Daily menu 32201
0 a At 9 pm we take (ast meal grders.

From 10 pm we onfy serve the meals from buffet.

Starters
Prague ham with creamed horseradish, 100 g..........coovvvevinnirennnninisnnisisesnsnisisssssssssssases 10§ CZK
Haggis from Dadle with onion and vinegar dressing, 130 g 75 CZK
Gothaj salami by the Dolejsi family with onion and vinegar dressing, 60 g 65 CZK
“Sopsky” salad 95 CZK
Salad with chicken breast ... 95 CZK
Olomouc curd cheese 75 CZK
Pick(ed knackwurst 69 CZK
Pick(ed Czech camembert ... 39 CZK
Concoted beer cheese 75 CZK
Krejears’ hot dog sausages with mustard and creamed horseradish, 3 pes 79 CZK
Davle’s spicy sausages with fresh horseradish and mustard, 3 pes 85 CZK
Special “Tafidn” sausage by the Dolejsi family, horseradish, mustard, 1 pe 79 CZK

Other starters (boited pork knee, smaked beef tongue etc.) you might find also in our buffet.

Soups (We use no soup flavourings. We serve “Magi” seasoning on demand.)

Strong beef brath with homemade (iver quene(les 39 CZK

Bean soup with sausage 35 CZK
Specialities by Lokal

Fried cheese with homemade tartar sauce, 150 g 159 CZK

Schnitzef of pork (eg in butter, 120 g 185 CZK

Fillet of chicken breast (fried in butter, 120 g 189 CZK

Fresh carp {illet in cumin butter, 200 g 185 CZK

Roast beef entercote with chives butter, 250 g 269 CZK

Beef steak from young bulls with egg, 200 g.........ccvverivirivirnninininiiiniieieseiisesenes 21¢ CZK

Beef; tartar with toast, 100 g 199 CZK

Chicken breast with mushroom seasoning and butter, 180 g 189 CZK
Main dishes

Roast beef with a creamy sauce and cranberries, 100 g 119 CZK

Hungarian goulash, 100 g 109 CZK

Country-sty(e roast pork belly, steamed cabbage, 100 g 105 CZK
Side dishes (eat as much as you can) Salads

Bread dumplings 35 CZK Cabbage salad with horseradish.......... ¢8 CZK

Potato dumplings 39 CZK Cucumber salad ¢8 CZK

Mashed potatoes with onion................ 4§ CZK Sweet dishes and desserts

Potato salad ¢S CZK H 3 k

Steamed rice 39 CZK o.mema. ¢ sponge cake

with whipped cream ............ccceueneen. §9 CZK

Steamed cabbage ¢S CZK c horn 15 C2K

Spinach 39 CZK Tre;!n. ( [ ———

Tartar sauce 35 CZK rfa m(m.a Czech biscuit

with whipped cream ............ccceueneen. 39 CZK

We want to cook Czech dishes so that they are not pub-(ike. It means where honest work and fresh ingredients are caught up with spices, bad fats which keep
longer, and ather tricks to make the fo0d faster and cheaper. We want to prepare true homemade dishes, and therefore we have a new daily offer several
times a day. Our fo00 is made and seasoned so that it is suitable fov everyday dining because onfy the quality and taste count.

At mavimum rate we buy only fresh ingredients and we prefer renowned regional suppliers. The Czech Farmer's Market is our key supplier of fresh vegetables.
We are also proud to subscribe to the concept of the Stow Food movement.



prinks Jokal
Beer Hot drinks
Prazdrgj 0,3 Cueneeneenrenncrencrnnenaenesneens 29 CZK Cofifiee (espresso, black coffee) ............. 39 CZK
Prazdrgj , Ut .......coeucueucnscrserserenees 29 CZK Vienna coffree 46 CZK
Prazdrgj , milk"............ocvveuvcneucnninen. 29 CZK Algerian cofsfee ...69 CZK
Prazdrj hadinka 0,5 € ..........cccorervnne. 39 CZK Black tea (teabags) 35 CZK
Radegast Birell - non alcohofic 0,3 €......29 CZK Organic tea . ... 45CZK
Radegast Birell - non aleohofic 0,5 € ..... 39 CZK Fresh mint tea. 65 CZK
G RO 59 CZK
Spirits (2 "0 Hot white.wine ...59 CZK
ADSitth ZUGENER ..o 56 CZK Hat red wine $9 CZK
i Hot cherry (iquer. §9 CZK
Plum brandy LOKAL..............ceceenene.. 39 CZK Hot Medoni K
Plum brandy KOSHER ..o 30 CZK ot Medoving.......ccovveeererreeecreeeenrnnenes §9CZ
Plum brandy Zufinek......................... 39 CZK
Plum brandy delinek....................cou..... 36 CZK
Pear brandy Zufdnek................covrrrveen. 39 CZK
Pear brandy deinek............................ 36 CZK
Apricot brandy Zufdnek....................... 39 CZK
Apricot brandy delinek......................... 36 CZK
Walnut brendy Zufdnek....................... 36 CZK
Juniper brandy.............ceceeeneineinennennes 36 CZK
Cherry liquer............occveneueuncreucnnunes 29 CZK
Rum “tuzemdk” ...........ooeeeverevrererverennes 29 CZK
Vodka “praiskd” ............cccoeveererererennn 29 CZK
Stard mys(iveckd...............coeunernenncn. 29 CZK
Fernet stock .........coueeverrenreerveneervennens 29 CZK
Fernet citrus........vevveeverreeververeevernens 29 CZK
Becherovka...........coueevenreereerveneervennens 29 CZK
Peppermint (iquer Bartida ................... 36 CZK
Peppermint (iquer Bozkoo.................... 26 CZK
Egg liquer .....cueececncnninininininnnes 26 CZK
MEITDINA.......ccvverrreenrerrreerrenrrerrrennnenns 36 CZK
Entreperneur: Amlok, s.v.0. Restaurant Manager: Jana Styblovd Chef: Marek Janouch

The quality of draught-beer is supervised by Lukas Svoboda.


javascript:r(5)
javascript:r(5)

