APERITIVY | APERITIVES

Campari 80,-

Martini bianco, rosso, dry 80,-
Amaro Ramazzoti 80,-
Pisco sour 120,-
Raspberry breakfast tini 129,-

55,-

Crodino aperitivo
/non alcoholic aperiti

Fv’isco
Cerstva citronova stava
Cukrovy sirup | bilek

Pisco | fresh lime juice
sugar | white egg

Absolut Raspberry
Noilly prat dry | Malinovy dzem

Absolut Raspberry
Noilly prat dry| Raspberry jam




Argentinské hovézi maso je pravem povaZovano za nejkvalitnéjsi na svété. K jeho kvalité prispiva mnoho faktord.
Mezi nejdlleZitéjsi patfi, rasa hovéziho dobytka, zptsob chovu, porazka a nasledné zpracovani. Nejznaméjsi pleme-
na péstované v Argentiné jsou - ABRDEEN ANGUS plvodem ze Skotska, HEREFORD a SHORTHORN.

Dalsi faktorem je to, Ze zvife je porazeno v mladém véku, max 1,5 az 2 roky. Velmi dllezZité je, Ze stada se po cely
Zivot volné pasou v oblastech Pampy, kde jsou optimalni podminky pro jejich vyvoj a zdravy rist. Jejich porazka probiha
tak, Ze zvirata neprochazeji stresem a tudiz se do masa neuvolnuiji latky, pozdéji negativné pUsobici na jeho tuhost.

Argentine beef is considered to be the best quality beef in the world. There are many factors which contribute to its
high quality. Among the most important of these include careful breeding, the way that animals are raised, the way that
the meat is butchered and its final preparation. Among the best known breeds raised in Argentina are the ABRDEEN
ANGUS, originally from Scotland, the HEREFORD and the SHORTHORN.

An additional factor is that the meat is butchered at a young age, at most one and a half to two years of age. It
is also very important that the animals are allowed to graze freely in areas with PAMPA, which have the optimum
conditions for their healthy growth. The butchering of the meat is done in a way that ensures that the animal is
not under any stress, which guarantees that the meat won‘t be negatively influenced in terms of its consistency
or taste.
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1 svrchni $al round picanha tapa de cuadril
2 nizky rosténec striploin contra file bife angosto
3 svickova tenderloin file mignon lomo
4  bok flank bife de vazio bife de vacio
5 rosténec rib eye ponta de contra file  bife ancho
6 maso od Zebra matambre matambre matambre
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STEAK RESTAURANT-PARRILLA-TANGO

PREDKRMY STARTERS

Plato ,,tapas’’ Spanélskych salamu a syrt s olivami, suSsenymi rajcaty
Plate ,,tapas‘ spanish salami and cheese with olives, dried tomatoes
los. / 20s 1 person / for 2 people

175,- / 315,-

Tartar z tunaka s kapary, pomerancovou ktirou a piniemi, ciabatta kruton

Tuna tartare with capers, pine nuts and orange zest, ciabatta croutons
192,-

Argentinské hovézi carpaccio s bazalkovym pestem, piniemi a hoblinkami parmazanu

Argentina beef carpaccio with basil pesto, pine nuts and parmesan cheese shavings
239,-

Hovézi tartar s topinkami Beef tartar with fried bread
239,-

Kozi syr s ofisky, rukolou a hruskovym kompotem s zelé

Goat cheese with nuts, rocket and pear compote with jelly
175,-

Carpaccio z chobotnice s rukolou

Octopus carpaccio with rucola
220,-

Tygfi krevety na ¢esneku podavané na opeceném platku z ciabatty se salsou rosa

Tiger prawns with garlic, served on toasted slices of ciabatta with Mary Rose sauce
239,-

Tenké platky peceného flank steaku se salsou verde,
chilli olejem, bylinkova bageta s cesnekem

Thin slices of roasted flank steak with salsa verde, chilli oil, herbs baguettes with garlic
179,-

2ks Empanadas plnéné hovézim masem

Two traditional pastries Argentina stuffed with beef meat, chimichurri sauce
188,-



POLEVKY SOUPS

Silny vyvar z hovézi ohanky s argentinskym hovézim masem

Strong beef-tail soup with pieces of beef meat
89,-

Gulasova polévka s argentinskym hovézim masem se zakysanou smetanou

Goulash soup with Argentina beef meat with sour cream
99,-

Polévka s platky z tunaka a tresky s krevetou a slavkami,

citrénovou travou, kokosovym mlékem a chilli

Soup with tuna and cod slices with shrimp, mussels, lemon grass, coconut milk and chilli
156,-

RYBY A DARY MORE
SEAFOOD AND FISH

Sous vide - Filet z mofiské tresky s platky marinovaného kvétaku v ofisSkovém oleji,
Maté omacka s rozinkami a sherry octem, kvétakové pyré

Fillet of Cod fish with slices of cauliflower marinated in nuts oil,
Maté sauce with raisins and sherry vinegar, cauliflower puree
462,-

Filet z tunaka servirovany na rukolovém salatu s
opecenou ciabattou a citrénovym drezinkem

Filet of Tuna served on rucola salad
with baked ciabatta and lemon vinaigrette
485,-

Tygfi krevety restované s chorizem, chilli, zazvorem, fenyklem a olivami, bageta - 6 ks

Tiger prawns sautéed with chorizo, chilli, ginger, fennel and olives, baked baguette - 6 pcs
419,-

Grilovana chobotnice podavana s rukolovym salatem a bramborami

Grilled octopus with rucola salad and potatoes
528,-



SPECIALITY Z NASEHD GRILD

ARGENTINE GRILL DISHES

Rare

zprudka opeceny, uvnitf syrovy
quickly grilled, raw inside
Medium Rare

velmi $tavnaty, krvavy uprostied

MEDIUM RARE juicy, raw inside

Medium
$tavnaty, stfedné propeéeny, riiZovy uprostied

MEDIUM
medium done, pink inside

Medium Well
propeceny, uprostied lehce rtiZovy, bez krve

MEDIUM WELL

well grilled

Well done
propeceny, bez krve

Parrillada — snéz co miizes
All you can eat
Pro 2 osoby for 2 persons
Ochutnejte nas vybér argentinskych mas.
Taste our choice argentine meat prepared on a special grill ,parrilla” grilled on an open fire.

Filety z hovézi svickové, rib eye steak, striploin steak, rump steak,
kukufice a salsa chimichurri

Filet of beef tenderloin, rib eye steak, striploin steak, rump steak, corn and salsa chimichurri

1599,-
Flank steak
Flank steak
Pro 2 osoby for 2 persons

Cena dle vahy cca 1kg | 1116,-

Striploin steak
Steak z argentinského rosténce aberdeen angus s tukovou ktirkou

Striploin steak from Argentine Aberdeen Angus with fat crust
300g | 475,-



Rib eye steak
Steak z argentinského vysokého rosténce aberdeen angus s tukovym ockem

Steak Argentine Aberdeen Angus Rib Eye with grease eye
300 g | 492,-

Rump steak
Steak z argentinského hovéziho zadniho Aberdeen Angus
Steak s velmi malym obsahem tuku.

Argentine Rumpsteak aberdeen angus
Steak with very little fat.

250g | 355,-

Biftek ze svickové Aberdeen Angus
Beef tenderloin
250 g | 495,- 500¢g | 980,-

Filet ,,mignon” s grilovanou cibuli
Steak z uzsi ¢asti argentinské hovézi svickové Aberdeen Angus

Filet “mignon” (Mignon are cut from the smaller tail end of the tenderloin)
tenderloin with grilled red onion
250 g | 489,-

Hamburger z hovéziho masa s cedarem, pancettou
(italsky uzeny bucek), karamelizovanou cibulkou, rajcaty a hranolky

Beef burger with cheddar cheese, pancetta (italian smoked bacon)
caramelized onions, tomatoes and french fries
250 g | 440,-

Buenos Aires
Obfii masovy Spiz se zeleninou a chilli
(argentinska svickova, rumpsteak, chorizo)

Giant meat skewer with vegetables and chilli
(argentine tenderloin, rumpsteak, chorizo)
450 g | 599,-

Catamarca
Grilovana vykosténa kureci plilka s omackou chimichurri a hranolkami XL

Grilled half of boneless chicken with chimichurri sauce and pommes frites XL
cca 350 g | 355,-

Ke kazdému steaku z grilu - palka pecené brambory ve slupce
se zakysanou smetanou a jedna omacka chimichurri ZDARMA!

With your steak - baked potato with sour cream and salsa chimichurri for free



OMACKY SAUCES

Pepfova omacka Pepper sauce
55,-

Krémova omacka z dijonské hofcice
Cream sauce from dijon mustard

55,-
Omacka z modrého syra Blue cheese sauce
55,-
Houbova omacka Mushroom sauce
55,-
Salsa z Cervené cibule Red onion salsa
55,-

Chimichurri salsa
55,-

Avokadova salsa

78,-

SPECIALITY "DE LA CASA”
“DE LA CASA™ SPECIALTIES

Veprova panenka balena do pancetty s pecenym blickem a kumquat
salsou se zazvorem a chilli, bramborové pyré

Grilled filet of pork tenderloin wrapped in pancetta bacon with
Pork belly and spice kumquat salsa with ginger, potato purée
368,-

v vs

Peéené jehnéci lytko, salat z ¢ocky, jehnééi $tava, maslové bramburky

Lamb Shank with salad of lentils, lamb juice, buttered potatoes
369,-

Grilované prso z perlicky, restovany mangold,
jablec¢né pyré a skofici ovonéna omacka

Grilled breast of guinea fowl, roasted chard, apple puree and cinnamon flavored sauce
382,-



Grilované kousky argentinskych mas s ¢erstvymi fazolkami,
chilli a rajcaty, grilovana kukufice, pecena brambora

Grilled pieces of argentine beef meat with fresh beans, chilli,
tomatoes and grilled corn on the cob, baked potato

300¢g | 539,-

PRILOHY SIDE DISHES

Grilovana kukufrice Grilled corn on the cob
55,-

Stouchané brambory se slaninou Crushed potatoes with bacon
55,-

Pecena brambora ve slupce s pazitkovou smetanou
Baked potato with chive sour cream

55,-
Bramborové pyré Potato purée
55,-
RyZe basmati Basmati rice
50,-
Pecena Cesnekova bageta Baked garlic baguette
55,-
Maly zeleninovy salat Small vegetable salad
77,-

Grilovana zelenina s chimichurri kofenim
Grilled vegetables with chimichurri spices
75,-

Restované fazolky na slaniné a ¢esneku
Green beans roasted on bacon and garlic
68,-

Hranolky XL French frites
65,-

Domaci pecivo s pazitkovym krémovym syrem
Home-made pastry with chive cream cheese
45,-

Pfilohy se podavaji pouze k hlavnim chodim |
Side dishes are served only with main courses



SALATY ENSALADAS

Steak & salat Steak & salad
Rukolovy salat s olivami, cibulkou, pancettou, olivami a loupanymi rajcaty s platky
z argentinskych mas dle vaseho vybéru, s dresinkem z masové $tavy a ¢erveného vina

Rucola salad with olives, onion, pancetta, peeled tomatoes with slices of Argentine meats
of your choice, with a dressing of meat juices and red wine

Striploin steak & salat Striploin steak & salad
150g | 312,-
Rib eye steak & salat Rib eye steak & salat
150g | 327,-
Rump steak & salat Rumpsteak & salat
150 g | 275,-

Filety ze svickové & salat
Filets of beef tenderloin & salad

150 g | 452,-

Caesar salat Caesar salad
Z fimskych listli s ancovickovym dresinkem, krutény, pecenou pancettou,
parmazanem, poddavany s platky stehen z perlicky

From romaine lettuce with anchovy dressing, croutons, baked pancetta,
Parmesan cheese, served with slices of leg of guinea fowl
190,-

Salat s kousky z moiského vlka a tunaka s bramborami, fazolkami,
mangold salatem, kapary a hoicicovou majonézou

Salad with pieces of seabass and tuna with potatoes, beans,
chard lettuce, capers and mustard mayonnaise
230,-

Salat z rukoly, raj¢at a parmazanu s balsamikovym dresinkem

Rucola salad with tomatoes and Parmesan cheese with balsamic dressing
180,-

Salat s platky morské tresky a turidka s bramborami, fazolkami,
mangold salatem, kapary a hoicicovou majonézou

Salad with pieces of cod fish and tuna with potatoes, beans,
chard lettuce, capers and mustard mayonnaise
180,-



DEZERTY POSTRES

Panna cotta s podmaslim, ¢cokoladovym krémem,
hruskovym kompotem a zelé, ofiskova drobenka

Buttermilk Panna cotta with chocolate mousse, pear compote and jelly
148,-

Horkosladké mandlové creme brilée s karamelovou omackou

Bitter sweet almond creme brilée with caramel sauce
142,-

LanyzZe z francouzské cokolady valrhony
s akatovym medem podavany s ¢erstvymi malinami
Upozornéni !!! MozZnost afrodiziakalnich ucinku

Truffles from french chocolate Valrhona with acacia honey served with fresh raspberries
Warning! Possible aphrodisiac effects
245,-

Grilovany ananas se skofici a vanilkovou zmrzlinou
obalovanou v pistaciich

Grilled pine-apple with cinnamon
and vanilla ice cream coated in pistachios
145,-

Tvarohovy dort zdobeny ovocem
Cheese cake

145,-

Ovocny salat s matou a citrénovym sirupem

Fruit salad with mint and lemon syrup
120,-

Zmrzlina Haagen-dazs dle nabidky

Daily selection of Haagen-dazs ice cream
59,-

Selekce syra

Selection of cheeses
298, -



