MENU A LA CARTE

SOUPS
AUTHENTIC BORSCHT 350g

Served with sour cream 1,7,10

BEEF BROTH 350¢g
With meat dumplings 1,3,9

KULAJDA (CREAMY MUSHROOM SOUP) 350g
Mushrooms, poached egg 3,7,9

GOULASH SOUP 350g
Beef meat 1,9

SALADS

BABY SPINACH WITH GOAT CHEESE AND WALNUTS

Spinach, goat cheese, walnuts, sun-dried tomatoes,
honey-mustard dressing 7,8,10

VEGETABLE MIX WITH MOZZARELLA

Arugula, baby spinach, fresh tomatoes, mozzarella, red onion,
olive-soy dressing 6,7

LEAFY GREENS WITH EIDAM CHEESE AND SEEDS

Mixed salad leaves, Eidam cheese, cucumber, bell pepper,
pumpkin seeds, dressing 7

GREEK SALAD WITH OLIVES

Tomatoes, cucumber, red onion, bell pepper, feta cheese,
black olives, basil, olive oil 7

CAESAR SALAD

Mixed salad leaves, tomato, boiled egg, chicken, parmesan,
croutons,Caesar dressing 1,3,4,7,10

TUNA SALAD

Mixed leafy greens, hard-boiled egg, tomato,
onion, olives, dressing 3,4,10

75 K¢

75 K¢

90 K¢

75 K¢

149 K¢

129 K¢

139 K¢

139 K¢

169 K¢

159 K¢



MAIN COURSES

BEEF SIRLOIN IN CREAM SAUCE
Karlovy Vary dumplings,
whipped cream, cranberry jam, lemon 1,3,7, 9

MORAVIAN SPARROW
Roasted pork, white sauerkraut with prosecco,
dumpling, fried onion 1,3,7,9

AVION BEEF GOULASH
Potato pancakes, bread dumpling, roasted sausage,
fried onion, chili pepper 1,3,7,9

CHICKEN SCHNITZEL
Potato salad / French fries / sweet potato fries,
Avion cucumber salad with sour cream 1,3,7

TATA’S BEEF BURGER
Cheddar, tomato, caramelized onion, pickles, ajvar,
spicy sauce, French fries / sweet potato fries 1,3,7,10

FRIED CHEESE
Sweet potato fries / French fries,
tartar sauce 1,3,7

249 K¢

219 K¢

249 K¢

169 K¢

199 K¢

159 K¢



PASTA
PENNE / TAGLIATELLE

AGLIO, OLIO E PEPERONCINO
Garlic, chili, parsley, parmesan, olive oil 7

POMODORO
Tomato sauce, garlic, basil, parmesan, olive oil 7

ALL‘ AMATRICIANA

Guanciale, tomato sauce, pecorino romano,
black pepper, olive oil 7

CARBONARA
Guanciale, pasteurized egg yolks,
pecorino romano, black pepper 3, 7

BOLOGNESE

Ground beef and pork,
tomato sauce, olive oil, parmesan 7

DESSERTS

BROWNIE WITH ICE CREAM
1,3,7

SYRNIKY 3 KS

Traditional Eastern European cottage cheese pancakes
Served with sour cream,

condensed milk and powdered sugar 1,3,7

MARLENKA
Traditional Armenian honey cake 1,3,7,

119 K¢

119 K¢

149 K¢

159 K¢

139 K¢

119 K¢

129 K¢

79 K&



SPECIAL OFFER

FRESHLY FILLED CROISSANTS
FROM BELGIAN BUTTER DOUGH

CHEESEBURGER CROISSANT

Beef patty, cheese, tomato, pickled cucumber,
iceberg lettuce, crispy onion,
sauces: spicy, BBQ 1,3,7,10

CAESAR CHICKEN CROISSANT
Chicken, tomato, Grana Padano cheese, iceberg lettuce 7

TERIYAKI CHICKEN CROISSANT

Teriyaki chicken, lettuce, cucumber, pickled ginger,
sesame seeds, teriyaki sauce 1, 3, 6, 7, 11

CAPRESE CROISSANT
Mozzarella, tomatoes, fresh basil, pesto, olive oil 7, 8

NUTELLA & BANANA CROISSANT
1,3,7 8

139 K¢

139 K¢

139 K¢

139 K¢

139 K¢



SPECIAL OFFER
GAME FEAST

SOUP
PHEASANT BROTH 79 K¢

Meat, roasted root vegetables, and fine noodles, 1, 3, 9

MAIN COURSES
VENSION CUBES 185 K¢

Roasted venison, Carlsbad dumpling,
rosehip sauce, whipped cream, 1, 3, 7, 9

DEER CUBES 185 K¢

Baked deer meat with thyme and juniper,
special mashed potatoes, 7, 9

WILD BOAR GOULASH IN BREAD LOAF 230 K¢

Served in a rustic bread bowl,
with hot peppers, red onion, and fresh chili, 1, 9

WILD BOAR GOULASH 220 K¢
with Carlsbad Dumplings, 1, 3, 9

We recommend original Armenian wines
Armenia Pomegranate — semi-sweet red wine 89/599 CZK

An authentic Armenian wine made from pomegranates, originating from the
southwestern region of Armenia.

Fresh, harmonious, and well-balanced, with pleasant acidity and smooth,
rounded tannins.

Ijevan Quince — semi-sweet white wine 89/599 CZK

A wine made from sweet quince grown in the southeastern part of Armenia.
Rich and pleasantly fruity in flavor, with notes of quince, pineapple, and apricot,
complemented by a long, harmonious finish that offers an immediate sensory
delight.



