Steak house
---
LUNCH MENU    11:30 -14:00
---
When ordering from the dinner menu at lunch time, the waiting time is approx. 35 minutes. Thank you.
Discounted drink prices : Home-made limonade 0,5l 65,-(lemon,grapefruit,cucumber,raspberry,orange,ginger)
Water Natura 35,--Espresso 35,--Tempranillo(Spain) 2 dcl 55,-- Verdejo(Spain) 2 dcl 55,--
---
** Soups
---
|| Chicken broath with vegetables and noodles  |49 Kč||
|| Thai zucchini soap  |49 Kč||
---
** Dishes prepared on parrilla grill
---
** XXL portions - preparation time on the  grill about 30 minutes
---
|300 g| Rump steak with coarse sea salt and freshly ground pepper   |469 Kč|
|300 g| Flank steak with coarse sea salt and freshly ground pepper   |410 Kč|

|300 g| Brisket from our smoker   |369 Kč|

|600 g| St. Louis pork ribs with homemade slaw |299 Kč|

|1/2 ks| Boneless half of chicken marinated in Pampa spice |239 Kč|
|300 g| Boneless chicken thigh steak marinated in wild spice |169 Kč|
|300 g| Pork loin steak  "Duroc breed" marinated in garlic-rosemary oil |219 Kč|
|300 g| Pork rib eye steak  "Duroc breed" with freshly ground pepper   |219 Kč|

---
** L portions - preparation time on the  grill about 20 minutes
---
|200 g| Boneless chicken thigh steak marinated in wild spice  |119 Kč|

|150 g| Grilled chicken breasts   |129 Kč|
|150 g| Pork loin steak  "Duroc breed" marinated in garlic-rosemary oil  |119 Kč|
|150 g| Pork rib eye steak  "Duroc breed" marinated in aji molido     |119 Kč|
|200 g| Flank steak with coarse sea salt and freshly ground pepper |339Kč|
|200 g| Rump steak with coarse sea salt and freshly ground pepper      |299 Kč|
|200 g| Brisket from our smoker      |269 Kč|
|200 g| Our beef sausage |159 Kč|

|400 g| St. Louis pork ribs with homemade slaw |199 Kč|

|100 g| Grilled camembert with  dulce de membrillo |109 Kč|
---
** Side dishes
---
	Caramelized vegetables 75kč, white beans with coriander 55kč, crashed potatoes 30kč,
baked potatoes 25kč, our bread 25kč, small vegetable salad  69kč,  rice 25kč,
grilled vegetables 85kč, roasted root vegetables  49kč, homemade slaw 40kč

	

	


---
** Sauces
---
Salsa habaňero 20kč,  Salsa chimichurri 35kč, Salsa chimichurri traditional 29kč, 20kč, Corriander dressing 20kč, BBQ 20kč, Tartar sauce 25kč
---
** Cuisine specialties
---
	|  g| Paella with chicken breasts, green beans, peas, bell pepper and white beans |179 Kč|
|200g| Gray cod fillet, seared in garlic oil,  with broccoli pesto and boiled potatoes |249 Kč|



|200g| Caramelized pork fillet with  zucchini potatoes and winmelade |179 Kč|
	

	|150 g| Fried chicken schnitzel with pickles and mashed potatoes  |179 Kč|



	


---
** Vegeterian dish
---
	

	|300 g| Beetroot gnocchi with goat cheese and sage |149 Kč|




---
