PREDKRMY starters

tatardk z hovézi svickové, syr gran moravia, topinky (80 g/299,-)
beef tartar, gran moravia cheese, fried bread

tenké platky pecené cervené fepy s kozim syrem, polnicek, chléb (100 g/159,-)
slices of roasted beetroot with goat cheese, lamb s lettuce, bread

dortik z uzené makrely s pérkem, horciény dresing a chléb (90 g/179,-)
smoked mackerel with leek, mustard dressing, bread

teleci roastbeef s dijonskou majonézou, chléb (70 g/199,-)
veal roastbeef with dijon maionaise, bread

JIDLA K PIV U dishes best with beer

skvarkova pomazanka, pecend jablka, jarni cibulka, rozpeceny chléb
(120 g/159,-)
pork fat spread, baked apples, spring onion, baked bread

nakladané tvarbiky, pikantni marindda z tmavého piva, cervend cibulka, chléb
(100 g/159,-)
pickled ,tvarUiky“ cheese piquant dark beer marinade, red onion, bread

pikantni zameckd masovd pomazdnka, varené hovézi maso, mletd paprika, chilli
papricky, topinky (120 g/159,-)

piquant chateau beef meat spread, cooked beef meat with grated red pepper,
chilli peppers, fried bread

POLEVKY soups

kulajda s hribky a zastfenym vejcem, brambory (119,-)
creamy dill soup with mushrooms, poached egg, potatoes

silnd hovézi polévka, zdmecké nudle, mrkev, jatrové knedlicky (109,-)
strong chateau beef broth, noodles, carrot, liver dumplings



ZAMECKA KUCHYNE chateau specialties

svickova na smetané, hovézi zadni, smetanovd omdacka, karlovarsky knedlik
(180 g/329,-)
larded beef with cream sauce and dumplings

dusend hovérzi licka na zeleniné a ving, zapecené bramborové pyré (180 g/329,-)
beef cheeks braised with vegetables and wine, baked potato purée

konfitované kachni stehynko, bramborové sulance, Cervené zeli s jablky,
siiny vypek (350 g/329,-)
confit duck leg, potato dumplings, red cabbage with apples, strong gravy

smazeny vepiovy fizek s lehkym bramborovym saldtem (200 g/309,-)
pork “wiennerschnitzel” served with light potato salad

steak z hovézi svickové, grilovand zelenina, bramborové hranolky, peprovd
omdacka (250 g/699.-)
beef tenderloin steak with grilled vegetable, french fries, pepper sauce

steak z tundka, bramborové pyré s wasabi, julienne zelenina, omd&cka ponzu
(170 g/489,-)
tuna steak, potato purée with wasabi and julienne vegetable, ponzu sauce,

pecenad vysoka veprova zebra s medem na cerném pivu PIKARD®, zelny saldt

s kfenem, chléb (500 g/379,-)

roasted pork spare ribs with honey and dark beer PIKARD®, cabbage salad with
horseraddish, bread

zamecky hovézi angus burger, sladkd chilli majonéza, naklddand fedkeyv, syry
cheddar a brie, cibule, hranolky (150 g/389,-)

chateau angus beef burger, sweet chilli maionaise, pickled raddish,

cheese — cheddar and brie, onion, french fries

peceny teleci hibet, zdmecké fettucinne, tomatové sugo, susend rajcata, cuketa,
syr gran moravia (150 g/339,-)

roasted veal roastbeef with chateau feftuccine, tomato sugo, dried tomatoes,
zucchini, gran moravia cheese



BEZMASE POKRMY A SALATY
vegetarian meals and salads

zameckeé fettucinne, tomatové sugo, susend rajcata, cuketa a halloumi syr (239,-)
chateavu fettuccine with tomato sugo, dried tomatoes, zucchini and halloumi
cheese

zamecky “caesar salat” ledovy saldt, farmdarskd kureci prsa, dressing z ancovicek,
slanina, zastrené vejce, syr gran moravia, krutény a opeceny chléb (150 g/294,-)
chateauv “caesar salad” iceberg lettuce with chicken breast, anchovy dressing,
bacon, poached egg, grand moravia cheese, croutons, toasted bread

ZAMECKE DEZERTY chateau desserts

zadmecky jablkovy zavin, viasské orfechy, vanilkovd omdcka (109,-)
chateau apple strudel, walnuts, vanilla sauce

cheesecake s lotusovym prelivem (109,-)
cheesecake with biscoff sauce

panna cotta s ovocnym coulis (99,-)
panna cotta with fruit sauce

ovocny sorbet dle nabidky (79,-)
fruit sorbet by the offer

seznam alergenu u obsluhy/list of allergens on request

servis bezlepkového peciva u obsluhy, priplatek 55,-ké

gluten-free bread on request, surcharge 55,- kC

poloviéni porce - 70% ceny/ 2 portion — 70 % of price

ceny jsou v k¢ véetné dph/ prices including VAT

jidla pro vds pripravuje $éfkuchaf pan Miroslav Moldfik se svym tymem
food is prepared by chef Miroslav Moldrik and his feam



APERITIVY aperitifs

crodino non alcoholic 0,1751 119,-
martini bianco, dry, rosso 0,11 89,-
portské vino ruby 0,041 89,-
campari 0,041 89.-

ZAMECKE PIVO PIKARD®beer from chateau brewery

prirodni, nefiltrované, nepasterované pivo s mirnym zbytkovym obsahem kvasnic
natural, unfiltered, unpasteurised beer with small content of brewer’s yeast

svétly lezak 11° 0,31/0,5I 51,-/59.-
lager beer 11°

tmavy lezdk 11° puskvorcovy 0,31/0,5I 51,-/59,-
dark lager 11° with calamus

pivni speciadl (dle sezénni nabidky) 0,31/0,5I 51,-/59,-
special beer (seasonal offer)

radler (svétlé pivo 11° + sprite) 0,31/0,51 51,-/59,-
sandy

nealkoholické pivo Bernard - grepfriut 0,31/0,5I 51,-/59,-
non-alcoholic beer Bernard — grepfriut

nealkoholické pivo Bernard - lahev 0,51 59,-
non-alcoholic beer Bernard — bottle

nealkoholické pseni¢né pivo Maisel’s Weisse — lahev 0,5 89,-
non-alcoholic beer Maisel’s Weisse — bottle

nealkoholické pivo Maisel’s IPA - IGhev 0,33l 89,-

non-alcoholic beer Maisel’s IPA — bottle

ZAMECKE VINOKOLBL

z rodinného vinarstvi Johannes & Margit Kélbl (zalozeno 1664), Roschitz, Dolni
Rakousko

house wine from the family winery Johannes&Margit K&lbl (since 1664), RGschitz,
Austria

griner veltliner classic/ bilé 0,151 79.-
white wine 0,501 239,-
blaver zweigelt classic/ cervené 0,151 98,-
red wine 0,501 327,-

odrudovd vinaq, vina s privlastkem, rozlévand vina a zahraniéni vina ve vinném listku
for more wines have a look at our wine list

zamecky vinny sttik (griner veltliner classic + soda) 0,301 89,-
chateau wine spritz

aperol spritz 0,201 129,-



N E A LK O soft drinks

kofola ¢epovana

pepsi cola, pepsi cola light
schweppes tonic, zazvorovy tonic
schweppes tonic, ginger tonic
juice dle nabidky

juice according to the offer
zazvorovda limondda

ginger lemonade

malinova limonada

raspberry lemonade

hroznova limondada

grapes lemonade

mattoni jemné perlivd, neperliva
sparkling, still mineral water

voda ve dibdnu perlivd, neperliva
jug of sparkling, still water

KAVA A CAlJcoffee and tea

espresso
double espresso
cappuccino
latte macchiatto
flat white

caj

tea

0,401 44,-
0,251 49,-
0251 49,-
0,201 44,-
0401 89.-
0,401 89.-
0401 89,-
0,331 49,-
1,001 69.-
69.-
89.-
79.-
79.-
99.-
69.-

Vsechny ceny jsou v k€ véetné dph
all the prices are in czk and include VAT

pivovar zdbreh s.r.o.

u zdmku 42/1, Ostrava Zdbreh
rezervace@zamek-zabreh.cz

tel. 777 808 299

www.zamek-zabreh.cz / www.dependegroup.cz
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