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NuÏ vítej mil˘ hoste, aÈ jsi urozen˘, stavu duchovního ãi uãenec, mistr 

svobodn˘ch umûní, bakaláfi ãi student, mû‰tûnín, fiemeslník, sedlák ãi robotûz.

AÈ jsi obyvatel zemí Koruny âeské ãi poutník z daleké ciziny pfiicházející. 

AÈ jsi ãlovûk poctiv˘ ãi ‰ejdífi, potuln˘ muzikant ãi kejklífi. AÈ jsi panna 

poctivá, poãestná matrona ãi helmbrechtnice, kofienáfika nebo lazebnice. Zde se

v‰em dostane jídla i pití co hrdlo ráãí...

V‰ak pomni: stoly nepolévej, nádobí nerozbíjej, rozliãné pÛtky a rozbroje

nevyvolávej, a pfii odchodu nezapomeÀ svÛj mû‰ec otevfiíti a útratu fiádnû

zapraviti!

Welcome, dear guest, whether you are of noble origin, priest or sage, free

arts master, bachelor or student, townsman, craftsman, farmer or 

bondman… Whether you are a citizen of the Land of the Czech Crown 

or a pilgrim coming from far away… Whether you are an honest man 

or swindler, wandering musician or magician… Whether you are a virtuous

virgin, honourable matron or woman of ill repute, herbs woman 

or masseuse… Here everyone eats and drinks to their hearts content…..

But remember: do not spill things on the tables, do not break dishes, do not

cause any fights or mischief and upon leaving do not forget to open your

pouch and duly pay your bill!
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Co nabízí ná‰

What our 
Studené pfiedkrmy

Cold starters

100 g Pochoutka králÛ 79,-

1 (nakládan˘ hermelín s cibulí a ãerstv˘mi feferony)

King’s Delicacy

(pickled “Hermelin” Camembert-style cheese 

with onion and fresh chilli peppers)

100 g Korzárova pestrá svaãina 139,-

2 (marinovan˘ losos podávan˘ se selekcí salátÛ 

se zálivkou z italského dresinku, zdoben˘ cherry tomaty)

Pirate’s Fancy Snack

(marinated salmon, served with selection of salads with

Italian salad-dressing and topped with cherry tomatoes)
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hostinec...

restaurant offers

150 g Prkénko mlsné knûÏny 89,-

3 (selekce ãesk˘ch s˘rÛ 

s ãerstv˘m hroznov˘m vínem a kandovan˘m ovocem)

Platter of Fastidious Princess

(selection of Czech cheeses, served 

with fresh grapes and succade)

100 g Komofiího tajná vá‰eÀ 79,-

4 (‰unková rolka plnûná s˘rovou pûnou, 

zdobená vla‰sk˘mi ofiechy)

Chamberlain’s Secret Passion

(stuffed ham roll with cheese mousse 

and topped with walnuts)
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Teplé pfiedkrmy

Warm starters

100 g Dobrota z moravsk˘ch luhÛ 105,-

5 (peãené ‰vestky v anglické slaninû, flambované v koÀaku)

Delicacy from Moravian Meads

(baked plums with bacon and flamed in cognac)

100 g Krmû vla‰sk˘ch kameníkÛ 90,-

6 (grilované bufity na ãerném pivu)

Stonemason’s Plate 

(grilled sausages with black beer sauce)

100 g Recept z balkánsk˘ch zemí 99,-

7 (peãen˘ lilek plnûn˘ tomaty, ãesnekem 

a ãerstv˘mi bylinkami, zagratinované s˘rem)

Recipe from Balkan Countries 

(baked stuffed aubergine with tomatoes, 

garlic and fresh herbs, sprinkled with grated cheese)

100 g S˘rov˘ mls z Olomócka 89,-

8 (smaÏené olomoucké tvarÛÏky, ‰pikované anglickou slaninou,

zdobené cherry tomaty, podávané s francouzsk˘m peãivem )

Olomouc Cheese Titbit 

(fried larded Olomouc smelly cheese with English bacon 

and topped with cherry tomatoes, served with French pastry)

150 g Laskomina dobrého Matûje 95,-

9 (zapeãená brokolice se ‰unkou 

a hfiíbky ve smetanovo-s˘rové omáãce)

Good Matthew’s Delicacy

(baked broccoli with ham and mushrooms, 

served on cream-cheese sauce)
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Polévky

Soups

0,22 Polévka poctivé hospodyÀky 45,-

10 (hovûzí v˘var s domácími játrov˘mi knedlíãky a zeleninou)

Soup of Honest Homemaker

(beef bouillon with homemade fagots and vegetables)

0,22 Kováfiská polévka 45,-

11 (ãesneková s vejcem a opeãenou vekou)

Blacksmith’s Soup

(garlic soup with egg and pan-fried roll)

0,22 Kalábrijská polévka 65,-

12 (rybí v˘var se zeleninou 

a ãerstv˘mi rajãaty s ãerstvou bazalkou)

Calabrese Soup

(fish bouillon with vegetables 

and fresh tomatoes with fresh basil)

0,22 Staroãeská zelÀaãka 55,-

13 (zelná polévka s klobáskou a bramborem)

Old Czech Sauerkraut Soup

(cabbage soup with sausage and potatoes)
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Speciality

Specialities

150 g Pokrm pohansk˘ch nájezdníkÛ 290,-

14 (tatarsk˘ biftek z mladého b˘ãka, podávan˘ s topinkami)

Heathen Invader’s Plate 

(bull-calf tartare steak, served with pan-fried bread)

150 g Minutkov˘ gulá‰ek 310,-

15 (pikantní gulá‰ek z pravé svíãkové, 

podávené s domácími bramboráãky)

Made-to-order Goulash

(piquant goulash from tender sirloin beef, 

served with homemade potato pancakes)

700 g Obfií meã bezhlavého rytífie 490,-

16 (3 barvy masa, prokládané ãerstvou zeleninou, 

podávan˘ s ìábelskou omáãkou)

Headless Knight’s Giant Sword

(meat of three colors, interleaved 

with fresh vegetables and served with Devil sauce)

300 g Zbloudilá hospodáfiova kach˘nka 330,-

17 (kachní prsíãka plnûná ka‰tany a slaninou, 

podávaná s omáãkou z hfiibÛ)

Goodman’s Stray Duck

(stuffed duck breasts with Spanish chestnuts 

and bacon, served with mushroom sauce )
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300 g Panenská jemná prsíãka 260,-

18 (kufiecí prsíãka ‰pikovaná modr˘m s˘rem

a zelen˘m chfiestem)

Virgin Delicate Breasts

(larded chicken breasts with blue cheese 

and green asparagus)
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Ryby

Fish

200 g ChuÈovka lazebníka Ondfieje 240,-

19 (grilovan˘ losos nakládan˘ 

ve francouzsk˘ch bylinkách, podávan˘ 

s ãerstv˘m listov˘m ‰penátem)

Savoury of Barber Andrew

(grilled pickled salmon 

with French herbs, 

served with fresh spinach leaves)

200 g Pochoutka Franze Josefa 220,-

20 (candát peãen˘ na rozmar˘nu, 

podávan˘ se zeleninou bornoas)

Delicacy of Franz Joseph

(baked pike perch with rosemary, 

served with bornoas vegetables)

200 g RybáfiÛv úlovek 185,-

21 (grilovan˘ pstruh na ‰alvûjovém másle 

s gratinovanou brokolicí)

Fisherman’s Draught

(grilled trout with sage butter 

and gratinated broccoli)
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Vepfiové maso

Pork

200 g Mlynáfiovo masíãko 220,-

22 (medailonky z vepfiové panenky, 

zapeãené s hermelínem a kfiupavou slaninou)

Miller’s Meat

(pork tenderloin medallions, baked with “Hermelin”

Camembert-style cheese and crispy bacon)

200 g PáÏeãí mls 225,-

23 (jemná vepfiová panenka obalená 

v ãerstv˘ch bylinkách, podávaná se ‰vestkovou omáãkou)

Nobleman’s Delicacy

(delicate pork tenderloin 

with fresh herbs, served on Plum sauce)

200 g Sen krásné panny 235,-

24 (vepfiová panenka plnûná mozzarellou a chfiestem, 

s bazalkovou omáãkou)

Dream of a Beautiful Virgin

(stuffed pork tenderloin with mozzarella cheese 

and asparagus, served on basil sauce)

1 ks Peãené koleno cca 2kg 185,-

25 (vepfiové koleno na ãerném pivû, 

podávané se smetanov˘m kfienem, chléb)

Roast Knuckle c. 2Kg

(pigs knuckle with black beer sauce, 

served with cream horse radish and bread)
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DrÛbeÏí maso

Poultry

150 g Kufiecí prsíãka z podhradí 195,-

26 (kufiecí prsa zapeãené s bylinkovou krustou, 

jogurtov˘ dresing, grilovaná cuketa)

Castle Chicken Breasts

(baked Chicken Breasts with herb crust, 

yoghurt dressing and grilled zucchini)

150 g Horalova zaslouÏená krmû 205,-

27 (kufiecí prsíãka plnûná listov˘m ‰penátem a nivou, 

s bazalkovou omáãkou)

Highlander’s Well-Earned Meal

(stuffed chicken breasts with spinach leaves 

and “Niva” blue cheese, served on basil sauce)

150 g Kufiecí maso v˘chodních zemí 185,-

28 (maso 3 barev, paprika, pórek, Ïampiony)

Chicken of Eastern Countries

(meat of three colors, pepper, leek, mushrooms)

150 g Pfievorova poslední veãefie 210,-

30 (krÛtí smûs podávaná s tomaty, ãesnekem a lilkem)

Prior’s Last Dinner

(turkey medley, served with tomatoes, garlic and aubergine)

200 g DfievorubcÛv obûd 260,-

31 (peãená kachní prsíãka na grilu podávaná se zapeãen˘m 

bramborem a kfiupavou slaninou v zapékací misce)

Woodcutter’s Lunch 

(baked grilled duck breasts, 

served with baked potatoes and crispy bacon au Gratin)
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Hovûzí maso

Beef

300 g Zbrojno‰Ûv pokrm 270.-

32 (ro‰tûná podávaná s chilli omáãkou, 

slanina, cibule a fazolky)

Armiger’s Dish

(stewed steak, served on chilli sauce, 

bacon, onions and beans)

300 g Zemanská Ïranice 260,-

33 (steak plnûn˘ modr˘m s˘rem, 

podávan˘ s omáãkou demiglass)

Yeomanly blow-out

(stuffed steak with blue cheese, 

served on demiglass sauce)

500 g Oblíben˘ pokrm Karla IV. 370,-

34 (grilovan˘ steak na zeleném pepfii)

Favorite Dish of Charles IV.

(grilled steak in green pepper)

800 g Obfií ‰píz Staré Doby 560,-

35 (steaky z ro‰tûné, 

prokládané grilovanou zeleninou s ãerstv˘mi bylinkami)

Old-Time Giant Skewer

(stewed steaks 

with grilled vegetables and fresh herbs)
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250 g âeledníkova ãertova kola 235,-

36 (grilované plátky z hovûzí ro‰tûné v pikantní marinádû, 

podávané s grilovanou zeleninou)

Cattleman Devil’s Wheels

(grilled slices of beef roast in piquant marinade, 

served with grilled vegetables)

200 g Pokrm pana Viléma z RoÏmberku 355,-

37 (biftek z mladého b˘ãka podávan˘ 

s marinovan˘mi Ïampiony, peãen˘ ãesnek)

Dish of Mr. William from RoÏmerk

(bull-calf beefsteak, served 

with marinated mushrooms and baked garlic)

200 g Pochoutka nejvy‰‰ího sudího 370,-

38 (hovûzí svíãková podávaná 

s francouzsk˘mi fazolkami, balené v kfiupavé slaninû)

Delicacy of a Chief Baron

(sirloin beef served with French beans, in crispy bacon)

200 g Biftek po toskánsku 365,-

39 (biftek z mladého b˘ãka v bylinkách, podávan˘ 

s jemnou rajãatovou omáãkou)

Beefsteak a la Tuscany

(bull-calf beefsteak with herbs, 

served on fine tomato sauce)
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Teplé omáãky ke steakÛm

Warm sauces for steakes

0,2l Jemná rokforová omáãka z modrého s˘ra 40,-

40 Fine blue cheese sauce

0,2l Pepfiová omáãka (3 druhy pepfie) 40,-

41 Pepper sauce (3 kinds of pepper)

0,2l ·vestková omáãka se slivovicí 40,-

42 Plum sauce with slivovitz (plum brandy)

0,2l ëábelská omáãka 40,-

43 Devil sauce

0,2l Beurre blanc 40,-

44 (jemná smetanová omáãka, bylinky, bílé víno)

Beurre blanc

(fine cream sauce, herbs, white wine)
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Pfiílohy

Side dishes

180 g Vafien˘ brambor 35,-

45 Boiled potato

150 g Hranolky 40,-

46 French Fries

150 g R˘Ïe 35,-

47 Rice

180 g Americk˘ brambor 40,-

48 American Potato

180 g Selsk˘ brambor (slanina, cibule) 50,-

49 Peasant Potato (bacon, onion)

4 ks Bramboráãky 45,-

50 Potato pancakes

150 g ·Èouchan˘ brambor (máslo, cibulka) 40,-

51 Mashed potato (butter, little onion)

150 g Fazolky (s kfiupavou slaninou a ãesnekem) 40,-

52 Beans (with crispy bacon and garlic)

150 g Grilovaná zelenina 45,-

53 (lilek, cuketa, paprika, rajãe, provensálské kofiení)

Grilled Vegetables

(aubergine, zucchini, pepper, tomato, Provencal Herbs)

100 g Olivy (fiecké olivy) 80,-

54 Olives (Greek olives)
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Tûstoviny

Pasta

180 g Fettucine Alfredo 159,-

55 (s lososem, houbami a ãerstvou bazalkou, 

sypané parmezánem)

Fettucine Alfredo

(with salmon, mushrooms and fresh basil, 

sprinkled with parmesan)

180 g ·pagety Bolognese 169,-

56 (pikantní italská smûs 

z hovûzího masa s tomaty, sypané parmezánem)

Spaghetti Bolognese

(piquant Italian beef medley 

with tomatoes and sprinkled with parmesan)

200 g Gnochetti s gorgonzolovou omáãkou 179,-

57 (s kufiecím masem a listov˘m ‰penátem)

Gnochetti with gorgonzola sauce

(with chunks of chicken and spinach)

180 g ·pagety al Pesto 159,-

58 (z ãerstvé bazalky s rajãaty a smetanou )

Spaghetti al Pesto

(with fresh basil, tomatoes and cream)

150 g Italské risotto 179,-

59 (s kufiecím masem a ãerstv˘mi hfiíbky)

Italian risotto

(with chunks of chicken and fresh mushrooms)
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Saláty

Salads

150 g Míchanice knûÏny Ludmily 65,-

60 (‰opsk˘ salát – zeleninov˘ salát s balkánsk˘m s˘rem)

Hodge-podge of Princess Ludmila

(vegetable salad with Balkan cheese)

150 g Athénsk˘ salát 70,-

61 (salát z ãerstvé zeleniny, zdoben˘ fieck˘mi olivy)

Athenian salad

(fresh vegetable salad, topped with Greek olives)

150 g Míchanina královského rodu 70,-

62 (tomatov˘ salát prokládan˘ plísÀov˘m s˘rem 

s ãerstvou cibulkou)

Hoch-potch of Royal Family

(tomato salad with blue cheese and fresh onion)

180 g Ceasarovo lupení 149,-

63 (fieck˘ salát, podávan˘ s kufiecími nugetky 

a ãesnekov˘mi krutony, s ceasear dresingem)

Ceasar’s Leafage

(Greek salad, served with chunks 

of Chicken and garlic croutons, with Ceaser dressing)
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200 g Salát Stará Doba 159,-

64 (listov˘ ‰penát sypan˘ nivou a vla‰sk˘mi ofiechy, 

zdoben˘ nakládanou hru‰kou)

„Old Age“ Salad

(spinach leaves sprinkled with “Niva” blue cheese 

and walnuts, topped with marinated pear)

150 g Stfiedomofisk˘ salát 195,-

65 (dary mofie, nakládané v papriãkách 

s jemnou ‰alotkou a ãerstv˘mi bylinkami)

Mediterranean salad

(pickled sea food with peppers, 

delicate shallot and fresh herbs)
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Dezerty

Desserts

120 g Babiããiny palaãinky 89,-

66 (palaãinka plnûná vanilkovou zmrzlinou, 

zalitá hork˘mi lesními plody, zdobená jordánskou mátou )

Grandmother’s pancakes

(stuffed pancake with vanilla ice-cream, 

topped with hot forest fruits and Jordan mint)

120 g Staroãeské lívaneãky 79,-

67 (lívaneãky podávané s ãerstv˘mi borÛvkami 

a zakysanou smetanou, posypané tfitinov˘m cukrem, 

zdobená lístky ãerstvé máty)

Old Czech Crumpets

(crumpets served with fresh blueberries 

and sour cream, sprinkled with cane sugar 

and ornamented with fresh mint leaves)

120g Jablíãka v Ïupanu 79,-

68 (smaÏená jablka v tûstíãku se skofiicí 

a vanilkovou omáãkou)

Apple Fritters

(fried apples in batter with cinnamon 

and vanilla sauce)
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120 g Zavinut˘ pamlsek paní domácí 69,-

69 (domácí jableãn˘ závin, pfielit˘ 

smetanovo-karamelovou pûnou)

Landlady's Dainty

(homemade strudel with cream-caramel mousse)

100 g Ze zámeck˘ch zahrad 79,-

70 (‰lehan˘ jahodov˘ musse 

s kusy ãerstv˘ch banánÛ, zdoben˘ ãerstvou mátou)

From mansion gardens…

(whipped strawberry mousse, 

served with peaces of fresh bananas 

and topped with fresh mint)
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K chutné krmi dobr˘ mok si dopfiejte

Treat yourself to good drinks along with

delicious food

Nápojov˘ lístek

Drinks menu

Aperitivy / Aperitifs

0,1l Cinzano bianco, rosso, dry 70,-

0,1l Campari 95,-

0,1l Porto Osborne 90,-

0,1l Sherry Sandeman 90,-

0,04l Becherovka 45,-

0,04l Pastis 65,-

Pivo / Beer

0,5l Pilsner Urquell 35,-

0,3l Pilsner Urquell 28,-

0,5l Velkopopovick˘ kozel tmavé 35,-

0,3l Velkopopovick˘ kozel tmavé 28,-

0,5l Radegast nealkoholické pivo 45,-

Nabídku vína z na‰í zemû i z cizích krajÛ

oko‰tujte.

Try the available wines from our country 

as well as from abroad

PoÏádejte obsluhu o „Vinn˘ lístek”

Wine list



21

Cognac, Brandy

0,04 Martel V.S 120,-

0,04 Metaxa***** 70,-

Likéry a lihoviny / Liquers and Spirits

0,04 Malibu 60,-

0,04 Bailey’s 70,-

0,04 Amarretto 50,-

0,04 Medovina 40,-

0,04 Amundsen apple 40,-

0,04 Pepermint 40,-

0,04 Vodka Koskenkorva 40,-

0,04 Vodka Absolut 50,-

0,04 Slivovice Jelínek zlatá / gold 50,-

0,04 Slivovice Jelínek stfiíbrná / silver 50,-

0,04 Gin Beefeater 50,-

0,04 Teguila 65,-

0,04 Absinth Hill's 95,-

0,04 Bacardi Rum 60,-

0,04 Jagermaister 70,-

0,04 Fernet Stock 35,-

0,04 Becherovka 45,-

0,04 Capitan Morgan 60,-

0,04 Tuzemsk˘ BoÏkov 35,-
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Nealkoholické nápoje / Non-alcoholic beverages

0,33 Mattoni klasic, jemná / Mattoni classic, delicate 29,-

0,33 Aquila neperlivá / Aquila non-carbonated 29,-

0,33 Ice tea / Ice tea 29,-

0,25 Pepsi cola, Pepsi cola light 29,-

0,25 Mirinda, Canada dry, 7up, Schweppes 29,-

DÏusy Toma / Toma Juices

0,25 DÏusy Toma / Toma Juices 29,-

Teplé nápoje a frappé / Hot drinks and frappé

Espresso Piazza d’Oro 35,-

Cappucino 42,-

Latté 50,-

VídeÀská káva / Viennese coffee (Mocha) 42,-

AlÏírská káva / Algerian coffee 55,-

Irská káva / Irish coffee 78,-

Frappé, Ice frappé (vanilková zmrzlina) / (vanilla ice cream) 60,-

Grog 45,-

Horká medovina / Hot mead 45,-

Horká ãokoláda / Hot chocolate 45,-

âaj dle nabídky / Tea according to the selection 35,-

Svafiené víno / Hot wine 0,2 45,-

Restaurace Stará Doba

Gorazdova 22, Praha 2 120 00

Otevírací doba: 17.30 - 23.00

Odpovûdn˘ vedoucí a provozovatel: Olga Kaftanová

IâO :138 00 833

E-mail: info@staradoba.cz

Datum vyhotovení: 8. 8. 2008


