MENU 4

PREDKRMY | CHUTOVKY

Studené predkrmové prkénko SPORK pro 2 osoby 478

| hoveézi tatarak s ancovickou | 100g | husi pastika | T00g | ovocny chléb s orechy |
| fredkvicka | kvaskovy chléb s pazitkou | grilovany chleb

Teplé pfedkrmové prkénko HUBERT pro 2 osoby  %a 538

| zauzené trhané hovézi v grilovaci omacce s karamelizovanou cibuli | 100g |
| mini chorizo s cesnekem | 100g | domaci pastrami | 509 |
| Cipotlova omacka | grilovany chléb

Hovézi tatardk | 150g | Zloutkovy gel | okurky |  Sa 356
| cibule | anCovicky | horCicna seminka | uzena paprika | grilovany kvaskovy chléb

Susend masa z rodinného feznictvi Cejka | 160g] (@) 368
| veprovy bok | hovezi rosténec | veprova sunka | hovezi klobasa se zelenym peprem |
| nakladana zelenina | remuladova omacka

NasSe Salsiccia s cernym lanyzem | 100g | 174
| kvaskovy chléb | hrubozrnna horcice

Husi pastika | 100g | 187
| ovocny chléb s orechy | aronie se zazvorem

Pecené mini chorizo s cesnekem | 150¢g | 185
| chilli | pivni rohlik

Trhany vegansky tenderloin v barbeque omééce 180g) W 275
| karamelizovana cibule | grilovany chléb

Chlebové krekry | 140g | slunegnicové, sezamova a dyiova seminka| W 139
| pastrami pomazanka | 100g | 119
| syrovy dip | 100g|  \/ 89
Kulajda 145
| restovana polnicka topolova | farmarskeé vejce | bramborova terina | kopr

Polévka dle denni nabidky 134
W Veganské V' Vegetarianské

MAREK FICHTNER
EXECUTIVE CHEF ZA;‘%\T

SALATY & VEGETARIANSKA JIDLA VY

Salat GoCar | velikostS/L (&) 2251305

| little gem salat | peCena dyné Hokaido s medem | Cervena cibule |
| zauzeny tvrdy tvaroh | miso dresink | granatové jablko

Salat Bon Repos | velikost S/L 2751395

| Burrata | jemné salatové listy | frisée | hroznovy dresink | bluma |
| redukce Balsamico octa | liskové orisky | drobenka ze zitného chleba

Houby na ¢erveném viné ,Bourguignon” %« 395
| hliva | hriby | polnicka | koralovec | stribrné cibulky |
| brokolice | kroupové krokety s parmazanem
Steak ze Spic¢atého zeli v podmasli &) 385
| omacka z kysaného zeli | ofechy v lanyzové medu | Cili salsa |
| jablko | peCené Grenaille brambory
,Hacksteak" z divocaka | 200g | 495
| slanina | omacka s cernym lanyzem | celerovy fondan | pak choi | bramborova drobenka
Hovézi ,Tafelspitz” v siiném vyvaru s libe¢kem 1180g| 545
| bramborova rosti | jablko s kfenem | restovany Spenat | pazitkoveé velouté
Teleci fizek z kvétové Spicky smazeny na prepusténém masle | 150g|] 525
| lehky bramborovy salat | jogurt | jablko | fapikaty celer | fredkvicka | kysela okurka

nebo
| maslova bramborova kase | okurkovy salat | koprovy dresink | jogurt
Trhané kachni stehno v bramborovém knedliku |150qg | 485
| Svestkoveé chutney | karamelizovana bluma | restovana kapusta | videnska Salotka |
Jeleni kyta | 180g| & svickova omacka 425
| karlovarsky knedlik | brusinky | Cerny bez
Hovézi zebra | 7509 | 12 hodin pecend a zauzend | grilovaci omacka Spork | (1-2 osoby) /25
| smazené kroupoveé krokety s houbami | brokolice
Pomalu pecené hoveézi hrudi ,Brisket” | M 2209 / L 450q | 445 | 695

| peCené Grenaille | grilovana dvoubarevna mrkev |
| restovana Cerna kapusta | grilovaci omacka Spork
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GRlLLWO&!O(M?: )
Z NASEHO GRILU SYRY V¥
Sirloin Wagyu | steak z nizkého roténce | Kagoshima Japonsko A4 | 150 | 1.950 . , ,
Selekce syru z Biofarmy Krasolesi pro 2 osoby | 150q | 377

Tenderloin Wagyu | steak ze svigkové | Kagoshima Japonsko A4 | 200g | 2.970

Rib Eye Wagyu | steak z vysokého roténce | Austrélie BMS 6/7 | 400g | S 2.770

Burger Wagyu & foie gras |270g | lanyZova majonéza | 799
| marmelada z Cervené cibule | brioSkova bulka | Mesclun salat

Tenderloin | steak ze svigkové | ceskd farma | 200g| S 935
Sirloin | steak z nizkého rosténce | 50 dni zrani | Argentina | 2509 | 830

Rib Eye | steak z vysokého rosténce | 120 dni dokrmovany zrmem | Argentina | 400g| 1.190
| 2024 zlata medaile ,World steak challenge” |

Flap Steak | vyzraly hovézi pupek | Argentina | 250g | 695
Rump Steak | vyzrala hovézi kvétova Spicka | Argentina | 2509 | 540
Jeleni hrbet | Cesko | 200g | 660
Spiz z jeleni svickové | Cesko | 200g | 660
Krkovice z prestického vepre | Cesko | 250g | 462
Vegansky Tenderloin steak |200g] W 510
KE SDILENI

Tomahawk pro 2-3 osoby | 1000g | ¢eska farma | 3.350

| steak z vysokého rosténce s kosti | grilovaci oméacka Spork
| 2024 stribrna medaile ,World steak challenge” |

CESKO pro 3-4 osoby 2.560

| tenderloin | 200g | jeleni hrbet | 400g | krkovice z prestického vepre | 2509 |
| Chimichurri, konakova a Cipotlova omacka

JIZNI AMERIKA pro 4 osoby  $a 3.650
| rib eye | 400q | sirloin | 2509 | flap steak | 500g |

| Chimichurri, konakova a Cipotlova omacka

| 2024 zlata medaile ,World steak challenge” |

WAGYU pro 3-4 osoby 6.625

| rib eye Australie | 400g | tenderloin Japonsko | 200g | sirloin Japonsko | 150q |
| Chimichurri, konakova a Cipotlova omacka

VSECHNA JiDLA Z GRILU SERVIRUJEME S PECENYMI GRENAILLEMI, GRILOVANOU \/a
DVOUBAREVNOU MRKVi A BROKOLICI. VSECHNY PRILOHY JSOU VEGETARIANSKE.
Grilovaci Spork | 48 Pecend brambora na morské soli| &) 119
Gipotlovd | W @ 48 | Cheddar | zakysana smetana

Maslova bramborova kase 90
Chimichurri| W &) 48 ®

Smazené kroupove krokety s houbami | 90
Konakova se zelenym peprem | 65 | Aioli majonéza

Sgernym lanyzem| &) 95 Kosik grilovanych topinek na ohni | 6ks | 79

| plisnovy kravsky syr v popelu | vyzraly kravsky horsky syr | vyzraly kravsky Gratien |
| svatojanskeé orechy | jablecno hruskové chutney | nase seminkové krekry

Selekce evropskych syrl pro 2 osoby | 1509 |

| Gruyere doux AOC | Bleu de Bonneval | Brillat savarin AOP |
| jablecno hruskoveé chutney | ofechy v lanyzovém medu | nase seminkové krekry

Plisnovy kravsky syr v popelu | 50g |
| svatojanskeé orechy | jablecno hruskové chutney | nase seminkové krekry

Brillat savarin AOP |50g |
| ofechy v lanyzovém medu | jablecno hruskové chutney | nase seminkové krekry

Rys s u$lechtilou spirulinou |100g] ¥
| kvétak | bila redkev | nase seminkove krekry

DEZERTY
OD NASI SEFCUKRARKY KLARY REZNICKOVE

Cisarsky trhanec ,Kaiserschmarrn“ %
| Svestky v portském | mandle | vanilkova zakysana smetana

Maracuja & horka cokolada 70%
| drobenka z ovesnych viocek | rizovy grep | pomeranc | limetka

Tartaletka Dubaj

| pistacie | kadayif | tahini | mlécna cokolada

Pivni dort %=

| Cokoladovy korpus | oriSkovy krém | redukce z tmaveého piva

Arasidové brownies
| slany karamel | arasidové maslo

Puncovy dort
| bortivky | vanilkovy krém | rum

Vétrnik

| Zloutkovy krém | karamelova Slehacka
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#CERVENYJELEN; FB&IG: @CERVENYJELEN; WWW.CERVENYJELEN.CZ
REZERVACE NA CISLE: +420 735 123 647

Seznam alergenu na vyzadani u obsluhy. Ceny jsou uvedeny v K¢.
Polovicni porce jsou Uctovany za 75% z pavodni ceny




MENU ©°

STARTERS | SNACK

SPORCK degustation starter plate for 2 persons 478

| beef tartare with anchovies | 100g | goose paté | 100g | fruit bread with nuts |
| red radish | sourdough bread with chives | grilled bread

HUBERT degustation starter plate for 2 persons %« 538

| pulled smoked beef with BBQ sauce | caramelised onion | 100g |
| mini chorizo with garlic | 100g | homemade pastrami | 509 |
| chipotle sauce | grilled bread

Beef tartare | 150g | yolk gel | pickles | 356

| onion | anchovies | mustard seeds | smoked paprika | grilled sourdough bread

Selection of dry meat from Cejka butcher shop |160g] &) 368

| pork belly | rib eye | pork ham | beef sausage with green peppercorns |
| pickled vegetables | remulade sauce

Our salsiccia with black truffle | 100g | 174
| sourdough bread | mustard

Goose paté | 100g | 187
| fruit bread with nuts | aronia with ginger

Baked mini chorizo with garlic | 150g | 185
| chilli | beer bread bun

Pulled VEGAN tenderloin in barbeque sauce j80og| ¥ 275

| caramelized onion | grilled bread

Bread crackers | 140g | sunflower, sesame and purmnpkin seeds| W 139

| pastrami spread | 100g | 119

| cheese dip|100g| '/ 89

"Kulajda" soup YV 145

| traditonal Czech soup | roasted spring fieldcup mushroom | farm egg | potato terrine | dill

Soup of the day 134
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SALADS & VEGETARIAN DISHES V

Gocar salad |sizes/L. &) 2251305

| little gem salad | baked Hokaido pumpkin with honey | red onion |
| smoked hard cheese | miso dressing | pomegranate

Bon Repos salad | size /L 2751395

| Burrata | mixed leaves salad | frisée | grape dressing | plum |
| Balsamico vinegar reduction | hazelnuts | rye bread crumble

Mushooms on red wine "Bourguignon’ %« 395

| oyster mushroom | porcini | spring fieldcup mushroom |
| Lion's mane mushroom | silver onions | broccoli | groats croquettes with parmesan

Pointed cabbage steak in buttermilk ) 385

| sauce from sauerkraut | nuts in truffle oil | chilli salsa | apple | baked Grenaille potatoes

MEAT MAIN DISHES

Wild boar Hacksteak | 200g | 495

| bacon | sauce with black truffle | celery fondant | Pak Choi | potato crumble

Beef "Tafelspitz" in strong broth with lovage | 180g] % 945
| potato rosti | apple with horseradish | chives velouté
Veal sirloin tip schnitzel fried on ghi|150q | 525
| light potato salad | yogurt | apple | celery stalk | radish | gherkin

or

| butter mashed potato | gherkin salad | dill dressing | yogurt

Pulled duck thigh in potato dumpling 1509 485

| plum chutney | caramelized plums | roasted kale | Vienna shallots

Braised deer leg | 180g| & root vegetable sauce 425
| Karlsbad dumpling | cranberries | elderberries

Beef ribs | 7509 | braised and smoked for 12 hours | BBQ Sporck sauce | (1-2 persons) /25
| fried groats croquettes with mushrooms | broccoli

Beef "Brisket" | braised and smoked for 12 hours | M 220g/ L 4509 | 4451 695
| baked potato Grenaille | grilled colorful carrot | roasted Cavolo Nero | BBQ Sporck sauce

MAREK FICHTNER - EXECUTIVE CHEF ;-;-,:,3;;'3

"You can be a talented chef and run the best restaurant, but without gl i;*
a great team, you're just a skilled dreamer in a chef's jacket.” @g;, T

MAREKFICHTNER

GRILLWORKS®

Sirloin Wagyu | Kagoshima Japan A4 | 150g | 1.950
Tenderloin Wagyu | Kagoshima Japan A4 | 200g | 2.970
Rib Eye Wagyu | Australia BMS 6/7 | 400g|  $a 2.770
Burger Wagyu & foie gras | 270g | truffle mayonnaise | /99
| red onion marmelade | brioche bun | Mesclun salad

Tenderloin | Czech farm | 200g|  $a 935
Sirloin | 50 days dry aging | Argentina | 250q | 830
Rib Eye | 120 days fed with grain | Argentina | 400g | 1.190
| 2024 gold medal "World steak challenge” |

Flap Steak | Argentina | 2509 | 695
Rump Steak | Argentina | 250g | 540
Deer loin | Czechia | 200g | 660
Deer tenderloin skewer | Czechia | 200q | 660

Pork neck steak from Black mottled "Prestice” pig | Czech farm | 2509 462

Vegan Tenderloin steak |200g| ¥ 510
FOR SHARING
Tomahawk for 2-3 persons | 1000g | 3.350

| Czech farm | BBQ Sporck sauce
| 2024 silver medal "World steak challenge” |

CZECHIA for 3-4 persons 2.560

| tenderloin | 200g | deer loin | 400g | pork neck from "Prestice" pig | 2509 |
| Chimichurri, Cognac with green peppercorns and chipotle sauce

SOUTH AMERICA for 4 persons % 3.650
| rib eye | 400q | sirloin | 2509 | flap steak | 500g |

| Chimichurri, Cognac with green peppercorns and chipotle sauce

| 2024 gold medal "World steak challenge” |

WAGYU for 3-4 persons 6.625

| rib eye Australia | 400g | tenderloin Japan | 200g | sirloin Japan | 1509 |
| Chimichurri, Cognac with green peppercorns and chipotle sauce

ALL MEALS FROM THE GRILL ARE SERVED WITH BAKED GRENAILLE POTATOES, \/’
GRILLED COLOFRUL CARROT AND BROCCOLI. ALL SIDES ARE VEGETARIAN.

BBQ Sporck | 48 Baked potato| ~ (®¥) 119
Chipotle| W @ 48 | Cheddar and sour cream

Potato puré with butter 90
Chimichurri| W &) 48 g ®

Fried groats croquettes with mushrooms | 90
Cognac with green peppercorns | 65 | Aioli mayonnaise

With black truffle|  (®) 95 Grilled sourdough bread | 6 pcs | 79

CHEESES V

Cheese selection from the Krasolesi bio farm for 2 persons | 150g| 377

| white mold cheese in ash | aged mountain cheese | white mold aged Gratien |
| fermented green walnuts | apple and pear chutney | our seed crackers

European cheeses for 2 persons | 150g | 377

| Gruyere doux AOC | Bleu de Bonneval | Brillat savarin AOP |
| apple and pear chutney | nuts in truffle oil | our seed crackers

White mold cheese from Krasolesi | 50qg | 145
| fermented green walnuts | apple and pear chutney | our seed crackers

Brillat savarin AOP |50g | 152

| apple and pear chutney | nuts in truffle oil | our seed crackers

Vegan cheese with noble spirulina | 100g] ¥ 290
| cauliflower | white radish | our seed crackers

DESSERTS
MADE BY OUR PASTRY CHEF KLARA REZNICKOVA

"Kaiserschmarrn" % 180

| plums in port wine | almonds | vanilla sour cream

Passion Fruit & dark chocolate 70% (¥ 180

| oatmeal crumble | pink grapefruit | orange | lime

Dubai tartlet 180

| pistachios | kadayif | tahini | milk chocolate

Dark beer cake e 135

| chocolate sponge | hazelnut cream | dark beer reduction

Peanuts brownies 135
| salted caramel | peanut butter

Punch cake 135

| blueberries | vanilla cream | rum

Traditional Bohemian "Veétrnik" 123

| yolk cream | caramel whipped cream

#CERVENYJELEN; FB&IG: @CERVENYJELEN; WWW.CERVENYJELEN.CZ.
NUMBER FOR RESERVATIONS: +420 735 123 647

Ask your waiting staff about allergens. Prices are listed in CZK including VAT.
Half portions are charged at 75% of the original price.




