pt

Tato hospoda postavena v roce 2008 je Kopii domu &p. 135 vaného ,Stard Seidlova hospoda“ ve Zdéchove,
Vznikla pocdtkem devatendctého stoleti a v roce 1867 se majitelem stal Karel Scidl @ po ném jeho syn, také
Karel. Oba provozovali hostinskou 7ivnost a pozdéji také Zivnost feznickou, obchod a trafiku. _

Hospoda slouila pouge jako nalévarna, ale hostinsky Seidl mival pro své hosty k dispogici klobdsovy saldm,
a Kdy; se seslo vice lidi, pantdta narazil Kot¢ (maly soudek 201). Cepovalo se tu pievainé pivo ,Vsetin®,
host¢ chodili také na kvitovicku (silnd palenka), kterou si hostinsky sam fedil ohfatou vodou a upravoval
na ,zelenou, Certa a rum*.

V hospode byla povéSena Cernd tabule, kde se psala jména dluznikii a diuzné Gastky a v rohu hostince staval
LKoniCek* (hraci stroj), ktery 7a korunu 7adal hrét.

The Pub from the village Zdéchov

This pub is a replica of house no. 135 named ,Seidl's old pub* in Zdéhov. 1t was built in 2008. It originated at
the beginning of the 19th century. In 1867 Karel Seidl became the owner and then his son Karel owned it Both were
innkeepers and later they had butcher shop, store and tobacco shop.

The pub was used for drinking onty, but the innkeeper Seidl offered sausage salami for his guests and when more people
gathered, the owner tapped a small beer barrel (20 litres). The ,Vsetin“ beer was mainly tapped, guests also drank
a kind of strong alcohol which was loaded with warm water and the innkeeper modified it.

There was a blackboard hanging on the wall with names of consumers debts. There was a machine playing a kind of ®.
) 3

music in the corner of the pub. 1t started playing if you inserted in one crown coin.

~ HOSPODA ZE ZDECHOVA
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~ VITAME VAS MILi HOSTE V TETO HOSPODE,
" APREJEME, AT JE VAM Tl DOBRE.

- naValas: 'W?péstovdn?ch a vyrobenych, jako je brynsa, ow’.‘t syr, pohanka, zeli a brambory. Toto jsou
toti ﬁedrw 7 7akladnich potravin, Kterymi se 7ivili nasi predkové na Valassku, nebot valassky kraj byl

_ chudy a prosty a proto;pokrmy byvaly prosté a jednoduché. Ochutnejte také pokrmy 7 valasského jehné-
,. ¢iho masa

L

§ \7 '_‘r_los’poaé Vam kromé prijemného posezeni mitjeme také nabidnout uspofadam riiznych oslav, vyroli
.;_-; _ a svateb.

VB DEAR GUESTS, WELCOME TO THIS PUB,

o ~WISHING YOU TO ENJOY A WONDERFUL MEAL

AND SPEND A NICE TIMT HERE.

We prepare meals of the Wallachian region using mainly food grown and made in Wallachia. Such as sheep
cheese, buckwheat, cabbage and potatoes. This is basic food of our ancestors in Wallachia. The Wallacman
region was rather poor and that “s why meals were simple, too.

? We offer both the relaxed atmosphere and organization of various receptions, parties and wedding ba-
nquets.




MALA JiDLA / SMALL DISHES

1204 Konﬁtovan? veptovy bitcek s jablkovym kienem, hoitice, chiéb (10) 85,
Confited pork belly with apple horseadish, mustard and bread (10)
100¢ Domdci naklddany ovi syr, chiéb (7) : 85,
Homemade pickled sheep's cheese, bread (7)
180¢ Bramborovd lokSe plnénd uzenym masem a zlim (1,7) 85, 3%
Mashed potato pancakes stuffed with smoked meat and cabbage (1,7) . 4‘5 ;;:
PoLevky / Soups
Valasska kysclice s klobdsou, 7akysand smetana (1,7) By
Wallachian cabbage soup with sausage, sour cream (1,7)
JehnéCi vyvar s masem, zelenina, pohanka (9) 50,-

Lamb soup with vegetables and buckwheat (9)

SALATY/ SaLap ¢
1508 Podle starého baci - saldt 7 kysancho zeh a cibule > 45~ W
Salad of sour cabbage and onion :
150¢  Filetované kuteci prso, listovy saldt s Cesnekovym dresinkem ; 155, S

a cherry rajcaty, toust (1,3,7)
Filleted chicken breast with garlic dressing, leaf lettuce and cherry tomatocs, toast (1,3,7)
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OCHUTNEITE NASE JEHNECT / LET'S TRY OUR LAMB

PeCena jehnéCi kyta se smetanovym Spendtem,

Stouchané brambory s cibuli a slaninou (7)

22957

Roasted leg of lamb with creamy spinach and mashed potatoes with onions and bacon (7)

Jehng(i gulds s cibuli, halusky nebo houskovy knedlik (1.3,7)

Lamb goulash with onions, homemade potatoes dumplings or bread dumplings (1,3,7)

Jehn&i karbendtek s Cesnekovym dipem, pecené brambon? (1,3,7)
Lamb burgers with garlic dip, baked potatoes (1,3,7)

{

KRAJOVA JiDLA / REGION DISHES

Halusky s brynzou a vySkvatenou uzenou slaninou (1,3,7)
Homemade potatoes dumplings with sheep cheese and bacon (1,3,7)

Beskydské halusky s uzenym masem, z¢li a brynza (1,3,7)

Homemade potatoes dumplings with smoked meat, cabbage and sheep cheese (1,3,7)

Pohanka s pecenou zeleninou, domdci ovCi syr (7)
Buckwheat with roasted vegetables, homemade sheep’s cheese (7)

Valassky kontrabds se z¢lim, pohanka, klobdsa, brambory
Buckwheat porridge with cabbage, sausage and potatoes

Bacovy zemdky pecené ve slupce s brynzou, cibule (7)

Jacket potatoes with local sheep cheese, onions (7)

Bramborové lokSe plnéné kufecim masem a Spendtem,

listovy saldt s rajcaty (1,7)

Mashed potato pancakes stuffed with chicken and spinach, lettuce alad, tomato (1,7)

-

195~

183,

143,-

123,

163,

149,

14),-

183,~
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DomAci KUCHYNE / HOMEMADE KITCHEN

Konfitovany vepiovy biicek, restované zeli, Spekovy knedlik (1,3,7)
Confited pork belly, cabage and bacon dumplings (1,3,7)

Kralidi stehno na houbdch, Spekovy knedlik (1,3,7,9)
Rabbit thigh on mushrooms.and bacon dumplings (1,3,7,9)

Weptovy ,Ondras”, saldt 7 kysaného 7l a cibule (1,3,7)
“Ondras” pork, salad of sour cabbage and onion (1,3,7)

Kynuté bortivkové knedle, 7akysand smetana, boriivkovy preliv (1,3,7)

L%~
193;:
183

$37,"

Leavened dumplings stuffed with blueberries covered with blueberries sauce and cream (1,3,7)
Smareny kufeci fizek, vafené brambory s mdslem, listovy saldt s rajaty (1,3,7) 165,

Breaded chicken schnitzel, boiled potatoes with butter, lettuce salad, tomato (1,3,7,)
Smazeny vepiovy tizek, vatené brambory s mdslem, saldt 7 kysaného zeli

a cibule (1,3,7)
Breaded pork schnitzel, boiled potatoes with butter, lettuce salad, tomato (1,3,7)

Smazeny syr s tatarskou omackou, hranolky (1,3.7)
Fried edamer cheese with tartar sauce and french fries (1,3,7)

Dezery / DesserTs

Bramborova lokS¢ pinéna Sveskovymi povidly,
mék, 7akysand smetana (1.7)
Potatoe pancake stuffed with plum jam, poppy seeds and sour cream (1,7)

YValassky frgdl (1,3,7)
Walachian cake (1,3,7)

3%
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D TepLE NAPOTE / HOT BEVERAGES
;3" o AL &iva espresso segafredo / Coffee segafredo

Caj zeleny, cerny, ovocny / Tea green, black, fruit
o,,zl Svarené vino / Mulled wine
0,21 Grog s citronem / Grog-hot water, sugar, rum and lemon
0,11~ Tepld medovina / Hot mead-honey liqueur

of

.

Pvo / Beer

C: 0,51 Radegast 10°
1 0,3l Radegast 10°
« 0,31 Birell nealkoholicky ve skle / Birell non alcoholic bottled
- -
M NEALKOHOLICKE NAPOJIE / NON-ALCOHOLIC BEVERAGES
' 0,31 Kofola totend / Kofola served out by the glass
0,4l  Kofola totend / Kojola served out by the glass
0,51 Kofola totend / Kofola served out by the glass
0,331 Coca-cola
0,331  Kinley tonic
0,331 Mattoni
0,21  Juice

ALKOHOLICKE NAPOJE / ALCOHOLIC BEVERAGES

0,041  Slivovice 40% fleret / Plum brandy Slivovit;
0,041  HruSkovice 40% spisskd / Pear brandy
0,041  Borovicka koniferka 40%
0,041  Fernet stock 40% bozkov
0,041 Karlovarskd becherovka 38%
0,101 Medovina / Mead-honey liqueur

2 0,041  Tuzemdk rum 38% bojkov

E;g 0,04l Jagermeister 38%

- 0,04l Tullamore dew 40%

Y B AT Metaxa *****

: l&fné 40%

“Vino / Wine

""Cénmé frankovka i
rBﬂé miiller thurgau e

40,-

30,-
4,
45,
45,

30,-
20,
30,-

2l
24
33,
237
23
23,
39

55‘



ZNACENT ALERGENTI V MENU
Seznam potravinovych alergend, které podiéhaii legislativnimu oznacovani dle smérnice 1169/11 eu

1. Obiloviny obsahujici lepek - nejednd se o celiakii, vyrobky 7 nich
2. Korysi a vyrobky 7 nich - patii mezi potraviny ohrozujici Fivot
3. Vejee a vyrobky 7 nich - patii mezi potraviny ohrojujici 7ivot
4.  Ryby avyrobky 7 nich
5. Podzemnice olejnd (araSidy) a vyrobky 7 nich - patii mezi potraviny ohrojujici 7ivot
6.  S6jové boby (séja) a vyrobky 7 nich
7. MIdko a vyrobky 7 ngj - patii mezi potraviny ohrojujici 7ivot
8.  Skofdpkové plody a vyrobky 7 nich - jednd se vSechny druhy ofechii
9.  Celer a vyrobky 7 n¢j
10.  Hoftice a vyrobky 7 ni
11.  Sezamovd semena (s¢zam) a Vyrobky 7 nich
12.  Oxid sificity a sifiitany v Koncentracich v9ssich ne? 10 mg, mi/Kkg, 1, vyjadieno SO2
13. Vi bob (lupina) a vyrobky 7 ngj
14.  MEKkysi a vyrobky 7 nich

MARKING ALLERGENS IN MENU
The list of food allergens, which are subject to legislative labeling according to eu directive 1169/11

1. Cereals containing gluten (wheat, rye, barely, oats, spelled)
2. Crustaceans and products thereof
3. Eggs and products thereof
4.  Fish and products thereof
5.  Groundnuts (peanuts) and products thereof
6.  Soya beans (soy) and products thereof
7. Milk and dairy products
8. Nuts and products thereof (allkinds of nuts)
9.  Celery and products thereof
10.  Mustard and products thereof
11.  Sesame seeds (sesame) and products thereof
12.  Carbon dioxide and sulphites (eg. Dried apricots)
13.  Bluebonnets (lupine) and products thereof
14.  Molluscs and products thereof

* Jidelni listek platny od 1. 5. 2018
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Zajistujeme sluzby pi:
e svatebnich hostinach e rodinnych oslavach
e pracovnich setkdnich e rautech

Provozovatel: Pavla Tomsejova

Tel: +420 571 757 188
~ Mob.: +420 774 202 315
t-mail: ymphospoda@centrum.c;
S WWWImp.c;
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