignons

3&?1 \‘:@
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Masa: o
200¢g Grilovana veprova panenka 239 K¢

plnéna susenymi rajcaty a mozzarellou
Grilled pork tenderloin stuffed with sun-dried tomatoes and
mozzarella

Gegrilltes Schweinefilet gefiillt mit sonnengetrockneten
Tomaten und Mozzarella

200g Medailonky z veproveé panenky 215 K¢

Pork tenderloin medallions, Medaillons vom Schweinefilet

200¢g Biftek z hovézi svickove 420 K¢

Beef tenderloin steak, Rinderfiletsteak

Ke grilovanym masum doporucujeme

nase teplé omacky:
Syrova/houbova/peprova 49 K¢
Wir empfehlen es zu gegrilltem Fleisch Unsere Saucen:

Kase / Champignons / Paprikapfeffer

We recommend it for grilled meats our hot sauces:

Cheese / mushroom / pepper pepper
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Masa:

Rumpsteak s modrym syrem a maslovou
chilli omackou 200¢g/359 K¢
3002/489 K¢

Rumpsteak with blue cheese and butter
chili sauce,
Rumpsteak mit Blauschimmelkise und Butter-Chili-Sauce

150¢ Pikantni hovézi nudli¢ky z pravé
svickoveé se zeleninou a kukurici 299 K¢
Spicy beef noodles from sirloin with vegetables and corn

Wiirzige Rindfleischnudeln aus echtem Rinderfilet mit Gemiise

und Mais

2502 Hovézi jatra na rosStu se
smazenou cibulkou 155 K¢

Grilled beef liver with fried onions,
Gegrillte Rinderleber mit Rostzwiebeln
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Speciality: 7
2002 Steak 7z lososa na bylinkovém 335 K¢

masle

Salmon steak with herb butter, Lachssteak mit Kriauterbutter

200g Hovézi licka na ¢cerveném vineé s
korenovou zeleninou, bramborové pyré 245 K¢

Beef cheeks in red wine with root vegetables and potato purée,
Rindfleischwangen in Rotwein mit Wurzelgemiise und
Kartoffelpiiree

200¢g Hovézi cheeseburger, hranolky,
tatarska omacka 245 K¢

Beef cheeseburger, fench fries, tartar sauce,
Cheeseburger vom Rind, Pommes, Tartar Sauce

1502 Kureci cheeseburger, hranolky,
tatarska omacka 225 K¢

Chicken cheeseburger in, fench fries, tartar sauce,

Héahnchen cheeseburger, Pommes, Tartar Sauce

200¢g Pecené kachni stehno s ¢cervenym

o)A

zelim a bramborovymi knedliky 345 K¢
Roasted duck thigh with red cabbage and potato dumplings R
Gebratene Entenkeule mit Rotkohl und Kartoffelknodel A)
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Téstoviny:

1502 Linguine s lososem ve smetanové
omacce, se syrem Grana Padano 335 K¢
Linguine with salmon in a cream sauce, with Grana Padano

cheese
Linguine mit Lachs in Sahnesauce, mit Grana Padano Kise

1502 Linguine s telecim masem, zeleninou,
a syrem Grana Padano 269 K¢

Linguine with veal, vegetables, and Grana Padano cheese

Linguine mit Kalbfleisch, Gemiise und Grana Padano Kése

Linguine s cesnekem, susenymi rajcaty

a domacim bazalkovym pestem,

sypané syrem Grana Padano 199 K¢
Linguine with garlic, sun-dried tomatoes and homemade basil
pesto, sprinkled with Grana Padano cheesee

Linguine mit Knoblauch, sonnengetrockneten Tomaten und
hausgemachtem Basilikumpesto, bestreut mit Grana Padano

Kiasee
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~Caesar salat“ s krupavou slaninou,
Krutony, a syrem Grana Padano

s kurecim masem 239 K¢/ bez masa 179 K¢
"Caesar salad" with crispy bacon, croutons, and Grana Padano
cheese with chicken 239 CZK / without meat 179 CZK

"Caesar Salat" mit knusprigem Speck, Croutons und Grana
Padano Kase mit Hihnchen 239 CZK / ohne Fleisch 179 CZK
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Salat s ¢ervenou repou, rucolou, dynovymi
seminky a grilovanym hermelinem ochuceny
vinaigrettem 195 K¢
Salad with beets, arugula, pumpkin seeds and grilled

camembert flavored with vinaigrette
Salat mit Riiben, Rucola, Kiirbiskernen und gegrilltem

Camembert mit Vinaigrette aromatisiert

Salat s grilovanou zeleninou a Halloumi
syrem 249 K¢
Salad with grilled vegetables and Halloumi cheese

Salat mit gegrilltem Gemiise und Halloumi-Kise

Prilohovy michany salat 95 K¢

Small mixed salad, Kleiner gemischter Salat

4
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1502 Kureci nebo veprovy rizek 165 K¢

Fried chicken/pork schnitzel, Panierter Hiihner/Schweinschnitzel
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1502 Savojsky veprovy rizek 175 K¢

~-Savoy® schnitzel, Umgekehrtes Porkschnitzel

200¢g Vidensky rizek z teleciho masa 249 K¢

Wiener schnitzel of veal, Wiener Schnitzel vom Kalb

Smazeny syr 155 K¢
Fried cheese, Panierter Kise,
Prilohy:

Hranolky/French Fries 59 K¢
Americké bambory/Wedges 59 K¢
Mackané brambory s maslem 59 K¢
Mashed potatoes with butter 50 K¢
Varené brambory 59 K¢
DusSena ryze/Steamed rice, 59 K¢
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Farmarské brambory/Farm potatoes 79 K¢
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Grilovana zelenina/Grilled vegetables 119 K¢

Tatarska omacka, Kecup 40 K¢
Mayonnaise,Tartar Sauce, Ketchup

Termobox Dezerty: 15 K¢

Domaci dezert dle denni nabidky

fresh homemade dessert according to the daily menu

Frisches hausgemachtes Dessert nach Tagesmenii

Palacinka s Nutellou a slehac¢kou 69 K¢

Pancake with Nutella and whipped cream,
Pfannkuchen mit Nutelle und Schlagsahne

Palacinka s horkym prelivem z lesnich
plodu a slehackou 75 K¢

Pancake with hot forest fruits and whipped cream
Pfannkuchen mit heifien Waldfriichten und Schlagsahne

Vanilkova zmrzlina s horkym lesnim

ovocem a Selhackou 85 K¢
%anilla ice cream with hot forest fruits and whipped cream Q
A

QAN

o
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Vanilleeis mit heifien Waldfriichten und Schlagsahne
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Néco k pivu a vinu:

Topinka s pikantni kureci smési
Toast with chicken spicy meat mixture,
Toast mit Pikante Hiihnerfleisch Mischung

Bramboracky s uzeninou
Potato pancake with smoked sausages,
Kartoffelpuffer mit Wurst

Mandle, kesSu,

Almonds, Cashewnuts

Arasidy, chipsy

Peanuts. chips

zakaznika.

Polovicni porce uctujeme za 70% z ceny jidla.
Doba pripravy jidel zavisi na obsazenosti restaurace

149 K¢

139 K¢

69 K¢

59 K¢

Informace o obsazenych alergenech poskytne obsluha na vyzadani

We charge half a portion for 70% of the price of the meal.
The cooking time depends on the occupancy of the restaurant

Wir berechnen eine halbe Portion fiir 70% des Essenspreises.
Die Garzeit ist abhingig von der Belegung des Restaurants
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NAPOJOVY LISTEK
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Aperitivy:

0.11 Cinzano Bianco 69 K¢ o,1] Campari Bitter 95 K¢
0,11 Cinzano Rosso 69 K¢ 0,251 Greenspritz 135 K¢

0.1l Cinzano Exra dry 69 K¢ 0,251 Aperolspritz 135 K¢

Destilaty:
0,041 Bozkov Original 55 K¢ 0,041 Sambuca 50K¢
0,041 Slivovice 65 K¢ 0,041 Bacardi 65 K¢
0,041 Hruskovice 65 K¢ 0,041 Cpt. Morgan 590 K¢

0,041 Gin Beefeater 65 K¢ 0,041 Beluga vodka 135 K¢

0,041 Gin Tangueray 79 K¢ 0,041 Republica rum 65 K¢
0.041 Fernet stock 55 K¢ 0,041 Diplomatico 135 K¢

0,041 Tequila Sierra 69 K¢ 0,041 Ron Zacapa 155 K¢

0,041 Amundsen 55 K¢ 0,041 Plantation XO 155 K¢

0,041 Finlandia vodka 65 K¢ 4] Fasshind 155 K¢
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Whisky:
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0,041 Johnnie Walker 69 K¢ 0,041 Tullamore dew 69 K¢
0,041 Jim Beam 69 K¢ 0,041 Ballantine's 69 K¢
0,041 Jack Daniel’s 79 K¢ 0,041 Chivas regal 115 K¢

0,041 Jameson 69 K¢

Cognac a Brandy:

0,041 Godet Gastronom 265 K¢ 0,041 Hennessy 135 K¢
0,041 Godet VS 119 K¢ 0,041 Metaxa***** 69 K¢
Likéry:

0,041 Becherovka 50 K¢ 0,041 Baileys 590 K¢
0,041 Jigermeister 65 K¢ 0,041 Amareto 55 K¢
0,041 Griotka 55 KC 0,041 Vajecny likér 55 K¢
0,041 Peprmint. likér 55 K¢ 0,041 Malibu 59 K¢

)

W&

A\

A

\

K\

4
8%
<

Gy

(/
/2



)

7]
/

L
(o2

7

Kava:
Espresso 48 K¢
Cappuccino 55 K¢
Latte macchiato 60 K¢

Turecka kava (turkish coffee) 48 Ké

Videnska kava 60 K¢
Espresso with cream

Ledova kava 65 K¢
Ledova kava se zmrzlinou 79 K¢

Coffee with ice-cream, Kaffee mit Eis

Horké napoje:

Horka ¢okolada 59 K¢
Hot Chocolate, Heisse Schokolade

Svarené vino 69 K¢
Mulled wine, Glithwein

Grog 59 K¢
Horka griotka 59 K¢

Hot cherry brandy, Heisse Kirshwasser)

Caj do konviéky 55 K¢
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© Nealkoholické napoje:
0,251 Pepsi cola 45 K¢ 0.331 Mattoni 35 K¢
0,251 Mirinda 45 K¢ 0,30l Tocena malinovka 27 K¢
0.251 7UP 45 K¢ 0,501 Voda s citronem 35 K¢
0,251 Tonic 45 K¢ 0,151 Voda do napoje 15 K¢
0,251 Red Bull 85 K¢ 1l Karafa s vodou 59 K¢
0,251 DZus 50 KE 0,50l Domaci limonada 75 K¢
Pivo:

0,31 Gambrinus 10° 40 K¢

0,51 Gambrinus 10° 46 K¢

0,31 Pilsner Urquell 12° 49 K¢

0,51 Pilsner Urquell 12° 55 K¢

0,51 Radegast Birell 49 K¢
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Bila vina:
Mélnicka oblast - Skolni statek Mélnik

0,751 Miiller Thurgau (suché¢) 340 K¢

Miiller Thurgau ze Skolniho statku je vino nalahvovdno v éiré lahvi, takse piisobi
svése i na pohled. V chuti je krdsné svézi, vonavé s tony bilych broskvVino pusobi
velmi elegantne, kyseliny a shytkovy cukr jsou v prijemné rovnovdse.

Miiller Thurgau from Skolni estatek wine is bottled in a clear bottle, so it also looks
fresh. The taste is beautifully [resh, fragrant with notes of white peaches. The wine
looks very elegant, the acids and residual sugar are in a pleasant balance.

0,751 Ryzlink rynsky (vybér z hroznu - suché) 390 K¢

Ryzlink rynsky ze Skolniho statku Mélnik je vino = ndramné vyzrdlé suroviny s
ovssim shytkooym cukrem a solidnim extraktem. Chut je pomérné plna s delsim
sdvérem, v chuti lze nalést trochu korenitosti a jemné perleni. Chutnd primdrné po
broskvich a merunkdch, vino se vvsnacuje skvélou mineralitou.

Rhine Riesling from Skolni estate Mélnik is a wine made [rom highly matured raw
material with higher residual sugar and solid extract. The taste is quite [ull with a
longer finish, a bit of spiciness and a fine effervescence can be found in the taste. It
tastes primarily of peaches and apricots, the wine is characterized by excellent
minerality.

0,751 Rulandské Sedé (vybér z hroznu - polosladké) 390 K¢

Fakostni vino bilé s privlastkem vybér s hrosnu, polosladké.

Vino se vysnacuje semitym buketem, podporeny vuni sralych citrusovych plodu a
karamelu. Vino je télnaté, plné, extraktioni s jemnym sladkym koncem.

Quality white wine with the attribute selected from grapes, semi-sweet.

The wine is characterized by an earthy bouquet, supported by aromas of ripe citrus
fruits and caramel. The wine is full-bodied, full-bodied, extractive with a delicate
sweel [inish.
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0,751 Kerner (suché¢) 380 K¢
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Pro odriudu Kerner je ivpickd svétle Zlutozelend barva. Aroma je svési a
citrusové. V chuti je vino plné, harmonické s prijemnymi limetkovymi tony.
The light vellow-green color is typical for the Kerner variely. The aroma is [resh
and citrusy. The taste of the wine is full, harmonious with pleasant lime notes.

0,751 Sylvanské zelené (pozdni shér-polosladké) 350 K¢

Barva vina je jiskrnd, svétle slutda, ve vuni je vino svézi, jemné, pripomind
limetku a dalsi citrusy. V chuti se nejprve dostavi medové tony, které stridd
prijemna kyselina a grepové ndsnaky. Besvadné vino v kombinaci s vysrdlymi
syry a vyrasnymi pokrmy.

The color of the wine is sparkling, pale yellow, in the aroma the wine is fresh,
delicate, reminiscent of lime and other citrus. Honey is [irst made of honey, which
alternates with sweet acid and grape hints. Impeccable wine combined with mature
cheeses and distinctive dishes.

Mélnicka oblast - Be. Ludék Vondrak

0,751 Hibernal (polosuché) 340 K¢

Hibernal z Vinarstei Vondrdk je vino selenosluté barvy s pomérné intensivni
vuni. V chulti citrusy, kiwi, hruska. Prijemnd kyselinka s delsi dochuli.
Hibernal from Vinarstvi Vondrdk is a green-vellow wine with a relatively intense
aroma. The taste is citrus, kiwi, pear. Pleasant acidity with a long finish.

0,751 Tramin ¢erveny (pozdni shér-suché) 340 K¢

Vino zlatosluté baroy je ve vuni neutrdlni as jemné ovocité, chut je plnd, hebkd,
s kyselinkou. Skvéle pasuje ke korenitéjsim jidlum nebo téssim upravam
dribeze.

The golden-yellow wine is neutral to slightly fruity in aroma, the taste is full, soft,
with acidity. It goes well with more spicy dishes or heavier poultry preparations.
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0,751 Lady Lobkowicz (such¢) 295 K¢

Sdkladem tohoto cuvée jsou odrudy Solaris, Muskdat moravsky a Miiller- Thurgau, cos
je poznat jak ve vini (jemné muskdtové aroma), tak v chuti (umirnénd kyvselinka s
péknou stavnatosti a ovocnosti). Ve viné je sachovdn mirny sbytkovy cukr, pro
sjemneéni celkového dojmu.

The basis of this cuvée are the varieties Solaris, Moravian Nutmeg and Miiller-Thurgau,
which can be seen both in the aroma (delicate nutmeg aroma) and in the taste (moderate
acidily with nice juiciness and [ruitiness). The wine retains a slight residual sugar to
soften the overall impression.

0,751 Chardonnay (suché¢) 340 K¢

Tato starobyld odrida vznikla spontdnnim skrisenim odrud Pinot a Gouais blanc.
Podobné jako dalsi Pinoty, ke kterym se radi, pochdsi s Burgundska. Vshledem k
pocétu vinarskych regionu, kde se Chardonnay uspésné péstuje, jde o nejrossirenéjsi
odrudu na svété. Toto Chardonnay je kulaté, krémové s jemné ovocné minerdlni
dochuti.

This ancient variety was created by spontaneous crossing of Pinot and Gouais blanc. Like
the other Pinotas he belongs to, he comes from Burgundy. Due to the number of wine
regions where Chardonnay is successfully grown, it is the most widespread variety in the
world. This Chardonnay is round, creamy with a slightly fruity mineral aftertaste.

0,751 Saphira (polosuché) 340 K¢

Fde o méné zndmou, inlerspecifickou, resistenini odrudu, vinice jsou
obhospodarovdny v resimu, ktery se blisi plné ekologickému hospodareni. Barva
vina je intensivné szlatavd, vino zaujme vysokou viskositou. Vuné je vyrasnd,
pripominajici exotické ovoce, chut je plnd, extraktivni, i pres mirny sbytkovy cukr
harmonickd. Vino se snoubi s morskymi plody a vyrasnou asijskou kuchyni.

It is a lesser-known, interspecific, resistant variety, the vineyvards are managed in a
regime that is close to fully organic farming. The color of the wine is intensely golden,
the wine attracts with its high viscosity. The aroma is strong, reminiscent of exotic
[ruits, the taste is full, extractive, despite the slight residual sugar harmonious. The wine
combines with seafood and distinctive Asian cuisine.
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Apulie - Salento

0,751 Primitivo di Manduria 365 DOP Reserva (suché¢) 590 K¢

Vino nddherné rubinové barvy se svésimi ovocnymi tony. V chuti je velmi bohaté se
sametové hladkou trislovinou.

Vino srdlo 12 mésicu v bharikovvch sudech a dalsi roky na lahvi. Pochdszi s unikdtni
oblasti kolem prirodni rezervace Torre Colimena, kde maji domov vsdcné druhy
vodnich Zelv a dalsich Zivoéichu. Vino odrdsi unikdtni charakter tohoto mista po 365
dnu v roce. Je velmi cenéné u snalcu vina.

Wine of a wonderful ruby color with fresh [fruity notes. It is very rich in taste with velvety
smoolh tannins.

The wine matured for 12 months in barriques and another vear in the bottle. It comes from
the unique area around the nature reserve Torre Colimena, where rare species of water
turtles and other animals have their home. The wine reflects the unique character of this
place 365 days a year. It is highly valued by wine connoisseurs.

Duca di Saragnano

0,751 Terre Siciliane Syrah (suché¢) 450 K¢

Syté tmavé cervend harva tohoto italského vina, odhaluje ve skle jasné odstiny. Siroky
a intenzivni buket se otevird viuni drobného zralého céerveného ovoce, kiteré vede k
elegantni korenitosti a tabdkovym tonum. Tepld a sametovd chut zapojuje smysly, je
krdsné vvodsend s ovocnymi tony vysrdlé svestky, tresni v ¢okoldadé a ¢erného ryvbizu,
v chuti je pravé tolik taninu, aby ovocnou chut prijemné oramovalo. Hodi se ke vsem
chodum, svldasté se vsak doporucuje k ¢ervenym masum vseho druhu a také ke srajicim
syrium.
Deeply dark red colour reveals bright hues in the glass. The broad and intense bhouquet
opens with small ripe red fruits aromas, leading to elegancy spicy and tobacco notes. Warm
and velvety taste engages the senses, it is beautifully balanced with fruity reminiscences of
black cherry and just enough tannin to provide a framwork to the fruit. It is suitable for
all courses, but particulary recommended with red meats of all kind and also mature of
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N Mélnicka oblast - Skolni statek Mélnik \ﬁ“\

0,751 Svatovavrinecké (suché) 365 K¢

Baruva je intensivni, s al fialovym tonem, vuné naznacuje sralé tresné a skorici. Chut je komplexni,
prijemné natrpkld, evokujici sralé bobulové plody. Skvéle se snoubi s husou nebo kachnou.

The color is intense, with a purple tone, the aroma suggesting ripe cherries and
cinnamon. The taste is a complex, pleasantly refreshing, evocative ripe berry [ruil. He
is very much in love with a goose or a duck.
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LOBKOWICZ Vinarstvi Mélnik

0.751 Modry Portugal (suché) 285 K¢

Fen decentné ovocitd vuné obohacend nddechem koure. Lehkd moderni chut, kde je
trislovina jen nasnacend, a tak se vino velice dobre pije a neunavi. Delsi svési
dochut pripomind horkou éokolddu.

Only a fairly fruity smell enriched with a smoke. A light modern flavor where tannins
are only indicated, so the wine is very well drunk and tired. Longer [reshness
reminiscent of bitter chocolate.

0.751 Ceské zemské LobkowiCZ (suché) 295 K¢
Lascivni divokd vuné ostrusin a rosemnutého bezového listu. Chut plnd, v
ostrusinové temmnych, ale harmonickych tonech. Doporucujeme ho k syrum v
kombinaci s orechy.

The lascivious wild scent of blackberries and the blanched bluish leaf. The taste is full,
in dark black but harmonic tones. We recommend it for cheese in combination with
nuts.
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Ruzova vina: 4

Mélnicka oblast - Skolni statek Mélnik
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0,751 Svatovavrinecké rosé (polosladké) 355 K¢

Extraktioni rosé s niskym obsahem alkoholu a vvssim shytkovym cukrem. K
ochutndni laka jis zdarivé lososovd barva a aroma jogurtu, jahod a kvétin. Chut je
plnd, ovocnd, pripominajici sralé jahody. Skvélé vino pro venkovni letni posesent,
vynikajici i se sodou jako vinny strik.

Extractant rosé with low alcohol content and higher residual sugar. The salmon and
aroma of yoghurt, strawberries and [lowers are lingering for the tasting. The taste is full,
fruity, reminiscent of ripe strawberries. Greal wine for outdoor summer seating,
excellent with soda as a sparkling wine.

Rozlévana vina:

0,11 Merlot (suché) 33 K¢

Fde o odrudu siskdvajici stdale vice prismivcu. Fe pro ni lypickd nasldadlda vuné
cernych tresni ¢i kompotu s nich. Doplnuji je tony Svestek a fiku, ale také kdvy a
horké éokolady.

It is a variety gaining more and more supporters. For it is a typical sweet aroma of black
cherries and stewed them. They are complemented by notes of plums and figs, as well as
coffee and hot chocolate.

0,11 Sauvignon (suché) 33 K¢

Odruda pochdszi s Francie - patrné s regionu Bordeaux nebo s oblasti kolem Loiry.
Soudi se, e vsnikla samovolnym krisenim odrud ‘Iramin a Chenin Blanc. Barva
bYvd u méné vysrdalych vin selenoslutd, dobre sralé hrosny prosradi syté slutd barva.
Skdla aromat a chutovych vjemii je velmi Sirokd - od svéiich travnatych a
koprivovych stupnu as po ovocné tony, které mohou odkasovat ke grapefruitu,
broskvim, éernému rybizu, angrestu nebo kiwi.

The variety comes [rom France - probably from the Bordeaux region or [rom the areas
around the Loire. It is believed that it was created by spontaneous crossing of the Tramin
and Chenin Blanc varieties. The color is usually greenish-yellow in less mature wines,
well-ripe grapes are revealed by the deep vellow color. The range of aromas and taste
sensations is very wide - from fresh grassy and nettle grades to [fruit tones that can refer

to grapefruit, peaches, black currants, gooseberries or kiwis.
4
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Sampanské, sekty a prosecco:
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Francouzské Sampanské

0,751 Moét & Chandon - Impérial Brut 1800 K¢

Moet Chandon Imperial Brut je vrcholnd komposice vin rusnych sbhéru, v
proménlivych pomérech. Vychdsi ze tri odrud: Pinot Noir, Chardonnay a Pinot
Meunier.

Moet Chandon is composition of the supreme wines of different directions in varying
proportions. Based on three varieties: Pinot Noir, Chardonnay a Pinot Meunier.

Sekty

0.75] Bohemia sekt - Demi sec, Brut 330 K¢

Sekt s osvesujict vuni citrusovych plodu a vyzrdlého manga s lehkym obsahem shytkového cukru ve
varianté Demi sec.

Sparkling wine with a refreshing aroma of citrus fruits and ripe mango with a light
content of residual sugar in the Demi sec variant.

Prosecco

0,751 Alberto Nani BIO organic Prosecco DOC Brut 490 K¢

Plné vino s jemnym perlenim a minerdlni dochuti. Vino md certifikdt kontrolovaného
ekologického puvodu podle ICEA. Tedy neposnalo Zddné pesticidy, insekticidy nebo
herbicidy. Vyvzdvihuje biodiversitu a sachovdni terroiru.

A full-bodied wine with [ine pearling and a mineral aftertaste. The wine has a certificate
of controlled organic origin according to ICEA. So it did not recognize any pesticides,
insecticides or herbicides. It highlights biodiversity and the preservation of terroir.
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0,751 Prosecco, DOC, Extra Dry, Francesco Dissegna 460 K¢

Femné Prosecco jemné luté bharvy s jemné zelenymi odlesky. Vuné je ovodnd, plnd
selenych jablek a luénich kovétu. Chut je pékné strukiurovand, harmonickd a s delsi
dochuti.Doporucujeme poddvat jako aperitiv é¢i k morskym plodum a lehkym saldtim.
Fine Prosecco soft yellow color with soft green reflections, The scent is fruity, full of green
apples and meadow flowers. The taste is nicely structured, harmonious and with a longer
finish. We recommend serving as an aperitif or with seafood and light salads.
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0.151 Cepované Prosecco 59 K¢
Sumivé svétlé bilé vino s jemnou ovocnou chuti a suchym télem. Idedlni doplnék k
predkrmum, polévkdm, rybam a bilému masu. Vynikajici jako aperitiv.

Sparkling pale white wine with a delicate fruity taste and dry body. Ideal accompaniment
to hors d oeuvre, soups, [ish and white meats. Excellent as an aperitive.

3

X
Gy,
uw\\

)



«“

¢

Q)
3

R\

-
A\
(‘(®

2



