CERVENY JELEN

SEZONNI MENU

ORIL MARKA FICHTNERA =

¥ Sirloin Wagyu | steak z nizkého rosténce | Gunma Japonsko A4 150g |  1.950

POLEVKY

Krém z pecenych rajCat | uzend bévoli mozzarella| 145 V®
| bazalkovy olej | polosusenad cherry rajcata

Polévka dle denni nabidky | 134

Tenderloin Wagyu | steak ze svickové | Gunma Japonsko A4 [200g | 2.970
Rib Eye Wagyu | steak z vysokého roéténce | Australie BMS 6/7 | 400g|  2.770

Burger Wagyu & foie gras | 270g | lanyzova majonéza| 799
| marmeldda z ¢ervené cibule | brioSkova bulka | Mesclun salat

Sirloin | steak z nizkého rosténce | 60 dni suché zrani | ¢eské farma | 250g| 790 HLAVNI CHODY
Rib Eye | steak z vysokého rosténce | dokrmovany 200 dni zrnem | Uruguay | 400g | 1.137 Steak z kvétaku| 320 Y
% Tenderloin | steak ze svickové | Argentina | 200g| 918 | kvétakové krokety | dip z Cervenych paprik a mandif |

| broccolini | grilovana paprika

Lisky & cuketa| 390 \s

| mrkvové pyré | zeleninové jus | mladd mrkev na kyselo | ofechova granola

| 2022 stfibrna medaile ,World steak challenge” |
Flap Steak | vyzraly hovézi pupek | Argentina | 250g | 668

Rump Steak | vyzrala hovézi kvétova &picka | Argentina [ 250g| 445 Konfitované krali¢i stehno |200q| 420

Hovézi zebra | 12 hodin pecena a zauzend | Irsko | 750g| 663 | omacka z jablecneho cideru | restované Spicaté zeli | polentové knedlicky |
| bluma | okurkovy saldt | koprovy dresink | zakysana smetana

Brisket | Australie | 150 /300g| 413/ 683

| hovézi hrudi marinované v grilovaci omacce, 12 hodin pe¢ené a zauzené Brazirovana teleci licka 1180g | & “Sky I 510

| omacka z ¢erveného vina | zauzené bramboroveé pyré | stfibrné cibulky | slanina

Hrbet z divoc¢daka | Cesko | 2009 | rakytnikové coulis| 553 Jeleni kyta | 180g | & svickova omacka| 363
$a# Kandi Salsiccia s Eernym lanyzem |200g] 345 | karlovarsky knedlik] brusinky | cerny bez

Pleskavice Spork |250g| 332

| smés mletého hovéziho a veprfového masa | vyuzeny lilek, cuketa a paprika | salsa rossa DE Z ERTY

Spiz z panenky a $peku z vepre Ibérico | $panéisko|200g| 498 % Mango-kokosové koule| 135

Kotleta z prestického vepre | Cesko|300g| 462 | mandiové praliné | bila Cokolada | ananas

Ryba | dle denni nabidky Malina & pistacie| 135

“ ) ) U , | opuncie | matcha | ruby ¢okolada
VSECHNA JIDLA Z GRILU SERVIRUJEME S PECENYMI GRENAILLEMI, ZELENYMI FAZOLEMI,

PAK CHOI A DATLOVYMI CHERRY RAJCATKY. VSECHNY PRILOHY JSOU VEGETARIANSKE. w Pivni dort Kla'rky If{eznl'ékové | 135
KE S DI |_ E N | | Cokoladovy korpus | ofiskovy krém | redukce z tmavého piva
Studené predkrmové prkénko SPORK pro 2 osoby | 438 Cheesecake| 135
| hovézi tatarék s ancovickou | 100g | kachni pastika | 100g | cibulové susenka | | vanilka | jahoda | bezinka

| fedkvicka | kvaskovy chléb s pazitkou | grilovany chléb

Teplé predkrmové prkénko HUBERT pro 2 osoby | 498

| zauzené trhané hoveézi v grilovaci omaéce s karamelizovanou cibuli | 100g |
| mini chorizo s Cesnekem | 100g | domaci pastrami | 50g Ostruzina & araél'dy | 135
| Cipotlova omacka | grilovany chléb

USDA Prime Cowboy steak pro 2-3 osoby |1000g| 4.078

w»f Vétrnik| 123

| Zloutkovy krém | karamelova slehacka

| karamelové cookies | Gold ¢okolada

| steak z vysokého rosténce s kosti | USA | grilovaci Spork oméacka

, CHUTOVKY
Tomahawk pro 2-3 osoby | 1000g| 3.050 A\~ o4
| steak z vysokého rosténce s kosti | Cesko | grilovaci Spork oméaégka Hovézi tatardk | 150q | zloutkovy gel | okurky| 346
Degustace CESKO pro 3-4 OSOby | 2 448 | cibule | anCoviCky | hor€icna seminka | uzena paprika | grilovany kvaskovy chléb

| Sirloin | 250g | kanéi hibet | 400g | kotleta z prestického vepre | 300g |

| Chirmicharr, koftakova a Sipotiové omécka %=# Susend masa z rodinného feznictvi Cejka |160g] 368

| veprovy bok | hovézi rosténec | veprova Sunka | hovézi klobasa se zelenym peprem |

Degustace JIZNi AMERIKA pro 4 OSOby | 3.228 | nakladana zelenina | remuladova omacka

| Rib Eye | 4009 | Tenderloin | 200g | Flap steak | 500g | ., o . } .

| Chimichurri, kofiakové a &ipotlova omécka ¥ Kanci Salsiccia s Cernym lanyzem |100g| 158
kvaskovy chléb | hrubozrnna hoicice

Degustace OD KOSTI pro 5-6 osob| 4.997 [vaskowy enieb [ hruboz '

| USDA Prime Cowboy steak | 1000g | hovézi zebra | 750g | kotleta z prestického vepre | 300g | Kachni paétika 11009 | 189

| Chimichurri, grilovaci Spork a ¢ipotlové omacka

Degustace steakdl WAGYU pro 3-4 osoby | 6.625 A

| Rib Eye Australie | 400g | Tenderloin Japonsko | 200g | Sirloin Japonsko | 1509 |
| Chimichurri, konakova a ¢ipotlova omacka

| ostruziny | cibulova susenka

Pecené mini chorizo s c¢esnekem |100g] 158
| chilli | pivni rohlik

., Susené hovézi Wagyu |45g] 550
PRI LO HY v | zkaramelizované Nashi | domaci seminkové krekry

Pecend brambora na morské soli s ¢edarem a zakysanou smetanou| 119 L. . 3
® Y \’ Selekce syrl z Biofarmy Krasolesi | 150g] 377

@ Zauzena bramborova kase s konfitovanym Cesnekem | 86 | plisfiovy kravsky syr v popelu | vyzraly kravsky horsky syr | vyzraly kravsky Gratien |

, , , . , o | svatojanské orechy | nakladané vyhonky chmele | domaci seminkové krekr
@ Saldt ze zémeckych brambor | hrések | parmazan | bazalka | piniové ofidky | 120 ) y yhoney Y

®) Gratinovana hliva kralovskd ,Strindberg” | cibulové krusta | 129 V' Selekce evropskych syrd [1s0g] 377
) | francouzsky Fourme d’Ambert | francouzsky Camembert de Normandie | Svycarsky Vacherin
Jemné salatové listy | domaci pivni dresink | polosusend cherry rajéata| 78 Fribourgeois | pomeran&ova marmeléda | lanyZovy med | doméci seminkové krekry
Kosik grilovanych topinek na ohni | 6ks | 79 ¥ NEmaso ze sdji a Fepy v barbeque omacce |s0g| 275
OMAC KY | karamelizovana cibule | grilovany chléb
| grilovaci Spork 33 | &ipotlova 38 W (¥) | koriakova se zelenym pepiem 65 | W Syr z fermentovanych kesu s lanyzem |100g] 290
| Chimichurri 48 W (#) | foie gras méslo 98 (¥) | smetanova s liskami 65 | kvétak | bilé fedkev | nage seminkové krekry

#CERVENYJELEN; FB&.1G: @CERVENYJELEN; WWW.CERVENYJELEN.CZ ) B )
REZERVACE NA CISLE: +420 735 123 647 V Veganské \/’ Vegetarianske MAREK FICHTNER ;j;”““k——w

Seznam alergent na vyzadani u obsluhy. Ceny jsou uvedeny v K¢&. ) o ) EXECUTIVE CHEF
Polovi¢ni porce jsou Uétovany za 75% z plivodni ceny (#) Bezlepkové % Vybér Marka Fichtnera



CERVENY JELEN

FROM THE GRILL

¥ Sirloin Wagyu | Gunma Japan A4]150g|  1.950
Tenderloin Wagyu | Gunma Japan A41200g| 2.970
Rib Eye Wagyu | Australia BMS 6/7 | 400g| 2.770

Burger Wagyu & foie gras | 270g | truffle mayonnaise | 799
| red onion marmelade | brioche bun | Mesclun salad

Sirloin | Czech farm | 250g | 60 days dry aging| 790
Rib Eye | Uruguay | 400g | 200 days fed with grain |~ 1.137
w=# Tenderloin |Argentina|200g| 918

| 2022 silver medal "World steak challenge” |
Flap Steak | Argentina|250g] 668

Rump Steak | Argentina|250g] 445

Beef ribs | braised and smoked for 12 hours | Ireland | 750g| 663
Brisket | Australia| 150 /300g] 413/ 683

| marinated in barbeque sauce, braised and smoked for 12 hours

Wild boar loin | Czech farm | 200g | sea buckthorn coulis |~ 553
w=# Wild boar salsiccia with black truffle |200g] 345
Pljeskavica Sporck | 250g] 332

| minced beef and pork | smoked aubergine, zucchini, peppers | salsa rossa
Ibérico tenderloin and bacon skewer | Spain|200g| 498
Pork loin from Black mottled "Prestice" pig | Czech farm|300g| 462

Fish | of the day

ALL MEALS FROM THE GRILL ARE SERVED WITH BAKED GRENAILLE POTATOES,
GREEN BEANS, PAK CHOI AND CHERRY DATE TOMATOES. ALL SIDES ARE VEGETARIAN.

MEALS FOR SHARING
SPORCK degustation starter plate for 2 people| 438

| Beef tartare with anchovies | 100g | duck paté | 100g | onion biscuit |
| red radish | sourdough bread with chives | grilled bread

HUBERT degustation starter plate for 2 people | 498
| pulled smoked beef with BBQ sauce | caramelised onion | 100g |

| mini chorizo with garlic | 100g | homemade beef pastrami | 509 |

| chipotle sauce | grilled bread

USDA Prime Cowboy steak for 2-3 persons |1000g| 4.078
| USA | BBQ Sporck sauce

Tomahawk for 2-3 persons |1000g] 3.050 A o4
| Czechia | BBQ Sporck sauce

CZECHIA steak selection for 3-4 persons | 2.448

| Sirloin | 250g | boar loin | 400g | pork loin from Prestice pig | 300g |
| Chimichurri, Cognac with green peppercorns and chipotle sauce

SOUTH AMERICA steak selection for 4 persons | 3.228
| Rib Eye | 4009 | Tenderloin | 200g | Flap steak | 500g |
| Chimichurri, Cognac with green peppercorns and chipotle sauce

ON THE BONE steak selection for 5-6 persons| 4.997
| USDA Prime Cowboy steak | 1000g | Beef ribs | 7509 | pork loin from Prestice pig | 3009 |
| Chimichurri, BBQ Sporck and chipotle sauce

WAGYU steak selection pro 3-4 persons| 6.625 A\~ o4

| Rib Eye Australia | 400g | Tenderloin Japan | 200g | Sirloin Japan | 150g |
| Chimichurri, Cognac with green peppercorns and chipotle sauce

SIDES V

(%) Baked potato with cheddar and sour cream| 119
() Smoked mashed potatoes with confited garlic| 86
@ Baby popato salad | peas | parmesan | basil | pine nuts | 120
@ Gratinated oyster mushroom “Strindberg” | onion crust | 129
Leave green salad | homemade beer dressing | semi-dried tomatoes| 78

Grilled sourdough bread | 6pcs| 79

SAUCES
| BBQ Sporck 33 | Chipotle 38 ¥ (#) | Cognac with green peppercorns 65 |

| Chimichurri 48 W (#) | Foie gras butter 98 (#) | Creamy sauce with chanterelles 65

#CERVENYJELEN; FB&I1G: @CERVENYJELEN; WWW.CERVENYJELEN.CZ.
NUMBER FOR RESERVATIONS: +420 735 123 647

Ask your waiting staff about allergens. Prices are listed in CZK including VAT.
Half portions are charged at 75% of the original price.

MAREK FICHTNER'S
SEASONS MENU w#

SOUPS

Baked tomato soup | smoked buffalo mozzarella| 145 V®

| basil oil | semi dried tomatoes

Soup of theday| 134

MAIN COURSE
Cauliflower steak | 320 Y

| cauliflower croquette | baked peppers and almonds dip |
| broccolini | grilled peppers

Chanterelles & zucchini| 390 Y

| carrot pureé | vegetable jus | sour baby carrot | nutty granola

Confited rabbit thigh | 20091 420

| apple cider sauce | roasted pointed cabbage | polenta dumplings |
| bloom | cucumber salad | dill dressing | sour cream

Braised veal cheeks | 180g | & chanterelles| 510
| red wine sauce | smoked potato pureé | silver onions | bacon

Braised deer leg | 180g| & root vegetable sauce | 363
| Karlsbad dumpling | cranberries | elderberries

DESSERTS
(#) Mango & coconut sphere | 135

| almond praliné | white chocolate | pineapple

Raspberry & pistachios| 135

| prickly pear | matcha | ruby chocolate

% Dark beercake| 135

| chocolate sponge | hazelnut cream | reduction of dark beer

Cheesecake| 135

| vanilla | strawberry | elderberry

%=# Traditional Bohemian “Vetrnik" | 123

| yolk cream | caramel whipped cream

Blackberry & peanuts | 135

| caramel cookies | Gold chocolate

SNACKS

Beef tartare | 150q | yolk gel | pickles| 346
| onion | anchovies | mustard seeds | smoked paprika | grilled sourdough bread

%=# Selection of dry meat from Cejka butcher shop 16091 368
| pork loin | beef tenderloin | pork ham | beef sausage with green peppercorns |
| pickled vegetable | remulade sauce

w=# Wild boar salsiccia with black truffle | 10091 158

| sourdough bread | mustard

Duck paté |100g] 189

| blackberry | onion wafer

Baked mini chorizo with garlic |100g] 158
| chilli | beer bread bun

Dry beef Wagyu 14591 550

| caramelised Nashi | our seeds crackers

\’ Cheese selection from the Krasolesi bio farm |150g] 377
| white mold cheese in ash | aged mountain cheese | white mold aged Gratien |
| fermetned green walnuts | pickled hop sprouts | homemade pumpkin seed crackers

\’ European cheese selection |150g| 377
| French Fourme d’Ambert | French Camembert de Normandie | Swiss Vacherin Fribourgeois |
| orange marmelade | truffle honey | homemade pumpkin seed crackers

¥ NOmeat soya and beetroot in barbeque sauce |80g| 275
| caramelized onion | grilled bread

¥ Fermented cashew cheese with truffle |100g] 290
| cauliflower | white radish | our seeds crackers

Vegan Vegetarian —_—t
W 9 V 9 MAREK FICHTNER 7%
Marek Fichtner's EXECUTIVE CHEF S
@ Gluten free i‘ recommendation



