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Duke’s Bar & Café News

Pripojte se k nasi kulinafské cesté...StaroCeska kuchyné,
ktera se vyvijela po stovky let, nabizi zdanlivé jednoduché
ingredience, z kterych nasi kuchafri vytvori vytecné
originalni ¢eské speciality.

Duke’s Bar & Café
1. - 31. bfezna 2010
Babi¢cino menu

(Skvarkovéa pomazénka s chlebem, mladou cibulkou a miska
Skvarku - pozornost kuchyne)

Kulajda podle Magdaleny Dobromily Rettigové provonéna
houbami s poSirovanym vajickem

Roznovska kyselica s uzenou klobasou

KFfupava vodnanska kachna s ¢ervenym a bilym zelim

a bramboracky

Marinovana hoveézi svickova se smetanovou omackou
a nadychanym knedlickem

Peceny veprovy kotlet plnény kysanym zelim s bramborovym
knedlikem

Kynuty knedlik s jahodami, maslem a tvarohem

Rebarborovy kola¢ se zakysanou smetanou

Pafizska 30, Praha 1, 110 00

Join us for a culinary journey... Bohemian cuisine has
developed over hundreds of years and our Chefs use
seemingly ordinary ingredients to create tasty and original
Czech dishes.

Duke’s Bar & Café
15t — 315t March 2010
Granny’s menu

(Cracklings, Bread and Onion — served automatically with each
order, not on the menu)

Magdalena Dobromila Rettigova’s Bohemian Soup Kulajda flavoured
with Forest Mushrooms and poached Egg

Roznov Sauerkraut Soup with smoked Sausage

Crispy Vodnany Duck with Red and White Cabbage and Potato

Pancakes

Marinated Sirloin of Beef with creamed Root Vegetable Sauce
and Bread Dumpling

Baked Pork Cutlet filled with Sauerkraut served with Potato Dumpling

Baked Yeast Dumpling with Strawberries, Butter and Curd Cheese

Rhubarb Cake with Sour Cream
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