STARTERS

BUFFALO CHICKEN WINGS &~

STRONG CHICKEN BROTH

with Celestine noodles, meat and vegetables 65
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GRILLED GOAT CHEESE
on arugula salad with pomegranate seeds, melon, butter garlic,

chilli, onion, tomatoes, croutons and citrus dressing 215

CAESAR SALAD

with Romaine lettuce, bacon, garlic croutons, Parmesan shavings

and anchovy dressing 195

MARINATED TUNA

on arugula salad with white radish, beans, tomatoes, roasted corn

and onion with caviar and orange miso dressing 215

GRILLED HALLOUMI CHEESE

served on mixed greens with quinoa, chickpeas, roasted almonds,

pomegranate seeds and mint dressing 195

SMALL SALAD OF MIXED GREENS 69

COLESLAW 65
TRADITIONAL CZECH DISHES

CHICKEN SCHNITZEL

fried in butter with light potato salad and coleslaw

with garlic and dill 179

FRIED ELBE VALLEY CHEESE

fried in butter with French fries, tartar sauce and tomato salad 189

SLOWLY ROASTED DUCK

served with apples with red cabbage and potato cakes 255
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with fresh vegetable sticks and blue cheese sauce 135
BEEF OPEN SANDWICHES
crispy white bread baked with marinated beef Pastrami,
Emmentaler cheese, onion marmalade, coleslaw, fried onion,
arugula and cherry tomatoes 195
CHICKEN TACOS BU RG ER BAR
crispy Mexican pockets with pulled chicken, chilli and Cheddar cheese
served with sour cream, tomato chutney and avocado guacamole 185 Juicy burgers made of quality beef served in homemade bun.
SALMON SASHIMI If not specified your burger will be served at medium temperature.
thin slices Ofsa/mon topped with bo,/lng sesame oil and soysauce We recommend the CombO Wlth homemade FrenCh ffIES Gnd CO/(:’S/GW.
with spring onion, ginger and sesame seeds 185 All our burgers can be prepared in gluten-free arrangement
with homemade bun made of gluten-free flour.

ROLL OF GOAT CHEESE R f glutenfree flour. 9

and roasted peppers with vegetable salad with Parmesan cheese, <,
&
pomegranate seeds and herb pesto 195 (¢
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SOUPS DOLCE VILLA
ground beef, fried egg, bacon, Cheddar cheese, pickle, onion, tomato,
SOUP OF THE DAY 55 Dijon mustard, ketchup, lettuce 215
Recommended with Delirium Tremens, beer with the trophy Best beer of the world.
CUBAN BEAN SOUP
. . . . VEGETARIAN
slightly spicy black bean soup with coconut milk and corn salsa 145

grilled Halloumi cheese, dried tomato tapenade, roasted Oyster mushroom,

pesto mayo, cucumber, arugula, lamb s lettuce 235
Recommended with double hopped Trappist beer Orval.

BBQ BRISKET

slowly roasted beef brisket, Emmentaler cheese, bacon, red onion
marmalade, BBQ sauce, garlic mayo, tomatoes, arugula 255

Recommended with semi-dark Kwak beer with hints of honey, brandy and raisins.

DALLAS

ground beef neck and brisket, onion ring with jalapefio spices, bacon,

cream cheese with with Cheddar flavor, BBQ mayo, lamb s lettuce, lettuce 245
Recommended with 12-year-old Cardhu whiskey with a sweetish taste and a soft smoky tinge.

DON PEEP PEEP.&#"
grilled chicken breast baked with blue cheese and bacon, avocado,
mango habanero onion marmalade, garlic mayo, cress, tomatoes,

Iceberg lettuce
Recommended with strong Hopus beer made of five different hops.

DOUBLE CUBANO
double beef burger, pork ham, bacon, Gouda & Cheddar cheese, avocado
salsa with corn and caramelised onion, pickle, honey mustard,

ketchup, lettuce
Recommended with slightly spicy beer Tripel Karmeliet.

PIGLET &~

slowly roasted pulled piglet in slightly spicy BBQ sauce, bacon sprinkles,

mango pineapple habanero onion, potato chip, lemon mayo,

iceberg lettuce 235

Recommended with Boucanier Carribean with earthy flavors and light citrusy aroma.

230

255

CHEESEBURGER TASTING MENU

try with some beer special
from our rotating draft

ifyou are in a tasting mood, try our
Caribbean rum tasting

MEALS FOR KIDS

The full menu of kid's dishes can be found in the special
children’s menu with coloring book.

INTERNATIONAL DISHES

PORK TENDERLOIN

with Tyrolean risotto, wine sauce and roasted Oyster mushroom 275
SPICY THAI WOK &
with shrimps, chicken, rice noodles, soybean sprouts, chilli,
peanuts and egg 235
RIB EYE STEAK
beef steak with herb butter, roasted potato with sour cream
and port wine sauce 385
BAKED CANNELLONI
Italian pasta filled with spinach, ricotta and walnuts with tomato
sauce and cress 235
TUNA RIVIERA
slightly roasted tuna with tomatoes, olives, carpers, shrimps,
cream sauce and potato purée 299
NIBBLES

PATATAS BRAVAS

roasted potatoes with paprika spices, chorizo, tomato chutney

and roasted garlic mayo 155

BEEF TARTARE
according to our recipe served with onion and pickled cornichons
(toasted bread will be prepared to your wish in oil or dry)

MEXICAN NACHOS &
with shredded chicken, bacon, cheese, bean salsa and jalopefio
peppers (served with avocado guacamole and sour cream)

FLATBREAD
with four kinds of cheese, figs, pine nuts, radishes, zucchini
and arugula

145

165
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APRICOT DUMPLING

with nut brittle, cinnamon sugar, sweet curd cream

and blackberry sauce 120
CHOCOLATE FONDANT

with blueberry sauce and walnut ice cream 125
BANANA FOSTER

caramelized banana with toffee sauce and vanilla ice cream 120
LEMON PANCAKES

with homemade plum chutney with cacao, vanilla ice cream

and forest fruits sauce 125
CHOCOLATE MOUSSE

with lime, cream, cherries and almonds 120

SIDES & SAUCES

HOMEMADE FRENCH FRIES 65 JALAPENO PEPPERS 4~ 35

MAYO & SAUCES

Homemade mayo, tartar sauce, garlic mayo, jalaperio mayo, BBQ mayo,

pesto mayo, Dijon mustard, ketchup, tomato chutney 30
BLUE CHEESE SAUCE 45 CORN SALSA 35
DRIED TOMATO TAPENADE 45 AVOCADO SALSA 55



