SO
Gourmelpauza

RODINMA, = CERSTVA « CHUTHA

TALOFEND 20015

Welcome to our family restaurant.



BREAKFAST (Mon-Fri until 10:30, weekends
until 12:00)

Salty and sweet ©

The eggs we have from Mr. Matousek from
his Farm Cercany

SALTY:

Scrambled eggs with onion, parmesan
cheese, chives, butter, bread

Fried eggs (3pcs) on baked bacon, butter,
bread

3 eggs in glass, parmesan, butter, bread

Poached eggs with bacon and mustard
dressing on sourdough bread

Frittata with feta cheese, grilled vegetables,
tomatoes and olives, butter, bread

AVOTOAST: mashed avocado, poached ggs,
roasted seeds and coriander mayonnaise
on sourdough bread

Breakfast menu: Scrambled eggs with onion,
parmesan and chives, butter, sour bread,
small fresh juice, espresso or tea

90 K¢

115 K¢

105 K¢
130 K¢

130 K¢

145 K¢

150 K¢



SWEET:

BIO with honey, fruit and roasted seeds
-VEGAN version with soy or almond milk

Home-cooked pancakes with fresh fruit, sour
cream, home-made fruit puree and honey

Greek yoghurt with honey and nuts

Greek yogurt with home-made fruit puree
and seeds

Chia pudding from coconut milk with home-
made fruit puree

Daily offer in showcase

110 K¢
130 K¢

120 K¢

80 K¢
70 K¢

70 K¢



APPETIZERS
Beef carpaccio, lime, rucola, parmesan

Marinated fresh salmon, avocado tartar,
sesame

Scallops, wasabi puree, pistachios

Tiger prawns on rye toast, coriander ricotta,
chilli, lime

Grilled feta cheese, filo dough, roasted
tomatoes, mint

SOUP

Old Bohemian dill soup, mushrooms,
poached eggs, dill oil

SALADS

Mixed salad, parmesan cheese, dried
tomatoes

Caesar salad with turkey

Warm grilled vegetable salad, pumpkin,
gratinated goat cheese, roasted seeds, fig
chutney

205 K¢
195 K¢

265 K¢
185 K¢

165 K¢

69 K¢

95 K¢

215 K¢
215 K¢



MAIN COURSES

Risotto with mushrooms, truffle oil,
parmesan cheese

Pumpkin risotto, goat cheese, pumpkin
powder

Saffron risotto, scallops, zucchini
Spaghetti Aglio Olio e Peperoncino
Spaghetti alla Carbonara

Basil gnocchi, salmon, capers

Spaghetti, Black Tiger prawns, dried
tomatoes, chili, garlic

Pork tenderloin, gratinated potatoes
with parmesan, mushroom ragout

Tandoori turkey, home-made vegetable fries,
coriander mayonnaise

Lamb roasted in herb crust, pumpkin puree,
roasted spinach, red wine reduction

Fresh fish according to daily offer

Steak according to daily offer

Our staff will be happy to offer you the latest
specialties.

225 K¢

225 K¢

395 K¢
169 K¢
179 K¢
245 K¢
295 K¢

285 K¢

259 K¢

549 K¢



DESSERTS
Ice cream according to the daily offer

A ball of vanilla ice cream covered with
pistachios and hot chocolate

Pancakes, strawberry mascarpone,
chocolate, homemade whipped cream

AFTERNOON APERITIVO

Roasted salted almonds 50g

Selection of cheeses (Spain, Italy, France), fig
chutney, olives, bread

Selection of dried ham and sausages (Italy,
Spain) homemade pesto, olives, bread

Homemade avocado dip, corn tortilla chips

Daily offer in showcase

69 K¢
149 K¢

145 K¢

65 K¢
175 K¢

175 K¢

115 K¢



DRINKS

Carafe 11 sparkling / non-sparkling 35 K¢
Vittel 0,331 35 K¢
Fresh juice 0,351 75 K¢
Homemade ice tea 0,351 59 K¢
ON LEMON Lemonade 59 K¢

-the current offer

Cola ON LEMON 59 K¢
Tonic, East imperial 49 K¢
Beer bottle, Pilsner Urquell 0,51 S50 K¢
Beer bottle, non-alcoholic 0,51 45 K¢
Aperol Spritz 105 K¢

Gin Tonic 105 K¢



COFFEE La Boheme

Espresso

Espresso lungo / Americano
Espresso macchiato
Cappuccino

Caffe latte

Flat white

Ice coffee with whipped
cream

Espresso Tonic
Affogato — vanilla ice cream with espresso

Everything in version decaffeinated

Soy milk/Almond milk

Whipped cream without sugar

45 K¢
45 K¢
48 K¢
58 K¢
65 K¢
70 K¢
75 K¢

69 K¢
69 K¢

15 K¢
15 K¢
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TEA HARNEY & SONS

Fresh tea of the day (mint, ginger)
Jug:

Hot cinnamon spice

English breakfast

Strawberry kiwi

Chinese flower

Organic Roibos
Honey
OTHER HOT DRINKS

Chai Latte

Hot chocolate

Hot chocolate dark 71%
Bombardino with espresso

Bombardino with Teeling Whiskey

65 K¢
55 K¢

7 K¢

65 K¢
65 K¢
65 K¢
75 K¢
79 K¢



SPARKLING WINES
Prosecco Treviso, D.O.C., extra dry

Prosecco Valdobbiadene, brut/extra
dry D.O.C.G.

Champagne Thierry Massin, Prestige Brut

WHITE WINES

Cuveée Fres 2015, Pialek&Jager
Sauvignon, R. Coeli, Staré hory
Pinot Grigio, Borga, Venezia, D.O.C.
Riesling Trocken, Braun ( 11)

Ryzlink rynsky, Kraus,
(semi sweet)

Gruner Veltliner 2015, Johann Donabaum

Chablis 2014, William Fevre

0,151 /0,751
75Ke/350K¢
550 Ké&

1990 K¢

75 K&/350Ké
80 K&/380Ké
80 K&/380Ké
75 K&/450Ké
90 K&/420Ké

590 Ké&

890 K&



ROSE WINES

Cuvée MPFR rosé, Decanté wines

RED WINES

Callia SM, Syrah/Malbec, Argentina
Primitivo, Vecchia Torre Salento
Negroamaro, Vecchia Torre Salento

Langhe doc Nebbiolo, Pertinace Piemonte,
D.O.C.

Primitivo Barocco Reale barricato, Vecchia
Torre Salento

Carménere Reserva, Valle de Royal, Chile
Chianti classico, Tenuta di capraia, D.O.C.G
Zweigelt, Preisinger, Trocken Austria

Chateauneuf-du-Pape 2014, Chateau
Maucoil

Barolo 2012, Pertinace Treiso, D.O.C.G.

75 K&/350Ké

90 K&/420Ké
95 K&/450Ké
95 K&/450Ké
135 K&/ 640Ké

145 K&/ 690Ké

690 K¢
720 K¢
750 K¢
1190 K¢

1490 K¢



DIGESTIF

Golem apricot
Golem nut
Tanqueray gin
Teeling whiskey
Talisker whiskey
Zacapa 23

Don papa
Grappa

Godet cognac

0,041

65 K¢
65 K¢
70 K¢
115 K¢
145 K¢
135 K¢
135 K¢
135 K¢
225 K¢



