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Na Statku

Restauraci & hotel Na Statku najdete v historické budové z roku 1870,
zndmé piivodné jako hostinec ,,U Masnych“. Restauraci jsme nové
zrekonstruovali a uvedli zpdtky do provozu v roce 2004.

V pfijemném venkovském prostiedi vds Cekd velky gastronomicky
zdzitek. Zakldddme si na zpracovdni téch nejlepsich surovin
od renomovanych dodavatelii a vyzrdlych mas osvédcenych plemen.
Zkusent kuchari vdm pripravi mimorddné kulindi'ské speciality ceské
a sttedomorské kuchyné. Vybrand moravskd a italskd vina nabidne
rozsdhld vinotéka.

The restaurant & hotel "Na Statku" is located in a newly rebuilt historic
building from the 1870s, which offers guests a pleasant environment in
the local country style.

We insist on a professional approach and use of fresh
ingredients and aged meat products from proven suppliers
in order to present you with high-quality, tasty and healthy dishes.
We can offer you both classic Czech dishes and Mediterranean
specialties. To enhance the extraordinary culinary experience, we also
recommend selected Moravian and Italian wines from our wine list.



Predkrmy
Appetizers

Skvarkova pomazanka s jarni cibulkou, chléb a domidci pecivo
Crackling spread with spring onion, bread and homemade pastry

Marinované hovézi carpaccio s kapari, parmazanovymi
hoblinami a domacim pecivem
Marinated beef carpaccio with homemade pastry

Carpaccio z marinované ¢ervené fepy s kozim syrem a rukolou
Marinated beetroot carpaccio with goat cheese and arugula

Grilované tygfi krevety s pancettou, chilli majonézou, rozpecena bageta
Grilled shrimp with pancetta, chilli mayonnaise, toasted baguette

Variace hovézich tatarackii s topinkami - pro 2 osoby
Variations of beef tartare - for 2 people

- s kfepel¢im vajickem a lanyZovym olejem
with quail egg and truffle oil

- s kapari, olivovym olejem a koriakem
with capers, olive oil and cognac

- s vejcem, barevnym pepfem a cibulkou
with egg, colored pepper and onion

Polévka
Soup

Hovézi vyvar s jatrovymi knedlicky a domacimi nudlemi
Beef broth with liver dumplings and homemade noodles

Salaty
Salads

Ceasar salat (fimsky salat s Ceasar dresinkem, vejce, krutony a parmazan)
Ceasar salad (roman salad, Ceasar dressing, egg, croutons and parmesan)

+ grilovana kufeci prsa na saldt navic 100 g 70=
grilled chicken breast extra for salad

+ grilované krevety na salat navic 100 g 80,-
grilled shrimps extra for salad

Filirované kachni prso na trhanych listech salatu s dresinkem
z hrubozrnné hofcice a medu

Filleted duck breast on torn lettuce leaves with coarse mustard dressing

Michany zeleninovy salat s prazenymi slunecnicovymi seminky a vinaigrette
Mixed small salad with roasted sunflower seeds and vinaigrette
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Steaky

Steaks

Mokré zrani 21 az 30 dni
Wet aged steaks

Steak ze svickové
Sirloin steak

Flank steak
Flank steak

Suché zrani minimalné 30 dni
Dry aged steaks

Rib eye steak
Rib eye steak

Steak z hovéziho nizkého rosténce
Striploin steak

Steak ze svickové v maslové krusté
Sirloin steak in a butter crust

Steaky na kosti
Steaks with a bone

Rib eye steak
Rib eye steak

Steak z hovéziho nizkého rosténce
Striploin steak

* Volba omdcek ke steaku / Choice of sauces

smetanovo-peprovd / cream-pepper
houbovd / mushroom
bylinkovo-cesnekovd / herb-garlic
brusinkovd / cranberry

» Uprava steakii / Preparation of steaks
medium, medium rare, rare

200g/300¢ 495,- [ 630,~
3009 390,-
30049 455,
30049 455,
3009 630,
100 g 2200)=
1009 220,-



Hlavni jidla

Main courses

Svickova na smetané s domacimi karlovarskymi knedliky, brusinkami a Slehackou

Sirloin in cream sauce with homemade Carlsbad dumplings whit whipped crean and cranberries

Peceny divo¢dk s kysanym zelim s jablky a variaci domacich knedliktu
Roast wild pork neck with white cabbage and a variation of dumplings

Jeleni gulas s h¥ibky na ¢erveném viné s variaci domdcich knedliktu
Deer stew with porcini mushrooms in red wine variation of dumplings

Pulka pecené kachny s kysanym cervenym a bllym zelim s jablky,
s domacimi karlovarskymi knedliky a bramborovymi noky

Slowly roasted duck with red and white cabbage, homemade Carlesbad and potato dumplings

Steak z vyzrale veprové krkovice na grilu, s cibulovym catni
a petrZelovymi grenaille bramborami

Grilled fully-matured pork with anion chutney and grenaille potatoes

Kufeci steak (sous vide) na grllu restovane fazolové lusky
s pancettou a cibulkou, rozpecena bageta

Chicken breast (sous vide) grilled, sautéed beans with pancetta and onion, toasted baguette

Kufeci prsa v kukufi¢cném plasti, tomatovo-medova omacka, steakové hranolky
Fried chicken breast in cornflake crust, Tomato-honey sauce, French fries

Kachni prsa s kazi (sous v1de) s redukci z portského vina
a karamelizovanymi visnémi, bramborovy mufin

Duck breast with skin (sous vide) with port wine reduction and caramelized cherries, baked potatoes

Gnlovana veprova panenka (sous v1de) se Svestkovou omackou
provonénou slivovici, bramborova kase

Grilled pork tenderloin (sous vide) with plum sauce flavored with plum brandy, potato pureé
SmazZené syry 45% - Eidam a uzeny Eidam s petrzelovymi bramborami
s maslem, domaci tatarska omacka

Fried Cheese Eidam 45% with parsley potatoes with butter,tatar souce

Hoveézi | burger v domadci bulce s pancettou, syrem cheddar, rajcaty a cibuli,
majonéza s karamelizovanou cibulkou a chilli paprickou, steakové hranolky

Beef burger in homemade bun with pancetta, cheddarcheese, tomatoes and onion, mayonnaise with
caramelized onion and chilli pepper, French fries

Ryby
Fish

Grilovana chobotnice provonéna cesnekovym olejem s bylinkami
podavana se slehanou bramborovou kasi

Grilled octopus with garlic oil and herbs and potatoe pureé

Filet z norského lososa s hoi¢i¢nou omackou zjemnénou limetkou a maslem,
pecené grenaille brambory

Norwegian salmon fillet with mustard sauce seasoned with lime and butter, Baked Potatoes

Grilovany siven z vlastni sadky
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Grilled trout + dalSich 10 g navic
+ extra 10 g extra
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Téstoviny, rizota, gnocchi
Pasta, risotto, gnocchi

Linguine s divokymi houbami a krémovo parmazanovou omackou
Linguine with wild mushrooms and creamy parmesan sauce

Linguine Aglio Olio peperoncino s hoblinami parmazanu
Linguine Aglio Olio Pepperoni

Linguine s krevetami, rajcatky, rukolou a parmazanem
Linguine with shrimp, tomatoes, arugula and Parmesan

Gnocchi se salsicciou a ¢ekankou
Gnocchi with salsiccia and chicory

Krémové rizoto s vepfovou panenkou a lesnimi h¥ibky
Creamy risotto with pork tenderloin and wildmushrooms

Pro malé hosty
For little guests

Smazeny kufeci fizek s bramborovou kasi
Fried chicken schnitzel with potato pureé

Grilovany filet z norského lososa s bramborovou kasi
Grilled Norwegian salmon fillet with potato pureé

Prilohy
Sides

Vafené brambory, bramborové pyré, mackané brambory
Ryze Arborio

Boiled potatoes, potato pureé, mashed potatoes

Arborio rice

Steakové hranolky

French fries

Grilovana zelenina

Grilled vegetables

Kosicek domaciho peciva
Homemade bread

Omacky

Sauce
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Dezerty

Desserts

Peceny jablecny $trudl s ofechy a medem s teplym vanilkovym krémem 95,-
Our apple strudel with nuts and honey servid with hot vanilla sauce

Cokoladovy fondan s vanilkovou zmrzlinou a omac¢kou z lesniho ovoce 145,-
(ptiprava dezertu 15-20 minut)

Chocolate soufflé with vanilla ice cream and forest fruit sauce

(dessert preparation takes 15—20 minutes)

Kopecek zmrzliny 40,-
(vice druhti - zeptejte se svého ¢iSnika)

Scoop of ice cream
(variety of flavours - ask your waiter)

Informace o alergenech Vdm poskytne nds obsluhujici persondl. Polovi¢ni porce se Uctuji 70 % ceny.
Information about allergens will be provided by our staff. Half portions are charged 70 % of the price.



Nealkoholické napoje
Soft drinks

Coca-Cola, Coca-Cola Zero,

Fanta, Sprite 0,331  59,-
Kinley Tonic Water,

Ginger Ale, Pink 0,251 59,-
Fuzetea dle nabidky 0,251 59,-
Ice tea

Cappy 0,251  59,-
(pomerang, jablko, multi, jahoda, hruska)

Cappy Juice

(orange, apple, multi, strawberry, pear)

Prémiova voda PUREZZA 0,351  42,-
neperliva, perliva

Purezza still, sparkling water

Romerquelle neperliva, perliva o,751  100,-
Romerquelle still, sparkling water

Domadci limonada dle nabidky o1 79,-

Homemade lemonade

Dzbanek filtrované vody

s citrusy a matou 1l 60,-
Tap water with lemon and mint
Pivo
Beer
Prazdroj 031l/051 50, [ 64,-
Pilsner Urquell
Bernard 11° svétlé 031/0,51 45,- [ 57~

Bernard 11° light

Bernard Jantarovy lezak o,51
s jemnymi kvasnicemi
Bernard 12° semi-dark

57,-

Pivo nealkoholické
Alcohol-free beer

Radegast Birell
nealko svétlé, polotmavy
Radegast Birell alcohol-free (bottled)

0,5 l 57)_

Cepovany Birell
pomelo/grep
Birell pomelo/grapefruit (draft)

0,31/0,51

Bernard s Cistou hlavou o,5!
Free Jantar

Bernard dark alcohol (bottled)

57,-

Vino rozlévané
Wine by the glass

Bilé dle nabidky

White wine according to offer

0,151

Cervené dle nabidky 0,151

Red wine according to offer

45)_

/ 57,~

75,—

75,—



Aperitivy

Aperitifs

Campari
Cinzano (bianco, dry, rosso)

Portské cervené
Porto Ruby

Crodino (nealko)
Crodino (alcohol-free)

Destilaty

Spirits

Hennessy V. S. O. P.
Calvados

Tequila Sierra Silver/Gold
Beefeater

Beefeater Pink
Finlandia

Fernet Stock

Fernet Stock Citrus
Becherovka
Jagermeister
Baileys

Tullamore Dew
Johnnie Walker
Jack Daniel’s

Jack Daniel’s Honey

Bozkovsky Tuzemsky
traditional Czech rum

Republica Exclusive
Havana Club 3y

Zacapa Solera reserve 23 y.o.

0,11

)

0,11

0,051

0,04 1
0,04 1
0,04 1
0,04 1
0,04 1
0,04 1
0,04 1
0,04 1
0,04 1
0,04 1
0,04 1
0,04 1
0,04 1
0,04 1
0,04 1

0,04 1

0,04 1
0,04 1

0,04 1

90,-
90,-
75,—

65y_

145,-
75,
65-
60,-
60,-
60,-
60,-
60,-
60,-
65,-
60,-
75,
75,
85,-
85,-
45,-

75,—
75,—
135,-

Palenky

Spirits
Hruskovice Williams 0,04 1
Pear brandy
Slivovice bila, zlata 0,04 1
Slivovitz silver, gold
Slivovice zlata - 10leta 0,04 1

Slivovitz gold — 10y

Fassbind Vieille Poire Barrique 0,041
Fassbind Vieille Poire Barrique

Michané napoje
Cocktails

Mojito
(Havana Club 3y, tFtinovy cukr, mdta, limetka)
(Havana Club 3y, cane sugar, mint, lime)

Cuba Libre

(Havana Club 3y, coca-cola, limetka)
(Havana Club 3y, coca-cola, lime)
Aperol Spritz

(Prosecco, Aperol, perlivd voda)
(Prosecco, Aperol, sparkling water)
Beefeater Pink Tonic
(Beefeater Pink, tonik, suSené jahody)
(Beefeater Pink, tonic, dried strawberries)
Nealko Mojito

(perlivd voda, mdta, ti'tinovy cukr)

Alcohol-free Mojito
(sparkling water, mint, cane sugar, lime)

80,-

80,-

149)_

159,-

135,-

135,-

135,-

135,-

105,-



Kava

Coffee
Espresso 74
Espresso lungo 79
Cappuccino 749
Caffé Latte 79
Flat white 79

DoubleEspresso with milk

Videnska kava 74
Espresso with whipped cream

Alzirska kava 749
(0,02 lvajecny likér )

Espresso with eggnor liquere and
whipped cream (0,02 | Eggnog liquere)

Mandle

Almonds

65,-
65,-
69,-
69,-
79,

75,

80,-

65)_

Teplé napoje
Hot drinks

Eilles Diamond Tea 60,-
(Cerny/zeleny/ovocny)

Diamond Tea
(Earl Grey/green/summerberries)

Caj z Cerstvé maty/zazvoru 60,-
Fresh mint tea/fresh ginger tea

Horka ¢okolada 65,-
Hot chocolate

Svarené vino 0,21 79,-

Mulled red wine

Grog rum 0,04 1 75,—
Grog (rum and hot water)

Med porcovany 10,-
Honey

Informace o alergenech vdim poskytne
nds obsluhujici persondl.

Information about allergens will be provided
by our staff.






