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PARKHOTEL, sr.o.
Veslarska 250, 637 00 Brno

Tel: +420543 23 63 50 IéQ: 269 40 299
Fax: +420543 2351 91 DIC: CZ 269 40 299



Dear guests,

let me welcome you in the PARKHOTEL restaurant. | believe that our art of cooking, as well
as our waiting staff will contribute to your contented stay.

First of all we would like to offer you the traditional Czech cuisine dishes prepared
according to our grannies recipes. The menu, however, does not leave out short orders.
The selection of grilled skewered meat served in stoneware vessels on charcoal isespecially
worthy of notice.

The offer of main dishes is complemented by the recommended sides and wines to allow
you to savor the perfect harmony of tastes and fragrances.

Allow me to add a few words from the rich history as well. The original building of the
villa (the front building of the premises) built according to the design of A. Dvorak belongs
to the oldest villas of Brno. It was Brno attorney-at-law Josef Weinlich and his wife who
had the villa built as early as 1881. The primary motif of the building was an asymmetric
composition of two side wings continuing to the main building. While building its front the
architect was inspired by the Acropolis of Athens when he located an open loggia with a
dominant feature of four caryatids into the left part. Later, the loggia was glassed in. The
building of villas in Pisarky was commenced as early as the 1870’s.

The construction of the Veslarska Street itself as a district road connecting Pisarky and
Jundrov was taking place between 1891 and 1900. At that time, Jundrov was an independent
village. The historic significance of Pisarky does not lie only in the villas of important
architects and builders, but also in the shooting range of Pisarky which was visited by the
Emperor Franz Joseph | in 1892. ..



The premises of the hotel itself were built by purchasing the original villa, its subsequent
reconstruction in 1992, and building the hotel extension in 1998 by Mr. Svatopluk Kapounek.
At present the hotel capacity is 20 double rooms. The guests can use a café with a terrace for
30 persons, a restaurant with a bar for 60 persons, a palace lounge bar suitable for private
meetings of 20 persons, and a French lounge bar for seminars up to 30 persons.

We must not forget a terrace with a barbecue (pork, steaks, freshwater aswell as saltwater
fish specialties) for 40 persons that can be enjoyed during summer months. The groups may
order in advance gastronomic specialties of much wider range than stated in this menu.
Further, the hotel offers the wellness with a heated swimming pool, Finnish sauna and
massages (a relaxing massage, honey detoxification massage, or Thai foot massage).

In the following few years we plan enlarging the capacity and increasing the number
of services of the Parkhotel Brno on the plot connected to the existing Parkhotel premises
on the area of more than 4000 square meters. This plan concerns a reconstruction of the
existing sight - the original Eclectic villa from 1901 with a massive forward staircase with
decorative cast-iron torches, into the original form with a modern extension for a congress
hall for about 100 persons and a luxury suite of 160 square meters.

The premises will be extended with a new two-floor building (10 apartments) located
above the terrace and connected to the existing extension in the modern cubic expression.
The area under the extended terrace will be used for our spa and wellness procedures. The
buildings will be supplemented with a new conception of green vegetation, conifers, and
rhododendrons. . .

| wish you a pleasant stay and a unique gastronomic experience

Svatopluk Kapounek, Jr.
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HORS D'OEUVRES

Rolled ham with horseradish and whipped cream
(we recommend with Pinot blanc or Chardonnay)

Cheese cornet with herbmouse, olives and basil
(we recommend to combine with Miller Thurgau)

M ozzar ella with tomato, balsamico and herbs
(we recommend with Riesling wal nut)

Shrimps cocktail
(delicious with \Veltlin Green or Riedling)

Beef Carpaccio
(we recommend with brut sparkling wine)

Cheese board sprinkled with wine grapes

CZECH TRADITIONAL STARTERS

Duck liver roasted with onion, served in duck fat
(we recommend dry and white port wine)

2pcs Curd cheese from Olomouc

2pcs Toast with duck livers, vegetables and Gruyere cheese

(we recommend Zweigeltrebe or Blue Portugal)

1pcs Spicy roasted bread with beef filet noodles, vegetable and

100g
1009

2509
2509

200g

mozzarella gratinated
Warm greaves

Home-made collared pork with onion

SUMMER SALADS
Greek salad with Feta cheese and olives

I ce lettuce with dlices of chicken breast, champignon and yogurt
dressing

I ce lettuce mix salad with salmon croutons, parmesan and wine
sauce

Vegetable salads are very delicious with Riesling wal nut.

59,—

65,—

112,—

98,—

134,—

134,—

68,—

46,—
112,—

168,—

98,—
87—

124~
144~

189,—



SOUPS

Beef bouillon with croutons
Cream soup of broccoli

Sicilian fish soup with vegetables

CZECH TRADITIONAL SOUPS

Home-made chicken soup with meat and noodles
Moravian onion soup with smoked meat

Beef bouillon with liver balls

Sauerkraut soup with sausage

Czech traditional potato soup with mushrooms

ENTREES

Pancake filled with smoked salmon, baked sweet pepper and sour

cream : .
(we recommend with Sauvignon)

5pcs King s shrimpsin bacon

50, 2dcl
51, 2dcl
52, 2dcl
53, 2dcl
54, ourmie 2 dcl
55, 2dcl
56, 2dcl
57, 2dcl

100, 2009

101,

102,

(delicious with Chardonnay)

6pcs Snails Burgundy style

(we recommend with Pinot blanc or gris)

58,—
59—
85—

65,—
78,—
65—
78,—
58,—

148,—

268,—

198,—



FISH DISHES

150, 200g Salmon steak with white pepper and garlic butter
(we recommend with fine baked vegetable and Chardonnay)

151, 150g Salmon steak with champignon and white wine
(we recommend boiled potato with butter and Pinot gris)

152,00rme 150g Zander on the green asparagus with herb butter maitre d"hotel
(we recommend boiled potato with butter and Pinot blanc)

153, 150g Zander with shrimp sauce
(we recommend Fettuccini, Pinot blanc or Veltlin)

CZECH TRADITIONAL FISHES

170, 150g Trout fried with butter
(1 dkg 10,—CZK, we recommend boiled potato with butter and Pinot

blanc)

171, 150g Fried carp coated in breadcrumbs
(we recommend boiled potato with butter, Veltlin or Riesling)

282,—

218,—

278,—

275,—

152,—

189,—



200, 1509

201,  150g

CZECH TRADITIONAL SPECIALITIES

Rump of wild boar with rosehip sauce
(we recommend with traditional Czech dumplings and Frankovka

barrique)

Rump of wild boar with moravian sauerkraut
(we recommend carlsbader dumplings and bier)

202, 150g Wild boar goulash with onion and hot pepper

203,  150g

204,  150g

205, ourme 150 g

206,  300g

207, 2009

208, ourTie 4pCS

(we recommend with André, Blue Portugal or Vavfinec)

Roasted leg of rabbit with bacon
(delicious with wild rice and Pinot blanc or gris)

Roasted neck of pork
(we recommend traditional Czech dumplings or potato dumplings,

cabbage or spinach, beer or Zweigeltrebe)

Roast sirloin with cream sauce, cranberries and whipped cream

peck
(we recommend with traditional Czech dumplings or carlsbader

dumplings, Pinot blanc or Zweigeltrebe)

Gnocchi with sheep cheese and bacon
(we recommend with beer or Blue Portugal)

Home-made sausage and blood sausage

(we recommend boiled potato with butter, moravian sauerkraut, beer

or Neronet)
Roasted duck marinated with honey — order 24 hours before

(delicious with cabbage triplet, traditional Czech dumplings, beer or

Neronet)

225~

225~

198,—

249,—

149,—

225,—

158,—

95,—

1180,—



SPECIALITIESSERVED IN STONEWARE VESSELS

ON CHARCOAL

250,0urme 200g Chicken skewer Gourmet style - chicken rolls with bacon, cheese
and salami roasted , .
(recommended with wild rice and Pinot gris)

251, 200g Turkey skewer with spicy sauce
(we recommend with baked potato and Riesling)

252, 2509 " Gipsy skewer” - grilled beef and pork with bacon, champignon

and roasted pepper
(we recommend with American style potatoes, Frankovka or Neronet)

253, 5Pcs King'sshrimpsin herb oil
(delicious with pardley rice and Sauvignon)

254, 00rme 200g Chicken breast skewer with sun-dried tomato
(we recommend with boiled potato with butter and Miller Thurgau)

255, OURTIP ZOOg Vegetable SkeNer
(we recommend with \Veltlin)

290,—

235,—

329,—

275~

210,—

148,—



300,

301,

302,

1509

2009

2009

303, ourme 200 g

304,

350,

150g

2009

351, ourme 200 g

352, ourme 200 g

353,

354,

355,

200g

200g

2009

POULTRY DISHES

Roasted chicken breast with pineapple
(we recommend VEltlin and potato croquettes)

Chicken breast filled with cheese, black olives and basil
(suitable is Riesling walnut and boiled potato with butter)

Roasted breast of chicken with honey, ginger and cinnamon
(we recommend with rosé wines and American style potato)

Hawaiian skewer from chicken breast, ham, cheese and banana,

coated in breadcrumbs and fried
(delicious with Muller Thurgau and boiled potato)

Chicken nuggets with champignon and vegetables
(we recommend Pinot gris and potato croquettes)

PORK DISHES

Gordon bleu, cutlet of pork filled with ham and cheese, coated in

breadcrumbs and fried
(we recommend Sauvignon and boiled potato with butter)

Pork sirloin Parma style gratinated with Parmesan
(great with Pinot gris and baked potato)

Pork sirloin coated in flour and fried, garnished with crunchy

bacon, ham and roasted onion
(delicious with boiled potato, Riesling or Pinot gris)

"Brno’sdragon”, pork sirloin garnished with horseradish,

mustard and ketchup
(delicious with American style potato, Sauvignon or Frankovka

barrique)

Nuggets of sirloin pork coated in breadcrumbs and fried
(we recommend boiled potato with butter and \Veltlin)

Roasted pork sirloin with herb sauce
(we recommend rice, Pinot blanc or Muller Thurgau)

168,—

182,—

198,—

199,—

168,—

238,—

289,—

289,—

278,—

280,—

280,—



400, ourTe 150 g

401,  150g

402,  150g

450, 2009

451, 2009

452, 2009

453, ourme 200 g

454, ourmie 200 g

10

BEEF AND VEAL DISHES

Vienna schnitzel of veal
(we recommend Sauvignon and boiled potato with butter)

Nuggets of sirloin with wine sauce and cranberries
(we recommend with potato croguettes, André, Frankovka or Blue

Portugal)

Beef curry with olives
(we recommend leek rice)

STEAKS

Mix grill fillets of beef sirloin, pork sirloin, chicken breast and

turkey breast with herb butter
(we recommend with baked potatoes, Riesling or Zweigeltrebe)

Beef steak with fried egg
(delicious with potato croquettes and Frankovka or Zweigeltrebe)

Pfefer steak
(we recommend with American style potato, Frankovka barrique or

Neronet)

Beef steak in bacon roll with grilled green beans

(we recommend with grated potato pancake and Cabernet Sauvignon
or Dornfelder)

Beef steak with cepe mushrooms
(delicious with boiled potato)

282,—

295,—

249,—

298,—

396,—

398,—

415,—

398,—



PASTA

500, 200g Spaghetti alla Carbonara
(we recommend with Pinot blanc or gris)

501, 300g Spaghetti with beef noodles
(we recommend Zwei geltrebe)

502, 300g Pennewith salmon croutons, spinach, garlic and basil
(recommended with Sauvignon)

503, 300g Fettuccini with vegetables, olives and cream sauce
(we recommend Pinot blanc)

VEGETARIAN CUISINE

503,qirme 300g Fettuccini with vegetables, olives and cream sauce
(we recommend Pinot blanc)

550, 300g Gnocchi with sheep cheese Slovak style
551, 300g Gratinated potato with mozzarella and vegetable

255,0urme 2009 Vegetable skewer
(we recommend with Veltlin)

721, 200g Fineroasted vegetables with butter and spices of Provence

CHEESE

600, 150g Cheese board sprinkled with wine grapes

SALADS

650, 1509 Lettuce with bacon

651, 150g Tomato salad

652, 150g Cucumber salad

653, 150g Fresh vegetable mixed salad

Please, don’t hesitate to tell Your individual wishes to the waiter.

We will do our best to satisfy You.

152,—

225~

225~

152,—

152,—

148—
125
148—

69,—

134,—

49,—
55—
55—
68,—

11



700,
701,
702,
703,
704,
705, ourTip
706,
710,
711, oure
715,
716,
717,
720,
721,
725,
726,
730,
735,
740,
741,
742,

750,
751,
752,
753,

12

200g
1009
2009
2009
2009
2Pcs
200g
200g
200g
200g
200g
2009
2009
2009
1509
1509
2509
1Pcs
1Pcs
1Pcs

209

509
509
509
50¢g

SIDE DISHES AND EXTRAS

Boiled potato with butter

Potato gratinated with mozzarella and cream sauce
Baked potatoes

French Fries

Fried croquettes

Grated potato pancake

American style potatoes, fried in its jacket

Stewed rice

Wildrice

Spaghetti

Penne

Fettuccini

Leef spinach

Fine roasted vegetables with butter and spices of Provence
Potato dumplings or home-made bread dumplings
Carlsbad Dumplings

Moravian sauerkraut, red or white czech cabbage
Fried egg

Baked products or toasts

Fried bread

Butter

DRESSINGS

Tartar sauce
Yogurt dressing
French dressing

Chilli sauce

40~
68—
45—
40~
45—
65,
45~
45~
55,—
39~
49~
49—
55,—
69,
45—
49—
45~
15—
10,
20~
10,

35—
35—
35—
35—



800,
801,
802,

803

810,
811,
812,

850,
851,
852,

900,
901,
902,
903,
905,

DESSERTS AND SWEETS

200g Fruit salad with almonds and honey

150g Banana with chocolate, ice cream and whipped cream

100g Hot raspberries with ice cream and whipped cream

,oirme 2Pcs Grilled pineapple and peach with vanillaice and whipped cream

2Pcs Pancakes with ice cream, chocolate, nuts and whipped cream

2Pcs Pancakes with fruit and whipped cream

2Pcs Pancakes SUZETTE flamed with brandy 1

CZECH TRADITIONAL SWEETS

2Pcs Home-made fruit strudel with whipped cream
6pcs Plum jam pasty with grated gingerbread and butter
100g Small potato rollswith blueberry sauce

| CE CREAM — SUNDAES

250g Sundae” Park” with griotte, ice cream and fresh fruit
100g |ce cream sundae with stewed fruit and whipped cream
50g Baileysdream

25g |cecream

5c Hot chocolate or caramel sauce

We recommend to serve cold and hot sweets with Tramin red, Pavala or rosé wines.
Don’t hesitate to taste our wide choice of porto wines.

Delicious finish couldn’t be only traditional digestive like a brandy
but also icewine or Palava which perfect
Your impression of tastes and bouquets.

60,—
65,—
99,—
75—
78—
78,—
49,—

58,—
68,—

86,—
65,—
98,—
20—
20—

13



950, 0,11
951, 0,11
952, 0,11
953, 0,051
955, 0,11

APPETIZERS

Cinzano Bianco, Bitter

Martini Dry, Bianco, Rosso, Rose
Campari

Sherry dry Sandeman

Crodino — non-alcoholic appetizer

60,—
70,—
130,—
70,—
85—

From appetizers we recommend Porto Calem White and Dry and sparkling wines

960, 0,051
961, 0,051
962, curme 0,051
963, 0,051
964, curme 0,051
965, curme 0,051
966, 0,051

980, 0,751
981, ourme 0,75

982, 0,751
983, 0,751
987, 0,751

Porto and sparkling wines we recommend in the combination with sweets.

14

above all Brut de brut or Freixenet.

PORTO WINES

White Royal Porto

Ruby Royal Porto

Calem White and Dry Branco Seco Aperitivo Port
Calem Fine Ruby Port

Calem Old Friends Tawny Porto

Graham’s” Six Grapes’ Port Reserve

Calem 10 Years Old Port

SPARKLING WINES

Bohemia sekt brut, demi sec

Freixenet Carta Nevada
(Spain)
Bohemia sekt Prestige, brut

Taittinger Brut Réserve
(France, Champagne)

Bohemia sekt non-alcoholic

Bohemia regia brut is very delicious as the welcome drink.

73—
73—
68,—
68,—
79—
95,—
168,—

325,—
455,—

625,—
2255~

285,—



1000, 0,11
1001, 0,751
1002, 0,751
1003, 0,751

1004, 0urme 0,751

1005, 0,751
1006, 0,751
1007, 0,751

1008, curmie 0,751

1009, 0,751
1010, 0,751
1020, 0,751
1021, 0,751

1022, curme 0,751

1023, 0,751

1019, 0,31

WHITE WINES

White wine, plat du jour

Mdller Thurgau, kabinet 2009
(Southmoravia, Sovacko, Kosik)

Veltlin Green, kabinet 2009
(Southmoravia, Sovacko, Kosik)

Riesling ”walnut”, kabinet 2009
(Southmoravia, Velké Paviovice, Skoupil)

Riesling, late harvest 2008
(Southmoravia, Sovacko, Salsa)

Sauvignon, late harvest 2009
(Southmoravia, Sovacko, Kosik)

Pinot blanc, late harvest 2008
(Southmoravia, Mikulov, Dietrichstein)

Pinot gris, late harvest 2009
(Southmoravia, Mikulov, Moravino Valtice)

Chardonnay barrique, late harvest 2008
(Southmoravia, Mikulov, Moravino Valtice)

Moravian Muscat, late harvest 2007
(Southmoravia, Velké Paviovice, Hfiba)

Palava, selected harvest 2007
(Southomravia, Znojmo, Tichy)

Chardonnay, vin de pays 2005
(France, Loire, Le Pré Fleuri, Serge Batard)

Riesling, kabinet 2007
(Germany, Pfalz, Weingut Petri)

Pinot gris, late harvest 2007
(Germany, Pfalz, Weingut Petri)

Sauvignon, Pouilly Fumé, Les Vallons 2007
(France, Loire, Domaine Michel Bailly)

Pinot gris, ice wine 2007

(Southmoravia, Velké Pavlovice, Jedlicka & Novak)

45—
330~

330,—

330,—

375,—

395,—

395,—

395,—

405,—

405,—

495,—

495,—

545,—

675,—

885,—

745,—

15



All wines we present to You are carefully selected. For the best choice, You can use our

1050, 0,11
1051, 0,751

1052, 0,751

1053, curme 0,751

1054, curme 0,751

1055, 0,751

1056, 0urme 0,75

1057, 0,751

1058, 0,751

1070,0urme 0,751

1071,0urme 0,75 I

1072, 0,751

1073,0urme 0,751

1074, 0,751

1075, OURTIP 0,75 I

1076, 0,751
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recommendation by each of the dish or trained personnel.

RED WINES

White wine, plat du jour

Vavfinec, 2004
(Southmoravia, Znojmo, Mar3Sovice)

Blue Portugal, 2008
(Southmoravia, Velké Pavlovice, Petr Skoupil)

Neronet, 2008
(Southmoravia, Znojmo, Ampel 0s)

Frankovka barrique, late harvest 2008
(Southmoravia, Velké Pavlovice, Moravino Valtice)

Cabernet Sauvignon, late harvest 2009
(Southmoravia, Mikulov, Moravino Valtice)

Zweigeltrebe, late harvest 2008
(Southmoravia, Mikulov, Kosek)

Andrég, late harvest 2008
(Southmoravia, Velké Pavlovice, Jedlicka & Novak)

Dornfelder, late harvest 2007
(Southmoravia, Velké Pavlovice, Lacina)

Cabernet Sauvignon — Syrah, Reserva 2007
(Chile, Colchagua Valley, Montgras)

Carmenére, Reserva 2007
(Chile, Colchagua Valley, Montgras)

Pinotage, 2007
(South Africa, Landskroon)

Chateau David Cru Bourgeois 2006
(France, Bordeaux)

Syrah, 2007
(Chile, Antu, Ninguén)

Vacqueyras, 2007
(France, Rhone Valley, Vidal Fleury)

Barbera Piemonte, 2006
(Italy, Piemonte, Poderi Luigi Einaudi)

45~
330~

330,—

355,

420,—

420,—

425,—

455,—

495,—

525,

525,—

525,—

615,—

660,—

695,—

945,—



1090, 0urme 0,011

1091,

1100,
1101,
1102,
1103,
1104,
1105,
1106,
1107,
1108,
1109,
1110,
1111,

0,011

0,051
0,051
0,051
0,051
0,051
0,051
0.051
0.051
0,051
0,051
0,051
0,051

Rosé wines are |eft out sometimes but these wines are very delicious

with combination of sweets or if You want enjoy light meal in summer.

ROSE WINES

Cabernet Moravia, rosé 2009
(Southmoravia, Velké Pavlovice, Omasta)

Cabernet Moravia, rosé 2009
(Southmoravia, Velké Pavlovice, Omasta)

LIQUERSAND SPIRITS
Carlsbader Becherbitter

Jeger meister

Malibu

Baileys

Beeffeater Gin

Smirnoff Vodka

Absolut Vodka

Vodka Finlandia

Fernet Stock, Fernet Stock Citrus
Slivovice — plum brandy, pear brandy
Bacardi Rum

Tequila OLMECA

45

330,—

70,—
90,—
70,—
90,—
70,—
70,—
70,—
70,—
60,—
70,—
85—
115,-

17



1150,
1151,
1152,
1153,
1154,
1155,
1156,
1157,
1158,
1159,
1170,
1171,
1172,
1173,
1174,
1175,

1200,
1201,
1202,
1203,
1204,
1205,
1206,
1207,
1208,
1209,
1210,
1211,

18

WHISKY, WHISKEY, COGNAC AND BRANDY

0,051
0,051
0,051
0,051
0,051
0,051
0,051
0,051
0,051
0,051
0,051
0,051
0,051
0,051
0,051
0,051

0,331
0,331
0,331
0,251
0,33l
0,33l
0,33l
0,201
0,33
0,201
0,331
0,251

Johny Walker Whisky

Ballantines Whisky

Tullamore Dew Whisky

Four Roses Whiskey

Jim Beam Whiskey

Whiskey Jameson

Jack Daniels Whiskey

Chevas Regal Whisky (12 years old)
Whisky Johny Walker Black Label
Single Malt Scotch Whisky
Metaxa

Martell cognac V.S.

Hennessy cognac V.S.

Cognac Hennessy Fine De Cognac
Martell cognac V.S.O.P.

Cognac Godet XO

NON-ALCOHOLIC BEVERAGES

Coca cola

Kofola

Vinea

Orangina

River Ginger Ale
Sprite

Tonic

Juice varieties
Mattoni mineral water
Still and finesparkling mineral water Rajec
Ice Tea

Red Bull

90,

90~
105~

90~

90~
105~
105,-
160,
195
245,

95,
175~
195
255,~
275~
445,

39—
39—
39—
48,—
39—
39—
39—
39—
25—
25—
48,—
74—



1250,
1251,
1252,
1253,

1300,
1301,
1302,
1303,
1304,
1305,
1306,
1307,
1308,
1320,

1350,
1351,
1352,
1353,

0,51
0,31
0,51
0,51

OURTIP

BEER

Bernard 12
Bernard 12
Pilsner Urquel 12

Bernard — non-alcoholic beer

HOT DRINKS

Espresso Coffee

Turky Coffee

Vienna Coffee

Capuccino

| ce coffee with vanilla ice and whipped cream
Irish Coffee

Algerian Coffee

L atté macchiato

Espresso with honey and cinnamon

Dilmah tea — many variations

50g Fried almond with salt

1pcs Olive

1pcs Coffee cream

20g Whipped cream

50,—
30—
59,—
59,—

45
45~
55,~
55,~
85,
85,
85,
55,~
55,~
35,

Thank You for your visit and have a nice day.
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