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STARTERS

PRETZEL 165 CZK
Freshly baked pretzel served with a honey mustard dip.
BBQ WINGS 215CzZK
Fried chicken wings tossed in barbecue sauce, served with blue cheese dip and fresh vegetables.

ﬁ BEER-BRAISED SAUSAGES 235 CzK
Traditional Czech sausages cooked in dark beer sauce, served with bread.
SPINACH ROLL 265 CZK
Puff pastry roll filled with spinach and feta cheese.

lﬁ TAPSTER SNACKS 285 CZK

A selection of traditional beer snacks: beer-braised sausages, pulled pork knuckle and pork belly spread.
Served with homemade bread.

SHARING PLATTER 655 CZK

A selection of our starters: two pretzels, chilli cheese nuggets, BBQ wings and pulled pork knuckle.
Served with potato pancakes and pickled vegetables.

BEER SNACKS

FRENCH FRIES 155 CzK
Served with tartar sauce.

TRUFFLE FRIES 195 CzK
Tossed with Parmesan and served with truffle mayonnaise.

EXPERIENCE FRIES 205 CZK
French fries topped with Cheddar cheese and bacon, served with Sriracha mayonnaise.

CHILLI CHEESE NUGGETS 215CzK
Fried cheese nuggets with chilli, served with lime mayonnaise.

NACHOS WITH GUACAMOLE 235CzK
Cheese-flavoured corn tortilla chips served with guacamole.

CHICKEN NUGGETS 245 CZIK
Fried chicken nuggets served with sweet chilli sauce.

SNACK MIX 275 CZK

Potato chips, cheese nachos and salted breadsticks, served with cheese dip.

BURGERS & SANDWICHES

SMASH BURGER 365 CZK
Double beef patty with Cheddar cheese and lettuce in a brioche bun, served with French fries and burger sauce.

ROAST BEEF SANDWICH 385 CzK
Roast beef, mustard seeds, and caramelized onions in a homemade brioche bun, served with fries and a side salad.

VEGAN BURGER 380 CzK

Plant-based burger with fresh tomato and lettuce in a homemade bun, served with guacamole and crispy fries.

Please inform your server if you have any allergies or dietary requirements

[ﬁ Dishes prepared using beer
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MAIN COURSES

FRIED CHEESE pa5 Ik
Edam cheese coated in panko breadcrumbs, served with French fries and tartar sauce. 365 CZK
FRIED CHICKEN SCHNITZEL

Chicken breast coated in panko breadcrumbs, served with our potato salad and tartar sauce. 375 CzK
ROASTED PORK BELLY

Honey-glazed pork belly served with potato dumplings, sauerkraut and a crispy pork chip.

i TRADITIONAL PILSNER GOULASH ki L
Slow-cooked beef goulash served with potato pancakes. 385
CHICKEN SUPREME S
Juicy chicken supreme served with crushed potatoes and rich chicken jus. 395.¢
CONFIT DUCK LEG =
Served with potato dumplings and braised red cabbage.

FLANK STEAK 64.cZK

Girilled flank steak served with roasted Grenaille potatoes. 695 cZk
[ﬁ PORK KNUCKLE (SUITABLE FOR 2 PEOPLE)

Served with homemade bread, mustard, horseradish, and homemade sauerkraut.

Please allow a minimum preparation time of 40 minutes.

ROASTED BEEF RIBS (SUITABLE FOR 3-4 PEOPLE) JPiers

1.5 kg of slow-cooked beef ribs served with boiled herb Grenaille potatoes.

Please allow a minimum preparation time of 30 minutes.

SALADS

TOFU & PEAR SALAD 325 czK

Mixed leaves with olive oil, smoked tofu, poached pear, almonds, and orange sauce.

CAESAR SALAD WITH CHICKEN 375 CzK

Romaine lettuce with anchovy dressing, chicken, bacon, croutons, and Parmesan.

CAESAR SALAD WITH SMOKED SALMON 395 CZK

Romaine lettuce with anchovy dressing, smoked salmon, cherry tomatoes, croutons, and Parmesan.

DESSERTS

APPLE STRUDEL 175 CzK

Baked apple strudel in puff pastry, served with whipped cream.

TRADITIONAL PANCAKES 175 CZK

Fluffy pancakes served with warm blueberry compote and sour cream.

EXTRAS

Basket of Homemade Bread 55 czK

Barbecue Sauce 55 CzK

Demi-glace 60 CZK

Please inform your server if you have any allergies or dietary requirements

@ Dishes prepared using beer



