UNGELT]




PREDKRMY | STARTERS | VORSPEISEN | 3AKYCKM

Capresse (mozzarella, rajéata, olivovy olej, bazalka)
(mozzarella, tomatoes, olive oil, sweet basil)
(Mozzarella, Tomaten, Olivendl, Basilikum)
Kanpese (Mouapenna, NTOMUAOPbI, OJIMBKOBOE MACo, 6a3unnimk)

Bruschetta al pomodoro (tousty, rajcatové ragu, bazalka, parmezan, ¢esnek)
Toast with tomatoes, olive oil, sweet basil, garlic and parmesan
Toast mit Tomatenragout, Basilikum, Parmesan, Knoblauch
BpyckeTTa C nommaopamm (TOCTbl, TOMaTHOe pary, 6a3unnmk, napmesaH, YeCHOK)

Kukufi¢né nachos gratinované syrem, sypané paprickami jalapenos

s tomatovou salsou a zakysanou smetanou
Corn nachos baked with cheese, peppers jalapenos, tomato salsa and sour cream
Mais Nachos iliberbacken mit Kase, Jalaperios Paprika, Tomaten Salsa und Sauerrahm
KyKypy3Hble HauOC C CbIpOM, MOChINAHHbIE NePUYNKOM «AflaneHoC», C TOMAaTHOWM CanbCoW 1 CMeTaHow

POLEVKA DLE DENNi NABIDKY | SOUP OF THE DAY | TAGESSUPPE | CYT1 HA

CESKA KLASIKA | CZECH STYLE STARTERS | TYPISCH TSCHECHISCH
HELLCKAA KITACCKIKA

Tradi¢ni utopenec s cibuli, pecivo
Homemade pickled pork sausages with onion, bread
Eingemachte Knackwurst mit Zwiebel und Brot
Yellckas MapvHOBaHHanA capaenbka C yKoM, x1eb

Nakladany hermelin plnény domacim ajvarem, pecivo
Czech homemade pickled camembert stuffed with spicy paste, bread
Eingelegter Camembert - WeiBschimmelkase, gefiillt mit hausgemachter Ajvarpaste, Brot
MapWHOBAHHbIN CbIp «FePMENNH» C HAUMHKOW 13 AOMALLHEro arBapa, Xneb

Pivni syr s maslem, cibuli a paprikou, pecivo
Beery cheese with butter, onion, pepper, bread
Bierkdse mit Butter, Zwiebel und Paprika, Brot
MMBHOW CbIP C Mac/IOM, JTYKOM, NEPLIEM U XN1e6OM

Talian (teleci maso) s kienem a hof<cici, pecivo
Wop (veal meat) sausage with horse-radish and mustard, bread
Wurst (Kalbfleisch) mit Meerrettich und Senf, Brot
Tenaube MACO C XPEHOM U1 ropyuLei, xnebd

Opecena klobasa s kienem a hof¢ici, pecivo
Grilled sausage with horseradish and mustard, bread
Gegrillte Bratwurst mit Meerrettich und Senf, Brot
PKapeHHas foMalliHAA Konbacka C XpeHOoM v ropuuLeit, xneb

105,-

85,-

95,-

55,-

75,-

75,-

75,-

75,-

85,-

TESTOVINY | PASTA | TEIGWAREN | MACTA

Spaghetti Bolognese (masové ragt, raj¢ata, parmezan)
(minced beef, tomatoes, parmesan)
Spaghetti Bolognese (Fleischragout, Tomaten, Parmesan)
CnareTT No-60NoHLCKM (MACHOE pary, TOMUAOPLI, MapMe3aH)

Spaghetti Aglio - olio Peperonchino (c¢esnek, chilli, bazalka, parmezan)
(garlic, chilli, sweet basil, parmesan)
Spaghetti Aglio — olio Peperonchino (Knoblauch, Chilli, Basilikum, Parmesan)
Cnaretti Anvo-onwvo lNennepoHYMHO (YeCHOK, NepeL; unnu, 6asunmnk, napmesaH)

Tagliatelle Pollo (kufeci maso, Zampiony, smetana, parmezan)
(chicken pieces, mushrooms, cream, parmesan)
Tagliatelle Pollo (Hiihnerfleisch, Champignons, Rahm, Parmesan)
Tanbatenne Monno (KyprHoe MACO, WaMMUHBOHbBI, CMeTaHa, Napme3aH)

Tagliatelle Salmone (losos, limetkova omacka, kapary)
(salmon, lime sauce, capers, parmesan)
Tagliatelle Salmone (Lachs, LimettensoBBe, Kapern)
Tanbatenne CanbMoHe (M0CoCh, NaMMOBbLIN COYC, Kanepchl)

SENDVICE | SANDWICHES | SANDWICHS | C3HBW/YY

JazzBurger (velky domaci hovézi cheeseburger, hranolky)
(Big home-made cheeseburger with chips and salad)
JazzBurger (groBBer hausgemachter Cheeseburger vom Rind, Pommes Frites)
[xa3-6yprep (60nbWON AOMALIHWN FTOBSXKUIA UM3byprep, kKapTodens-dbpu)

Kureci club sandwich plnény grilovanym kufetem, slaninou, rajcetem a ledovym salatem
Chicken club sandwich stuffed with grilled chicken, bacon, lettuce and tomato
Hahnchenfleisch Club Sandwich, gefiillt mit gegrilltem Hahnchenfleisch, Speck,

Tomaten und Eisbergsalat
KypuHbBIN Kny©-CIHABMY — C HAUMHKOW U3 LibINNIeHKa Ha rpune, 6ekoHa, MOMWI0P 1 3eN1eHOro canata

149,-

129,-

169,-

185,-

185,-

140,-



HOVEZI STEAKY | BEEF STEAKS I RINDFLEISCH STEAKS | COYHbIE CTEMKN

200 g Steak z pravé Spanélské svickové
Beef steak from Spain (Tenderloin)
Steak von echter spanischer Rindlende
HeXHbIM CTeNK 13 HACTOALLEN rOBAXKEN BblPE3KM MO-MCNAHCKM

220 g Ball-tip steak z Ameriky (Black Angus, kvétova 3Spicka)
Ball-tip steak from America (Black Angus)
Ball-tip steak aus Amerika (Black angus)
Bbicoknin cTenk 13 AMepukn (YepHbit AHTYC)

100 g Tatarak, 4 ks topinek
Steak tartar with 4 pieces of fried bread (fresh minced beef with spices)
Tataren Beef Steak, 4 St. Rostbrot
TaTapckui budwTekc (baplu 13 CbIPOro MACA), 4 WT. TPEeHKM

(omacka peprova, barbecue, nebo bylinkové maslo)
(sauce pepper, barbecue or herbal butter )
(PfeffersoBe, Barbecue SoBe oder Krauterbutter)
(coyc nepeuHbiin, 6apbekio NN Macio C TpaBKamm)

VEPROVE MASO | PORK MEAT | SCHWEINEFLEISCH | CB/HMHA

200 g Grilovana vepfova krkovicka, irska slanina, cibulka a barbecue omacka
Grilled pork neck with sauce barbecue, slice of grilled irish bacon, onion
Gegrilltes Schweinshalsgrat, irischer Speck, Zwiebel und Barbecue Sofe
CBWHas Kopeiika Ha rpune ¢ 6apbeKto COyCoM, C KYCOUKOM XapeHHOTO MPaHACKOro 6EKOHa, TyKOM

200 g Steak z krkovicky s palivou omackou jalaperos
Juicy pork neck steak with hot chilli jalaperios sauce
Steak vom Schweinshalsgrat mit scharfer Jalaperos SoBe
CTeliK 13 KOpEWKM C OCTPbIM COYCOM ANaneHocC

KURECI MASO | CHICKEN MEAT | HUHNERFLEISCH | KYPATVIHA

200 g Kureci steak na bylinkovém masle a provensalském koreni
Chicken steak served with herbal butter and seasoning provencal
Hiihner Steak auf Krauterbutter und mit Krdutern aus der Provence
KypWHBI CTEIK Ha TPaBAHOM Mac/e 1 NPOBaHCaNbCKMUX CMeLnaxX

RYBY | FISH I FISCH | PblbA

220 g Peceny pstruh na bylinkovém masle, grilovana zelenina
Baked trout with grilled vegetables served with herbal butter
Backforelle auf Krauterbutter mit gegrilltem Gemiise
3aneueHasn Gopenb C OBOLYAMM Ha Fpune, 3anuTbIM1 TPABAHBIM MAC/IOM

200 g Grilovany filet z norského lososa na salatu z cerstvé zeleniny
Grilled filet of Norwegian salmon on fresh vegetable salad
Gegrilltes Filet vom norwegischen Lachs, serviert am Salat aus frischem Gemiise
Mp1noBaHHOE Gue HOPBEXKCKOrO NNOCOCA, MOABAEMOE Ha CanaTe 13 CBEXKMX OBOLLEN

330,-

265,-

155,-

35,-

175.,-

165,-

155,-

190,-

215,-

CESKE SPECIALITY | CZECH SPECIALTIES
TSCHECHISCHE SPEZIALITATEN | YELLICKAS KYXHS

120 g Plzensky gulas, houskovy knedlik
Pilsner beef goulash served with bread dumplings
Pilsener Gulasch, Semmelknédel
MNb3eHbCKNIA rynaL, 6YNOUYHbIA KHeaImnK

250 g Konfitované stehno z kachny, cervené zeli, houskovy knedlik
Confit leg of duck served with bread dumplings and red cabbage
Entenbein, Rotkohl, Semmelknodel
YTUHUTBIN OKOPOYOK, KpacHas KamycTa, OynouHbIN KHeNK

150 g Veprova pecené, houskovy a bramborovy knedlik, éervené zeli
Roast pork with bread and potatoe dumplings served with red cabbage
Schweinebraten, Semmel- und Kartoffelknédel, Rotkohl
3aneueHan CBUHMHA, OYNOYHBIN 1 KAPTODENbHbIN KHEeIVK, KPAacHas KarnycTa

450 g Grilované veprové koleno, kien, horcice
Grilled pork knuckle, horseradish, mustard
Gegrillte Schweinshaxe, Meerrettich, Senf
MounoBaHHOe CBMHOE KONEHO, XPEeH, ropunLia

150 g Uzené veprové, houskovy a bramborovy knedlik, zeli
Smoked pork, potatoe dumplings and special bread dumplings, cabbage
Gerauchertes Schweinefleisch, Semmel- und Kartoffelknédel, WeiBkraut
[lomaliHAa KonueHasa CBUHWHA, OyNOUHbBIA 1 KaPTODENbHbBIA KHEANNK, KanycTa

150 g Smazeny veprovy fizek se sezamem, bramborem a kyselou okurkou
Pan-fried Wiener shnitzel (pork) with sesame, potatoe and gherkin
Wiener Schnitzel mit Sesam, Kartoffeln und Sauergurke
PKapeHHbIN CBUHOW WHWLENb C KyHXKYTOM, KaPTOLIKOW U MapUHOBAHHbIM OTYPUYMKOM

150 g Smazeny kufeci fizek v kukuriénych lupincich, bramborem a kyselou okurkou
Pan-fried chicken schnitzel in cornflakebattes with potatoe and gherkin
Gebratenes Hihnerschnitzel in Mais Chips, Kartoffeln und Sauergurke
PKapeHHbIN KypUHbIN LHMLESb B KYKYPY3HbIX XJTOMbAX, C KAPTOWKOW Y MAPUHOBAHHbBIM OrypUMKOM

100 g Smazeny hermelin,hranolky, tatarska omacka
Pan-fried ermine cheese, chips, tartare sauce
Gebratener Camembert, Pommes Frites, Tataren SofB3e
PKapeHHbIN Cblip «repMennHy, KapTodenb-Gpu, TaTapCKu Coyc

120 g Smazeny eidam, hranolky, tatarskd omacka
Pan-fried Edam cheese, chips, tartare sauce
Gebratener Eidam Kase, Pommes Frites, Tataren SoB3e
PKapeHHbI cbip «3raamy, kapTodenb-dpu, TaTapcKMin Coyc

300 g STAROMESTSKA BASTA: moravské uzené, veprova pecené, grilovana klobasa, houskové
a bramborové knedliky, bramboracky, zeli
OLDTOWN NOSH: Moravian smoked meat, roast pork, grilled sausage, special bread
and potatoe dumplings, hash browns, cabbage
ALTSTADT SCHMANKERL: méahrisches Gerauchertes, Schweinebraten, gegrillte Bratwurst,
Semmel- und Kartoffelknédel, Kartoffelpuffer, Kraut
CTAPOTOPO[JICKOE BIOO: mopaBckme KONMUeHOCTW, 3anedeHas CBUHMHA, Konbacka Ha rpune,
OynouHble 1 kKapTodenbHble KHEIMKK, KapTodenbHble NeneLKn, KanycTa

500 g STAROCESKY TALIR (pro dvé osoby): veprova pe¢ené&, moravské uzené, pec¢ena kachna 1/4,

grilovana klobasa, cervené zeli, bramboracky, bramborovy a houskovy knedlik
OLD BOHEMIAN PLATE (for two persons) : roast pork, Moravian smoked meat, roast duck 1/4,
grilled sausage, red cabbage, hash browns, potatoe and bread dumplings

149,-

195,-

165,-

249,-

165,-

165,-

165,-

149,-

140,-

295,-

640,-

ALTBOHMISCHER TELLER (fiir zwei Personen): Schweinebraten, mihrisches Gerduchertes, 1/4 Bratente,

gegrillte Bratwurst, Rotkraut, Kartoffelpuffer, Semmel- und Kartoffelknédel

Crapoueluckoe 6nt040 (Ha ABe NePCOHbI): 3aneyeHas CBYHMHA, MOPABCKMe KONYeHoCTW, 1/4 3anedyeHoi

YTKW, KONbacKa Ha rpune, KpacHasa KanycTa, KapTodesnbHble nenewku, KapTodenbHbI 1
OYNOYHbIN KHEAMK



SALATY | SALADS | SALATE | CAJIATH

Sopsky salat (balkansky syr, michana zelenina, olivovy olej)
Balkan salad (balkan cheese, vegetables, lettuce, olive oil)
Balkan Salat (Balkankase, Gemiise, Olivendl)

Wonckui canat (6ankaHCKMii Cbip, OBOLLW, ONIMBKOBOE MAcs1o)

Caesar salat - kiehky salat s domacim caesar dresingem, krutony,

strouhanym parmezanem a kufecim masem
Caesar salad — crispy lettuce leaves covered with Caesar salad dressing with crutons,
shaved parmesan and diced chicken
Caesar Salat - zarter Salat mit hausgemachtem Caesar Dressing, Crutons,
geriebenem Parmesankase und Hiithnerfleisch
Canar «Lle3apb» - HEXHbI CanaTt C AOMALLHKUM COYCOM «Lle3apb», KpyToHaMK, TEPTBIM MapMe3aHOM 1
KYPUHbBIM MACOM

Salat s lososem (losos, michana zelenina)
Salad with salmon (salmon, vegetables)
Salat mit Lachs (Lachs, Gemiise)
Canat c nococem (1oCcoch, OBOLLM)

DEZERTY | DESSERTS | NACHSPEISEN | 1ECEPTbI

Domaci jable¢ny zavin se sleha¢kou
Home-made apple strudel with cream
Hausgemachter Apfelstrudel mit Sahne
[lomalHnit A6NOUHBIN WTPYAEb CO B3OUTBIMM CIMBKaMM

Vanilkova nebo ¢okoladova zmrzlina s mandlemi a ¢okoladovymi hoblinkami
Vanilla or chocolate ice cream with almonds and chocolate
Vanille-oder Schokoladeneis mit Mandeln und Schokospanen
BaHWNbHOE MW WOKONAAHOTO MOPOXKEHOE C MUHAANEM U LOKOMAAHBIMUA CTPYKKAMM

PRILOHY I SIDE DISHES | BEILAGEN | TAPHVIPbI

Houskovy knedlik | Bread dumplings | Semmelknodel | bynouHbiit kHegnmk
Bramborovy knedlik | Potatoe dumplings | Kartoffelknodel | KaptodenbHbin kHegnmk
Bramboracky | Hash browns I Kartoffelpuffer | bpambopauku (apaHunku)

Vareny brambor | Boiled potatoes | gekochte Kartoffeln | OtsapHoit kapTodens
Stouchané brambory s bylinkami | Mashed potatoes with Czech seedlings
Kartoffelbrei mit Krautern | Matbili kaptodenb co cneumsmm

Hranolky | Chips | Pommes Frites | Kaptouwka-dpu | *KapeHHaa daconb ¢ 6eKoHOM
Pecena zelenina (domaci ratatuj) | Roasted vegetables (home-made Ratatouille)
Gebratenes Gemiise (hausgemachtes Ratatouille) 3aneueHbie oBowWM (AOMaLLIHWI paTaTyiA)
Kosik peciva | Bread in a basket | Kérbchen mit Geback

Tatarska omacka | tartare sauce | Tataren SoBe | Tatapckuin coyc

Omacka peprova, barbecue, nebo bylinkové maslo

Sauce pepper, barbecue or herbal butter

PfeffersoBe, Barbecue SoBe der Krauterbutter

Coyc nepeuHblin, bapbekio nnm TpaBaHOE Macso

110,-

159,-

165,-

65,-

70,-

40,-
40,-
45,-
40,-
45,-

45,-
50,-

35,-
25,-
35,-

Servis neni zahrnut v cené | Service additional | Bedienung ist nicht im Preis enthalten | Yaesbie He BKAtOUeHbI B LieHy

Détska porce 75% z ceny | Child’s portion 75% of listed price | Kinderportion 75% vom Preis
[eTckaa nopuma 75% NOMHOM LieHbI

UNGEL

listina ¢eského knizete Bofivoje Il. z roku 1101. O jeho osudech hovofi i dalsi listiny z roku 1290
a 1298, potvrzujici vyznam mista zvaného dodnes Ungelt, od nepaméti stfediska mezinarodniho obchodu.
Po cela staleti muselo veskeré zbozi, do Prahy pfichazejici a z Prahy odchazejici, projit aredlem Ungeltu,
kde pak obchodnici platili poplatek zvany UNGELT. Zde se rovnéz uzaviraly veskeré obchodni smlouvy.
Postupem ¢asu a vyvojem mezinarodnich udalostnich vztah(i vyznam ungeltu upadal. Za vlady komunisti byl
napfiklad v téchto unikatnich prostorach sklad. Koncem 90. let minulého stoleti prosly tyto prostory narocnou
rekonstrukci a soucasni provozovatelé zde vlastnim nakladem zfidili plzeriskou restauraci
a hlavné jazz-bluesovy klub Ungelt. Prispéli tak k celkové obnové architektonického skvostu, arealu Ungelt.
Vitame Vas a dobre se bavte!

»Jazz & Blues Club Ungelt” is situated within the bounds of a house almost a thousand years old history being
proven by a deed-of-gift issued by the Czech Prince Bofivoj Il in the year 1101. About it’s further destiny other
documents dated 1290 and 1298 speak, confirming the significance of this location known as Ungelt to this
day (from time immemorial a center of international trade). Throughout the centuries all goods imported from
abroad, or all goods for export had to pass though this area of ,Ungelt” where tradesmen paid the duty called
Ungelt. Here, all the commercial contracts were concluded. As time went by and the international trade developed,
the importance of Ungelt had declined. During communist times for example this unique place had become
just an ordinary deposit. By the end of the nineties of the last century, the place had undergone an ambitious
reconstruction period. The present day owners established a jazz restaurant here and a Jazz & Blues Club, which
contributed financially to full restoration of this architectural jewel.

You are most welcome to have a good time!

Jazz & Blues Club Ungelt befindet sich in Raumlichkeiten eines Hauses, welches hier bereits fast Tausend
Jahre steht, wie es die Schenkungsurkunde des bohmischen Fiirsten Bofivoj Il. aus dem Jahre 1101 belegt.
Uber sein Schicksal wird auch in zwei weiteren Urkunden aus den Jahren 1290 und 1298 gesprochen,
belegend die Bedeutung des Ortes bis heute erhaltenen namens Ungelt, welcher seit undenklich das Zentrum
des internationalen Handels war. Uber die ganzen Jahrhunderte lang, muBten alle Waren, welche nach Prag
kommend und aus Prag gehend, das Areal Ungelt passieren, wo dann die Handler Gebiihr namens UNGELT
zahlten. Hier wurden auch alle Handelsvertrage geschlossen. Nach und nach aber und durch die Entwicklung
internationaler Beziehungsereignisse, verlor Ungelt an der Bedeutung. Wahrend der Regierungszeit der
Kommunisten, war zum Beispiel in diesen bewundernswerten Riumen ein Lager. Ende neunziger Jahren
vergangenen Jahrhunderts kamen diese Raumlichkeiten einer anspruchsvollen Rekonstruktion durch und
gegenwartige Betreiber errichteten hier in Eigenregie ein Pilsener Restaurant, vorallem aber den Jazz & Blues
Club Ungelt. Sie trugen somit zur gesamten Erneuerung des Prachtstiicks Areal Ungelt bei.
Willkommen und gute Unterhaltung!

Jazz & Blues Club Ungelt HaxoamnTcA B NOMeELLEHMN AOMA, KOTOPbIN 3[1€Ch CTOUT Y2KEe MOYTI ThiCAYY N1ET, MEPBbIE YNIOMUHAHNA
0 Hem Oblnv B MOAAPOYHOM IUCTe YellCKoro KHA3A bopxneos Il s 1101 rogy. O cyabbe fomMa FOBOPAT U APYrne AOKYMEHTI
— ¢ 1290 1 1298 ropa, NoATBepPKAatoLLMe 3HAUYEHME MECTA, HA3bIBAEMOrO CErofiHA YHresbT, KoTopoe Oblio M3AaBHO
LEHTPOM MeXayHapoaHoM Toproenu. Llenbie Beka BeCb ToBap, Hanpasasembii B Mpary uam 13 Mparv, AomxkeH bl NponTy
yepes YHrenbT, rae TOpro.Lbl MAaTUAN AaHb, Ha3biBAEMYIO YHIeNbT. 30eCb OHM TakKe 3aK/1iouasi BCE TOProBble 4OroBOpPa.
C TeueHvieM BpeMEHM 1 C Pa3BUTUEM MEXIYHAPOAHbIX OTHOLEHWI 3HaUeHWe YHrenbTa ynano. MNpur coumanucTmyeckom
PeXrMe B 3TUX YHMKANbHBIX MOMELEHNAX Oblnu cknagbl. B KoHLe 90-X rofoB MNPOLWSIOro BeKa 3TW NMoMelLeHWs NoaBeprinch
CINIOHOWN PEKOHCTPYKLIWM, Y COBPEMEHHbIE BNALENbLIbl 34€Ch CO3AaNMN Ha COBCTBEHHbIE CPEACTBa Mib3eHbCKUI PECTOPAH
1 CaMOe rflaBHOe — [ka3-6/1t03 kKNyO YHrensT. Takum 06pa3om, NPUHANK ydacTie B MOMHOM OOHOBNEHUN AaHHOMO
NaMATHNKA aPXUTEKTYPbI, MTOMELLEHNA YHreNbT.

[o6po NoXKanoBaTb ¥ XOPOWO OTAOXHYTH!!



U zlaté trumpety

RESTAURANT
NAPOJOVE MENU | DRINK MENU

PIVO | BEER | BIER

0,5 Pilsner Urquell 12° 40,-
0,3 Pilsner Urquell 12° 25,-
0,5 Kozel 10° ¢erné | Kozel Dark 10° 38,-
0,3 Kozel 10° ¢erné | Kozel Dark 10° 23,-
0,4 Fenix 12° pSeni¢né | wheat beer 38,-
0,33 Master 13° - dark beer special 38,-

0,5 Rezané | Cutbeer 39,-
0,3 Rezané | Cut beer 25,-
0,5 Birell | Alcoholfree 36,-
0,5 Radler | Diesel 65,-
0,33 Corona Extra 65,-
0,4 Kingswood Apple Cider 47 -
0,33 Frisco (beer lemonade) 45 -

brusinka, jablko&citron, rybiz, bilé hrozny
cranberry, apple&lemon, currant, grapes

BiLA VINA | WHITE WINES

0,2 Muller Thurgau 45,-

0,2 Chardonnay 60,-
pozdni sbér | late harvest

0,75 Vinny listek (wine menu) from/od 190,-

CERVENA VINA | RED WINES

0,2 Cabernet Sauvignon 55,-
pozdni sbér | late harvest
0,75 Vinny listek (wine menu) from/od 200,-

SEKTY | SPARKLING WINES
0,75 Bohemia Demi/ Brut / Rose 295,-
0,75 Moet & Chandon Brut 1299, -

U zlaté trumpety

RESTAURANT

DESTILATY | SPIRITS 4 CL
Absinth 70%

Absinthe St. Antoine original 70%
Absente La Creme (extra high Thujone)
Merunkovice 45% (apricot spirit)
HruSkovice 45% (pear spirit)

Slivovice 50% Slivovitz (plum spirit)
TreSnovice 40% (cherry spirit)

Plum Vodka 40%

Orechovice 35% (nut spirit)

Johny Walker Red

Ballantine’s

Glenfarclas single malt 12y whisky
Jameson whisky

Tullamore Dew

Jim Beam

Jack Daniel‘s

Beefeater Gin

Bobmay Sapphire Gin

Becherovka (herbal liquer)
Jagermeister (herbal liquer)

Fernet / Fernet Citrus (herbal liquer)
Bailey’s

Martini Extra Dry | Bianco | Rosso (8cl)
Campari bitter (5cl)

80,-
90,-
80,-
65,-
65,-
65,-
65,-
65,-
60,-
70,-
70,-
95,-
70,-
70,-
70,-
80,-
60,-
70,-
60,-
60,-
55,-
60,-
70,-
70,-



DESTILATY |:SPIRITS 4 CL

Rum Bozkov 36%

Metaxa 5*

Olmeca tequila silver/reposado
SpiSska Borovicka

Smirnoff Red vodka

Russkij standart vodka
Finlandia vodka

Nordic Ice vodka / Amundsen vodka

Amundsen (fruit liquer with vodka)
(strawberry, green apple, plum)
Rum Malecon (Caribbean rum)
Captain Morgan Spiced rum
Captain Morgan Black rum
Havana Ariejo

Havana 3y rum

Malteco 10y rum

Rum Zacapa 23y rum

Cognac Hennessy V.S.

NEALKO | SOFT DRINKS
0,2 Coca Cola/ Light

0,2 Tonic/ Fanta / Sprite

0,2 Ice Tea

0,2  Ginger Ale

0,2 Bitter Lemon

0,2 Pomeran¢ | Orange

0,2 Jablko | Apple | Apfel

0,2 Multivitamin

0,2 Jahoda / Strawberry / Erdbeere

50,-
65,-
70,-
55,-
60,-
70,-
65,-
55,-
45,-

65,-
55,-
60,-
60,-
70,-
75,-
140,-
100,-

40,-
40,-
40,-
40,
40,-

40,-
40,-
40,-
40,

VODY | WATER

0,25 Natural Bonaqua
0,25 Soft / Sparkling Bonaqua

ENERGETICKE NAPQJE
ENERGY DRINKS

0,25 Red Bull

0,25 Monster

35,-
35,-

60,-
55,-

TEPLE NAPOJE{HOT DRINKS

Espresso

Irska kava | Irish Coffee

Videniska kava | Coffee with cream
Caj| Tea | Tee

Grog | Rum with hot water

Svarak | Hot Wine | Glihwein

Horka ¢okolada | Hot Chocolate
Horké jablko, hruska

Hot Apple, Pear | HeiRapfel, Hei3birne

SNACKS

Arasidy | Peanuts | Erdniisse
Cipsy | Crisps | Chips
Tycinky | Sticks | Salzstangen
Bake Rolls

Kfupky | Crisps | Flips
Pistacie | Pistachio | Pistazie
Mandle | Aimond | Mandel

OTEVRENO DENNE: 13.00 — 24.00 HOD, KLUB 20.00 — 01.00 HOD.

OPEN DAILY FROM 1 P.M.
You are most welcome to have a good time!
SERVICE IS NOT INCLUDED.

JAZZ UNGELT s.r.o.

Praha 1-Staré Mésto, Tyn 2/640, i¢o: 26167808
TéSime se na Vasi navstévu!

www.jazzungelt.cz

45,
80,-
50,-
40,-
53,-
55,-
55,-
45,

35,-
40,-
35,-
40,-
35,-
40,-
40,-
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BIiLA VINA 0,751

B o
Tramin ¢erveny jakostni z J 1901
Vino s vyraznou korenitou vini a chuti. Jeho plnost a'harmonie )
chuti ho predurduje ke specialitim s ovocem, ale i k jemnym syram.
Suché.
Gewiirztraminer
Wine with strong spicy aroma and flavor. His taste is fulness and
harmonic. Dry wine.

A
Veltlinské zelené 2010 pozdni sbér | Jﬁﬁ%
podoblast velkopavlovicka, obec Rakvice, trat’ Trkmansko ' :
Jemné korenité vino s vini a chuti lipového kvétu. Doporucujeme
ke vSem Gpravam ryb, dribeziho masa i ke studené kuchyni. Suché.
Griiner Veltliner 2010 late harvest
Gently spicy wine with aromas and flavors of lime blossom.
Recommend any modifications to fish, poultry and meat dishes
to the cold. Dry wine.

B o
Chardonnay 2011 pozdni sbér ? J 5%@
podoblast velkopavlovicka, obec Pritluky, trat’ Pritlucka hora )
Stribrna medaile Vinarské Litomérice

PIna ovocné kvétnata viiné v chuti navazuje na liskovy orech.

V pozadi vystupuji ovocné tony prechazejici do manga. Vyborné

se hodi k jidlim z bilého masa na smetanovych omackach,

k pastikam a k plodim more. Polosladké.

Chardonnay 2011 late harvest

A wine of an intensive aroma of tropic fruit — ripe mango.

The flavour of citrus fruit is enhanced by mild acidity. Medium sweet.

P «‘),-
Rulandské Sedé 2010 pozdni sbér ? J §ﬁ%
podoblast velkopavlovicka, obec Hustopece, trat’ Rizeny ' )
PIné extraktivni vino vyznacuijici se krasnou kvétinovou vini.
V chuti se projevuji ovocné tény s jemnou chlebovinkou.
Ke kachné, k dribezi s nadivkou, k uzenym parenym syrim,
k dezertim nebo k ovocné bowli. Polosuché.
Pinot gris 2010 late harvest
A noble wine of a greenish yellow colour. A higher acid content
and fruity, slightly sweet taste are typical characteristics of this wine.
Medium dry wine.

B S
Palava 2011 vybér z hroznu ’* y ?ﬁ%ﬁ
podoblast velkopavlovicka, obec Rakvice, trat’” Kozi horky o
PIné korenité vino s kvétinovou vuni s tony medu, muskatu a vanilky.
Chut’ je pIna, harmonicka, jemné kofenita s prijemnou vyssi kyselinkou.
Hodi se k pastikam, ke sladkym Gpravdam masa, k ov¢im ¢i kozim
syrum. Polosladké.
Palava 2011 selection of grapes
A unique wine of rare assortment. This wine is very appealing
with its beautifully golden color and gentle flower bouquet
evoking roses in bloom. Medium sweet.
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RUZOVA VINA 0,751

Ao Ao
Zweigeltrebe 2010/11 rosé pozdni sbér ! y mﬁ
podoblast slovacka, obec Prusanky, trat’ Ulehle ’ o
Lahodné vino s krasnou cihlovou'barvou a ovocnymi tony,
které jsou v chuti podporovany prijemnou kyselinkou. Je vhodné
podavat k syrim, zeleninovym salatim a téstovinam. Polosuché.
Zweigeltrebe 2010/11 rosé late harvest
A pleasant fresh wine of a lovely brick red colour and aroma
of flowered roses and violets. It has a harmonic flavour
with undertones of fresh strawberries and raspberries.
Medium dry wine.

CERVENA VINA 0,751

Bt S
Modry Portugal jakostni z y mﬁj
Vino jemné fialkové viné, v chuti se projevuji tony suseného -
ovoce. Jemné lahodné vino. Doporucujeme k pokrmim
z veprového a kritiho masa. Suché.
Blauer Portugieser
A wine with a subtle violet aroma, accompanied by the
flavour of dried fruit on the palate. A smooth, mellow wine.
Dry wine.

o s
Cabernet Moravia 2011 pozdni sbér z y Eﬁ@
podoblast velkopavlovicka, obec Boleradice, trat’ Psinky ) -
Ocenéni — Zlata medaile Weinparade Poysdorfl 2012
Vino s vyrazné cabernetovymi tony snoubici se s pikantni vini lesniho
ovoce. Chut’ hutna, hladka s tény ostruzin, makovic a Cerstvé prazené
kavy. Hodi se ke zvéring, k steakim, k tmavym masum s hutnou
Upravou, k syrim holandského typu. Suché.
Cabernet Moravia 2011 late harvest
The bouquet is characterised by forest fruits, developing into
red currants and blueberries on the palate. Dry wine.

B o
Modry Portugal 2009 pozdni sbér z y m%
podoblast Velkopavlovicka, obec Hustopece, trat’ Rizeny ‘ -
Barva tmaveé rubinova, svézi viiné kvétin, prijemné pitelné
s chuti zralych hrusek, bortvek a tresni. Vyborné se hodi
k veprovym i hovezim specialitam, k zabijacce a ke zvériné. Suché.
Blauer Portugieser 2009 late harvest
Dark ruby color, fresh scent of flowers, nicely drinkable wine
with flavors of ripe pears, blueberries and cherries. Perfect
for pork and beef specialties and for venison. Dry wine.



—

X
@ REVARAKVICE.cz

CERVENA VINA 0,751

SO TR o
Svatovaviinecké 2011 /pozdni sbér ’* j%%&{fp
podoblast velkopavlovicka, obec Hustopece, vinicni trat’ Ruzeny )
Ocenéni - stribrnd medaile Festwine
Sametové vino granatové barvy s ovocnymi tony zralé Svestky
a visné. Ke koFenéné Upravé tmavého masa, ke zvering,
k huse, k syrim s dvoji plisni. Suché.
Saint Laurent 2011 late harvest
Velvety garnet color wine with fruit notes of ripe plums
and cherries. We recommend adjusting the spicy red meat,
the venison, the goose, the cheese with double mold. Dry wine.

SLOVENSKA VINA 0,751

Rizling Vlassky - Vinafstvi Dolany | f%ik})
Vino zelenoZluté barvy s prijemnou aromatikou rozkvetlé ‘ -
vinice doprovazené stavnatou kyselinkou.

Welschriesling

Wine with green-yellow color and pleasant aroma

of blooming vineyards accompanied by juicy acidity.

Sauvignon - Vinafstvi Dol'any ’= fmgip
Vino s typickym aréma vinohradnické broskve, tropického ‘ -
ovoce s muskatovo-korenitym zavérem.

Sauvignon blanc

Wine with typical aroma of vinicultural peach, tropical

fruit and nutmeg-spicy flavour-.

s T
Frankovka - Vinafstvi Dol'any i f?ﬁ@
Vino s intenzivni rubinovo-cervenou barvou. Aromatika ' -
jemné ovocna, ktera prechazi do tont vanilky a cokolady.
Lemberger
A‘Wine with an intense ruby-red color. Aroma is gently
fruity and turns into tones of vanilka and chocolate.

Cabernet Sauvignon - Vinafstvi Dolany ‘! f%%i’iﬁ
Vino s temné Cervenou barvou s aromatikou ¢erného ) -
rybizu a cokolady. Cabernet je typicky vyssim obsahem trislovin
Cabernet Sauvignon

A Wine with a deep red color with aroma of blafl currant

and chocolate. Cabernet is characteristic for his higher

content of tannins.




Rozdéleni jakostnich vin podle vinafského zakona
Ceské republiky

Jakostni vino
Na vyrobu mohou byt pouzity pouze tuzemské hrozmnice pro jakostni
vino z jedné vingké oblasti. Vyroba vina musi pgimout ve vinéské
oblasti, v niz byly hrozny sklizeny. Vynos nesmielpaiit 14 t/ha a
cukernatost hroZnmusi dosdhnout'min. 15 °NM.

Jakostni vino s pfivlastkem
Hrozny na vyrobu musi gsgbvat vSechny pozadavky na vyrobu vina
jakostniho. Navic hrozny musi pochazet z jednéisk@@apodoblasti a jejich
odrida, pivod, cukernatost a hmotnost musi bytiena SZPIl. U vin s
ptivlastkem se nesmi zvySovat cukernatost mostu.
Vino mize byt vyrobeno z vinnych hro&Znrmutu nebo hroznového mostu
nejvyse 3 odid. Pokud podil jednotlivych otld je min. 15 %, Ize je uvést na

etike® v sestupném gadi.
Vina s pfrivlastkem se déli na jednotlivé druhy:

Kabinetni vino
Jakostni vino s ifvlastkem - kabinetni vino je kategorie vin vzndtyz
mosti, které dosahly 19-21 ° NM.. Byvaji to kbhsucha, filemre pitelna
vina.

Pozdni sbér
Jsou to vina, u nichz byla sklizdirozni v pozdjSim terminu, teprve kdyz
cukernatost hroZndosahne 21-24 °NM. Byvaji to kvalitni, extraktiveiicha
¢i polosucha vina.

Vybér z hroznu
Nazev pivlastkového vina vyrobenéhoz hrdzteré vyzraly na 24-27 °NM.
Byvéa to vino pIné, extraktivni, s vy§Sim obsahekolablu, kdy s vy3Sim
obsahem zbytkového cukru.

Vybér z bobuli
Nazev pivlastkového vina vyrobeného z vybranych higzdaeré zraly velmi
dlouho na vinici a ziskany most obsahoval alésppd °NM. Byvaji to velmi
plnd, extraktivni, polosladké sladka vina.

Vybér z cibéb
Nazev piviastkového vina vyrobeného z hrézrkteré vyzraly na vinici na
min. 32 °NM. Takto vyzrale hrozny se diky extrérdiouhé dob zrani na
vinici vétSinou znénily na hrozinky - cibéby. Byva to vino velmi exttavni,
sladké, vzacné a proto drahé.

Ledové vino
Stejre jako ostatni vina s ffvlastkem je Ize vyr&hi pouze po ogfeni
cukernatosti SZPI. Vyrabi se lisovanim zmrzlych zmfo sklizenych pi
teplog alespa - 7 °C a ziskany mosSt musi vykazovat alés@y °NM
cukernatosti.'Hroznyiplisovani nesmi rozmrznout, protdstane¢ast vody
nevylisovana v hroznech ve foémedovych krystal. Ledova vina byvaji
velmi extraktivni, sladka a jsou p&émé vzacna a proto draha.

Slamové vino
Nazev vina s fivlastkem, které vzniklo z hrogndosouSenych po dobu
nejmér tii mésial po sklizni na slaéi rdkosu, nebo byly z&geny v doke
vétraném prostoru. Tim se odp&ast vody z bobuli a koncentruje se obsah
extraktivnich latek. Pro takovou vyrobu se musihaedrozny doke vyzrat a
nesngji byt poSkozené. ¥Sinou se uziva hroarbilych odfid. Ziskany most
musi vykazovat nejmén27 °NM. Slamova vina byvaji velmi extraktivni,
sladk& a jsou po#nné vzacné a proto draha.



Distribution of quality wines under the Wine Act
Czech Republic

Quality Wine
The manufacture may be used only domestic grapes \fineyards for
quality wine from one wine region. Wine productimnist take place in the
wine region where the grapes were harvested. Incoost not exceed 14 tons
/ ha and sugar content of grapes to achieve mifi.NIg.

Quality wine with special attributes
The grapes for the production must meet all requérgts for the production
of quality wines. In addition, the grapes must cdnoen a wine region and
variety, origin, contents and weight must be vedfiby the inspection. Of
wines with special attributes may not increase sigar content musts.

Wine with special attributes are divided into different types:

Wine Kabinet
Quality wine with special attributes - Kabinett wis a category of wines
originating from musts, which reached 19-21 ° NNie$e tend to be lighter,
dry and pleasantly drinkable wine.

Late harvest
These are wines where the grapes were harvestelhir date, just when the
sugar content of grapes reaches 21-24 ° NM. Theyaajuality, extract, dry
or semi-dry wine.

Selection of grapes
Name quality wine made from grapes that maturéfie27 ° NM. He is a
wine full of taste and higher alcohol content, sbmes with a higher content
of residual sugar.

Selection of berries
Name quality wine produced from selected grapesrtizured very long in
the vineyard and obtained must contain at least R¥1. They are very full,
extract, semisweet or sweet wine.

Ice Wine
Like other wines with special attributes can bedpied only after checking
the sugar content inspection. It is produced bysgpng the frozen grapes
harvested at a minimum temperature - 7 ° C and lod¢ained must be at
least 27 ° NM sugar content.

Straw wine

Name of wine with special attributes, which oridathfrom grapes dried for
at least three months after the harvest of straveed, or were hung in a well
ventilated area. This part of the water evapordtem the grapes and
concentrates the content of extractive substaf@@ssuch production must be
allowed to ferment grapes well and not damaged.tiylased white grape
varieties. Obtained must be not less than 27 ° Sulaw wines are very
lusciously sweet and are relatively rare and tloeeeéxpensive.



