U Sv. JAKUBA

restaurant & café

MENU



SVATOJAKUBSKE VARHANY

Unik&tnivarhany s nejvét$im poétem pistal v Cesku obdivuji milovnici hudby z celého svéta a v
ramci mezinarodniho varhanniho festivalu na né hraji Spickovi varhanici. Pfekrasna vyfezavana
varhanni skfif z roku 1705 je dilem znamého Ceského varhanafe Abrahama Starka z Lokte.
Samotné varhany proSly béhem staleti nékolika upravami. Ke zcela zasadni prestavbé doslo v
roce 1941 podle navrhu B. A. Wiedermanna. Vznikl tak velky romanticky nastroj. Posledni
rozsahlou prestavbu provedl v letech 1981-82 zavod Varhany Krnov, kdy varhany ziskaly
soucasnou podobu, ato4 manualy, 91 rejsttik(l a 8277 pistal, aumoznujiinterpretovat varhanni
dilo vSech stylovych obdobi.

POVESTI

Ke kostelu sv. Jakuba se vazi rlizné poveésti.

Soska Panny Marie na hlavnim oltafi byvala povazovana za zazracnou, proto ji lidé z Sirokého

okoli uctivali a byla také ovéncena dary véficich. Tim se stala pfitazlivou pro zlodéje a jednoho

dne se dokonce jakysi zlodéj nechal zamknout v kostele, aby tyto dary mohl ukrast. Kdyz ovSem

chtél vzit $naru s dukaty, ruka sochy jej pevné uchopila za ruku a drZzela az do rana, kdy byl

nalezen na misté ¢inu. Pfedstaveny klastera se ptal sochy, zda mu ma byt ruka zlodéje useknuta.
Na tuto otazku sochaihned ruku uvolnila. Zlodé&ji byla nakonec ruka posléze skute¢né useknuta.
Dodnes z¢ernala visi na fetizku v kostele. Zlodéj byl navic potrestan zalarem a pozdéji si vyprosil,
aby smél v klaStere slouzit jako ten nejnizsi sluzebnik.

Dalsi povést se vaze k Vratislavu Vaclavu z Mitrovic. Pfibéh plny hrlizy zacal tim, Ze se hrabéti
jednou zdalo, Ze ve snu umftel a v hrobé opét obzivnul. Proto si vyminil, aby mu po smrti bylo
srdce probodnuto jehlou. To vSak lazebnik, ktery jej miloval, nedokazal.

KdyZz hrabéte pochovavali, byl vS8ak jen zdanlivé mrtev a v hrobce skute¢né obzivnul. Marné
vikem rakve tloukl do nahrobniho kamene. Kdyz mnisi nahrobni kamen odstranili, nasli vedle
rakve leZzet mrtvé télo hrabéte s tvafi, v niz se zradila hriza.

O KLASTERE

Kostel svatého Jakuba Vétsiho (téz Starsiho) a klaster minoritd se rozklada naproti vychodu z
Ungeltu v ulici Malé Stupartské a Jakubské. Zalozen byl Vaclavem I. v roce 1232, a to ziejmé v
souvislosti se zfizenim Starého Mésta prazského. Chram i klaSter patfi k nejzajimavéjSim
pamatkam historické Prahy. Snoubi se zde architektonické styly od gotiky az po vrcholné baroko.
Toto magické misto bylo vyjma edukativni a hudebni ¢innost pro verejnost uzavieno. V roce
1319 zacal Jan

dvéma pracelnimi véZzemi. Tento goticky chram dokoncil az Karel IV. v roce 1374. Vrchol klenby
tehdy dosahoval témeér 30 m a po kostele sv. Vita a Panny Marie Snézné byl nejdelSim chramem
v Praze. Stal se mistem slavnostnich obrad(, ale i pohfbt panovnikd. V roce 1311 se zde konala



svatebni hostina Jana Lucemburského a EliSky Pfemyslovny, okolo roku 1337 pak svatebni
hostina Jana Lucemburského s francouzskou princeznou Beatricii. Pozdéji zde pUsobil i Karel
IV., ktery odtud, jako markrabé moravsky, vydal sva privilegia Prazanim. V roce 1378 zde bylo
vystaveno na nadherném katafalku obklopeném péti stovkami svici télo Karla IV. avroce 1577
zde byl docasné pohrben cisaf Maxmilian Il. Po pozaru roku 1689 byla provedena barokni
Uprava kostela.

Na kruchté se nachazeji varhany z roku 1705. Chram sv. Jakuba je v sou¢asnosti téz proslaveny
jako koncertni prostora, kde se poradaji varhanni koncerty.

Dne 20. bifezna 1974 propUjcil papez Pavel VI. staromeéstskému chramu svatého Jakuba Vétsiho
(téz StarSiho) jako druhému &estny titul Bazilika mensi.

Zdroj: https://www.klaster-minoritu.cz/historie




JIDELNI LISTEK

RESTAURANT & CAFE,,U Sv. JAKUBA*

PREDKRMY / APPETIZERS

Smazené grundle & citrénovy dip, rukola, cherry rajcatka a domaci chléb

Fried small fish, lemon dip, arugula, cherry tomatoes and homemade bread

Carpaccio z pravé svickové, kapary, rukola, parmazan, citrén a domaci chléb

Beef tenderloin carpaccio, capers, arugula, parmesan, lemon and homemade bread

Restované tygii krevety na ¢esneku, na olivovém oleji, bylinkach & chilli
s bilym vinem, servirujeme s paprikovym dipem a domacim chlebem

Tiger prawns cooked with garlic, olive oil, herbs, chili and white wine, served with
paprika dip and homemade bread

Tatarak z pravé svickové (ochuceny)
grilovany rapikaty celer, opeceny domacim chléb, cesnek a mala porce hranolek

Seasoned beef tenderloin tartare with grilled celery, toasted homemade bread garlic
and a small portion of fries

LanyzZova ,,svicka® poddvana s domacim chlebem

Truffle traditional ,,svicka” served with homemade bread

Bruschetta s cherry rajéatky s cerstvou bazalkou a syrem stracciatella

Bruschetta with cherry tomatoes, fresh basil and stracciatella cheese

Mix listovych salati s rukolou, s cherry rajéatky, okurka, kapary a burrata
servirujeme s domacim chlebem

Mixed leaf salad with arugula, cherry tomatoes, cucumber, capers and burrata,
served with homemade bread

Variace ceskych syru s ¢erstvym ovocem, brusinkami a domacim chlebem

Selection of Czech cheeses with fresh fruit, cranberries and homemade bread

210Ke

290 K¢

319 Ke

359 K¢

99 K¢

219 Ke

319 Ke

319 Ke



POLEVKY / SOUPS

Tradiéni gulasova hovézi polévka podavana s nas§im domacim chlebem 90 K¢

Traditional Czech beef goulash soup served with homemade bread

Silny hovézi vyvar s masem, kofenovou zeleninou a nudlemi 70 K¢

Rich beef broth with meat, root vegetables and noodles

SALATY / SALADS

Caesar salat (samostatné / s krevetami (bez slaniny) / s kufecim masem) 289/369/339 K¢
fimsky salat, domaci dresing, slanina, krutény z peciva, parmazan syr

Caesar salad (just salad / with shrimps (no bacon) / with chicken meat)
Romaine lettuce, homemade dressing, bacon, croutons and Parmesan

Salat s kozim syrem 329 K&
mix listovych salatu, cherry rajéatka, okurka, paprika, ¢ervena fepa, medovo-
bylinkova zalivka, vlasské ofechy, Gerstvé ovoce

Goat cheese salad — leaf salad, cherry tomatoes, cucumber, peppers, beetroot, honey-
herb dressing, walnuts and fruit

Recky salat 279 K&
mix listovy salatd, rajce, okurka, paprika, cervena cibulka, feta syr, Cerné olivy

Greek salad — leaf salad, tomato, cucumber, peppers, red onion, feta and black olives

Salat s tunnakem (80 g) 299 K¢
mix listovych salatl a rukola, rajce, okurka, paprika, fazolky, ¢erné olivy, varené

vajicko, tunak, cervena cibulka, citrén

Tuna salad — leaf salad, arugula, tomato, cucumber, peppers, beansolives, boiled egg,

tuna, onion and lemon



PASTA / TESTOVINY

Spaghetti Aglio & Olio (samostatné / s krevetami) 264 K¢/319 K¢
cesnek, extra virgin olivovy olej, chilli, petrzelka

Spaghetti Aglio e Olio (without shrimps / with shrimps) — garlic, extra virgin olive
oil, chili and parsley

Rigatoni Pomodoro & Burrata 299 K&
tomatova omacka, burrata & chilli, oregano

Tomato sauce, burrata, chili and oregano

Spaghetti alla Carbonara 309 K&
quanciale, Zloutek, syr parmazan, ¢erny pepfr

Guanciale, egg yolk, Parmesan and black pepper

Tagliatelle alla Bolognese 319 K&
tomatova omacka s hovézim mletym masem, parmazan

Tomato sauce with minced beef and Parmesan

Spaghetti Frutti di Mare 370 K&
musle, kalamary, kousky chobotnice, krevety v tomatové omacce, petrzelka,
chilli a citréon

Mussels, squid, octopus, prawns, tomato sauce, parsley, chili and lemon

CESKE SPECIALITY / CZECH SPECIALITIES

Hovézi svickova s houskovym knedlikem, brusinkami, citronem a $lehackou 359 K¢

Roast sirloin in cream root vegetable sauce served with dumplings, cranberries, slice of
lemon and whipped cream

Hovézi gulas duseny s cernym pivem Kozel, domaci houskovy knedlik, 339 K¢
¢ervena cibulka

Beef goulash cooked with Kozel dark beer, homemade bread dumplings and red onion



Konfitovana 1/2 mladé Kachny, ¢ervené zeli, doméaci bramborové knedliky
Confit half duck with red cabbage and homemade potato dumplings

Starocesky talir sv. Jakuba (Specialita podniku)
mix domacich knedlikd, mix zeli, uzena krkovice, grilovana klobasa, veprova
¢esnekova roladka, smazena cibulka

Old Bohemian St. James platter — homemade dumplings, cabbage, smoked pork neck,
grilled sausage, pork garlic roulade and crispy onions

Smazeny kureci irizek v panko strouhance, jemna bramborova kase, citrén,
nakladana okurka

Panko-crusted chicken schnitzel, mashed potatoes, lemon and pickled cucumber

Pecené jehnéci kolinko na kofenové zeleniné a rozmarynu, lGzko s listového
Spenatu a jemna bramborova kase

Roasted lamb knuckle with root vegetables and rosemary, spinach and creamy mashed
potatoes

Pomalu pecené vepirové koleno na ¢erné pivu Kozel, hofcice, kien a salat
z bilého kysaného zeli, podavame s domacim chlebem

Slow-roasted pork knuckle in Kozel dark beer, mustard, horseradish, sauerkraut salad
and homemade bread

Masita pecena veprova zZebra z Prestického prasatka — marinovana v koreni
a bylinkach, pecené rozmarynové brambory, hofcice, kfen asalat zbilého
kysaného zeli

Roasted meaty pork ribs, rosemary potatoes, mustard, horseradish and sauerkraut salad

Pomalu dusena hovézi licka na ¢erveném viné a kofenové zelening, jemna
bramborova kase

Slow-cooked beef cheeks in red wine with root vegetables and mashed potatoes

Pomalu pec¢ena a marinovana vepirova rolada s mletou paprikou, hofcici
a cesnekem), servirujeme s jemnou bramborovou kasi a nakladanou okurkou

Slow-roasted marinated pork roulade with mashed potatoes and pickled cucumber

369 K&

399 K¢

299 K&

429 K¢

399 K¢

399 K¢

349 K&

279 K&



250 g

250 g

250 g

300¢g

200 g

300 ¢

200 g

200 g

MASO NA GRILU / GRILLED MEAT

Filirovany & grilovany valecek z hovézi Svickové (byk)
maly salatek z Rukoly
Filleted & grilled beef tenderloin roll with arugula salad

Rib Eye Steak s grilovanou zeleninou
Rib-eye steak with grilled vegetables

Grilovana ,,hovézi veverka“ s restovanymi cherry rajéatky a zampidny

Grilled hanger steak with cherry tomatoes and mushrooms

Grilovany veprovy Tomahawk a restované papricky Padrone,
maly salatek z Rukoly

Grilled pork tomahawk, padron peppers and arugula salad

Medailonky z veprové ,,Panenky*“ s medovo — hof¢i¢nou omackou
a zeleninovy salatek

Pork tenderloin medallions with honey-mustard sauce and salad

Grilovany steak z vepirové krkovice marinovany v bylinkach
papricky Padrone, hotCice, kien, zelny salatek

Herb-marinated pork neck steak with padron peppers, mustard horseradish
and cabbage salad

Grilovany kureci steak s (paprikou) kapii — plnénou balkanskym syrem
Grilled chicken steak with Balkan-cheese stuffed pepper

Rozpeceny domaci chléb plnény trhanym kurecim masem

s mixem listovych salatd, rajcatkem, okurkou a paprikovym dipem
Homemade bread filled with pulled chicken, salad leaves, tomato, cucumber
and paprika dip

439 K&

419 K¢

339 Ke

329 K¢

329 K¢

329 K¢

299 K¢

299 Ké



BURGERY V NASEM DOMACIM CHLEBU /
BURGERS WITH HOMEMADE BREAD

Bacon — Cheeseburger 379 K&
Hovézi grilované maso, rukola, rajce, mix syrl, okurka, ¢ervenda cibulka, chilli
majonéza, slanina, hranolky

Beef, arugula, tomato, cheese, cucumber, onion, chili mayonnaise, bacon and fries

Chicken BBQ Burger 359 K&
grilované kufeci paté, bylinkova majonéza, rukola, rajCe, kysela okurka, BBQ omacka

Chicken, herb mayonnaise, arugula, tomato, pickle and BBQ sauce

T

RYBY A MORSKE PLODY / FISH AND SEAFOOD

Pomalu restovany Pstruh Duhovy na masle a bylinkach s grilovanou 359 K&
zeleninou, citronem a domacim chlebem

Rainbow trout with butter and herbs, grilled vegetables, lemon and homemade bread

Grilovana bylinkova rolada z lososa, stouchané brambory s listovym 379 K&
Spenatem, citrén

Grilled herb salmon roulade with crushed potatoes, spinach and lemon

Specialita Podniku

Grilované musle Sv. Jakuba (hirebenatka) & tygri krevety na masle 599 K&
a bylinkach, jemny ¢esnekovy dip

House speciality — grilled scallops and tiger prawns with butter, herbs and garlic dip

Bylinkova lososova rolada plnéna krevetami, stouchané brambory 419 K¢
s listovym $penatem, citrén

Herb salmon roulade stuffed with prawns, crushed potatoes, spinach and lemon



DEZERTY / DESSERTS

Domaci livance s mangovym Zahourem, $lehacka

Homemade pancakes with mango zahour, whipped cream

Francouzsky toast s Nutellou a ¢erstvym ovocem, vanilkova zmrzlina,

Slehacka

French toast with Nutella and fresh fruit, vanilla ice cream, whipped cream

Domaci jableény zavin s rozinkami, vla§skymi ofechy, vanilkovou zmrzlinou

a Slehackou

Homemade apple strudel with raisins, walnuts, vanilla ice cream and whipped cream

PRILOHY / SIDE DISH

Hranolky

French Fries

Pecené brambory na rozmarynu

Roasted potatoes with rosemary

Plnéna tasticka ¢esnekem
Stuffed garlic bagel

Smazena syrova kroketa

Fried cheese croquette

Houskovy knedlik
Bread dumplings

59 K¢

59 K¢

59 K¢

59 K¢

58/KE

Bramborovy knedlik
Potatoe dumplings

1ks Domaci peceny chléb

Ipc homemade bread

Papricky Padrone (nepalivé)
Padron peppers (not hot/mild)

Grilovana zelenina
Grilled vegetables

Bramborovy Spiz
(brambory, slanina, cibule)

149 K&

149 K&

149 K¢

59 K¢

29 K¢

99 K¢

89 K¢

59 K¢

Potato skewer (potatoes, bacon, onion)



OMACKY / STEAK SAUCES

LanyzZova 49 K¢
Truffle

Houbova 49 K&
Mushroom

Medovo-horéicova 49 K&

Honey-mustard

Peprova

Peppercorn

Domaci bylinkové pesto

Homemade herb pesto

Demi Glaze

Chimichurri

Jidelni listek pro Vas sestavil $éfkuchar Martin David

Informaci o alergenech Vam poskytne obsluha, kterd je na toto téma vySkolena

49 K&

49 K¢

49 K&

49 K&



NAPOJOVY LISTEK / DRINKS MENU

RESTAURANT & CAFE ,,U SV. JAKUBA*

P1vo CEPOVANE / DRAFT BEER 0,251./ 0,45 L
Pilsner Urquell 65 K& / 87 K&
Gerny Kozel 59 K& /75 K&
Kozel 11 59 K¢ /75 K¢e

NEALKOHOLICKE PIVO A CIDERY /
NON-ALCOHOLIC BEER & CIDER

Birell svétly nealkoholické pivo (0,5 l)
Classic (non-alcoholic) Beer

Birgo — Ovocné nealkoholické pivo (0,5 )
Fruit (non-alcoholic) Beer

Frisco (,,Cider”) (0,3 )

NEALKOHOLICKE NAPOJE /
NON-ALCOHOLIC DRINKS

Pepsi Cola, Pepsi Zero Sugar, Mirinda, 7UP (0,25 |)

Schweppes Tonic - Clasic, Ginger Ale, Bitter lemon (0,25 1)

Granini - pomerang, jablko, multivitamin, hruska (0,2 )
Granini - Orange, Apple, Multivitamin, Pear

Ledovy ¢aj — citron, broskey, zeleny (0,25 |)
Iced Tea — Lemon, Peach, Green

75 K¢E

75K

79 K¢E

79 K¢

79 K¢E

79 Ke

79 Ke



Mattoni mineralni voda - perliva / neperliva (0,7 1/ 0,33 |)
Mineral Water — sparkling / still

Red Bull (0,25 1)

Cerstvy pomerancovy / grepovy dzus (0,2 )
Fresh orange / grapefruit juice

Granini Schorle — Marakuja / jablko (0,33 |)
Juice with soda — Maracuja / apple

Domaci ledovy ¢aj (Cerny / zeleny) (11)
Homemade Iced Tea (Black /Green)

REMESLNE LIMONADY /
ARTISANAL LEMONADE o,51

Citréonovo — Matova / Jahodova / Malinova / Mango / Maracuja
Lemon — Mint / Strawberry / Raspberry / Mango / Maracuja

CESKE TRADICNI DESTILATY 4 cl

Slivovice R. Jelinek Budik
Merunkovice R. Jelinek Budik
HruSkovice Williams R. Jelinek Budik
Visfovice Zufanek

Ofechovka Zufanek

Absinth

109 KE /75 K¢

90 K¢

99 K¢

79 KE

129 K&

99 K¢

109 KE

109 K¢

119 KE

109 K&

109 K&

115 KE



Fernet

Becherovka

Becherovka Lemond

Becherovka KV 14

Griotka

Rum Bozkov

Absolut

Finlandia

Russian Standard
Grey Goose

Beluga

VODKA 4 cl

Beefeater / Beefeater Pink
Gin 0% Alkohol
Tanqueray

Hendrick’s

Bombay Saphire

Gin Mare

GIN4 cl

95 K&

105 K&

105 K&

105 K&

80 K¢

80 K¢

109 K&

109 K&

119 K&

139 K&

169 K&

109 K&

99 K¢

119 K&

129 K&

129 K&

149 K&



RUM 4 cl

Havana Anejo 3y 109 K¢
Havana Especial 5y 129 K¢
Havana 7y 159 K¢
Bumbu XO 189 K¢
A.H. Riise — Non Plus Ultra (Very Rare) 179 KE
Barcelo Imperial Onyx 139 K&
Barcelo Imperial 139 K&
Zacapa Solera 23y 189 K&
Don Papa 169 KC
Diplomatico reserva 159 KE
Brugal 1888 Gran Reserva 169 K¢
Planteray XO 20 Anniversary (Plantation) 189 K¢
Captain Morgan Spiced 119 K&
Malibu 109 K&

Cachaca 119 K¢



//
————
=

WHISKEY 4 cl
IRSKO
Jameson 129 K&
Jameson Black Barrel 149 KC
Tullamore D.E.W. 129 K¢
Bushmills 12y 169 KC
Dundalgan 129 K&
SCOTLAND
Glenfidich 12y 159 K¢
Johnie Walker black 149 KC
Chivasregal 12y 159 K&
Lagavulin 16y 189 K&
Glenlivet 12y 159 KE
Dimple 12y 159 K¢
Drummer Reserva 149 K&
Aerstone Single Malt (Land Cask) 10y 169 K&
Grants 119 K&
Printer‘s 119 KE
AMERIKA
J. Daniels 139 K&
J. Daniels honey 139 K&
Gentleman Jack 159 K&
Four Roses Bourbon 119 KE

Jim Beam Bourbon 119 K¢



S —

BRANDY A COGNAC 4 cl
Hennessy VS 169 K¢
Hennessy VSOP 199 K&
Remy Martin 1738 199 K&
Courvoisier VSOP 199 K¢
Courvoisier VS 169 K&
Metaxa 7 139 K¢
Ararat 10y 149 K¢
Ararat 5y 139 KE
Napoleon VS 149 K¢
N/ W—
TEQUILLA 4 cl
Patrén Reposado 199 K&
Jose Cuervo Reposado 159 K&
EL Jimador blanco 149 K&
EL Jimador reposado 159 K&
Sp—
LIKERY 4 cl
Kahlua 109 K&
Baileys 109 K¢

Chambord Liquer 119 K&



Amaretto
Sambuca
Frangelico
Cointreau
Limoncello
Sarti

Aperol
Campari
Jagermeister

Southern Comfort

VERMUT

Martini Bianco, Rosso, Extra Dry

KAVA / COFFEE7 g

Espresso

Espresso Macchiato
Doppio (Double espresso)
Americano

Cappuccino

Flat White

Moccacino

Cortado

Latte Macchiato

109 K&

109 K&

119 K&

119 K&

109 K&

109 K&

109 K&

119 K&

119 K&

119 K&

119 K&

75 K¢

85 K¢

95 K¢

75 K¢e

89 K¢

99 K¢

95 K¢

89 K¢

95 K¢



Frappé

Turecka kava
Black coffee with grounds

Irska kava se slehackou (2 cl Whisky)
Irish coffee with whipped cream

Baileys kava se Slehackou (2 cl Baileys)
Coffee with Baileys and whipped cream

Videnska kava se slehackou
Black coffee with whipped cream

Alternativni mléko (sdjové, mandlové, ovesné, bezlaktdzove)
Alternative milk: Soya, Almond, Oat, Laktose Free

TEPLE NAPOJE A CAJE

Horka ¢okolada se slehackou
Hot chocolate with whipped cream

Svarené ¢ervené vino (vino 2 dcl)
Hot red wine

Caj Ronnefeldt — ¢erny, zeleny, ovocny, hefmankovy, zazvorovy
Tea Ronnefeldt — black, green, fruit, camomile, ginger

Cerstvy ¢aj z maty
Fresh mint tea

Cerstvy ¢aj ze zazvoru
Fresh ginger tea

Med (1ks)
Honey Ipc

Chai Latte
Matcha Latte Macchiato

Grog z Rumu (4 cl Rum Bozkov)

Horka Griotka (4 cl Griotka Bozkov)

89 K&

75 K¢

139 KE

129 K&

99 K¢

20 K¢

99 K¢

95 K¢

85 K¢

90 K¢

90 K¢

15 K&

105 K&

105 K&

90 K¢

90 K¢



COCKTAIL LIST

SPRITZ & COCKTAILS WITH PROSECCO

HUGO SPRITZ 179 K&
(Prosecco, elderberry syrup, mint, soda, lime)

SARTI SPRITZ 179 K&
(Prosecco, Sarti liqueur, soda, orange, lemon)

APEROL SPRITZ 179 K&
(Aperol, prosecco, soda, slice of orange)

LIMONCELLO SPRITZ 179 K&
(Limoncello, prosecco, soda, lemon, herbs)

MIMOSA 169 K¢
(Prosecco, orange juice)

KIR ROYAL 169 K¢
(Prosecco, Créme de Cassis)

WHISKEY BASE

OLD FASHIONED 179 K&
(Bourbon, brown sugar, Angostura bitter)

WHISKY SOUR 179 K&
(Whisky, sugar syrup, fresh lemon juice, egg white)

LYNCHBURG LEMONADE 179 K¢
(Tennessee whisky, Triple Sec, fresh lemon juice, sugar syrup, 7UP)

GODFATHER 169 K&
(Scotch whisky, Amaretto)



TENNESSEE TEA 179 K¢
(Tennessee Whisky, Triple Sec, lemon fresh juice, sugar syrup, top with Pepsi)

MANHATTAN 185 K¢
(Whisky, Martini Rosso, Angostura Bitters)

VODKA BASE

COSMOPOLITAN 185 K¢
(Vodka, Cointreau, fresh lime juice, cranberry juice)

SEX ON THE BEACH 179 K¢
(Vodka, Peach liqueur, orange juice, cranberry juice)

PORN STAR MARTINI 189 K¢
(Vanilla Vodka, Maracuja puree, Vanilla syrup, fresh lime juice, prosecco)

P.S.ILoVvEYou 185 K¢
(Baileys, Amaretto, Kahlua, rum, cream)

ALABAMA SLAMMER 189 K¢
(Vodka, Southern Comfort, Amaretto, orange juice, Grenadine)

RASPBERRY CAIPIROSKA 185 K¢
(Vodka, fresh lime, brown sugar, raspberry puree)

ESPRESSO MARTINI 185 K¢
(Vodka, Kahlua, espresso, sugar syrup)

Key WEST COOLER 195 K¢
(Vodka, peach liqueur, melon liqueur, Malibu, cranberry and orange Juice)

JUNE BUG 195 K¢
(Melon liqueur, banana liqueur, Malibu, lemon juice, sugar syrup, pineapple juice)



RUM BASE

Moiito 175 K¢&
(Fresh lime, mint, brown sugar, light rum, soda)

MANGO MoJITO 185 K¢
(Fresh lime, Mint, brown sugar, mango fresh puree, light rum, soda)

CUBA LIBRE 155 K¢
(Light rum, fresh Lime, Pepsi)

MAITAI 199 K¢
(Rum dark & white, Triple Sec, fresh lime juice, pineapple juice, grenadine, orgeat
almond syrup)

PLANTER‘S PUNCH 199 K¢
(Dark rum, fresh lime juice, sugar syrup, grenadine, orange juice, pineapple juice)

STRAWBERRY DAIQUIRI FROZEN 185 K¢
(Rum, fresh lime juice, sugar syrup)

PINA COLADA 179 K&
(Rum, coconut syrup, cream, fresh lime juice, pineapple juice)

LONG ISLAND ICED TEA 209 K¢
(Gin, vodka, rum, Triple Sec, fresh lemon juice, sugar syrup, top with Pepsi Cola)

CAIPIRINHA 175 K¢
(Cachaca rum, fresh lime, brown sugar)
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GIN BASE

NEGRONI
(Premium Gin, Martini Rosso, Campari)

GIN TONIC
(Beefeater Gin & Kinley Tonic, slice of lime)

HIGH SOCIETY
(Gin, Campari, peach liqueur, grapefruit juice)

SINGAPORE SLING
(Gin, cherry liqueur, sugar syrup, fresh lemon juice, top with soda)

TOM COLLINS
(Gin, sugar syrup, fresh lemon juice, soda)

VESPER MARTINI,,CASINO ROYALE”
(Premium Gin, vodka, Martini Extra Dry)

N —
TEQUILA BASE

MANGO OR RASPBERRY MARGARITA FROZEN
(Tequila Blanco, Cointreau, fresh lime juice, fruit puree)

CLAsSIC MARGARITA
(Tequila Blanco, Cointreau, fresh lime & lemon juice, sugar syrup)

TEQUILA SUNRISE
(Tequila Blanco, orange juice, Grenadine)

MEXICAN RUNNER FROZEN
(Tequila Reposado, Rum dark, Blackberry brandy, creme de banana,
Grenadine, pineapple juice, Orgeat almond syrup)

PALOMA
(Tequila Reposado, fresh lime juice, grapefruit lemonade, salt)

185 K&

155 K¢

175 K&

175 K&

165 K&

175 K&

195 K&

185 K&

165 K&

199 K&

175 K&
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NON-ALCOHOLIC

GIN & TONIC (0% Alcohol Gin) 175 K¢

VIRGIN MoJITO 135 K¢
(Apple juice, fresh lime, mint, brown sugar, soda)

VIRGIN PINA COLADA 135 K¢
(Coconut syrup, cream, pineapple juice)

GoOLD MEDALLIST 145 K¢
(Strawberry puree, banana, grenadine, Pina colada mix)

NOVEMBER SEABREEZE 135 K¢
(Cranberry juice, Apple juice, fresh lime juice, sugar syrup, top with
soda)

STRAWBERRY SURPRISE 135 K¢
(Pineapple juice, strawberry puree, mango juice, apple juice, top with
soda)

PINEAPPLE SUNSHINE 135 K¢
(Pineapple juice, orange juice, fresh lime juice, sugar syrup, passion
fruit syrup, top with soda)



