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PORKIKNUCKLE

Juicy pork knuckle garnished with
Qaed _‘fﬁﬁ}ﬁ* and cabbage. served with
mustard and horseradis
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AND PISTACHIOS
trozen dessert based on dark chocolate

and cream
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Non-alcoholic

Shiten...........oooooo. . 250ml.......... 230P
(Hot russian traditional drink based on honey and

spices)

JUice................... SN 250ml....... 60 P
(Apple, orange, cherry, peach, tomato)

Coca-Cola, Fanta, Sprite............ 250ml...... 150 P

Softdrinks.................. 250/1000 ml....50/180 P
(Sea-buckthorn, cowberry or cranberry soft drink)

Mineral water
Perrier sparkling................... 330ml... 250 P
(natural, lemon)
Vittel (still water)......... 250ml......... 220 P
Fresh juices
Orangejuice.............................. 200ml........... 200 P
Apple juice 200ml.......... 200 P
Grapefruit juice................ 200ml.......... 260 P
Lemon juice..... 200ml.......... 260 P
Carrot juice ............................ 200ml............. 150 P
Carrot juice with cream....200mL............ 160 P
Coffee
Americano................... 150ml........... 150 P
ESPresso............oo: 30/75ml........ 120 P
Double espresso.......... 50/105ml.......... 160 P
Cappuccino........... 150 ml .80 P
Latter....... 250 ml ..J1eo P
Black Tea
Assam.... 450/900 ml..180/240 P
EarlGrey...... 450/900 ml..180/240 P
Thymetea..... 450/900 ml..180/240 P

Puerhtea......... 450/900 ml..180/240 P
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Green tea
Sencha.... 450/900 ml..180/240 P
Milk oolong.................... 450/900 ml..180/240 P
Jasmine.... 450/900 ml..180/240 P
Herbal Cocktail.............. 450/900 ml..180/240 P
Fruittea...........: 450/900 ml..180/240 P

(with juicy orange and vanilla)

Fruit tea with hibiscus..... 450/900 ml..180/240 P
Herbal tea with berries... 450/900 ml..180/240 P

Spirituous

Beer

Hofbrau original............. .0,5/0,25 L..490/245 P
(Germany, 5,1%)

Grotwerg Bayerisch Hell.0,5/0,25 L..460/230 P
(Germany, 4,5%)

Woodbridge brounale....0,5/0,25L...320/160 P
(UK, 4,9%)

Paulaner Hefe-Weissbier....0,5/0,3 L..490/245 P
(Germany)

Beer in bottles
Krusovice svelte royal 4,2%...05L............ 90 P
Heineken lager 4,8%. 0,33L 190 P
Edelweiss Weisbier 5,5%......0,5L............ 280P

Bakalar nealkon/a............ 033L.. 8 250 P
(Czech Republic)

Apple cider
Sweet.
Semi-sweet.

0,75L.......... 360 P
0,75 LE— 360 P






