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Gourmelpauza

RODINNA « CERSTVA » CHUTNA

ZALOFEND 2015

Welcome to our family restaurant.



BREAKFAST (Mon-Fri till 10:30, weekend till 12:00)

Salty and sweet ©

SALTY:

Scrambled eggs with bacon, butter, bread 80 K¢
Scrambled eggs with onion and cheese, butter, 80 K¢
bread

Fried eggs 3pcs, butter, bread 75 K¢
Fritatta with grilled vegetables and parmesan, 95 K¢
butter, bread

Omelette ham and cheese, butter, sliced bread 95 K¢
3 eggs in glass, butter, bread 95 K¢
Mix of homemade spreads: salmon, egg, ham, 120 K&
bread

Sliced bread with a spread of choice 85 K¢
Poached egg with bacon and mustard dressing on 120 K&

sourdough bread

Cottage breakfast: 2 fried eggs, roasted bacon, 140 K¢
ham, cheese, mustard, horseradish, sour cucumber,
butter, bread

Breakfast menu - scrambled eggs with onion, butter, 140 K¢&
bread, small fresh juice, espresso or tea



SWEET:
Sliced bread, butter, jam, honey

BIO gluten-free porridge with honey, fruit and seeds
-VEGAN version with soy or almond milk

Pancakes with cottage cheese, honey, jam and
fresh fruit

Greek yoghurt with home-made fruit puree and
seeds

Greek yoghurt with honey and nuts
Chia pudding with homemade fruit puree

A bowl of fresh fruit

Daily offer in showcase.

85 K¢

99 K¢
125 K¢

115 K&

69 K¢

80 K¢
70 K&
75 K&



APPETIZERS
Beef carpaccio, lime, rucola, parmesan cheese

Shrimps on rye toast, coriander ricotta, chilli, lime,
saffron reduction

Goat cheese, roasted beetroot, pine, green pesto

SOUP

Tomato soup, fresh basil, parmesan

SALADS
Mixed salad, parmesan cheese, dried tomatoes
Caesar salad with turkey / with prawns

Warm salad with grilled vegetables, gratinated goat
cheese, roasted seeds, balsamic reduction

Salad with grilled sashimi tuna, sesame, egg,
honey, mustard, rye toasts

195 K¢
165 K&

149 K&

69 K&

89 K¢
185/215 K¢
185 K¢

235 K¢



MAIN COURSES

Risotto with mushrooms and oyster mushroom,
parmesan cheese

Risotto with turkey, spinach, parmesan cheese

Sepia black risotto, Black Tiger shrimps, coriander,
chilli, tomato

Spaghetti Aglio Olio is Peperoncino
Spaghetti alla Carbonara
Spaghetti allAmatriciana

Saffron spaghetti, Black Tiger shrimps, fresh chili,
garlic

500 g Grilled shrimps, chilli, garlic, lime, rucola
salad, rye toast

Sashimi tuna in sesame, wasabi puree, sauce from
roasted limes

Tandoori turkey, home-made vegetable fries,
coriander mayonnaise

Filletted pork tenderloin, green beans, grilled chips

Lamb knee, potato puree with fresh spinach, strong
sauce

Tornero from South American flank steak, potato
puree, port wine sauce

Our staff will be happy to offer you latest specialties.

175 K¢

225 K¢
275 K¢

149 K¢
165 K¢
169 K¢
295 K¢

599 K¢

345 K¢

239 K¢

245 K¢
375 K¢

295 K¢



DESSERTS

Home ice cream according to daily offer

Vanilla ice cream wrapped in pistachios covered
with hot chocolate

Chia pudding with homemade fruit puree

Pancakes with cottage cheese, honey, jam and
fresh fruit

AFTERNOON APERITIVO

Mix of homemade spreads: salmon, egg, ham,
bread

Roasted salted almonds 50g

Plate with prosciutto crudo and parmesan
cheese 100g

Daily offer in showcase.

69 K¢
139 K¢

70 K&
115 K¢

120 K¢

65 K&
135 K¢



DRINKS

Carafe 1l sparkling / non-sparkling with lemon
Vittel 0,33l
Fresh juice 0,35l

Homemade ice tea 0,35l
JOHN LEMON Lemonade

-the current offer

Cola JOHN LEMON

Tonic, East imperial

Beer bottle, Pilsner Urquell 0,5l

Beer bottle, non-alcoholic 0,5l

Aperol Spritz

Gin Tonic

30 K&
35 K¢
75 K&

59 K¢

59 K¢

59 K¢

49 K¢

45 K¢
45 K¢

99 K¢
105 K¢



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

Milk
Soy milk/Almond milk

Whipped cream without sugar

40 K¢
40 K¢
45 K¢
55 K¢
65 K¢
70 KE
75 K&
65 K¢&
69 K&

5K¢
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¢
59 K¢
59 K¢
75 K¢
75 K&



SPARKLING WINES

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

Asolo prosecco Superiore 57, extra dry, D.O.C.G.

Prosecco Valdobbiadene, brut, D.O.C.G.

Champagne Thierry Massin, prestige brut

WHITE WINES

Cuvée Fres 2015, Pialek&Jager
Rulandské Sedé 2015, R. Coeli, Staré hory
Sauvignon, R. Coeli, Staré hory

Pinot Grigio, Borga, Venezia, D.O.C.
Riesling Trocken, Braun ( 11)

Pinot Gris (polosuché), Francie

Riesling Mosel, By the glass

Gruner Veltliner 2015, Johann Donabaum

Chablis 2014, William Fevre

0,151/ 0,75l
70 K¢&/320 K&
105 KE/490KE

540 K¢
1990 K&

75 K&/350 Ké
75 KE/350 Ké
80 K¢&/380 Ke
80 K¢&/380 Ke
70 K¢&/400 K&
95 K&/450 Ké
490 K¢
590 K¢
850 K¢



ROSE WINES

Zweigeltrebe Rosé 2014, Kofinek 75 K&/350 K¢
RED WINES

RED, Arte vini, CR 70 K¢&/320 Kg
Merlot, Francie 85 K¢&/400 Ké
Primitivo, Vecchia Torre Salento 95 K¢/450 Ke
Negroamaro, Vecchia Torre Salento 95 K¢/450 K¢
Langhe doc Nebbiolo, Pertinace Piemonte, 600 K¢
D.O.C.

Primitivo Barocco Reale barricato, Vecchia Torre 145 K&/690KE
Salento

Chianti classico, Tenuta di capraia, D.O.C.G. 690 K¢
Chateauneuf-du-Pape 2012, Domaine de Saint 990 K¢
Siffrein

Le Cupole di Trinoro, Toscana IGT 2012 1450 K¢



DIGESTIF

Fleret Williams pear
Tanqueray gin
Golem apricot
Golem nut

Teeling whiskey
Talisker whiskey
Zacapa 23

Don papa

Grappa G

Godet cognac

0,04l

65 K¢
65 K&
60 K&
60 K&
105 K¢
145 K¢
129 K¢
125 K¢
125 K¢
225 K¢



