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Klasterni senk

Open daily: 11:30 am to 11:00 pm
Owner: SPRAVA BREVNOVSKEHO KLASTERA s. 1. 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

1 pc Traditional roasted pork knee served with sour cherries

and apple-horseradish sauce (1,2-1,5 kg) 625 K¢
600 g Roast pork ribs with BBQ sauce 385 K¢
200 g Skewer of grilled meat with vegetables 385 K¢
300 g Lamb shank with spinach 495 K¢

200 g Oven roasted rabbit leg served with garlic
and creamed spinach 285 K¢

200 g Stew rabbit leg in traditional Czech creamy sauce

and larded dumplings 359 K¢

250 g Confit duck thigh served with red and white cabbage,
bacon dumplings and potato dumplings 389 K¢
6 pc Chicken wings served with garlic sauce 275 K¢

200 g Grilled ostrich liver with pan fried onion 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 K¢
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¢é
Vegetarian
150 g Creamy pumpkin risotto with chestnuts and parmesan
225 K¢
200 g Black lentil salad with poached egg 225 K¢

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

Fish
200 g Roasted pike-perch with black lentil salad 425 Ké



Side dishes

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¢



Desserts
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4 pc Cheese dumplings with apple sauce topped with sour
cream

2 pc
3 pc
1 pc

2 pc
1pc

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 K¢
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



Rajhrad Monastery

Moravian Benedictine Winery

Wines by the Glass
Novic cuvée (MT+HIB), white wine 0,101/ 75 K¢
Signature / late harvest / dry / 2025
Placidus rosé (ZW+SVAV), rosé wine 0,101/ 75 K&
Classic / late harvest / off-dry / 2024
Dornfelder, red wine 0,101/ 75 Ké

Signature / grape selection / dry / 2023

Exclusive Range

Chardonnay barrique, white wine
Exclusive / late harvest / dry / 2023

Palava, white wine
Exclusive / v§bér z hroznt / polosladké / 2024

Pinot Gris, white wine

Exclusive / grape selection / semi-sweet / 2024

Riesling, white wine
Exclusive / late harvest / dry / 2024

Blaufrankisch, red wine
Exclusive / vybér z hroznt / suché / 2023

Merlot + Pinot noir, red wine
Exclusive / late harvest / dry / 2023

Zweigeltrebe, red wine
Exclusive / late harvest / dry / 2022

0,751/ 560 K¢

0,751/ 560 K¢

0,751/ 560 K¢

0,751/ 620 K¢

0,751/ 620 K&

0,751/ 620 K&

0,751/ 620 K¢

0,751/ 620 K¢

0,751/ 620 K&

0,751/ 620 K&
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White wines
Upupa Lugana DOC — Cantine Malavasi, Italy 0,751 600 K¢

Alc 12,5 %, 100 % Trebbiano di Lugana, sugar 10 g/l semi-dry white wine. The taste of Lugana from Malavasi is unbelievably
fruity and fresh. Upupa is an ideal summer wine for long evenings with friends. It's also great for light meals. Enjoy the taste of
the wine as it will make you feel like you're in a sunny Italy.

Riesling Quarzit Bio Weingut Pfliiger, Germany — Pfalz 0,011 85 K¢
0,751 620 K¢

Alc 12,5 %, 100 % Riesling, sugar 5 g /1, dry white wine. This wine has an intensive smell of citruses with soft tone of peaches and
well-integrated acidity. Grapes which were grown on sandstone bedrock give Riesling mineral tones. It's an ideal wine for all kinds
of seafood and appetizers made out of smoked meat and soft cheese.

Sauvignon IGT TreVenezie (Line Sottovoce) — 47 Anno Domini, Italy 0,75 1580 K¢
Alc 12 %, 100 % Sauvignon, sugar 6 g /1, dry white wine. Distinctively dry, almost austere wine with enjoyable acidity and rich
taste. The taste is guaranteed to appear when you drink the wine young. The elegant wine is yellow straw color with greenish
reflections. The smell has intense spice tones of capsicum, sage, and elderberry. It's a good choice for soups and meals containing
white meat or fish.

Red wines
Carmenere Gran Reserva — Tarapaca, Chile 0,751 820 K¢

Alc 15 %, 100 % Carmenere, sugar 8 g /1, dry red wine. The line of wines Gran Reserva

presents tradition and prestige Vina Tarapaca. Original French variety often interchanged for Merlot experiences an
unprecedented renaissance in Chile's vineyards.

The smell reminds you of the mixture containing flowers, black cherries and coffee.

The taste is fully tannic,balanced with a chocolate flavor and coffee beans coming from a French oak barrel, in which the wine
matured for 13 months. We recommend this wine with baked or grilled red meat and can be also used for venison or roasted lamb
ribs.

Cabernet Veneto Bio IGT — Trevisana Azienda, Italy 0,751 500 K¢

Ale 12,5 %, 100 % Cabernet Sauvignon, sugar 5 g /1, dry red wine. An Excellent wine with dark red color. Intensively pleasant
smell with a breath of cherries and blackberries. The taste is expressive and strong, reminiscent of cherries. The wine is perfect for
spiced meals, vegetables and pasta. It's also ideal for vegan cuisine.

Primitivo Di Manduria DOC — Masseria Trajone, Italy 0,751 680 K¢

Alc 14 %, 100 % Primitivo, sugar 6 g/ 1, dry red wine. A full wine with pomegranate color. The smell is fruity with a slightly smoky
finish. The taste is well rounded and rich.

Primitivo Piantaferro Puglia IGT — 47 Anno Domini, Italy 0,101 75 Ke
0,751 525 K¢

Alc 13 %, 85 % Primitivo, 15 % Negroamaro, sugar 14 g /1, semi-dry red wine. The wine has a captivating taste with velvety
softness with a smell reminiscent of plums and vanilla. All this comes in the best quality from Italian vineyards 47 Anno Domini.

Nero Del Lago — Cantine Malavasi, Italy 0,75 1680 K¢

Alc 13 %, 100 % Petit Verdot, sugar 7 g /1, dry red wine. Wine of intensive red color and fruity smell with a hint of cherries. It will
interest you with its harmonically rich taste and reverberation of red fruit and macerated blueberries.

Bordeaux — Chateau Le Mayne Turon, France 0,751 820 K¢

Alc 14 %, 46 % Merlot, 30 % Cabernet Sauvignon, 24 % Cabernet Franc, sugar 6 g /1, dry red wine. The wine is of dark red color
with purplish reflections suggesting fullness and intensity of this wine. Rich aroma of mature dark fruit is complemented with soft
spice tones. You can taste very fine tannin with a long lasting aftertaste. We recommend serving it with darker meats, venison,
vegetable dishes and cheese.

Scuola Grande Valpolicella Ripasso Superiore DOC, Italy 0,751 820 K¢

Alc 14 %, 60 % Corvina, 30 % Rondinella, 10 % Molinara, sugar 6 g/ 1, red dry wine. Very nice red wine from Venice. The color is
deep dark with a granite profile. The smell is elegant and complex. We can recognize roasted hazelnuts and tobacco tones

within the wine followed by attractive liquor made out of red fruit and cherry jam with hints of vanilla and spice. The taste is rich
with soft acidity. It goes well with steamed and grilled meat dishes.

Chateauneuf-du-Pape, LAVAU, France 0,751 1560 K¢

Alc 15 %, 50 % Grenache noir, 40 % Syrah, 10 % Mourvedre, sugar 6 g/ 1, dry red wine. Legendary French wine Chateauneuf-du-
Pape is a complex wine with aroma of plums, black cherries and hints of cocoa and clove. Full in taste, fruity and balance showing
extreme softness and interestingly long finish.
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Beverage list

Aperitif

0,04 1 Campari

0,10 1 Cinzano Rosso, Bianco, Dry
0,175 1 Crodino (non alcoholic)

0,25 1 Aperol Spritz

Port
0,04 1 Port Ruby

0,04 1 Port Tawny

Champagne — Sparkling Wine
0,751 Chamagne

0,751 Bohemia Sekt — demi, brut

0,751 Bohemia Sekt — non alcoholic

0,75 1 Prosecco

Local draft beer

Benedict 12° 0,301 60 K¢
Benedict TPA 15° 0,301 60 K¢
Benedict 11° dark 0,301 60 K¢
Benedict mixed 0,301 60 K¢
Draft beer

Rychtar 11° light 0,301 55 K¢é
Lobkowicz — non alcoholic 0,301 55 K¢
Cider 0,331 60 K¢
Soft drinks

0,251 Pepsi-Cola, Pepsi-Max, Mirinda Orange, 7UP
0,251 Indian Tonic

0,251 Lipton peach

0,331 Matoni non sparkling, fine sparkling, sparkling
0,201 Granini apple, orange, strawberry, pear

0,201 Ginger beer

1,001 San Benedeto

0,501 Tap water

0,301 Lemonade daily offer

0,501 Lemonade daily offer

0,501
0,501
0,501
0,501

0,50 1
0,501

70 K¢
70 K¢
70 K¢

165 K¢é

60 K¢
90 K¢

2350 K¢
390 K¢
390 K¢

660 K¢

70 K¢é
70 K¢é
70 Ké
70 Ké

65 K¢
65 K¢

55 K¢é
55 K¢é
55 K¢é
50 K¢é
55 K¢
65 K¢
95 K¢
45 K¢
60 K¢
90 K¢
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Rum

0,04 1 Gold of Mauritius
0,04 1 Angostura white rum
0,04 1 Pampero Aniversario
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 House herbs liqueur
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 Ké

90 K¢

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

95 K¢
95 K¢

95 K¢
70 Ké
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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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