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The History of Bohemian Cuisine

Owur cuisine emerﬂed from a blend of diﬁerent traditions and cultures and has since syread to
all [parts of Bohemia. From the very beginninﬂ our Cuisine was yarticulmly inﬂuenced hy the
Celts and Slavs.

Under the nules of King Karl 1v and Rud(;%f 11, Bohemian lands became the centre of

European politics and culgtre, which n turn had a great influence on our cuisine. The fortune

of being situated in the centre of Enrope with its sense of traditions, artisanal vocations and
andicraft talents made Bohemian cuisine grand and rich.

Good Bohemian cooking was always bases on three principles...
- top quality regional tgredients

- traditional recipes passed down through many generations

- and last but not least, careful preparation.

Traditional Bohemian cuisine became well known for bread and fruit dumplings, vich soups
and sauces and our famous potato fritter specialities.

And what would typical Bohemian cuisine be without excellent drinks? Our world famous
Bohentian beer, the well known Budweiser and velkopopovicky Kozel with all their awards.
we have our highly vegarded wines from Moravia,"oir “Slivovice” (plum schnapps) and last
but wot least the herb flavoured Karlsbad-liqueur, Becherovka, Whicﬁ is still made from the
original recipe of Johann Becher.

In a lot of families, cooking is still a very important and traditional custom. The ability to
prepare a good meal is stil?ve important to find the r{?ht artner. That is why one of the
most famous Bohemian meals, the Svickovd, is also called “The Bohemian wedding meal”. As
one of the famous Bohemian saying goes: “Liska prochdzi Zaludkem (love goes through the
stomach) wmieaning love needs a good cook too!

EHjoy our food! “



Cuisine

If you have any questions about allergies or food intolerances: Please ask for
our detailed map of the allergen according to the Codex recommendation.




SOM]JS

Creamy Soup of the day
Pancake Noodle Souy
Bohemian Garlic Soup
Bohemian Tripe Soup
Liver Dumpling Soup

Kids Dish

Kids-Schnitzel with french fries and ketchuy

€
€
€
€
€

€

5,90
5,50
6,20
6,50
6,50

14,90



Houise Syecmlity Potato Fritter

Potato ﬁitter with Zwlic

Bohemian potato fritter
with scrambled eqgs, clieese and garmished

Potato ﬁitter with bacon and gamished
Potato ﬁitter with spicy mixed meats and mrnished
Smoked Pork stuﬁed potato ﬁitter & , Sauerkraut”

Pork Schnitzel stuﬁed potato ﬁitter
with mixed salad

Gmndfathers Potato ﬁitter
scrambléd eggs with mushrodms

Olmiitzer - potato fritter
grilled with Bohemian chéese, ham and onions

€

ay adh oy dy  dhy

ah

9,50
16,50

16,90
17,90
17,90
17,90

16,90

17,90



Classic Bohemian Dishes

Roast Suckling Pig with dumplings and saverkraut € 19,90
,Dragon“ Pork-Medaillons € 19,90
with mustard, horseradish, potato fritter and garnished

 Grandfather's 3-legged Cobblers Bench” € 19,90

(pork, tutkey, bacon and Tuishrooms on skewers, fried in breaderumbs
with A cocktail sauce, onion and fried potatoes)
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Grandmother's Pork Cutlet with
grilled mushrooms, onions, fried Potatoes € 17,90

Beef Goulash ”Sveﬂe"

with Potato fritter € 19,90
9 (garnished with sausage and onions)
™ Bohemian Style Pork Cutlet with

Potato fritter & cibbage salad with bacon € 17,90
Pork Chop “Riibezahl € 18,90

with Potato fritter, served with mustard,

horseradish, ham and fried egg
Pork-Medaillons

with plim sace, potato croquettes € 19,50



Traditional Wedding Meal

N VIkOVAL o € 20,90

is a wnique dish in bohemian cuisine and is made after the  §

original vecipe of the well known chgf, Magdalena D. Rettigovd
which she described in her cooking-hook i 1826. For this
meal a Slice of voastheef is prepared in a vegetable cream |
sauce together with boliemian dumplings and cranberries. |




Meals 4 la carte

“Wieper Pork-Schnitzel” with potato salad

Beef Goulash with Bohemian Dumplings
Heitkerschmans diced york, spicy vegetables, French fries

Turkey Schuitzel with mixed salad

Pan-seared Turkey Fillet with grilled vegetables, potato fres

Hanas Chicken Breast,
baked with smoked cheese, grilled vegetables and risti

Vegetarian dishes

Austrian-Style Potato Noodles with Vegembles reen salad
Fried Mushivooms with potatoes and tartare sice

Potatoes-Vegetables-Grostl with fried eqg, green salad
Potatoes Dumplings, Served with Spinat and Egyg

Garnish

Potato fries or fried potatoes, bohemian bread
dumplings, rice, parsley potatoes

smill yotato fritters

Differént typés of salad

Bread

Pumpkin seed oi]

Various sauces-ketchup, mustard, garlic dip,
tartare saice, mayonitaise

€ 18,50
€ 19,90
€ 18,20
€ 19,50
€ 19,50
€ 18,50

€ 15,50
€ 15,50
€ 14,90
€ 15,50

4,20

4,20
4,90
1,50
1,50
1,50

ahy dh ay dy dy
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Duckbreast

Duckbreast server with creamy Potatoes- Mushrooms-Noodles
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Sweet dishes

Ayﬂes Slices i Bohemian }MSU’)/ with cinmamon and cranberry jam
Bohemian Potato }%Eﬁy stuﬁed with phon jam dusted with poppy-seeds or crumble
Mohnnudeln, sweet style Potato Guocchi, dusted in poppy-seeds & melted butter
Pancakes with apricot jam

Pancakes with peanut cocoa spred and whipped team
Bohemian style pancakes with plhim jam and poppy seeds

Livancen, with bilberry jam, curds & whipped cream

€7,50
€7,50
€7,50
€6,90
€ 5,50
€ 5,50
€ 7,50



Non-alcoholic Beverasjes

Cola, Fanta, Almdudler, Sprite 0,33 |

Apyle- o orangejuice 1/ 4{

Ayﬂejuice natumﬂy cloudy 1/4]

Non-alcoholic Beverages with water 1/2 |
—m with soda 1/2 1

Kofola

Mineralwater 0,33 |

Soda-water 1/41
Homemade Lemonade

Pago, different tastes 0,2 |
Soda Zitron 1/41
Glas Wasser 1/41

Coffec & Tea

Long Macchiato

Short Macchiato
Espresso

Double Espresso

Cafe Latte

Litgo

Cayyucino

Tea, various flavours
Tea with lemon or milk

€ 4,50
€ 3,50
€4,20
€ 4,50
€4,90
€ 3,90
€ 3,50
€ 2,50
€4,20
€ 4,00
€ 3,00
€1,20

€4,70
€ 3,30
€ 3,30
€4,70
€ 4,90
€ 3,90
€ 4,50
€ 3,90
€4,20



Beer in Bohemin

First oral tradition about brewing beer in Czechian were seen in the year 933 at the
Benediktiner monastery in Brevnoy under the administration of bishop” vojtech as well as
from the brewery of Prince Bretislav (1034-1055). As you can seé, brewing of beer was in
the hand of the’ cliurch and the voyal court, this time.

The high consumption 0{‘ beer by the monks that time
together with thefr mability to dz there daily work and
the sale of beer to drunken people, forced the authorities to
enact layis to veduce the consimption of beer wnder penal
of 1énmishment (destruction of the funitture of the ‘accused
b, shave, demouncement or imprisonment). But as you
can imagine, the success wasw't very big.

At the beginning it was usual to brew beer ouly for one's

ersonal need. When the town Budejovice, earlier Budiwoyz
(Budweis), 1265 got the right to"brew beer, a law vias
endcted to limit the competition, because of the high amount
of small private breweries. The law aforementioned that no
Jrivate individual was allowed to grow malt nor to brew or
sell beer outside a vadius of 10 knt around his house.

The first documentation about the brewery of Popovic, at this time
under the property o{:the Family Hysrl, vwerz seén in the 16% cen-
tury. The brewery changed soori info the property of the monaste
Strahov and sonichow [ater in the property of the Benediktiner
monastery St. Nicholas, in the oldp part df town of Prague.

Pilsuer Urquell (Czech Plzensky Prazdrof) is a beer produ-
ced in Pilsen by Plzensky Praziroj since"1842. The Pilsner
urquell was thie first beer produced according to Pilsuer
Brauart, almost all knowit later lager beers are based on this

u “ original Pilsuer beer. For the production Saazer hoys from the
traditional Jrowing areas in Northern Bohemia is uuseil.

Na zdravi1“




Draught Beer:

Pilsner Urquell 0,51
—u— 03l

Kozel 0,51 (lager, brown beer)
—— 0,3l (=»~)

Beer with limonade 0,51

Bootles:
Budweiser 0,51

Non-alcoholic Beer:
stiegel Freibier 0,51

€ 5,70
€ 4,50

€ 5,70
€ 4,50

€5,70

€ 5,40

€5,40
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Auistrian Wine
Weingut Klotz, stillfried, NO
Weingut EHM, NO

WHITE WINE:

Home grown wine White 1/81

Rieslin 1/81

Gemischter Satz 1/81

Savignon Blanc 1/81

Griiner Veltliner 1/81

Gelber Muskateller 1/81

Bottles: Riesling, Gemischter Satz, Savignon Blang, 0,71

Gritner Veltliner, Gelber Muskateller

RED WINE:

Home grown wine Red 1/81

Zweigelt 1/81

Blanfrinkisch 1/81

Cabernet Savignon 1/81

Bottles: Zweigelt, Blaufrinkisch, 0,71

Cabernet Savignon 0/71
Mdhrischer Wine

Weingut Vinofol

WHITE WINE:

Grauburgunder 1/81

Weisshurgunder 1/81

Bottles: Grauburgunder, Weisshurgunder 0,71

RED WINE:

Blauer Portugieser 1/81

Bottles: Blauer Portugieser 0,71

4,00
4,90
4,90
4,90
4,90
4,90

ay dh dh dh ch

€ 32,00

4,00
4,90
5,20
5,50

an dy dy dh
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32,00
€ 35,00

€ 4,90
€ 4,90

€ 32,00

€ 4,90

€ 32,00
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Sparkling wine

Sparkling wine, glass (Rose, Brutt) 0,11
Sparkling wine with orangejuice 0,21
Bottle ojﬂ Sparkling wine

Aperol-Proseco

Syirits

herb-flavouverd liquenr...called
BECHEROVKA ,13th spring ofl?arlovy vary”
- Wacholderschnays

.Altvater aF

- Himbeerenbrand g\%&‘% -
- Marillenbrand ﬂ
- Sliwowitz vizoY

- Williams Birne

Fernet

Remy Martin V.S.O.P.

Vodka

Tullamore Dew

Bacardi Cola, Wodka Juice
Campari with Soda or oranye

€ 4,20
€ 4,50
€ 29,90
€ 6,50

2 ¢l
420

4,20
4,20
4,20
4,20
4,20
4,20
4,20
5,50
4,20
5,50
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We hope you enjoyed your meal
and had a nice stay.
Arrive home safely and well.

L 2

we look forward to seeiny
you again!




