PRAGUE

RESTAURANT + CAFE
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MENU



Souprs & SALADS

SOUP OF THE DAY  ask your Server for det@ils ... 7.5
GOULASH SOUP  beef. carrots, potatoes, peppers, PAPrika SPICe..............cccovooocoiiesiiceeeseee 9.5
© PRAGUE SALAD greens, tomatoes, cucumber; egg, blue cheese, walnuts, ranch dressing..................ooeoecec. 11
© MIXED GREENS raw beets, carrots, radish, red @ing Vi@IGIEHe.....................oooooooooee 8.5
© ROASTED BEETS greens, roasted and raw beets, feta, lemon & olive 0il dressing..............oocoeoococeece. 11
CAESAR SALAD bacon, croutons, creamy garlic dressing, Parmigiano-Reggiano ... 11.5
© TOMATO SALAD feta, red 0mi0n, BalSQMIC VIRGIGICUE..............o.cooeeeeeeeeeeeee 11

Add half a pork schnitzel $7 or chicken breast $9

SNACKS & APPETIZERS

© BREADED MUSHROOMS  with house-made tartar SQUCe......................oooooooeoeoeeeeeeeeeee 12
© CRISPY PICKLES  with house-made Sprcy Mapo ..ot 11
© TOPINKY 3 pe fried rye bread with fresh cloves of GQrlic ..o 7
© FRIED CHEESE  with house-made tartar SQUCE.........................ooooooooooeooeoeeeeeeeeeeeeeeeeeee e 11

MEAT & CHEESE BOARD selection of European cured meats and cheeses, pickled vegetables, mustard and

ROTSETAMISIL .......cc.ccccoe e 20

KLOBASA  Debreziner pork sausage with all fIXUngs ... 13
PIEROGT  Spec filled with potato and cheddar; topped with smoked bacon, crispy onions and sour cream.................. 12

© BRAMBORAK small potato pancake with sauerkraut and SOUr cre@m.....................cooeocooocssee 13

add bacon $3
® YUKON GOLD FRIES with house-made roasted arlic Mapo..................ccccoiocoii 7
© SWEET POTATO FRIES  with house-made sPicy ma@po.................cocoocoiicieeeseeseee 8
SCHNITZELS

PRAGUE SCHNITZEL  breaded pork cutlet topped with fried egg and house-made gravy ... 22
WIENER SCHNITZEL  breaded pork CULIEr ..................oococoocicoeeee e 17
CHICKEN SCHNITZEL  breaded chicken Cutlet ...t 18.5
GARLIC SCHNITZEL  breaded pork cutlet @it GQrlic.................occccocioioeceees 18
BRIE CHEESE SCHNITZEL breaded pork cutlet stuffed with Brie cheese...............cooooe 21
Hawm & CHEESE SCHNITZEL  breaded pork cutlet stuffed with smoked ham and Mozzarella cheese............... 21
BLUE CHEESE SCHNITZEL breaded chicken cutlet topped with creamy blue cheese sauce .......................... 22
MUSHROOM SCHNITZEL breaded pork cutlet topped with creamy mushroom SQuee.............................. 22

All schnitzels are served with one choice of home-fried potatoes, Yukon Gold Fries, or Potato Salad.
Substitute your side: Sweet Potato Fries, Roasted Beet Salad, Prague Salad, Caesar Salad,

Sauerkraut, or Red Cabbage......................cccoccoiviiviiiiiicicen $2
Add an extra side dish: Yukon Gold Fries, Sweet Potato Fries, Home Fries, Potato Salad,
Sauerkraut, or Red Cabbage..................ccooccooivoiiiiiicic. $4.5
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ENTREES
BEEF GOULASH  slowly braised beef in tangy paprika sauce served with Karlsbaden dumplings ......................... 22
BRAMBORAK & GOULASH  potato pancake filled with beef goulash ...............oooico 25
SEGEDIN GOULASH tender pork pieces braised with sauerkraut served with Spatzels ... 20
PORK ROAST  with sauerkraut, Czech bread dumplings and house-made gravy ... 20
KOLENO  pork hock slowly braised in dark Czechvar beer served with all fixings ... 26
CHICKEN PAPRIKASH  juicy boneless chicken thighs in creamy paprika sauce served with egg noodles .............. 18
GRILLED CHICKEN BREAST with creamy mushroom sauce served with jasmine rice ... 21
Crispy HADDOCK  with coleslaw and house-made tartar sauce served with Yukon Gold Fries ..................... 17.5
© FRIED MOZZARELLA CHEESE with house-made tartar sauce served with Yukon Gold Fries............ 17
PIEROGT  8pe stuffed with cheddar and potato, topped with smoked bacon, crispy onions and sour cream .............. 16.5
© PENNE in creamy sauce with sundried tomatoes, mushrooms, green peas and Parmigiano-Reggiano ... 16

BOHEMIAN PLATE FOR TWO  Wiener schnitzels, pork roast and Debreziner sausage served with sauerkraut,
red cabbage, Czech bread dumplings, home fried potatoes and tartar sauce...... 48

Kip’s MENU

© SPRING ROLLS 4P WA PIUM SAUCE ... 10
CHICKEN FINGERS  with Yukon Gold Fries, plum sauce and Ketchup ... 13

KiD’s PIEROGT ¢ filled with cheddar and potato, topped with smoked bacon, crispy onions and sour cream.. 12

SPEcIAL ORDER

QUARTER OF ROASTED DUCK  with red cabbage and Czech bread dumplings ... *MP

48-hour advance notice required, minimum 4 orders.
*Served at Market Price (MP).

Please inform us of any allergies. We will do our best to accommodate, although we are unable to guarantee an
allergen-free kitchen.

A gratuity of 18% will be added automatically for parties of & or more.
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House COCKTAILS

SLIVOPOLITAN 20z Slivovitz, Triple Sec, plum purée, Gime Juice...............ooooooocce 12
CzECH MULE 1oz Becherovka, ginger beer, e JUice....................oocooocociicseeeee 12
BETON 1oz Becherovka, tomic twater; [emon JuiCe....................ccoooooocococoeocoeeesersesees e 11
SANGRIA 3.50z Chardonnay, Lillet Blanc, cranberry juice, sparkling water, fresh berries, mint......................... 12
BOHEMIAN SPRITZ 3.50z  Prosecco, Beefeater gin, elderflower syrup, sparkling water, cucumber, mint ............. 12
DARK & STROHY 1oz Stroh Spiced Rum, ginger beer; ime JUice ..............cooccocoicieee 12
MARTINIS
CLASSIC VODKA/ GIN s 13
PREMIUM VODKA 7 GIN ettt 17

Stirred with dry Vermouth & garnished with oliwes.

BEERS
DRAFT 120z 200z Pitcher BoTTLES
Pilsner Urquell ... 7 9 25 HelneKken ..o 7
Czechvar........ 7 9 25 COTONA oo 7
Czechvar Dark ... 7 9 25 Coors LIght ..o 6.5
Staropramen ... 7 9 25 Seasonal Cider® ... 9

*For cuder or other seasonally inspired drinks, ask your server:

NoN-ALcoHOLIC DRINKS

POP e 3.5 I 51 4.5

Coca Cola, Diet Coke, Sprite, Ginger Ale, .

Tonic Water, Iced Tea, Soda Water Chocolate Milk ’
Hot Chocolate MilK ... 5.5

Perrier 330mi ..o 4.5 Shirley Temple ..., 6

San Pelleg@rino 750mi ..o, 8 VIrgin Caesar. ... 6
Non-Alcoholic Beer ... 6

JUICE o 4.5

Orange, Cranberry, Apple
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