STARTERS:

BEEF TARTARE (009 (99,-
CONFIT EGG YOLK / SPRING ONION / HOMEMADE BREAD / GARLIC
SMODEK BEEF TARTARE (009 [99,-

PARMESAN CHIPS / SPICY MAYONNAISE / MICROGREENS / HOMEMADE BREAD / GARLIC

MAIN DISHES:
SPAGHETTIAGLIO OLIO E PEPERONCINO

CHILLI/ GARLIC / GRANA PADANO CHEESE

210 -
B e - WITH AGED STRIPLOIN STEAK (2009).ccr. 399,-{j
e - WITH TIGER PRAWNS (1509 319;,-
E(E\%EES gﬁg{égoﬂg(()glagg/‘msm PESTO / ARUGULA / GRANA PADANO CHEESE 295 CHICKEN SUPREME (2504 339,- CD
e TARHONYA WITH FRESH SPINACH / SLIGHTLY SOUR PEPPER SAUCE / FERMENTED VEGETABLES
ARGENTINE STRIPS OF DRY-AGED BEEF (3009 449,—@
RED ONION / PEPPER / SPRING ONION / CHILLI / HOMEMADE BREAD
SALADS: DUCK BREAST 2009 319,
CAEQA‘R gALAD W(TH CHICKEN BREAQT (ZOOg\ 269,“ m CARROT PUREE /SPICED CARROT / ORANGE DEMI-GLACE / PICKLED SPRING ONION
LEAF SALAD / CHERRY TOMATOES / CROUTONS / BACON / ANCHOVY DRESSING ROASTED PORK KNUCKLE i7500 349
- WITH TIGER PRAWN (1509) 339 - MUSTARD / HORSERADISH / STERIL WHITE CABBAGE / HOMEMADE BREAD :
FARM SALAD 199,- PORK RIBS (N BBQ SAUCE WITH RUM (5004 399,—@
LEAF SALAD / SPINACH / GRENAILLE / EGG / CORN / GREEN BEANS COLESLAW SALAD / BAKED HOMEMADE BREAD
B i« CHICKEN WINGS IN MANGO AND HABANERO CHILLI SAUCE (s0op........319,-
- WITH PORK TENDERLOIN ts0q 27~ SLHICKEN IINES HEMANGO / s )
- WITH AGED BEEF (1509) 339,- m SALMON STEAK (2000 300 _m
VIOLET POTATO PUREE / TOMATO, CAPER, CORIANDER AND LIME SALSA ¢
SOUPS: POT ROASTED BEEF IN CREAM-VEGETABLE SAUCE 349,
CARLSBAD DUMPLING / LEMON CONFIT / CRANBERRIES / WHIPPED CREAM
BEEF OXTAIL BROTH 99,-
ROOT VEGETABLES / CELESTINE NOODLES FRIED CHEESE (2004 249,-
FRIES / HOMEMADE TARTAR SAUCE
CONFIT GARLIC CREAM SOUB 99,-
GRILLED VEGETABLES / BACON / CHIVE OIL FRIED CHICKEN SCHNITZELS 2000 249 -
MASHED POTATOES / LEMON / PICKLED CUCUMBER
B I0STPER &RILL: B
RIB EYE STEAK 300y 439,-
WET AGED - MIN. 30 DAYS SIDE DISHES:
RUMDP STEAK US PRIME 300y 479, - POTATO FRIES 59 -
WET AGED - MIN. 30 DAYS
POTATO CROQUETTES 59, -
[ - BONE STEAK (cca 450-7009) (89,-/100g 9
STRIPLOIN STEAK ON BONE - DRY AGED - MIN. 60 DAYS QWEET POTATO ERIES 99,-
T - BONE STEAK (ccas50-8509) 199,-/100g GRENAILLES WITH GARLIC, BACON AND ONION...59,-
STRIPLOIN STEAK WITH SMALLER PART OF FILET MIGNON - DRY AGED - MIN. 60 DAYS
PORTERHOUSE STEAK (cea750-12009 209,-/100g MASHED POTATOES 59,- )
STRIPLOIN STEAK WITH LARGER PART OF FILET MIGNON - DRY AGED - MIN. 60 DAYS CRILLED CORN 50 .- m
RIBEYE STEAK 2 [99,-/100
RIB EYE STEAK ON BOSS égf?\? f(?]gg)- MIN. 60 DAYS 2 GRILLED VEGETABLES 99,-
PORK TENDERLOIN 3004 209,- LETTUCE SALAD WITH VEGETABLES 59.-
COLESLAW SALAD 59,-
DRY AGED BACON BURGER (704 359,-
BACON / CHEDDAR / TOMATO / LETTUC](EIZ(I){;Z‘D ONION / FRIES / BACON MAYONNAISE HOMEMADE BREAD / BAGUETTE 29,4
CLUB SANDWICH (200e) 319,-
CHICKEN / BACON / LETTUCE / TOMATO / EGG / CUCUMBER / FRIES / MAYONNAISE
NAMESTI E. BENESE (495 WWW.PLZIINKA.CZ 603 199 600

PEZERTS:

CHOCOLATE BROWNIES (59,
MANGO-MARACUJA SORBET / WHIPPED CREAM / MANGO COULIS

BUTTER BUISCUIT WITH LEMON CURD..oco.cooroio.. (49 -
FRESH BERRIES

REER SNACKS:

HOMEMADE CHIPS 99,-
GARLIC SOUR CREAM DIP

SLICES OF PORK BRAWN (1509 139 -
ONION / HOMEMADE BREAD

PICKED CAMEMBERT 100y (59,

GARLIC CHILLI PASTE WITH ONION AND THYME / HOMEMADE BREAD

ROASTED PORK BELLY ON BREAD (170g)....ceueumseereceeeenee [159,-

BBQ SAUCE / COLESLAW SALAD / PICKLED RADISH

SPICY SAUSAGES IN DARK BEER GRAVY 170g............ 159,-

JALAPENOS / HOMEMADE BREAD

PREPARATION OF DISHES WITH Loco [)
TAKES PLACE IN OUR JOSPER GRILL
AT TEMPERATURES OF 300-3506 °C.
ON WOODEN COAL MADE OF HARD
AROMATIC WOOD FROM CUBA AND ARGENTINA.

SAUCES AND DIPS:

GREEN PEPPER SAUCE 49,-
DEMI-GLACE SAUCE 49,-
CHIMICHURRI 49,-
SOUR CREAM GARLIC DIP.........cceenee 49,-
CHIPOTLE MAYONNAISE 49,-
BACON MAYONNAISE 49,-
MANGO-HABANERO SAUCE................ 49,-
TARTARE SAUCE 39,-
MUSTARD / KETCHUP. 39,-
MAYONNAISE 39,

INFORMATIONS ABOUT ALLERGENS PROVIDED BY RESTAURANT STAFF ON REQUEST




