APPETIZERS AND SMALL MEALS TO BE PAIRED WITH BEER OR WINE SAUCES

130g Beef steak tartare, 4 slices of fried or toasted bread, garlic 265 K¢ Warm
70g Beef carpaccio with capers, olives, parmesan, rocket and toasted bread 265 K¢ Demi-glace - a strong meat juice
300g Mix of mini cuts (chicken, pork, cheese Jalapenos), tartare, spicy dip, pickle, lemon, pastry 295 K¢ Mushroom sauce with cream :
100g Grilled ermine with cranberries, toast 158 K¢ Spicy sauce with green pepper 55 K¢
135g Greek borek with spinach and feta cheese, herb dip 145 K¢ ] “ %
Tatar sauce, ketchup, hot, herb 35 K¢ 01"
SOUPS
0,4 | Beef broth with liver dumpligs and vegetable 95 K¢ DESSERTS . I - .
0,4 | Old Bohemian kulajda with poached egg and mushroom mixture 111 Ke Aullid Srusle ey 2 o a0, vallls fue @reeim 2l L L '

whipped cream

SALADS Cl.er baI.Is filled with nougat wrapped in gingerbread 105 K¢ "
150g C lad with shavings of Gran Moravia ch d herb 199 K¢ with vanilla cfeg

g Caesar sala w!t s :avmgs o .ran oravia c eese.an erb croutons S el e el e vt sl ased e 956KE "
250g Caesar salad with chicken, shavings of Gran Moravia cheese and herb croutons 225 K¢ and beet dust - ®
100g A mix of fresh torn salads and vegetables with grilled ermine 199 K¢ e - e ° .
100g A mixture of fresh torn salads and vegetables with grilled chicken pieces, toasted toast 199 K¢ |

'?'??<
504
MAIN DISHES '
150g Sirloin steak on cream of spiked beef with homemade bread dumpling and lemon, 295 K¢
cranberry and whipped cream sauce

300g Confit duck leg with homemade bread and potato dumplings, steamed red cabbage 295 K¢ —
200g Fried pork or chicken steak with lemon 169 K¢
200g Chicken steak with sun-dried tomatoes and mozzarella 235 K¢
550g Roasted pork ribs in marinade, mustard, horseradish, ram's horns, bread 365 K¢
250g Baked hake in butter with grilled lemon 225 K¢

GRILLED MEAT

200g English steak with fried egg 444 K¢ N

200g Beef tenderloin medallions with Vienna onion 425 K¢ W
200g Grilled pork tenderloin 215 K¢ )
200g Pork tenderloin filled with green asparagus 235 K¢ ;
200g Grilled chicken breast steak 165 K¢

300g Grilled pork neck on colored pepper 225 K¢

PASTA AND RISSOTO

300g Spaghetti Ambrosiana with corn, broccoli and cream, sprinkled with Gran Moravia cheese 195 K¢
and arugula

300g Spaghetti Aglio olio peperoncino with pancetta, sprinkled with Gran Moravia cheese 195 K¢
and arugula

300g Pumpkin rissoto sprinkled with Gran Moravia cheese and pumpkin seeds 195 K¢

100g Extra chicken meat with pasta and risotto 52 K¢

SIDE DISHES

200g Cooked potatoes 45 K¢

200g American potatoes 65 K¢

200g Julienne fries 65 K¢

150g Small vegetable salad 95 K& RESTAURACE =
250g Grilled vegetables with basil pesto 95 K¢ TAM LOVKA
i

/



HOUSE WINE COFFEEE LIQUORS AND BRANDY

- Espresso, Espresso lungo (7) 8g 58 K¢ Absinth Hill‘s 0,041 72 K¢
. . 5 Espresso Doppio (7) 16g 67 K¢ Becherovka, Becherovka Lemond 0,041 58 K¢
Griner Veltliner dry 0,11 45 K¢ i 5 . N
. . Turkish coffee (7) 8g 58 K¢ Fernet Stock, Fernet Stock Citrus 0,041 58 Kc¢
Frankovka Klaret semi-dry 0,11 45 Kc¢ ) = . . s
Tramin red semi-sweet 011 45 K& Viennese cofffee (7) 8g 67 K¢ Jagermeister 0,041 62 K¢
’ Cappuccino (7) 8g 72 K¢ Bozkov griotte, apple, plum 0,041 54 K¢
Caffé Latte Macchiato (7) 8g 77 K¢ Baileys 0,04l 62 K¢
:AED i d Algerian coffee (0,02cl eggnog, whipped cream) (3,7) 8g 84 K¢ Malibu 0,041 58 K¢
ontepuiciano Y 0,11 50 K¢ Ice coffee (7) 8g 86 K¢ Jelinek plump brandy, gold 0,041 68 K¢
All coffee can also be served as decaffeinated
) LIS EINI,:)VODK':', TE'QUILA 0,041 79 K¢
. m re gin ,
Martini bianco, extra dry, rosso (12) 0,11 84 Kc¢ kil sa|?p s S
Prosecco 01l 64 K& Beefeater Pink 0,041 73 K¢
’ Vodka Finlandia 0,041 73 K¢
Tequila Sierra Silver, Gold 0,041 73 K¢
BEER ON TAP

Pilsner Urquell pale lager 12°(1,12) 0,51 67 K¢ RUM AND OTHERS
Pilsner Urquell pale lager 12° (1,12) 0,31 55 K¢ Boskov .
Tri sestry 12° Premium lager (1,12) 0,51 55 K¢ e b 0,041 59 KS
TFi sestry 12° Premium lager (1,12) 0,31 45 K& Bacpardi e 0,041 69 K€
Radegast razna 10° (1,12) 0,51 55 K¢ Bacardi czrta Blanca 0,041 79 KS
Radegast razna 10° (1,12) 0,31 45 K¢ 0,041 79 Kc
Havana 7yo 0,041 92 K¢
Legendario 7yo Elixir De Cuba 0,041 105 K¢
NON—ALCOHQLIC BEER v Diplomatico 0.04] 122 K&
Birell lager, semi-dark (1) 0,51 60 K¢ Don Papa 0.04l 122 K&
Birell flavoured 0,5 60 K¢ Zacapa 23yo 0,041 132 K¢
Bruggal (1888, anejo, blanco) Brugal 0,041 132 K¢

NON-ALCOHOLIC DRINKS

Romerquele still, carbonated, BlackberryLime 0,331 55 K¢
Coca-Cola, Coca-Cola Zero, Fanta, Sprite 0,331 65 K¢

1888 with chocolate

WHISKY, BRANDY & COGNAC

Kinley Tonic, Ginger Ale, Bitter Rosé 0,331 65 Ké Jameson 0,041 84 K&
Cappy juice bottle as offered 0,251 65 K¢ Tullamore Dew 0,041 84 K¢
Carafe with water and lemon 0,51 38 K¢ Bushmills Black Bush 0,041 84 K¢
Homemade lemonade of the day 0,331 65Kc Jack Daniel s, Jack Daniel s Honey 0,041 87 K¢
Tap Kofola, Vinea 0,51 55 K¢ Metaxa 5 Star 0,041 79 K¢
Tap Kofola, Vinea 0,31 50 K¢ The Famous Grouse 0,041 79 K¢
Martel V.S.0O.P. 0,041 125 K¢
COCKTAILS
HOT DRINKS Aperol Spritz (Aperol, Prosecco, sparkling 0,41 135 K¢
Tea on offer 1 Pot 65 K¢ water)
Grog (Bozkov tuzemsky 0,04 1) 0,21 68 K¢ : : , g 2 I8  Cuba Libre (Bacardi Carta Blanca & Coca 0,41 135 K¢
Mulled wine red,white (12) ‘ P —— < o e e e A Cola)

0,41 135 K¢
0,41 135 K¢

Mertin [Fiare & Kinlay Temie
“Bombay gin & Kinley, Tonic

RESTAURACE

e > ; ” 3 i vy
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Restaurace TAMLdVKA, 17. listopadu 58, 506 01 Ji¢in. Provozovatel Hotel Tamlovka s.r.o. IC 25932365, DIC CZ259323605. Odpovédna osoba Bc. Anezka Jahodova




