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VdzZeni hoste,

s novym jidelnim listkem mdte moznost poprvé ochutnat nase nové pivo
»Metuzalém Altbier 11°. Ndzev dostal Altbier v prubéhu 19. stoleti, kdy byl vytlacovdn novym
pivem plzeriského typu. V Diisseldorfu zustali vérni tradici a vavili pivo postaru.

Do té doby piva oznacovand bier se stal Altbier.

Altbier je surchné kvasené pivo, které kvast pri vyrazné nizsi teploté
nez ostaini svrchné kvasend piva. Podstainé je pouZiti specifickych kvasnic.
Kvaseni je o mmoho pomalejsi nez ostaini svrchné kvasend piva a i doba dokvaSovdni
pri teploté 1°C je daleko dels, 8 tydnii.

Teplotou poddauvdani se Metuzalém Altbier stavi po bok naSemu leZdkw Laser beer.
Chcete-li si Metuzalém Altbier vychuinat, pijle ho ze sklenky s rovnymi sténami
stejné tak, jak je zvykem v Diisseldorfu.

Jedli jste nekdy medvéda na Svestkdch? Ne? My také ne, ale kanci ragi se Svestkami
s bramborovymi noky s tymidnem, vynikajici specialita naseho Séfkuchare Petra Henese,
a to vse s ostatnimi lakavymi pokrmy nasi kuchyné muZete vychuindvat v teple
nast pivovarské restaurace.

Mrostter O, 1&inlok Frvel Fortius o igghuchar et Ffened

Dear Guests,
with the new menu, you have the opportunity to taste for the first time our new beer the "Metuzalém Altbier" 11 °.
Altbier received its name during the 19th century when it was being displaced by a new pilsner type beer.

In Duisseldorf, they remained faithful to the tradition and brewed beer in the old way. The beer called beer until
then became Altbier. Altbier is top-fermenting beer that is fermented at a significantly lower temperature than other
top-fermenting beers. Essential is the use of specific yeast. Fermentation is much slower than in the other
top-fermenting beer and also the secondary fermentation time at the temperature of 1°C is much longer, 8 weeks.
With serving temperature, the Metuzalém Altbier joins our Laser beer lager. To enjoy the Metuzalém Altbier,
drink it from a glass with straight walls, the same way as is customary in Diisseldorf.

Hauve you ever eaten bear with plums? No? Neither did we, but the boar ragout with plums and potato gnocchi
with thyme, a delicious specialty of our Chef Peter Henes, and all this with other tempting dishes of our

cuisine — this you can enjoy in the warmth of our brewery restaurant.

Morostbr Qbva, FPovel Ffortes — dbe Brewer and For Ffoned — be Cef
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%oé,om—gomé{a’zytoyo ettt beer

Skvarkovd pomazdnka s tymidnem a Cerstoym pecivem @ OO
Pork Greaves Spread with Thyme and Freshly Baked Bread

Za studena poddvané veprové vypecky s Cerstvymi
bylinkami a cesnekem, zalité sddlem
Chunks of Roast Pork with Fresh Herbs

and Garlic, drizzled with Lard, served cold

Smetanovd pomazdnka s cesnekem, blatdckym zlatem ©©Q
a pazitkou, smazené topinky
Cream Spread with Garlic, Blatdcké Zlato Cheese
and Chives, Fried Toast

Domdci zavindce ze sledé s kysanym zelim a zeleninou © QO

Home-made Rollmops with Sauerkraut and Vegetables
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Naklddarny hermelin s feferonkovou pastou, cerstoymi bylinkami,
Cervenou cibuli, brusinkovou marmelddou a cerstvym pecivem
Pickled Hermelin (Camembert-type cheese) with Hot Pepper Paste, Fresh Herbs,
Red Onion, Cranberry Jam and Freshly Baked Bread 000

Marinované Lostické tvaruzky v Laser beeru 000
s Cesnekem, cibuli, domdcim mdslem a pecivem
Marinated Lostické Tangy Cheese in Laser Beer with Garlic, Onion,
home-made Butter and Freshly Baked Bread

Jehnéci a hovézi Rlobdsa z bio chovu ,,farmy Rudimov” @ © @
s hrachovou kasi se skvarkami a smazenou cibulkou

Organic Lamb and Beef Sausage from the , Rudimov Farm®,
served with Pea Mash, Crackling and Fried Onions

Vinnd klobdsa na pivnim specidlu s feferonkami 113
a cervenou cibuli a cerstvym pecivem

Wine Sausage in Special Beer, served with Pepperoni,
Red Onions and Freshly Baked Bread




Veprovd Zebirka pecend na medu a Dolnobrezanské 10°
s naklddanymi cibulkami, smetanovym krenem a cerstoym pecivem

Pork Ribs Roasted in Honey and Dolnobrezanské 10° Beer, served with Pickled
Onions, Creamed Horseradish and Freshly Baked Bread 0000

Pecené morkové kosti s cibulovo — petrzelovym
saldtkem a pecivem
Roasted Marrow Bones served with Onion and Parsley
Salad and Freshly Baked Bread

Seleci Sunka od kosti s Cerstvym krenem
a jablecnym kompotem
Suckling Pig Ham off the Bone with Fresh
Horseradish and Stewed Apples

Grilovany kozi syr ve filo tésté s pecenou cervenou repou, ©© @
cekankou a medovo — balsamicovou redukci

Grilled Goat’s Cheese in Phyllo Pastry served with Roasted Beetroot,

Chicory and a Honey Balsamic Reduction
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poééféy — Sogps

Silny vyvar z hovézi ohdriky se zeleninou
a jdatrovym kapdnim
Strong Oxtail Broth with Vegetables and Liver Dumplings

Valasskd kyselice s hiibky a susenymi svestkami

Wallachian Kyselica Soup with Bolete Mushrooms and Prunes

000
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%m’cém’y — Motie Courded

Hovézi tatardk ,,Oliva“ 0000
Doporucené pivni pdarovdani: Silnéjsi a horky Laser Beer 12°
se dokonale hodi k vyrazné a silné chuti syrového masa.
., Oliva“ Steak Tartar

@) Recommended Beer Combination: Stronger and bitter Laser Beer 12°
is a perfect malch to the distinct and strong taste of raw mealt.

Grilovany supreme z kukuricného kurete s kroupovym ragi
se susenymi rajcaty, grilovanou cuketou, liskami a parmazdnem

Grilled Corn Fed Chicken Supreme with Barley Stew and Dried Tomaloes,
Grilled Courgettes, Chanterelle Mushrooms and Parmesan 06000

Steak z vyzrdlé hovézi svickové s lanyzZovou omdckou, Q00
ratatouille a pecenymi brambory ve slupce s roxmarynem

Beef Steak from Aged Tenderloin with Truffle Sauce,
Ratatowille and Jacket Potatoes with Rosemary

Veprova panenka sous vide s pikanini omdckou (79
z uzenych chilli papricek a telectho demi glace, bramborové pyré

Pork Tenderloin Sous-Vide with Spicy Smoked Chilli Pepper
and Veal Demi-Glacé Sauce, served with Potato Purée
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Peceny filet ze stiky obecné s cuketou, cherry rajcaty ©OO©@
a restovanymi liskami na madsle, stouchané brambory se salvéji

podpori uhlazenou a kvehkow rybi chut.

Roasted Fillet of Pike with Courgette, Cherry Tomatoes and Sautéed
Chanterelle Mushrooms in Bulter, served with Mashed Potatoes with Sage
LT) Recommended Beer Combination: The lighter tones of Dolnobrezanskd 10°
highlight the refined and crisp taste of fish.

Teleci licka s listovym $pendtem, majordnkovym glazé ~ © @
a dyiiovo — parmazdnovym pyré

Veal Cheeks with Spinach Leauves,
Marjoram Glaze and Pumpkin Parmesan Purée

Zajeci stehno nacerno s bramborovo — mandlovymi kroketami @ ©
Leg of Hare with Plum Sauce (,,na cerno®), served with Potato Almond Croquettes

Kanci ragu se susenymi Svestkami, bramborovymi noky s tymidnem
Wild Boar Ragout with Prunes, served with Potato Gnocchi with Thyme @ ©




Pecené veprové koleno na Cesneku s kirenem, horcici, @O @ @

naklddanou zeleninou a pecivem
Doporucujeme pro duvé osoby — vdaha jednoho kolene je cca 1 kg.

Pork Knuckle Roasted Over Garlic Served with Horseradish, Mustard,

Pickled Vegetables, and Assorted Breads
Recommended for two people — each knuckle is approximately 1 kg.

Domadct halusky s brynzou, restovanou slaninou, 000
uzenym Spekem a smazenou cibuli

Home-made Halusky (Slovakian Potato Dumplings) with Bryndza Cheese
(Soft Sheep’s Cheese), with Roasted Bacon, Smoked Speck and Fried Onions

Rukolovy saldt s hruskou, syrem gorgonzola, pecenymi © © @ ©
vlasskymi orechy a medovym dresinkem
Rocket Salad with Pear, Topped with Gorgonzola Cheese,
Roasted Walnuts and Honey Dressing

Listovy saldt s grilovanym kurecim masem, parmazdnem, (7]
suSenymi rajcaty a restovanymi liskami
Grilled Chicken on a Bed of Mixed Greens, Topped with Parmesan

Cheese, Dried Tomatoes and Sautéed Chanterelle Mushrooms
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Dogerty — Desserds

Jablecny zdvin se skoricovou omdckou
a pecenym vajecnym snéhem
Apple Strudel with Cinnamon Sauce and Meringue

Posirovand hruska v cerném caji a bilém viné 000
s vanilkovym krémem a nugdtovou zmrzlinou
Black Tea and White Wine Poached Pear with

Vanilla Cream and Nougat Ice Cream

Svestkové creme brulée s pernikem

Plum Creme Brulée with Gingerbread




d
OLIVUV
Pivova

— AELT =
b \
0Ly BRE?J‘*

o oot — JPor cketoher

Smazené kurect stripsy, bramborové pyré
Fried Chicken Strips served with Potato Purée

Penne s vepiovou panenkou a tomatovou omdckou 9O O

Penne with Pork Tenderloin and Tomato Sauce

Cisarsky trhanec se Svestkovym kompotem 000

Pancakes with Stewed Plums (Kaiserschmarrn — traditional Austrian dessert)

Prazene mandle
Roasted Almonds

Pivni tycinky
Beer Sticks




Alogré aler geny

(1 Obiloviny obsahujict lepek — nejednd se o celiakii, vyrobky z nich
OrySt a VYrobRrY z mich — patvi mezi potraviny onroZujict Zivot
© Korysi a vjrobky z nich — p p y ohrozujici Z
ejce a vyrobRy z nich — patri mezi potraviny ohroZujici Zivot
© Vejce a vyrobhy z nich - p potraviny ohrozuj
O Ryby a vyrobky z nich
O Podzemnice olejnd (arasidy) a vyrobky z nich patii mezi potraviny ohrofujici Zivot
O Sdjové boby (sdja) a vyrobky z nich
@ Micko a vyrobky z méj — patri mezi potraviny ohroZujici Zivot
ordpkové ploay a vyrobry z nich — jednd se o vSechny arumy ovechi
© Skordapkové plody a vyrobky z nich — jed Sechny druhy ovechi
© Celer a vjrobky z néj
@ Horcice a vyrobky z ni
ezamovd semena (sezam) a VYrobRy z nic
DS (sezam) a vyrobky z nich
® Oxid siFicity a siricitany v koncentracich vyssich nez 10 mg, mi/kg, 1, vyjdadieno SO,
¢t bo a vyrobry z nej
® Vit bob (LUPINA) a vjrobky z néj

@ Mekkysi a vyrobky z nich

%W

Vidha masa sa uvddi v syrovém stavu.




Pod905% altergerns

O Cereals containing gluten — not coeliac disease, products thereof
© Crustaceans and products thereof — are listed among life-threatening foods
© Egos and products thereof — are listed among life-threatening foods
O Fish and products thereof
O Peanuts and products thereof — are listed among life-threatening foods
O Soybeans (soya) and products thereof
@ Milk and dairy products — are listed among life-threatening foods
© Nuis and products thereof — all kinds of nuts
© Celery and products thereof
@ Mustard and products thereof
@ Sesame seeds (sesame) and products thereof
® Sulphur dioxide and sulphites at concentrations of more than
10 mg/kg, lin terms of the total SO,

® Lupin and products thereof

@ Molluscs and products thereof

HloZe

Weight of meat is given in the raw state.




