the 1talians..

EVENTOVA MENU

Nasi kuchari pro vas vytvorili Sest riznych menu,
ze kterych muzete vybirat. Cekaji na vas tii rizné
velikosti, kazda v suchozemské a morské varianté,
které navic mlzete dopliiovat ¢i nahrazovat
jednotlivymi chody z extra menu. VSechna

jidla pripravujeme pouze z éerstvych italskych
ingredienci, které najdete také v nasich prodejnach.
Zadné ultra zpracované potraviny plné skodlivin
nepouzivame.

Pro vétsi prehlednost jsme pro vas z nasi Siroké
nabidky vin vybrali ta, ktera nejlépe doplni jednotliva
menu, nebo si mizete jednodusSe zvolit napojovy
balic¢ek, ktery zahrnuje neomezenou konzumaci vin a
nealko napoji na étyri hodiny.

Ceny jednotlivych menu jsou za osobu a véetné DPH.
K celkové fakture bude pripocitan 10% servisni
poplatek.

SLANY | SALTY
390 Ké

Vybér domacich panin z naseho peéiva
Selection of fresh home-made panini of our bread
Vybér domaci benatskych cicchettek z naseho peciva
Selection of fresh home-made Venetian cicchetti os our bread
Cerstvé ovoce
Fresh fruit

Kava nebo caj
Coffee or tea

Pomerancovy fresh

Orange fresh juice

Voda
Water

EVENT MENUS

Our chefs have created six different menus for you
to choose from. Three different sizes await you,
each with a land and sea option, which you can
complement or substitute with individual courses
from the extra menu. All dishes are prepared using
only fresh Italian ingredients, which you can also find
in our stores. We do not use any ultra-processed
food full of harmful substances.

For added clarity, we have selected the wines

from our wide selection that best complement

the individual menus, or you can simply choose a
beverage package that includes unlimited wine and
soft drinks for four hours.

Prices of individual menus are per person and include
VAT. A10% service charge will be added to the total
invoice.

break

SLADKY | SWEET
390 K¢

Domaci italsky kolaé crostata (riizné prichuté)
Home-made Italian cake crostata (differet flavors)
Domaci plumcake (riizné prichuté)
Home-made Plumcake (differet flavors)
Cerstvé ovoce
Fresh fruit
Kava nebo ¢aj
Coffee or tea
Pomerancéovy fresh
Orange fresh juice

Voda
Water



menu piccolo

TERRA
1390 Ké

PREDKRMY | STARTERS

Vybér italskych Sunek a salamu
Selection of Italian hams and salami

Vybér italskych syrii s medem a dzemem
Selection of Italian cheeses with honey and jam
Olivy, suSena rajcéata, ovoce
Olives, dried tomatoes, fruit

Zeleninova frittata nebo zeleninovy dortik
Seasonal vegetable frittata or vegetable flan

Bruschetta s rajcéaty a olivovym paté
Bruschetta with fresh tomatoes and olive paté
Domaci peéivo a grissini
Our bread and grissini

JEDEN PRVNi CHOD DLE VYBERU
ONE FIRST COURSE OF YOUR CHOICE

Lasagne alla bolognese
Beef lasagna

Rigatoni all’Amatriciana s rajéaty a guanciale
Rigatoni with tomatoes and cured pork cheek

Rigatoni s ragu ze salsicci
Rigatoni with salsiccia ragout

Fusilli se sezénni zeleninou, pecorinem a matou
Fusilli with seasonal vegetables, pecorino and mint

JEDEN DRUHY CHOD DLE VYBERU
ONE SECOND COURSE OF YOUR CHOICE

Grilovana salsiccia, veprova Etrusca a marinované kureci
Grilled salsiccia, pork Etrusca and marinated chicken

Veprova krkovice peéena s medem a horéici v toskanském grilu
Pork neck with mustard and honey cooked in Tuscan grill

PRILOHA DLE VYBERU | SIDE DISH OF YOUR CHOICE

Zeleninova caponata
Vegetable caponata

Brambory Grenaille
Grenaille potatoes

Zeleninovy salat
Fresh salad with raw vegetables

DEZERTY | DESSERTS

Vybér italskych mini dezertt
Selection of Italian mini desserts

MARE
1490 Ké

PREDKRMY | STARTERS

Salat Tonnarotto s tunakem, rajéaty a okurkou
Tonnarotto salad with tuna, tomatoes and cucumber

Vybér italskych syrii s medem a dzemem
Selection of Italian cheeses with honey and jam

Olivy, suSena rajcata, ovoce
Olives, dried tomatoes, fruit

Zeleninova frittata nebo zeleninovy dortik
Seasonal vegetable frittata or vegetable flan

Bruschetta s tunakovou pomazankou
Bruschetta with tuna paté

Domaci peéivo a grissini
Our bread and grissini

JEDEN PRVNi CHOD DLE VYBERU
ONE FIRST COURSE OF YOUR CHOIGE

Lasagne s morskymi plody
Seafood lasagna

Rigatoni all’Amatriciana s morskymi plody
Seafood Amatriciana rigatoni

Fusilli s cuketou, $afranem a krevetami
Fusilli with zucchini, saffron and shrimps

JEDEN DRUHY CHOD DLE VYBERU
ONE SECOND COURSE OF YOUR CHOICE

Grilované ryby a morské plody (losos, krevety, sépie)
Grilled seafood with salmon, shrimps and cuttlefish

Dusené morské plody s opeéenym chlebem
Seafood stew with toasted bread

PRiLOHA DLE VYBERU | SIDE DISH OF YOUR CHOICE

Zeleninova caponata
Vegetable caponata

Brambory Grenaille
Grenaille potatoes

Zeleninovy salat
Fresh salad with raw vegetables

DEZERTY | DESSERTS

Vybér italskych mini dezertl
Selection of Italian mini desserts



menu medio

TERRA
1690 Ké

PREDKRMY | STARTERS

Vybér italskych Sunek a salamu
Selection of Italian hams and salami

Vybér italskych syrii s medem a dzemem
Selection of Italian cheeses with honey and jam

Olivy, suSena rajcéata, ovoce
Olives, dried tomatoes, fruit

Zeleninova frittata nebo zeleninovy dortik
Seasonal vegetable frittata or vegetable flan

Bruschetta s rajcéaty a olivovym paté
Bruschetta with fresh tomatoes and olive paté

Vitello tonnato: platky teleciho v tuniakové omacce
Vitello tonnato: veal slices in tuna sauce

Domaci peéivo a grissini
Our bread and grissini

DVA PRVNi CHODY DLE VYBERU
TWO FIRST COURSES OF YOUR CHOICE

Lasagne alla bolognese
Beef lasagna

Rigatoni all’Amatriciana s rajéaty a guanciale
Rigatoni with tomatoes and cured pork cheek

Rigatoni s ragu ze salsicci
Rigatoni with salsiccia ragout

Fusilli se sezénni zeleninou, pecorinem a matou
Fusilli with seasonal vegetables, pecorino and mint

Fusilli se sicilskym pestem, olivami, kapary a anéovic¢kou
Fusilli with Sicilian pesto, olives, capers and anchovy

Ricottové gnocchi se tfemi druhy rajéat, olivami a parmazanem
Fresh ricotta gnocchi with three types of tomato, olives, parmesan

Safranové rizoto se salsicciou
Saffron risotto with salsiccia

JEDEN DRUHY CHOD DLE VYBERU
ONE SECOND COURSE OF YOUR CHOICE

Grilovana salsiccia, veprova Etrusca a marinované kureci
Grilled salsiccia, pork Etrusca and marinated chicken

Veprova krkovice peéena s medem a horéici v toskanském grilu
Pork neck with mustard and honey cooked in Tuscan grill

Picanha steak z piemontského plemene Fassone
Fassone Piemontese picanha steak

Steak z nizkého rosténce z piemontského plemene Fassone
Fassone Piemontese sirloin steak

Grilovana veprova panenka
Grilled stuffed pork loin

PRILOHA DLE VYBERU | SIDE DISH OF YOUR CHOICE

Zeleninova caponata
Vegetable caponata

Brambory Grenaille
Grenaille potatoes

Zeleninovy salat
Fresh salad with raw vegetables

DEZERTY | DESSERTS

Vybér italskych mini dezertt
Selection of Italian mini desserts

MARE
1790 Ké

PREDKRMY | STARTERS

Salat Tonnarotto s tunakem, rajéaty a okurkou
Tonarotto salad with tuna, tomatoes and cucumber

Vybér italskych syrii s medem a dzemem
Selection of Italian cheeses with honey and jam

Olivy, suSena rajcata, ovoce
Olives, dried tomatoes, fruit

Zeleninova frittata nebo zeleninovy dortik
Seasonal vegetable frittata or vegetable flan

Bruschetta s tunakovou pomazankou
Bruschetta with tuna paté

Carpaccio z marinovaného lososa se tfemi druhy paprik a citrusy
Marinated salmon carpaccio with three peppers and citrus

Domaci peéivo a grissini
Our bread and grissini

DVA PRVNi CHODY DLE VYBERU
TWO FIRST COURSES OF YOUR CHOICE

Lasagne s morskymi plody
Seafood lasagna

Rigatoni all’Amatriciana s morskymi plody
Seafood Amatriciana rigatoni

Fusilli s cuketou, safranem a krevetami
Fusilli with zucchini, saffron and shrimps

Gnocchi s meéounem, peéenymi rajéatky a matou
Gnocchi with swordfish, oven-roasted cherry tomatoes and mint

Rizoto s morskymi plody, citronem a petrzelkou
Seafood risotto with lemon and parsley

JEDEN DRUHY CHOD DLE VYBERU
ONE SECOND COURSE OF YOUR CHOICE

Grilované ryby a morské plody (losos, krevety, sépie)
Grilled seafood with salmon, shrimps and cuttlefish

Dusené morské plody s opeéenym chlebem
Seafood stew with toasted bread

Filety z prazmy peéené v papiloté
Baked sea bream fillet in foil

Pecéeny losos v krusté ze seminek a suseného ovoce
Salmon in a crust of seeds and dried fruit

8piz s krevetami a chobotnici
Skewer of shrimps and octopus

Gratinovany filet z mecouna
Oven-baked gratinated swordfish fillet

Rybi polévka
Fish soup
PRILOHA DLE VYBERU | SIDE DISH OF YOUR CHOICE

Zeleninova caponata
Vegetable caponata

Brambory Grenaille
Grenaille potatoes

Zeleninovy salat
Fresh salad with raw vegetables

DEZERTY | DESSERTS

Vybér italskych mini dezertd
Selection of Italian mini desserts



menu grande

TERRA
1890 Ké

PREDKRMY | STARTERS

Vybér italskych Sunek a salamu
Selection of Italian hams and salami

Vybér italskych syrii s medem a dzemem
Selection of Italian cheeses with honey and jam

Olivy, suSena rajcéata, ovoce
Olives, dried tomatoes, fruit

Zeleninova frittata nebo zeleninovy dortik
Seasonal vegetable frittata or vegetable flan

Bruschetta s rajcéaty a olivovym paté
Bruschetta with fresh tomatoes and olive paté

Vitello tonnato: platky teleciho v tuniakové omacce
Vitello tonnato: veal slices in tuna sauce

Domaci peéivo a grissini
Our bread and grissini

DVA PRVNi CHODY DLE VYBERU
TWO FIRST COURSES OF YOUR CHOICE

Lasagne alla bolognese
Beef lasagna

Rigatoni all’Amatriciana s rajéaty a guanciale
Rigatoni with tomatoes and cured pork cheek

Rigatoni s ragu ze salsicci
Rigatoni with salsiccia ragout

Fusilli se sezénni zeleninou, pecorinem a matou
Fusilli with seasonal vegetables, pecorino and mint

Fusilli se sicilskym pestem, olivami, kapary a anéovic¢kou
Fusilli with Sicilian pesto, olives, capers and anchovy

Ricottové gnocchi se tfemi druhy rajéat, olivami a parmazanem
Fresh ricotta gnocchi with three types of tomato, olives, parmesan

Ravioli plnéné ricottou a Spenatem s maslem a Salvéji
Ricotta and spinach ravioli with butter and sage

Safranové rizoto se salsicciou
Saffron risotto with salsiccia

DVA DRUHE CHODY DLE VYBERU
TWO SECOND COURSES OF YOUR CHOICE

Grilovana salsiccia, veprrova Etrusca a marinované kureci
Grilled salsiccia, pork Etrusca and marinated chicken

Veprova krkovice peéena s medem a horéici v toskanském grilu
Pork neck with mustard and honey cooked in Tuscan grill

Picanha steak z piemontského plemene Fassone
Fassone Piemontese picanha steak

Steak z nizkého rosténce z piemontského plemene Fassone
Fassone Piemontese sirloin steak

Peéeny toskansky nizky rosténec
Oven-baked Tuscan sirloin

Grilovana veprova panenka
Grilled stuffed pork loin

PRiLOHA DLE VYBERU | SIDE DISH OF YOUR CHOICE

Zeleninova caponata
Vegetable caponata

Brambory Grenaille
Grenaille potatoes

Zeleninovy salat
Fresh salad with raw vegetables

Grilovana sezénni zelenina
Grilled seasonal vegetables

DEZERTY | DESSERTS

Vybér italskych mini dezertt
Selection of Italian mini desserts

MARE
1990 Ké

PREDKRMY | STARTERS

Salat Tonnarotto s tunakem, rajéaty a okurkou
Tonarotto salad with tuna, tomatoes and cucumber

Vybér italskych syrii s medem a dzemem
Selection of Italian cheeses with honey and jam

Olivy, suSena rajcata, ovoce
Olives, dried tomatoes, fruit

Zeleninova frittata nebo zeleninovy dortik
Seasonal vegetable frittata or vegetable flan

Bruschetta s tunakovou pomazankou
Bruschetta with tuna paté

Carpaccio z marinovaného lososa se tfemi druhy paprik a citrusy
Marinated salmon carpaccio with three peppers and citrus

Domaci peéivo a grissini
Our bread and grissini

DVA PRVNi CHODY DLE VYBERU
TWO FIRST COURSES OF YOUR CHOICE

Lasagne s morskymi plody
Seafood lasagna

Rigatoni all’Amatriciana s morskymi plody
Seafood Amatriciana rigatoni

Fusilli s cuketou, safranem a krevetami
Fusilli with zucchini, saffron and shrimps

Gnocchi s meéounem, peéenymi rajéatky a matou
Gnocchi with swordfish, oven-roasted cherry tomatoes and mint

Paccheri s muslemi
Paccheri with mixed shellfish

Rizoto s morskymi plody, citronem a petrzelkou
Seafood risotto with lemon and parsley

DVA DRUHE CHODY DLE VYBERU
TWO SECOND COURSES OF YOUR CHOICE

Grilované ryby a morské plody (losos, krevety, sépie)
Grilled seafood with salmon, shrimps and cuttlefish

Dusené morské plody s opeéenym chlebem
Seafood stew with toasted bread

Filety z prazmy peéené v papiloté
Baked sea bream fillet in foil

Pecéeny losos v krusté ze seminek a suseného ovoce
Salmon in a crust of seeds and dried fruit

8piz s krevetami a chobotnici
Skewer of shrimps and octopus

Gratinovany filet z meéouna
Oven-baked gratinated swordfish fillet

Restované chobotnicky s olivami Taggiasca
Braised baby octopus with Taggiasca olives

Rybi polévka
Fish soup
PRILOHA DLE VYBERU | SIDE DISH OF YOUR CHOICE

Zeleninova caponata
Vegetable caponata

Brambory Grenaille
Grenaille potatoes

Zeleninovy salat
Fresh salad with raw vegetables

Grilovana sezonni zelenina
Grilled seasonal vegetables

DEZERTY | DESSERTS

Vybér italskych mini dezertd
Selection of Italian mini desserts



menu extra

PREDKRMY | STARTERS

Roastbeef s rukolou, rajéatky a syrem Grana
Roastbeef with rocket, cherry tomatoes and Grana
200 K¢

Restované cukety s vinnym octem a éesnekem
Roasted zucchini with vinegar and garlic
150 Ké

Dortik ze smazeného lilku s rajéaty a mozzarellou
Fried aubergine with tomatoes and mozzarella
150 Ké

Hovézi tatarak s celerem, syrem Grana a vla§skymi orfechy
Beef tartare with celery, Grana cheese and walnuts
170 Ké

Salat Caprese s buvoli mozzarellou, rajéaty a bazalkou
Caprese salad with buffalo mozzarella,
tomatoes and basil
150 Ké

Chobotnicovy salat s brambory a olivami Taggiasca
Octopus salad with potatoes and Taggiasca olives
200 K¢

Salat s morskymi plody, celerem,
suSenymi rajcéaty a olivami Taggiasca
Seafood salad with celery, dry tomatoes
and Taggiasca olives
200 K¢

Tatarak z tunaka s vajeénym krémem, kapary a citronem
Tuna tartar with salty egg cream, capers and lemon
200 K¢

Ustrice (2 ks)
Oysters (2 pcs)
190 K¢

PRVNi CHODY | FIRST COURSES

Krémoveé rizoto se salsicciou, houbami a parmazanem
Risotto with salsiccia, mushrooms and parmesan
200 K¢

Krémové rizoto s éernym lanyZzem a parmazanem
Risotto with black truffle and parmesan
250 K¢

Gnocchi s omacékou z horského syra Fontina
a kifupavou pancettou
Gnocchi with Fontina cheese cream and crispy pancetta
200 K¢

Rigatoni s bilym masovym ragu

Rigatoni with meat ragout without tomatoes
190 Ké

DRUHE CHODY | SECOND COURSES

Steak Fiorentina
T-bone steak Fiorentina
300 Ké

Kure s rajcaty a olivami
Chicken with tomatoes and olives
200 K¢

Veprova plec peéena na drevéném uhli
Charcoal-grilled pork shoulder
200 Ké

Hovézi svickova s lanyZzovou omackou
Beef tenderloin with truffle sauce
280 K&

Krupavy tunak s liskovymi orisky a domaci tatarkou
Crispy tuna with hazelnuts and our tartar sauce
290 K¢

Treska po Livornsku s rajéaty a olivami
Livorno style codfish with tomatoes and olives
220 K&

Zavitek z halibuta s pancettou a citronovou salsou
Halibut roulade with pancetta and lemon salsa
220 K¢



napoje

NEALKO | SOFT DRINKS

[ o LY o] E- T 0 < 1< PP 79 K¢
Italian coke MoleCola
limonadylRaclettil0r o D] 79 Ké

Italian soft drinks Paoletti

Jableény most Kohl z Alto Adige 0,2 I........ccceveerrierrcieniineens 99 Ké
Apple juice Kohl of Alto Adige

Pomerancovy fresh 0,2 | ......cccccvvmrernesssnisniseessesssesssssnnns 139 Ké
Orange fresh juice

KAVA A CAJE | COFFEE AND TEA

[EREEED onomomomeom O OO OO CC O EOE OO0 79 Ké

Caj Z 6erstvé MAtY | ZAZVOPU.....cueeeeeeseesesseesessesssssessesssannes 69 Ké
Fresh mint | ginger tea

PIVO | BEER
Libertas 11° 0,3 | ....cccvverrmnnmneese s s 59 Ké

SUMIVA ViINA | SPARKLING WINES

Prosecco Valdobbiadene DOCG brut, Drusian, Veneto....... 579 Ké
Drusian, Veneto

Prosecco Valdobbiadene DOCG extra dry........cccceevueersunens 679 Ké
Borgo Molino, Veneto

Motivo Spumante Rosé extra dry......ccccuversmirerseessnssensenns 559 Ké
Borgo Molino, Veneto

MetodolClassicoleXxinalb Ru (e 859 Ké
Abbona, Piemonte

Metodo Classico Blauwal bio........ccccevvmnsmnsnnnsensnnsanssaninens 1039 Ké
Cesconi, Alto Adige

Champagne Blanc Et NOiP.......cccvervvemnsennenne e 2 099 Ké
Encry, Champagne

Prosecco Valdobbiadene brut, 1,5 l......cccccerirerienae 999 Ké

Drusian, Veneto

Motivo Spumante Rosé extra dry, 1,5 l.....ccocerrverinennnenne 1039 Ké
Borgo Molino, Veneto

BiLA VINA | WHITE WINES

Verdicchio di Matelica DOC, Bi0......cccccerrsuernsurrssnsrsssenssnnnaes 559 Ké
Colpaola, Marche

ZAEI VTG @D crrrrerrrrrerrrorerereeer oo 759 Ké
Zuani, Friuli

Roero Arneis DOCG.......cccoeerrmriruerssneessns s s s sms e san e 729 Ké
Cornarea, Piemonte

Pinot Grigio Valle Isarco DOC ..........ccccverismmrnseerssnerssssessanenns 839 Ké
Pacher Hof, Alto Adige

Venerdi Paestum IGT .......cocoiiimiieeieere s 979 Ké
Vigneti Tardis, Campania

Gavi DOCG La Meirana, 1,5 |.....cocoerverrciniicnecseesenias 1199 Ké

Broglia, Piemonte

drinks

RUZOVA ViNA | ROSE WINES

Rosato Chiaretto DOC............cccevvmmmmmrrrrrissseeeeee e e s s sssssnneees 639 K¢
Pasini, Lombardia

CERVENA ViNA | RED WINES

Sy ANl i Cili ] D) by e 549 Ké
Masseria del Feudo, Sicilia

Primitivo DOC Chidro, bio.......cccueerrmrsersserserse s 779 Ké
Masseria Cuturi, Puglia

Chianti Classico DOCG Fonterutoli .........cccserrsernsemnsnnnianns 859 Ké
Mazzei, Toscana

Nobile di Montepulciano DOCG, bi0......cccerserreriserssnssansenns 859 Ké
Salcheto, Toscana

Amarone della Valpolicella DOCG.......ccccccoemrrnimnrrsssnnnnanes 1219 Ké
Lorenzo Begali, Veneto

Barolo DOCG.......ccccereeerrnmernnssersserensssssssssssnsssssssnssssssssssssssnes 1699 K¢
Scarzello, Piemonte

ChiantilDOCGIBiske oY bi 01T 5] e 899 Ké
Salcheto, Toscana

Dolcetto di Dogliani, 1,5 | .....ccevvmrrierrienree e 1399 Ké

Abbona, Piemonte

NAPOJOVY BALICEK
790Ké|os | 4h

kazda dalsi zapocata hodina 250 K¢ | os

baliéek zahrnuje:
prosecco
bilé a cervené vino
pivo
nealko, voda
kava, ¢aj

BEVERAGE PACKAGE
790 K¢ | person | 4 h
each additional hour started 250 Ké | person

the package contains:
prosecco
white and red wine
beer
water and soft drinks
coffee and tea



