RESTAURANT

ko

U deminifana

PREDKRMY / VORSPEISEN / 3AKYCKW / STARTERS

. Carpaccio z ¢ervené fepy s kozim syrem a pistaciemi (7,8)
Rote-Bete-Carpaccio mit Ziegenkase und Pistazien
Kapna44o n3 cBekIbl C KO3bMM ChIPOM U oucTaLLKamm
Beetroot Carpaccio with Goat Cheese and Pistachios

- Bulvoli mozzarella s rajcaty a domacim bazalkovym pestem (7,8)
Buffelmozzarella mit Tomaten und hausgemachtem Basilikumpesto
Mouapenna ,an bydana“ c nommgopamu n gomaluHen nacton n3 basmnuvka
Caprese Salad with Home-made Basil Pesto

* Grilované krevety na €esneku a chilli, bylinkova bageta (1,2,7)

Gegrillte Garnelen mit Knoblauch und Chili, dazu Krauterbaguette

KpeBeTku, NpUroToBMNeHHbIE Ha rpune ¢ YeCHOKOM M nepuem Ymnu, dpaHy baret ¢ TpaBamm
Grilled Garlic-Chilli Prawns served with Herb Baguette

POLEVKY / SUPPEN / CYTbl / SOUPS

. Consommé z hovézi ohanky, zelenina julienne a domaci raviola (1,3,9)
Consommé aus Ochsenschwanz mit Gemusejulienne und hausgemachten Raviola
KoHcome 13 Bblubero XBoCTa, OBOLLHOM XXYNbEH U JOMALLHSAS paBuorna

Oxtail Consommé with Julienne Vegetables & Home-made Ravioli

+ GulasSova polévka s hovézim masem — servirovana v chlebovém bochniku (1)
Gulaschsuppe mit Rindfleisch, serviert in einem Brotlaib

Cyn-rynsw n3 roBsguHbl - nogaetcs B OyxaHke xneba

Beef Goulash Soup served in Bread Bowl

189,-
7€

209,-
8 €

309,-
12 €

199,-
8 €

179,-
7€



RESTAURANT V

U deminifana

6. Mix trhanych salata s avokadem a medovo-hoiéiénym vinegret (10) 199,-
Sortierter zerrisener griiner Salat mit Avocado und Honig-Senf-Vinegret 7€
Canat 13 canaTHbIX NIUCTbEB MUKC C aBOKaA0 U Me[0BO-TOPYNYHBIM BUHETPETOM
Salad Mix with Avocado and Honey-Mustard Vinaigrette

7. Ceasar salat s opeéenymi krutény, slaninou a parmazanem (1,3,4,7) 169,-
Caesar-Salat mit gerésteten Croutons, Speck und Parmesan 7 €
Canar ,Lle3apb” ¢c o6apeHHbIMU rpeHKkammn, 6EKOHOM 1 NapMe3aHoM
Ceasar Salad with roasted Croutons, Bacon and Parmesan

+ kureci prso / + Hiihnerbrust / + kypuHas rpyaka / + chicken breast 69,-
3€
+ krevety / + Garnelen / + kpeBeTku / + prawns (2) 149,-
6 €

SENDVICE / SANDWICHES / C3HBWYM / SNACK

8. Hovézi burger s cibulovou remuladou, chilli majonézou,
slaninou a nakladanymi fiky, hranolky (1,3,7) 349,-

Beef Burger mit Zwiebel-Remoulade, Chili-Mayonnaise, 14 €
Speck und eingelegten Feigen, Chips

Byprep 13 roBsiavHbl C NTYKOBLIM pEMyiafoM, MaioHE30M CO BKYCOM
ymnu, 6eKOHOM M MapUHOBAaHHBLIM MHXUPOM, KapTodens pu

Beef Burger with Onion Remoulade, Chilli Mayonaisse,
Bacon and Pickled Figs served with Pommes-frites

9. Maxi Hot Dog ,,Dominican podavany s pe¢enou cibulkou,
domacim dresinkem, okurkovym relish, cibulové krouzky (1,3,7,10) 409,-

Maxi Hot Dog ,Dominican®, serviert mit geréstetem 16 €
Zwiebel und hausgemachtem Dressing, Gurkenrelish und Zwiebelringen

Maxi Hot Dog ,Dominican® nogaetcs ¢ »apeHbIM fyKoM,
OOMalUHUM COyCOM, OrypevHbiM relish, JTYKOBbIMU KOJ1bLl@aMU

»Dominican*“ Maxi Hot Dog with Roasted Onion, Home-made
Dressing and Cucumber Relish served with Onion Rings



10.

11.

12.

13.

RESTAURANT

ko

U deminifana

STAROCESKA KUCHYNE / ALTBOHMISCHE KUCHE
CTAPOYELUCKAA KYXHA / TRADITIONAL OLD CZECH CUISINE

Konfitované kachni stehno, brusinkové zeli, karlovarsky knedlik (1,3,7)
Entenschenkel-Confit mit Preiselbeeren-Blaukraut und Karlsbader Knodel
KoHMM 13 yTUHON HOXKW, KIMIOKBEHHAas KanyCcTa, KaproBapCKUi KHeaMK
Confit Duck Leg served with Cranberry Cabbage and Dumplings

Pecené veprové koleno na ¢erném pivé s kienem, hoicici, znojemskymi
okurkami a domacim cibulovym chlebem — podavané na prkénku (1,10)

Schweinebraten auf schwarzem Bier mit Meerrettich, Senf,
Gurken und hausgemachtem Zwiebelbrot, serviert auf Schneidebrett

Pynbka 13 CBMHMHbI 3ane4YeHHasi Ha YepHOM MUBE C XPEHOM, ropyMLEN, CONEHbIMU
orypuamu v oMallHUM XneGoMm ¢ Kycoukamu Nyka - NofJaeTcs Ha AepeBsHHOM AocKe

Roasted Pork Knee with Dark Beer Sauce with Horseradish, Mustard,
Pickles served with Home-made Onion Bread - on a bread board

Tradiéni hovézi gulas s karlovarskym knedlikem (1,3,7)
Traditionelles Rindergulasch mit Karlsbader Knddel
TpaAVLMOHHBIN rynsw U3 roBaauHbI C KapnoBapCKUM KHEOIMKOM
Traditional Beef Goulash served with Dumplings

Vepriovy kotlet, pe¢ena brambora s créme fraiche — podavané na prkénku (7)

Schweinekotelett, dazu Ofenkartoffel mit Créme Fraiche,
serviert auf einem Schneidebrett

OTOMBHAasA 13 CBUHMWHBI, 3aNeYeHHkIN KapTodensb ¢ créme
fraiche - nogaeTcsa Ha OepeBAHHOM O0CKe

Pork Cutlet served with Roasted Potato and Créme Fraiche — on a bread board

319,-
13 €

299,-
12 €

279,-
1€

329,-
13 €



14.

15.

16.

17.

18.

19.

20.
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HLAVNI JIDLA / HAUPTGERICHTE / OCHOBHbIE BJTFOOA / MAIN COURSES

Steak ze zlutoploutvého tunaka, blansirovana zelenina na masle (4,7)
Gelbflossen-Thunfischsteak, dazu blanchiertes Gemuise in Butter

Crelik n3 xentoneporo TyHua, GrnaHWwmpoBaHHbIE OBOLLM B CITMBOYHOM Macne
Yellowfin Tuna Steak served with Blanched Vegetables

Veprova panenka sous-vide, ratatouille a lisky (7,12)
Schweinefilet Sous-Vide mit Ratatouille und Pfifferlingen
CauHas Bbipe3ka sous-vide, ratatouille ¢ nucuikamm

Sous-vide Pork Loin served with Ratatouille and Chanterelle Mushrooms

Teleci Osso Buco, dynové pyré a rozmarynovy demi glace
Kalbfleisch Osso Buco, Kirbisplree und Rosmarin-Semiglace
TendatuHa ,0sso Buco®, niope 13 TbikBbl 1 demi glace ¢ po3amaprHOM
Veal Osso Buco served with Pumpkin Purée and Rosemary Demi Glace

Jehnéci kolinko, bramborova kase, restovany baby Spenat na ¢esneku (7)
Lammkeule mit Kartoffelpiree, gerdstetem Babyspinat auf Knoblauch

Hoxka sirHeHka, kapTodenbHoe nope, XapeHblin Ha YecHoke baby-unuHaT

Lamb Knee served with Mashed Potatoes and Baby Spinach roasted on Garlic

Hovézi Rib Eye steak, gratinované brambory, kukufi¢ny klas (7)

Beef Rib Eye Steak mit Kartoffelgratin und Maiskolben

Crenk 13 rosguHbl ,Rib Eye”, kapTodernb ¢ rpaTeHoOM, KyKypy3HbIA NoYaToK
Beef Rib Eye Steak with Potatoes Au Gratin and Corn Cob

Kureci supreme na kasi ze zeleného hrasku, tymianova redukce (7)
Huhnchen auf griinem Erbsenptiree, Thymianreduktion

Supreme 13 KYpUHHOIO Msica, MIOPEe U3 3eNEHONO rOPOLLUKa C COYCOM M3 TUMbSIHA
Chicken Supreme served on Green Pea Mash, Thyme Reduction

Jeleni hibet, bramborové pyré, portobello  (7,12)

Hirschriicken mit Kartoffelpliree und Portobello

OneHuHa, kapTodensHoe ntope 1 portobello

Deer Backstrap served with Potato Purée and Portobello Mushroom

699,-
28 €

349,-
14 €

329,-
13 €

479,-
19 €

749,-
30 €

289,-
1€

649,-
26 €



RESTAURANT V
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VEGETARIANSKA JIDLA / VEGETARISCHE SPEISEN
BETETAPUAHCKNE BJIIFOOA / VEGETARIAN DISHES

21. Spagety aglio olio, parmazan (1,7) 189,-
Spaghetti Aglio, Olio, Parmesan 7 €
CnaretTy aglio olio, napmesaH
Spaghetti Aglio e Olio, Parmesan

22. Spagety s grilovanymi krevetami, smetanovou omaékou s bilym vinem (1,2,7) 309,-
Spaghetti mit gegrillten Garnelen und Sahnesauce mit Weillwein 12 €
CnareTTu ¢ KpeBeTkamu, NPUrOTOBIEHHLIMW Ha FPUIe, CIIMBOYHBIA COYC C 6enbiM BUHOM
Spaghetti with Grilled Prawns, Cream White Wine Sauce

23. Ravioli se $penatem a riccottou (1,7) 199,-
Ravioli mit Spinat und Ricotta 8 €
PaBvonu co WnnuHaToM 1 PUKKOTTON
Spinach and Riccotta Ravioli

PRILOHY / BEILAGEN / TAPHW/PbLI / SIDE DISHES

24. Karlovarsky knedlik (1,3,7) 69,-
Karlsbader Knodel 3€
KapnoBapckui kHegnuk
Traditional Czech Dumplings

25. Ratatouille (12) 69,-
Ratatouille 3 €
Ratatouille
Ratatouille

26. Hranolky 69,-
Pommes Frites 3 €
Kaptodens dpu
Pommes-frites

27. Peéivo (1,3,7) 69,-
Geback 3€

XnebHble nsgenusa
Selection of fresh Rolls and Bread
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DEZERTY / NACHSPEISEN / JECEPTbI / DESSERTS

28. Jableény $tradl s vanilkovou zmrzlinou a domaci Slehaékou (1,3,7) 139,-
Apfelstrudel mit Vanilleeis und hausgemachtem Schlagsahne 5€
ABGNOYHBIN WITPYAENb C BAaHUbHBIM MOPOXEHbLIM U AOMALLUHUMW B3OUTLIMU CIIMBKaMU
Apple Strudel with Vanilla Icecream and Home-made Whipped Cream

29. Cokoladovy fondant s pistaciemi (1,3,7,8) 169,-
Schokofondant mit Pistazien 6 €
LWokonagHein fondant ¢ comuctakamm
Chocolate Fondant with Pistachios

30. Blansirovana hruska v éerveném viné&, ovocny sorbet (12) 149,-
Blanchierte Birne in Rotwein, dazu Fruchtsorbet 5€
Mpywwa, NpuroToBneHHas B KpAaCHOM BUHe, (OPYKTOBbIN copbeT
Pear Poached in Red Wine accompanied by Fruit Sorbet

31. Dort/ dezert dle denni nabidky (1,3,7,8) 119,-
Kuchen / Dessert gemaf Tagesangebot 4€
TopT / pecepT Ha BbIOOP B 3aBMCMMOCTU OT EXXELHEBHOMO NPELNOXKEHNS
Cakes /desserts from the daily offer



THE FOUR ELEMENTS
GIN & TONIC

WATER 255,-

5th water gin, original citrusovy tonik, citrénova klra, kardamom, jalovec.
5th water gin, original citrus tonic, lemon twist, cardamom, juniper.

FIRE 255,-

5th fire gin, original tfeSrovy tonik, pomerancova kura, ibiek, jalovec.
5th fire gin, original cherry tonic, orange twist, hibiscus, juniper.

EARTH 255,-

5th earth gin, original matovy tonik, limetkova kira, ¢erstva mata, jalovec.
5th earth gin, original mint tonic, lime twist, fresh mint, juniper.

WIND 255,-

Jodhpur gin, original yozu ocha tonik, citrénova kura, rozmaryn, jalovec.
Jodhpur gin, original yozu ocha tonic, lemon twist, rozmary, juniper.

5th ELEMENT 299,-

Jodhpur gin rezerva, original tonic lesni smés, pomerancova kura, susené merunriky, jalovec.
Jodhpur gin reserve, original berries tonic, orange twist, dried apricots, juniper.

AND WHAT

WATER FIRE EARTH ——  WIND——— ELEMENT
ARE YOU?

., |

COCKTAILS

MOJITO 219,-
CUBA LIBRE 219,-
PINA COLADA 199,-

CAIPIRINHA 199,-



DRINKS

Apperitives

0,1 I Martini Extra Dry / Bianco / Rosso
0,04 | Campari

0.1 | Porto Royal

0.2 | Aperol spritz

0.1 1 Crodino (non-alcoholic)

Single Malt Whisky

0,04 | Laphroaig 10 y.o.
0,04 | Glenfiddich 12 y.o.
0,041 0Oban 14 y.0.

0,04 | Trebitsch CZECH single malt 3-5y.0.

0,04 | Glenmorangie 18 y.o.

Blended Whisky

0,04 | Johnnie Walker Red Label
0,04 | Ballantine’s

Bourbon & Tennessee
0,04 | Jack Daniel's

Irish Whiskey

0,04 | Tullamore Dew
0,04 1 Jameson 12 y.0.

Gin
0,04 1 5" (water, earth, fire)

0,04 1 Jodhpur Gin
0,04 | Jodhpur Gin Reserva

Vodka

0,04 | Absolut vodka
0,04 | Crystal Head Vodka

Rum and Rhum

0,04 | Bacardi Light

0,04 | Captain Morgan Gold
0,04 | Cubaney elixir

0,04 | Diplomatico Reserva Ex.

Cognac and Brandy

0.04 | Hennessy VS
0.04 | Hennessy Fine de Cognac
0,04 | Metaxa 7*

CZECH spirits

0,04 | Hruskovice (Pear)
0,04 1 Slivovice (Plum)

0,04 | Becherovka (Herbal)
0,04 | Absinth (Wormwood)

185

139.-
155.-

Spirits

0,04 | Grappa

0,04 | Jagermaister

0,04 | Baileys

0,04 | Sambuca

0,04 | Fassbind Vielle Poire

0,04 | Fassbind Vielle Framboise

Draught Beer and Cider

0.31/0.,51 Pilsner Urquell

0,31/0,51 Velkopopovicky Kozel Dark
0.41 Special of the month

0.4l Cider Kingswood

Botitled Beer
0.5 | Birell (non-alkoholic)

Home-made drinks

0.2 | Fresh Orange Juice
0.2 | Lemonade

- lemon

- ginger

- cucumber

- hippophae

- black currant

Soft Drinks

0.25 | Pepsi

0,25 | Pepsi Zero

0,25 | Mirinda

0.2517UP

0,25 | Evervess Tonic

0,25 | Evervess Ginger Ale
0.25 | Energy drink Rockstar

69 .-

119.-

0.2 | Lipton Ice Tea (Lemon, Peach, Green) 69.-

0.2 | Juice Granini (various kinds)
0,331/0,751 Aquilla still

0,331/ 0,751 Mattoni sparkling
0,751 Aqua Panna

0,75 1 San Pellegrino

Hot Drinks

Espresso

Espresso Decafeinatto
Double Espresso
Cappuccino

Café Latte

Irish Coffee

Baileys Coffee

Hot Tea

Hot Fresh Mint Tea
Hot Fresh Ginger Tea
Hot Chocolate

Hot (mulled) Wine

69 -
59.,-/99.-
59.-/99.-

129 -
129.-

Partners:

Prsnerirgel



