Welcome to our restaurant

„Enjoy your meal 

and have a good time with your friends 

and your family“

„We will do our best for your satisfaction 

and to bring you back again“

"Thank you for your visit“

                 Special Offers     

One day in advance: for 4 persons

2.200g 
Roasted duck with apples, bread dumpling,



690,-

potato dumpling, red cabbage, white cabbage

3.200g
Roasted goose with garlic, bread dumpling,



890,-

              
potato dumpling, red cabbage, white cabbage
7 days in advance: for larger groups of guests

piglets

lambs

joints of pork              grill roasting- negotiated price according to quantity 

chickens

turkeys

You can also have your meat, chickens, smoked meats, etc. smoked in our smoking box

Negotiated prices are subject to change. Service staff are obliged to 
      issue a bill only from a cash register. If this does not happen, the guest 
is not obliged to pay the bill.

Menu
A bite to eat  -  Starters

100g 
Carpaccio 








125,-
(marinated slices of sirloin,olive oil, lemon, parmesan)
100g
Tartar steak of Norwegian salmon




130,-


(fresh smoked salmon, lemon, salt, pepper, shallots )
100g 
Smoked Norwegian salmon slices, butter 



140,-

100g 
Crab coctail with pineapple 




 
  55,-

100g    Chicken coctail with steam blanched pears 
 


  55,-

100g 
Herkules Salami, cucumber, butter 




  55,-

100g 
Prague stewed ham, butter, cucumber 


  

  50,-

100g 
Mozzarella with tomatoes, sweet basil and olive oil 


  65,-

100g 
Moravian smoked meat, horseradish, mustard, cucumber 
 
  55,-

100g 
Smoked pork tongue, horseradish, mustard, cucumber 

  55,-

2pc 
Ham roll with horseradish cream



            40,-

Soup is the Basis

0,31 
Grandmother´s beef soup with liver meat balls and noodles    
  25,-

0,31 
Moravian garlic soup with cheese, ham and fried bun         
 
  30,-

0,31 
Wallachian King´s sauerkraut soup with sausage
                      30,-

Warm Starters

6 pcs        Burgundy snails 
 



                    130,-

1 portion    Fried  Prague ham with eggs, cucumber,  mustard                     
  68,-

1 portion    Gratinated omelet with asparagus and ham       

 
  69,-

1 portion    Gratinated omelet with spinach and chicken meat         

  74,-

1 portion    Devil´s Toast with mixed meats and Roquefort       


  58,-

Our Specialities
500g

Gulliver´s steak, American baked potatoes with garlic,

695,-

stewed vegetable (grilled beef steak) – for two persons                                                                      
250g 
French beefsteak, vegetable garnish 




336,-

(grilled beef sirloin, olives, capari, butter. white wine, provensales spice)

300g 
Chef´s roll, vegetable garnish       

                           
195,-

(grilled sirloin of pork, eidam cheese, Herkules salami, ham)

250g 
Pork steak „Dijon“, vegetable garnish




209,-

(grilled pork steak filled with sausage and hot sauce)

250g 
Sabre of Babinsky, vegetable garnish 




178,-

(grilled chicken roll,, Herkules salami, cheese, bacon, onion, tomatoes, peppers )
300g 
Meat pot









(mix of beef sirloin, chicken meat, joint of pork, bacon, onion, mushrooms)            
248,-
                                          Favourite Dishes

100g 
Grilled pork knee, horseradish, mustard, cucumber 


  16,50

                 chili pepper

700g 
Grilled smoked ribs, horseradish, mustard, cucumber

125,-

             
 chili pepper

400g 
Grilled chicken wings with hot sauce   


         
  
  88,-

400g 
Fried chicken wings 






  75,-

100g 
Steak Tartar                  






125,-

(beef sirloin)





200g 
Secret of Spilberk Castle, vegetable garnish 



129,-

(pork mixture in a hash brown, onion, champignon, ketchup, eidam)



200g 
Moravian „Cmunda“






135,-

(Moravian smoked pork meat in a hash brown, stewed cabbage, onion )
200g 
Beef goulash








  77,-

200g 
Roasted marbled pork offcuts, stewed cabbage 


  77,-

150g 
Roast sirloin with cream sauce, cranberries, lemon


  77,-

Delicious Beef Dishes 
Sirloin

350g 
 Beefsteak „Hurricane“, vegetable garnish



415,-


(big grilled beef steak)
200g 
 Beefsteak „Devil“, vegetable garnish             
        


278,-

(grilled beef steak with hot sauce)

200g 
 Scottish steak, vegetable garnish 




285,-

(flamed beef steak with whiskey and bacon)

200g 
 Pfeffer steak, vegetable garnish





285,-

(grilled beef steak, pickled green pepper, cream)

200g 
 Beefsteak „Milan“, vegetable garnish




285,-

(grilled beef steak with cheese sauce)

200g 
 Beefsteak with ham and egg, vegetable garnish


267,-

200g 
 Beef mix „Peking“ 







265,-


(sliced beefsteak, Chinese mix, onion)
Short-loin

300g 
 Rumpsteak, vegetable garnish 





148,-

(grilled roast beef, herbal butter)

200g 
 Grandmother´s roast beef, vegetable garnish 



156,-

(grilled roast beef, ham, cheese sauce, onion)

200g  
 Catalanish roast beef, vegetable garnish   



148,-

(grilled roast beef, mushroom sauce, bacon)

200g 
 Roast beef with pepper sauce, vegetable garnish 


140,-

(grilled roast beef, pickled green pepper, cream)

200g 
 Švejk´s roast beef, vegetable garnish




146,-

(baked grlled roast beef, asparagus, Herkules salami, eidam cheese)

200g 
 Porthaus, vegetable garnish





118,-

(fried grilled roast beef with garlic)

Delicious Pork Dishes

Sirloin of pork

300g 
Filled sirloin of pork „of Mrs. Proskova“, vegetable garnish

195,-

(grilled sirloin of pork, blue cheese, mushrooms)

300g 
Filled sirloin of pork „Lady of the Castle“, vegetable garnish 
205,-

(grilled sirloin of pork, Hermelin cheese , Herkules salami, onion)

300g     
„Big Boss“ steak, vegetable garnish




159,-

(grilled sirloin of pork, herbal butter)

300g     
„Popeye´s“ roll, vegetable garnish


                  
200,-

(filled grilled sirloin of pork, spinach, cheese, ham, garlic)

200g 
Moravian arrow, vegetable garnish




159,-


(sirloin of pork on a skewer, onion, bacon, mushroom sauce)
200g 
„Equador“ steak, vegetable garnish




173,-

(grilled sirloin of pork, Herkules salami, Hermelin cheese, mushrooms, onion)

150g 
Zurich pork pieces, vegetable garnish




130,-

(grilled sirloin of pork, ham, onion, cream, mushrooms)

150g 
Parma pork pieces, vegetable garnish




135,- 

(sirloin of pork  in crusted cheese)

Joint of pork

300g
Grilled-steak, vegetable garnish





125,-

(grilled garlic joint, herbal butter )

200g 
"Gargano" baked steak, vegetable garnish



125,-

(grilled joint, asparagus, Herkules salami, cheese)

200g
„Palermo“ baked steak, vegetable garnish



124,-

(grilled joint, mushrooms, ham, cheese)

200g 
„Hercules“ baked steak, vegetable garnish



129,-

(grilled joint, Hermelin cheese, Herkules salami, onion)
200g 
„Delicacy“ filled grilled joint, vegetable garnish


118,-


(grilled joint, Herkules salami, cheese, mushrooms, onion)

200g 
Pork shish kebab with dijon sauce, vegetable garnish

129,-

(grilled slices on a skewer, bacon, onion)

200g 
Hot pot








  99,-

(hot slices of joint, onion, vegetables, ketchup )

200g     
 „Brno“ schnitzel, vegetable garnish



         
118,-

(schnitzel filled with ham, peas and eggs)

150g 
Wiener schnitzel, vegetable garnish



           75,-


150g 
Filled grilled joint, vegetable garnish


                     94,-



(pork meat filled with ham and cheese)

How about a Poultry Dish
Chicken

200g 
Chicken medaillons „Ambassador“, vegetable garnish

145,-
(grilled breast, ham, cheese, blue cheese, mushrooms)
200g 
„Count Kolowrat´s“ chicken Brest, vegetable garnish 

140,-
(breast baked with Herkules salami, Hermelin cheese, onion
200g 
Chicken steak „Desperado“, vegetable garnish



118,-
(grilled breast with hot sauce)
200g 
Chicken pocket „Roseanne“, vegetable garnish


130,-
(natural breast  filled with ham, cheese and spinach)
200g 
Fried chicken skewer             





118,-
(breast, cheese, bacon)
150g 
Chicken „Gordon Bleu“, vegetable garnish



105,-
(fried breast with ham and cheese)
150g 
Fried chicken fillet, vegetable garnish




  79,-

150g 
Breast baked with ham, cheese and pears, vegetable garnish
125,-

150g 
Breast baked with Hermelin cheese and peach, 


118,-

          vegetable garnish

150g 
Breast „Tropic“, vegetable garnish




115,-
(baked breast with cheese, pineapple and ham)
150g 
Breast baked with cheese and broccoli, vegetable garnish

113,-

150g 
„Diet“ breast, vegetable garnish 





 82,-
(natural grilled breast)
200g 
Mixed chicken with mushrooms and cream



105,-

200g 
Mixed chicken with pineapple and ham 



102,-

200g 
Chicken Kung-Pao 







112,-

Turkey

200g 
„Arthur“ turkey meat on a skewer, vegetable garnish


135,-
(sliced turkey breast, bacon, tomatoe, egg, pepper, onion)
200g 
„Spaniard“ turkey roll, vegetable garnish



135,-
(turkey breast, mustard, cucumber, sausage, bacon)
200g 
Fried filled turkey fillet „Amadeus“, vegetable garnish

145,-
(turkey breast, Hermelin cheese, mushrooms, Herkules salami)
150g 
Fried turkey fillet, vegetable garnish                      


  88,-

Fish Dishes
250g cca       Broiled trout, vegetable garnish





115,-

200g 
Fresh salmon steak, vegetable garnish    



171,-

(grilled without bones and skin)

200g 
Fried calamary in cheese pastry, vegetable garnish   

  
  91,-

200g 
Fried crab fingers, vegetable garnish




  75,-

200g 
Fried fish fillet, vegetable garnish




  75,-

200g 
Broiled fish fillet, vegetable garnish




  69,-

Pastas

300g
Spaghetti with chicken meat, ham and cream sauce             

105,-

(with parmasan cheese)

300g 
Spaghetti with chicken meat and ketchup- cream sauce       

105,-

(with eidam cheese)

300g 
Spaghetti with chicken meat, mushrooms, onion               
  
  95,-

             
(with parmasan cheese)

300g 
Spaghetti with broccoli and cream




  72,-

(with parmasan cheese)

300g 
Gnocchi with cheese sauce and ham




  99,-

(with parmasan cheese)

300g 
Gnocchi with cabbage and smoked meat



107,-

300g 
Gnocchi with spinach and pork roll




115,-

Vegetarian Dishes

300g 
Gratinated broccoli                  





  88,-

300g 
Fried cauliflower, vegetable garnish 




  77,-

200g 
Fried mushrooms, vegetable garnish




  66,-

150g 
Fried cheese medaillons, vegetable garnish



  83,-

100g 
Fried Hermelin cheese with cranberry sauce,   

 
  83,-

vegetable garnish

100g 
Fried Hermelin cheese, vegetable garnish



  68,-

100g 
Fried cheese, vegetable garnish





  58,-

Vegetable Salads
300g 
Mixed salad with chicken meat and hot sauce        


105,-
(150g chicken meat)
300g 
Salad „Special Mix“ 






  69,-
(cucumber, pepper, ham, eidam cheese, egg)
300g 
Mixed salad with tuna fish and egg 




  75,-

300g 
Vegetable salad with cheese





  55,-

200g 
Mixed salad 








  40,-

200g 
Tomato salad 







  35,-

200g 
Cucumber salad 







  35,-

200g 
Cabbage salad with dill






  35,-

Fruit Salads

150g 
Peach salad         







  18,-

150g 
Pineapple salad    







  18,-

150g 
Pear salad           







  18,-

                        Sweet Course

1 pc 
Pancake with plum jam, nuts and whipped cream 


  45,-

1 pc 
Pancake with chocolate and whipped cream



  40,-

1 pc 
Pancake „La Grande Dame“   





  65,-


(mixed fruit, ice-cream, liqueur, whipped cream)
1 pc 
Fried ice-cream in coconut pastry             



  55,-


with fruit garnish, whipped cream and liqueur

1 port. Flamed pears with ice-cream and whipped cream     


  55,-

1 pc 
Cake „Medovnik“ with whipped cream                  


  40,- 
(honey gingerbread cake)
2 pc 
Sweet coffins with whipped cream and chocolate 


  25,-

Choice of ice-cream sundaes according to the ice-cream card.

Sides
250g 
Boiled potatoes with butter





 20,-

250g 
Roasted potatoes 







  20,-

250g 
Pommes frites    







  20,-

250g 
American potatoes







  28,-

250g 
Potato crocquettes







  28,-

250g 
Mashed potatoes with onion and bacon   



  28,-

250g 
Stewed rice 








  20,-

250g 
Curry rice








  20,-

1 pc 
Hash brown








    5,-

1 pc 
Bread dumpling







    5,-

350g 
Stewed Mexican vegetables





  55,-

350g 
Stewed corn                                                                   

  45,-

Dressings
1 port. 
Tartar sauce








  15,-

1 port. 
Ketchup








    6,-

1 port. 
Mustard








    6,-

1 port. 
Horseradish








  12,-

1 port. 
Pickled cucumber







  12,-

1 port. 
Vegetable garnish







  15,-

1 pc 
Roll   









    3,-

1 pc 
Bread









    3,-

1 pc 
Toast









    3,-

1 pc 
Olive  









    3,-

List of beverages
Beer

0,5l 
Pilsner Urquell 12° light (draught)  




  25,-

0,3l 
Pilsner Urquell 12° light (draught)  




  15,-

0,33l 
Corona - Mexican (bottled) 




  
  70,-

0,33l
Non-alcoholic beer (bottled) 





  22,-

0,33l
Frisco (bottled) 







  35,-

Non-alcoholic beverages

0,2l 
Coca-Cola 








  22,-

0,2l 
Coca-Cola light 







  22,-

0,2l 
Fanta 









  22,-

0,2l 
Sprite 








  22,-

0,2l 
Kinley Tonic (original, lemon, grapefruit)




  22,-

0,2l 
Cappy (various flavours)






  22,-

0,2l 
Ice Tea (various flavours) 






  22,-

0,25l
Bon Aqua (sparkling, gently sparkling,still)

  

  15,-

0,25l
Energy Drink (various flavours)





  50,-

Aperitifs

10cl 
Crodino (non- alcoholic aperitif)





  40,-

8cl 
Martini (bianco, rosso, dry) 





  40,-

8cl 
Cinzano (bianco, rosso, dry) 





  40,-

4cl 
Campari Bitter 







  40,-

4cl 
Royal Oporto (port) 





 

  45,-

4cl 
Sherry (cream, medium, dry) 





  30,-

Sparkling Wines
0,75l  Bohemia Sekt (demi, brut)







250,-

0,75l
Pi1sner Sekt (demi, brut)







250,-

0,75l 
Cinzano Asti (Italy)








500,-

White and Red Wines

0,2l 
poured white wine







  
  32,-

0,2l 
poured red wine   







  
  32,-

Complete wine offering is indicated on the wine list

Destilled Liqueurs

4cl 
Fernet Stock







  
  
  28,-

4cl 
Fernet Citrus







  
  28,-

4cl 
Czech rum „Tuzemák“






 
  28,-

4cl
Myslivec









  28,-

4cl
Napoleon









  28,-

4cl
Vodka Boris Jelcin (clear, flavoured)





  28,-

4cl
Koskenkorva Peach








  28,-

4cl
Borovička









  28,-

4cl
Gin Jelínek









  28,-

4cl 
Vodka Finlandia








  40,-

4cl 
Vodka Smirnoff








  40,-

4cl 
Vodka Absolut








  40,-

4cl 
Bacardi Rum








  45,-

4cl 
Havana Rum








 
  45,-

4cl 
Plum brandy








  
  45,-

4cl 
Apricot brandy








  45,-

4cl 
Cherry brandy








  45,-

4cl 
Pear brandy








 
  45,-

4cl 
Gin Beefeater








  45,-

4cl 
Captain Morgan








  45,-

4cl
Metaxa









  45,-

4cl
Sambuca









  45,-

4cl 
Ouzo 









  45,-

4cl 
Pastis 








  50,-

4cl 
Tequila Silver 







  55,-

4cl 
Tequila Gold 







  65,-

4cl 
Absinth 70% 







  60,-

4cl 
Alpin Rum 80% 







  60,-

4cl 
Grappa 








  60,-

4cl 
Calvados Old 







100,-

Whisky & Cognac

4cl 
Scottish whiskey – choose from the list




  55,-

4cl 
Irish whiskey – choose from the list



 
  60,-

4cl 
Jim Beam (bourbon) 






  55,-

4cl 
Four Roses (bourbon) 






  55,-

4cl 
RX (bourbon) 







  55,-

4cl 
Old Huckleberry (bourbon) 





  55,-

4cl 
Jack Daniels (7 years old)






  80,-

4cl 
Whiskey 12 years old- choose from the list



120,-

4cl 
Cognac – various flavours






120,-

Liqueurs

4cl 
Becherovka 








  28,-

4cl 
Magister 








  28,-

4cl 
Egg liqueur 








  28,-

4cl 
Amaretto 








  30,-

4cl 
Barbero Grant Desert 






  30,-

4cl 
Bols – various flavours





          
  45,-

4cl 
Malibu 








  45,-

4cl 
Carolans 








  45,-

4cl 
Jägermeister 







  50,-

4cl 
Kahlua Coffee 







  50,-

4cl 
Cointreau 








  70,-

4cl 
Grand Marnier 







  70,-

Hot beverages

7g 

Turkish coffee







  23,-

7g 

Espresso coffee







  23,-

7g 

Caffein-free coffee






 
  23,-

7g 

Capuccino








  28,-

7g 

Latte Macchiato







  33,-

7g 

Viennese coffee







  28,-

7g 

Algerian coffee (egg liqueur, whipped cream)



  42,-

7g 

Italian coffee (almond liqueur, whipped cream)


  43,-

7g 

Parisian coffee (chocolate liqueur, whipped cream)


  51,-

7g 

Irish coffee (whiskey, whipped cream)




  58,-

1 port. 
Hot chocolate







  28,-

1 port. 
Mulled wine







 
  36,-

1 port. 
Grog (hot water, rum)






  30,-

1 port. 
Tea (various flavours)






  15,-

1 port. 
Whipped cream







    5,-

1 port.
Glühfix (mixed spice for mulled wine)




    4,-

1 port. 
Coffee cream








    3,-






Negotiated prices are subject to change. Service staff are obliged to 
issue a bill only from a cash register. If this does not happen, the guest 
is not obliged to pay the bill.
