FOOD
MENU

SOUPS

GARLIC SOUP 120,-

With melted provolone cheese, Prague ham,
bread croutons and fresh marjoram

CUCUMBER AND BEETS SOUP 125,-

With buttermilk, red beets and dill, served with baked potatoes

BURGERS / SANDWICHES

PAPAGUY GARDEN BURGER 299,-

Homemade bun, 160 g of aged beef, cheddar cheese, bbg mayo,
house pickles, fresh tomato, pickled red onion and little gem,
served with our fries and tartar sauce

CHOPPED BRISKET BURGER 295,-

Homemade bun, 160 g of chopped brisket, korean bbq, chipotle mayo,
kimchi, house pickles, arugula, served with our fries and tartar sauce

CAESAR BURGER 275,~

Homemade bun, 150 g grilled chicken breast, Parmesan cheese, Caesar dresing,
fresh tomato, red onion and roman lettuce, served with our fries and tartar sauce

FOCACCIA WITH CHOPPED BRISKET 285,-

Focaccia, 160 g chopped brisket, pecorino romano cheese, basil pesto,
balsamic vinegar, arugula, tomato, served with our fries and tartar sauce

SANDWICH WITH CRISPY PORK BELLY 275,-

Focaccia, 200 g crispy pork belly, house pickled veggies,
konfite Garlic mayo, cilantro, served with our fries and tartar sauce

CLUB SANDWICH 285,-

150 g of grilled chicken breast, bacon, cheddar cheese, mayonnaise,
Roman lettuce, fresh tomatoes, served on toasted white bread
with our fries and tartar sauce

STEAKS

RIB-EYE 400g 620,-

Wet-aged boneless steak from rib selection of cattle

SIRLOIN 250 6 750,-

Wet-aged boneless steak from rib selection of cattle

MEAT

PORK NECK-END 2509 342,-

2 weeks dry aged in our dry ager, served with chilli butter

CHICKEN STEAK 200 G 295,-

Stuffed with provolone cheese, confit garlic, sundried tomatoes

TUNA STEAK 200 G 497,-

Filled with provolone cheese, sundried tomatoes and confit garlic
Served with fresh garlic sprouts

SALADS

CAESAR SALAD 267,- [ 312,-

House dressing, butter croutons, parmigiano style cheese
served with filleted grilled chicken breast or grilled shrimps

GREEK SALAD WITH FALAFEL 231,

Fresh tomatoes, cucumbers, red onions and olives mixed with virgin olive oil
Served with feta cheese, falafel and house focaccia

SALAD WITH GRILLED GOAT CHEESE 275,-

Baby spinach,red beets, honey vinaigrette, candied walnuts, house focaccia

SALAD WITH CRISPY PORK BELLY AND PICKLED VEGGIES 267,-

Mix of greens, pomegranate, sesame seeds, focaccia

GRILLED MACKEREL SALAD 255,-

With grilled tuna steak, green beans, boiled egg and roasted potatoes,
house focaccia

Meat and steaks are served with sidedish and sauce of choice, fresh
salad and herbs included in price.

APPETIZERS

UTOPENCI 2KS 174,-

Homemade pickled sausage with pickled vegetables, served with traditional bread

MARINATED CAMEMBERT 100 G 164,-

Marinated cheese in oil with spices, onions, plums and walnuts

CHARCUTERRIE AND CHEESE BOARD 200 G 286,-

Selection of house smoked charcuterrie, premium cheese
and pickled vegetables, served with our focaccia and traditional wheat and rye bread

SUMMER GRILL SPECIALS

GRILLED CAMEMBERT 182,
Served with red onion marmalade, candied walnuts and house focaccia
GRILLED MACKEREL 1 KS 192,

Served with coleslaw salad and house focaccia

GRILLED PORK SIRLOIN 150 6 242,-

Wrapped in bacon and smoked, served with roasted potatoes
with bacon bits and yoghurt garlic dip

GRILLED CHICKEN SKEWER 150 G 235,~

Served with coleslaw salad, BBQ sauce and coleslaw salad

TEXAS BBQ RIBS 400 G / 800 G 237,-/421,-

Served with pickled vegetables, horseradish, BBQ sauce and fresh bread

GRILLED VEAL LIVER 200 6 260,-

Chipotle mayo, our fries and tartar sauce

//;HDES

e House fries

e Roasted garlic potatoes with bacon bits
e Focaccia with garlic oil

e Coleslaw salad

SAUCES

Tartar sauce

< e Variety of our pickled veggies

e Roasted red bell pepper mayo
e Yogurth garlic dip

e Honey mustard

e BBQ souce

K. Chimichurri




DRINK
MENU

APERITIVES

Cinzano / Martini

Crodino (non-alcoholic)
Prosecco

TAP RED WINES

Merlot - Spain, dry
Lenberger - Valka winery, dry

TAP WHITE WINES

GEWURTZTRAMINER - Lechovice, semisweet
CHARDONNAY - 2021, Zapletal Velké Bilovice, sweet
WELCHSRIESLING - Valka winery, dry

SPARKLING COCKTAILS

HUGO - prosecco, elderflower syrup, lime
MIMOSA - prosecco, orange juice
APEROL SPRITZ - prosecco, Aperol, soda, orange

SNACKS

Pretzel sticks

Chips

Peanuts

Cashews

Pistachios

Freshly roasted Almonds
Tortila chips with cheese dip
Sicilian olives

0,1l 62,-ke
0,1l 62,-ke
0,1l 62,-ke

0,2l 72,-k¢
0,2l 72,-k¢

0,2l - 72,-k¢
0,2l - 72,~k¢
0,2l - 72,-k¢

119,-ke
119,-ke
129,-ke

100g - 33,-kE
100g - 49,-ké
100g - 43,-ké
60g - 59,-ké
60g - 69,-ké
60g - 79,-ké
150q - 93,-ké
100g - 89,-ké

TAP BEER

Starobrno 11
Krusovice Bohém 11,5
Pilsner Urquell 12

KruSovice bitter non-alcoholic

BOTTLED BEER

Zlatopramen Radler
Heineken

Cider Strongbow

0,51 - 43,-k¢
0,51 - 54,-k¢
0,51 - 60,-k¢
0,51 - 43,-k¢

NON-ALCOHOLIC BEVERAGES

Bottled house lemonade

House tap lemonade

Granini Juice

Mattoni

Schweppes orginal tonic water/ Ginger ale
Pepsi, Mirinda, 7 Up

Red Bull

Pitcher of filtered water with fresh fruit

HOT BEVERAGES

House ginger tea/ roasted fruit tea
Espresso

Cappuccino

Latté macchiato

Viennese coffee

Eggnog latté

Iced Coffee

Affogato al Caffe

Doppio

Kusmi tea

Hot chocolate white / milk

Mulled wine

Hot Griotte

Grog

Hot fruity drink according to daily offer

0,3l - 34,-k¢
0,3l - 45,-k¢
0,3l - 50,-k¢
0,3l - 34,-k¢

0,51 - 45,-k¢
0,4l - 55,-k¢
0,33l - 50,-k¢

0,5 - 70,-ke
0,51 - 43,-k¢ 0,3l - 34,-k¢

0,2l - 48,-k¢
0,33l - 42,-k¢
0,250 - 48,-ke
0,250 - 48,-ke
0,250 - 78,-ke

1l - 50,~k€

75,-k¢

79 - 59,-ke
79 - 68,-ké
7g - 75,-ké
7g - 75,~ké
7g - 79,-ké
0,3l - 85,~k¢
0,3l - 90,-k¢
14g - 90,-ké
50,-k¢
69,-k¢
79,-ke
75,-k¢
75,-k¢
69,-k¢

NON-ALCOHOLIC COCKTAILS

GIN TONIC - non-alcoholic gin, tonic

CLOVER CLUB - non-alcoholic gin, raspberry syrup, lemon juice
GIMLET - non-alcoholic gin, lime juice, simple syrup

GIN FIZZ - non-alcoholic gin, lemon juice, simple syrup

PINA COLADA - coconut Monin, cream, pineapple juice

MOJITO - mint leaves, lime, lime Monin

SEX ON THE BEACH - cranberry juice, orange juice, peach juice

COCKTAILS
GIN

GIN TONIC - gin, tonic

MARTINI - gin, vermouth, olive

CLOVER CLUB - gin, raspberry syrup, lemon juice
GIMLET - gin, lime juice, simple syrup

GIN FIZZ - gin, lemon juice, simple syrup
NEGRONI - gin, Campari, Cinzano rosso

CUBA LIBRE - Bacardi, lime, Pepsi

HURRICANE
Bacardi blanco, dark rum, lime, orange, simple syrup, grenadine

CROCODILE - rum, Curacao, almond Monin, orange juice
PINA COLADA - Bacardi, Malibu, cream, pineapple juice
MOJITO - Bacardi, mint leaves, lime, sparkling water
DAIQUIRI - Bacardi, simple syrup, lime

TEQUILA

TEQUILA SUNRISE - tequila gold, orange juice, grenadine
MARGARITA - tequila silver,Cointreau, lime, simple syrup

BLUE SHARK - tequila silver, vodka, Curacao

ACAPULCO - tequila silver, Bacardi, grapefruit juice, pineapple juice

VODKA

VODKA & JUICE - vodka, juice of choice
VODKA & TONIC - vodka, tonic of choice
COSMOPOLITAN - vodka, Ciontreau, cranberry juice, lime

SEX ON THE BEACH
vodka, peach Monin, orange juice, cranberry juice

VODKA CAMPARI - vodka, Campari, bitters
SKINY BITCH - vodka, lime
BLUE LAGOON - vodka, Curacao, 7 up

99,-k¢
99,-k¢
99,-k¢
99,-k¢
99,-k¢
99,-k¢
99,-k¢

119,-k¢
119,-ké
129,-k¢
129,-ké
129,-k¢
139,-ke

119,-ke

149,-k¢
139,-ke
139,-k¢
129,-ke
129,-kc

139,-ke
139,-k¢
149,-k¢
149,-k¢

119,-ke
119,-ke
139,-k¢

139,-ke
139,-k¢
119,-ke
139,-k¢



