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Klasterni senk

Open daily: 11:30 am to 11:00 pm
Owner: SPRAVA BREVNOVSKEHO KLASTERA s. r. o.
DIC CZ 05809673
Restaurant manager: Petr Livanec

Prices are valid from October 2005



Starters & Soups

Cold
50 g Bread with spreads

80 g Pork scratchings with fat and chop onion

50 g Goat cheese

70 g Liver pate

90 g Beef carpaccio, lemon, parmesan and olive oil

100 g Beef tartar (mixed), incl. 5 pc fried breads

Warm
100 g Grilled ostrich liver with pan fried onion

50 g Grilled goat’s cheese

Soups
0,2 1 Mushroom cream

0,2 1 Hen broth with noodles, meat and vegetibles
0,21 Soup of the day

130 Ké
130 K¢
135 Ké
135 Ké
195 Ké
295 K¢

145 Ké
145 Ké

75 K¢
65 Ké
65 Ké



Specialities of Klasterni senk
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1 pc Traditional roasted pork knee served with sour cherries
and apple-horseradish sauce (1,2-1,5 kg)

600 g Roast pork ribs with BBQ sauce
200 g Skewer of grilled meat with vegetables
300 g Lamb shank with spinach

200 g Oven roasted rabbit leg served with garlic
and creamed spinach

200 g Stew rabbit leg in traditional Czech creamy sauce
and larded dumplings

250 g Confit duck thigh served with red and white cabbage,
bacon dumplings and potato dumplings

6 pc Chicken wings served with garlic sauce

200 g Grilled ostrich liver with pan fried onion

625 K¢
385 K¢
385 K¢

495 K¢

285 K¢

359 K¢

389 K¢

275 Ké

265 K¢



Grilled meat

Beef

250 g Steak 490 K¢
Pork

200 g Pork fillet 245 K¢
250 g Neck of pork 245 K¢
Poultry

150 g Chicken breast on Cesar salad 265 K¢
250 g Ostrich steak 490 K¢
Warm sauces 45 Ké
Traditional Czech creamy Blue cheese
Mushroom BBQ sauce

Cranberries with wine Pepper



Main courses

200 g “Halusky* (Traditional potato gnocchi) with smoked

meat and sour cabbage 225 Ké
250 g “Halusky” with sheep’s cheese and spek 225 K¢
150 g “Bramborak® (Traditional Bohemian potato pancake)

with pieces of ostrich and vegetibles ragout 385 K¢

150 g Creamy pumpkin risotto with chestnuts and parmesan
225 K¢

Vegetarian

250 g Buckwheat risotto with garlic and oyster mushrooms
225 K¢
Childrens’ food

75 g Pork nugets with boiled potatoes (french fries) 165 K¢

Fish
200 g Marinated salmon in a chilli on mix salad 425 K¢
200 g Roasted zander with zucchini salad 425 K¢



150 g Potatoes chips 65 K¢

200 g Boiled potatoes 55 K¢
150 g Backed potato wedges 55 K¢
200 g French fries 55 K¢é
3 pc “Bramborak” (Traditional Bohemian potato pancake) 80 K¢
3 pc Potato dumplings 65 K¢
3 pc Bacon dumplings 65 K¢
100 g Creamed spinach 65 K¢é
100 g Red or white cabbage 65 K¢
200 g Creamed potatoes with thyme 80 K¢
200 g Green beans with bacon 65 K¢
200 g Grilled vegetables 95 K¢é
1 pc Takeaway container 10 K¢
100 g Roasted almonds 120 K¢é
Bread 45 K¢

1 pc Fried bread 10 K¢é



Salads

200 g Cabbage salad with horseradish 85 K¢
350 g Gratined goat’s cheese salad with honey croutons,

almonds and grapes 245 K¢

400 g Chicken salad with quail’s eggs 245 K¢

Sauces

Tartar 35 K¢

Garlic basil 35 K¢

Chilli tomato 35 K¢

Tomato 35 K¢



2 pc
3 pc
1 pc

2 pc
1pc

Desserts

Chees dumplings with apple sauce refined

with sour cream

Bohemian flapjacks with blueberries and cream
Vanilla ice-cream with hot raspberry sauce

Ice-cream scoop
(vanilla, chocolate or mandarin sorbet)

Mandarin sorbet with sparkling wine
Chocolate sponge cake with macerated cherries

135 Ké
135 K¢
135 K¢

45 K¢
115 K¢
135 K¢



Feasts need to be ordered 48 hours in
advance/min. for 8 pax/

Feast 1 750 Ké / per person /
Spreads Lard and minced Scratchings spread and Garlic Spread
Meat: Spicy Pork Ribs; Duck with Red and White Cabbage, Potato

Dumplings and Bread Dumplings; Old Bohemian baked Pork Knee; Grilled Pork Neck;
Chicken Wings.

Side Dishes: Bohemian Potato Pancakes; Corn on the Cob; Green beans
with Bacon; Vegetables

Sweets:1 pc Bohemian flapjacks with blueberries and cream

Per Person: 50 g Spreads and Sauces; 300 g meat; 100 g Bread

Feast I1 850 K& / per person /
Spreads Lard and minced Scratchings spread and Garlic Spread
Garnished Board: Duck pate; Ham; Cheese and Garnish

Meat: Spicy Pork Ribs; Duck with Red and White Cabbage, Potato

Dumplings and Bread Dumplings Old Bohemian baked Pork knee; Grilled Pork neck;
Chicken wings

Side Dishes Bohemian Potato Pancakes; Corn on the Cob; Green beans
with Bacon; Vegetables

Sweets:1 pc Bohemian flapjacks with blueberries and cream

Per Person: 50 g Spreads and Sauces; 80 g from the Board; 300 g Meat; 100 g Bread



Wines from Moravian winery Spielberg

0,75 1 Ryzlink rynsky, late harvest, Austerlitz
0,751 Veltlinské zelené, late harvest
0,75 1 Pinot Gris, late harvest

0,75 1 Frankovka, late harvest
0,75 1 Zweigeltrebe, late harvest

0,20 1 Rosé Spielberg
0,20 1 Margarita — white
0,75 1 Margarita - white
0,20 1 Margarita - red
0,75 1 Margarita - red

650 K¢
650 K¢
650 K¢

650 K¢é
650 K¢

180 K¢é
180 K¢
550 K¢
180 K¢
550 K¢

We would like to help renovate the Brevnov monastery. By buying a

bottle of this wine you contribute 50 CZK to the restoration project.

0,20 1 red, white
0,40 1 red, white

Table Wines

90 K¢
180 K¢é
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Beverage list

Aperitif

0,04 1 Campari 70 Ké
0,10 1 Cinzano Rosso, Bianco, Dry 70 Ké
0,10 1 Crodino (non alcoholic) 60 K¢
0,25 1 Aperol Spritz 165 K¢
Port

0,04 1 Port Ruby 60 K¢
0,04 1 Port Tawny 90 K¢

Champagne — Sparkling Wine

0,751 Chamagne Henri Giraud Brut 2350 K¢
0,751 Bohemia Sekt — demi, brut 390 K¢
0,751 Bohemia Sekt — non alcoholic 390 K¢
0,75 1 Prosecco 660 Kc

Local draft beer

Benedict 12° 0,301 60 K¢ 0,501 70 Ké
Benedict TPA 15° 0,301 60 K¢ 0,501 70 K¢
Benedict 11° dark 0,301 60 K¢ 0,501 70 Ké
Benedict mixed 0,301 60 K¢ 0,501 70 Ké
Draft beer
Rychtar 11° light 0,301 55 K¢é 0,501 65 K¢
Lobkowicz — non alcoholic 0,301 55 K¢ 0,501 65 K¢
Cider 0,331 60 K¢
Soft drinks
0,331 Coca-Cola, Coca-Cola Zero 55 K¢
0,331 Fanta 55 K¢
0,331 Sprite 55 K¢
0,251 Tonic 55 K¢
0,251 Icetea peach 55 K¢
0,331 Natura fine sparkling — non sparkling 50 K¢
0,331 Matoni 50 K¢
0,201 Cappy apple, orange, strawberry,pear 55 K¢
0,201 Ginger beer 65 K¢
1,001 San Benedeto 95 K¢
0,501 Tap water 45 K¢
0,301 Lemonade daily offer 60 K¢
0,501 Lemonade daily offer 90 K¢
7 Ap—— Kinley s fala i [ D
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Rum

0,04 1 Gold of Mauritius
0,04 1 Angostura white rum
0,04 1 Diplomatico Reserva
0,04 1 Plantation XO

Vodka

0,04 1 Skyy vodka

Gin
0,04 1 Brokers
Whisky

0,04 1 Johny Walker Red Label
0,04 1 Nikka

Irish Whisky

0,04 1 Tullamore Dew
0,04 1 Bushmills

180 K¢
120 K¢
120 K¢
140 K¢

90 K¢

90 K¢

90 K¢
180 K¢

90 K¢
90 K¢

Cognac

0,04 1 Godet V.S.
0,04 1 Godet V.S.O.P.

Metaxa

0,04 1 Metaxa*****

Liqueurs

0,04 1 Jagermeister

0,04 1 Fernet Stock

0,04 1 Fernet Stock Citrus
0,04 1 Mint Ligueur

0,04 1 Becherovka

0,04 1 Griotte

0,04 1 Egg liqueur

0,04 1 Mead

0,04 1 Almond ratafia
0,04 1 Rowan berry ratafia
0,04 1 Sour cherry ratafia

Other Spirits
0,04 1 Hildprandt Raspberry
0,04 1 Hildprandt Plum brand

0,04 1 Hildprandt Pear brandy
0,04 1 Tuzemak

150 K¢
280 K¢

90 K¢

90 K¢
70 Ké
70 Ké
70 Ké
70 Ké
70 K¢
70 K¢
70 K¢
90 K¢
90 K¢
90 K¢

95 K¢
95 K¢

95 K¢
70 K¢
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Hot drinks

7 g Espresso
7 g Cappuccino
14 g Flat White
14 g Doppio
7 g Turkey Coffee
7 g Vienna Coffee
7 g Latté
2 g Selection of Teas
0,201 Fresh tea of mint or ginger
0,20 1 Hot Chocolate
0,201 Grog
0,20 1 Hot Griotte
0,20 1 Punch
0,20 1 Mulled Wine
0,04 1 Hot Mead
10 g Honey

Special Coffees

7 g Irish Coffee
7 g Coffee with Cream and Egg Liqueur

7 g Ice Coffee (with ice cream and whipped cream)

7 g Frappé
7 g Decaffeinato

60 K¢
75 K¢
125 K¢
110 K¢
60 K¢
75 K¢
85 K¢
50 K¢
75 K¢
95 K¢
85 K¢
85 K¢
85 K¢
95 K¢
85 K¢
10 K¢

95 K¢
95 K¢
95 K¢
85 K¢
60 K¢
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