
S T A R T E R S

170

fried jalapeno filled with cheddar and cream cheese,
ranch dip and grilled baguette

S H R I M P  E G G  R O L L

180

fried prawns in wheat "paper", spicy sweet and sour Bang Bang dip,
light salad with sesame

95

115

tortilla chips, cheddar and mozzarella cheese, sour cream,
salsa roja, pickled jalapeno, coriander,

radish and red onion

freshly fried onion rings in beer batter, BBQ sauce,
cheddar dip, sour cream

S A L A D S

C A E S A R  S A L A D

195

romain lettuce leaves, our caesar dressing, croutons,
bacon, parmigiano reggiano cheese

275

grilled shrimps + 105
grilled chicken (fried chicken strips) + 75

grilled halloumi cheese + 90

P I T T S B U R G H  S U N N Y  S I D E  S A L A D
grilled chicken, fried egg, sweet potato fries,

mix of salad leaves, tomato, cucumber, ranch dip,
cheddar cheese and vinaigrette

J A L A P E N O  P O P P E R S

O N I O N  R I N G S

L O A D E D  N A C H O S

S O U P S

C R E O L E  G U M B O  S O U P

95

traditional Creole thick soup with shrimp, chorizo sausage,
tomatoes, peppers, celery, onions and spicy rice 

95

creamy corn soup with cheddar cheese, potatoes,
cumin, chive

W I N G S  &  S T R I P S

6ks 160

fried chicken wings in classic hot and sour "Buffalo" sauce,
blue cheese dip, carrot and celery crudité

H O N E Y  B B Q  W I N G S

6ks 160

fried chicken wings in honey BBQ sauce, ranch dip,
carrot and celery crudité

B A N G  B A N G  W I N G S

6ks 160

fried chicken wings with spicy sweet and sour Bang Bang sauce,
sesame and coriander, ranch dip, carrot and celery crudité

C R I S P Y  B U T T E R M I L K  S T R I P S

4ks 180

crispy fried chicken breast marinated in buttermilk,
BBQ sauce, carrot and celery crudité

H O N E Y  B B Q  S T R I P S

4ks 185

fried chicken breast with honey BBQ sauce, ranch dip,
carrot and celery crudité

B U F F A L O  H O T  W I N G S

C H E S S Y  C O R N  C H O W D E R

190

thin sliced beef, parmigiano reggiano cheese, truffle oil,
pickled jalapeno, arugula and extra thin fries (meat served raw)

B E E F  C A R P A C C I O



R I B S

P E P P E R C O R N  S A U C E
beef demi-glace, pickled green pepper, smoked pepper,

cognac and butter

75

C H A N T E R E L L E  C R E A M  S A U C E
cream, chanterelles, thyme, beef demi glace, butter

75

S T E A K  S A U C E S

F L A N K

410

— USA, 200g —
flank cut, intense taste, soft marbling

Our premium steaks are prepared from a selection
of aged meat from the USA.

Steaks labeled "USDA prime" are premium pieces of beef
certified by the US Department of Agriculture.

Only 2-3 % of the best meat in the United States
can be labeled 'USDA prime'.

R U M P

465

— USDA PRIME, 250g —
cut from the top of the rump, lean and slightly firmer

N E W  Y O R K  S T R I P

670

— USDA PRIME, 300g —
cut from sirloin, rich taste with full texture

B B Q  B A B Y  B A C K  R I B S

S T E A K S

slow roasted pork ribs in honey BBQ sauce, mac and cheese pasta,
pickles, coleslaw, creamed corn with parmigiano reggiano cheese,

grilled pickled onions and toasted baguette with herb butter
and confitted garlic 

390

B E E R  B R A I S E D  B E E F  S H O R T  R I B S
slow roasted beef ribs on Raven beer with strong sauce,

creamed corn with parmigiano reggiano cheese,
sweet potato fries, fried onions

385

You consume dishes from the Hall of Flame category at your
own risk and bear full responsibility for any health complications,

including spontaneous combustion.

P U R E  H E L L  B U R G E R
aged beef, pickled habanero peppers, monterey jack cheese,
“pure hell” sauce, bacon, onion rings, mayonnaise, BBQ sauce

D R A G O N ’ S  W I N G S
fried chicken wings in „pure hell“ sauce with BBQ sauce,

ranch dip, carrot and celery crudité

185

410

295

S A T A N ’ S  R I B S
slow roasted pork ribs in pure hell sauce and BBQ sauce,

mac and cheese pasta, pickles, coleslaw, creamed
corn with parmigiano reggiano cheese, grilled pickled onions
and toasted baguette with herb butter and confitted garlic

H A L L  O F  F L A M E

B U R R I T O  B O W L
grilled shrimps (or grilled halloumi), spicy creole rice,

avocado, creamed corn with parmigiano reggiano cheese,
mixed salad with sour cream, cherry tomatoes,

black beans, Bang Bang sauce, coriander 

310

275

C H I C K A D I L L A
folded grilled wheat tortilla, buttermilk marinated chicken strips,

Cheddar, Mozzarella and blue cheese, bacon, BBQ sauce,
blue cheese dip and mixed salad with sour cream

chicken str ips
280

pul led chicken
280

gri l led beef burger
300

beyond meat — vegetable substitute of beef
330

gri l led shrimps
310

gri l led hal loumi
310

T E X - M E X  B U R R I T O
grilled rolled wheat tortilla with filling of your choice,
crispy vegetables, cheddar and mozzarella, ranch dip,

sweet potato chips and smoked honey mayonnaise

O U R  S P E C I A L T I E S

N E W  O R L E A N S  C R E O L E  G U M B O
traditional southern thick spicy sauce with steamed

shrimps and chorizo, onions, peppers and celery,
served with spicy creole rice

310



B E E F  B U R G E R S

We prepare them from aged chuck roll and brisket, roast them
on MEDIUM unless you wish otherwise.

C L A S S I C  C H E E S E B U R G E R
aged beef, cheddar cheese, mayonnaise, lettuce, tomato, pickles,

red onion, ketchup, mustard

150g 220
300g 325

S U N N Y  S I D E  B U R G E R
aged beef, fried egg, bacon, fried onion,

bacon mayonnaise, mayonnaise, mustard

150g 240
300g 345

R E D N E C K  B B Q  B U R G E R
aged beef, cheddar cheese, BBQ sauce, lettuce, tomato,

pickles, fried onion, smoked mayonnaise

150g 240
300g 345

W E S T E R N  D O U B L E  B A C O N  B U R G E R
aged beef, cheddar and monterey jack cheese,

extra large portion of bacon, onion rings,
BBQ sauce and bacon mayonnaise

150g 295
300g 400

B L U E  C H E E S E  B U R G E R
aged beef, blue cheese, caramelized onion, baby spinach,

lettuce and arugula, blue cheese dip

150g 235
300g 340

aged beef, monterey jack cheese, avocado, pickled jalapeno peppers,
chipotle mayonnaise, lettuce, tomato

150g 265
300g 370

N E W  M E X I  B U R G E R

S P E C I A L  B U R G E R S

I  W A N T  I T  D I F F E R E N T L Y

B B Q  S H O R T  R I B S  B U R G E R

265

boneless BBQ pork ribs, cheddar cheese, lettuce,
onion rings, pickles, mayonnaise

C A E S A R  C H I C K E N  B U R G E R

225

chicken (grilled or fried) parmesan chips, bacon,
caesar mayonnaise, romaine lettuce

B A N G  B A N G  C H I C K E N  B U R G E R  

230

chicken (grilled or fried), pickled cucumbers, red onion,
spicy Bang Bang sauce, mixed salad with sour cream,

sesame oil, coriander

H A L L O U M I  B U R G E R

250

crispy halloumi cheese, mixed lettuce, tomato,
caramelized onion, cress, ranch dip

vegetable substitute of beef

+35

G L U T E N  F R E E  B U N
+20

+20

N A K E D  B U R G E R
vegetable salad instead of buns

+30

I  W A N T  T O  C H A N G E  T H E  S I D E  D I S H

sweet potato fries + 30
shoestring fries + 10

onion rings 4 pcs + 25

I  W A N T  S O M E T H I N G  E X T R A
I N T O  T H E  B U R G E R

roasted bacon
cheddar, monterey jack, blue cheese, raclette

fried egg
onion rings

pickled jalapeno/habanero peppers

B E Y O N D  M E A T

I ' L L  H A V E  A  B U R G E R  M E N U
with a small portion of Belgian fries and coleslaw

45

S W I S S  R A C L E T T E  B U R G E R
aged beef, raclette cheese, fried potato pancake,
bacon mayonnaise, fried onion, confitted garlic

150g 250
300g 355

aged beef, slices of prime beef steak, double portion of cheddar,
romaine lettuce, bacon mayonnaise

150g 290
300g 395

S T E A K H O U S E  B U R G E R



S I D E  D I S H E S

M A C & C H E E S E
macaroni with cheese sauce

95

G R I L L E D  B A G U E T T E
with herb butter and confitted garlic

55

G R I L L E D  V E G E T A B L E S
with fresh parsley, olive oil and flake salt

85

G R I L L E D  B E A N S
with bacon and garlic

85

C O L E S L A W
shredded cabbage, carrot, cream and mayonnaise

65

B E L G I A N  F R I E S
with peel

65

S H O E S T R I N G  F R I E S
without peel

70

S W E E T  P O T A T O  F R I E S
with crispy crust

90

40

D I P S

ranch dip
blue cheese dip

bacon mayonnaise
bang bang dip

spicy cheese sauce
chipotle mayonnaise

honey smoked mayonnaise
tangy BBQ sauce

Louisiana hot sauce
ketchup 

mayonnaise

” I  D O N ’ T  C A R E “  B U R G E R
two thin aged beef patties, cheddar, ketchup,

lettuce, tomato

180

” I  D O N ’ T  K N O W “  C H I C K E N  A N D  M A C & C H E E S E
crispy fried chicken and macaroni with cheese sauce, salad

175

” I ’ M  N O T  H U N G R Y “  C H E E S E  Q U E S A D I L L A
grilled wheat tortillas filled with cheddar and mozzarella,

avocado and sour cream

165

K I D ’ S  M E N U

D E S E R T S

P A S S I O N  F R U I T  C H E E S E C A K E
unbaked cheesecake, passion fruit caviar

120

L A V A  C A K E
chocolate fondant with vanilla sauce

135



O U R  L E M O N A D E
0,4l

lemon / strawberry / mango & pineapple / ice tea

S O F T  D R I N K S

J A R R I T O S  M E X I C O
0,37l

grapefruit / pineapple / lime / mandarin
guava / tamarind / mango / cola

J U I C E
0,4l

apple / orange / pineapple / cranberry

P E P S I & C O
0,4l

pepsi / pepsi light / 7up / tonic / vanilla pepsi
cherry pepsi / ginger ale

R E D  B U L L
0,25l

classic

M I L K  S H A K E
0,3l

vanilla / strawberry / oreo / ice coffee

W A T E R
still / soda

C A P P U C C I N O
8g

70

C A F F E  L A T T É
8g

75

60

T E A
our mint / black / green / fruit

E S P R E S S O ,  L U N G O ,  A M E R I C A N O
8g

55

C O F F E E  &  T E A

N O N - A L C O H O L I C  W I N E

70

75

60

65

85

100

P I L S N E R  U R Q U E L L  1 2 °
draft

B E E R

0,3l  48
0,5l  65

R A V E N  A P A
draft

0 ,3 l  53
0,5l  78

C O R O N A  E X T R A
bottled

0,33l  80

B I R E L L  L I G H T  /  D A R K
bottled, non-alcoholic

0 ,33l  42

B I R E L L  P O M E L O
draft, non-alcoholic

0 ,3 l  42
0,5l  58

F R I S C O  A P P L E  C I D E R
draft

0 ,3 l  42
0,5l  58

0,4l  35
1 ,0 l  70

M E R L O T
Carl Jung, Germany – red, non-alcoholic

365

R I E S L I N G
Carl Jung, Germany – white, non-alcoholic

350

R E V I N E  -  S P A R K L I N G
Michlovský, Czech Repucblic – white, sparkling non-alcoholic

370

0,75L



H O U S E  W I N E

0,1L

R U L A N D S K É  Š E D É
Nové Vinařství, Czech republic — Mikulov region, semi-dry

62

R I E S L I N G
Viermorgenhof, Germany — Mosela, dry

67

P Á L A V A
Arte vini, Czech republic — Znojmo region, semi-sweet

74

M A L B E C
Bodega Séptima, Argentina — Mendoza, dry

65

D E  B E R N A R D
de Bernard, Italy — Valdobbiadene, extra dry, sparkling

62

W H I T E  W I N E

R Y Z L I N K  V L A Š S K Ý
Nepraš, Czech republic — Pavlov, dry

610

C H A R D O N N A Y
Škrobák, Czech republic — Čejkovice, dry

505

R U L A N D S K É  Š E D É
Nové Vinařství, Czech republic — Mikulovská region, semi-dry

465

P Á L A V A
Arte vini, Czech republic — Znojmo region, semi-sweet

555

P I E M O N T E  S A U V I G N O N  D O C
Vite Colte, Italy — Piemonte, dry

435

L U G A N A  D O C
Aristocratico, Italy — Veneto, dry

490

R I E S L I N G
Viermorgenhof, Germany — Mosela, dry

500

G R Ü N E R  V E L T L I N E R  L Ö S S T E R R A S S E N
J&P Bründlmayer, Austria — Kremstal, dry

505

0,75L

R E D  W I N E

P R I M I T I V O  I G T
Duca Carlo Guarini, Italy — Puglia, dry

420

B A R B E R A  D ’ A S T I  S U P E R I O R E  D O C G
Vite Colte, Italy — Piemonte, dry

620

C A R M E N É R E  R E S E R V A
Chocalan, Chile, dry

485

M E R L O T  G R A N  R E S E R V A
Merkén, Chile, dry

575

M A L B E C  R E S E R V A
Los Haroldos, Argentina — Valle de Uco, dry

720

C H Â T E A U  R I V A L - B E L L E V U E
B O R D E A U X  S U P E R I E U R

Château Rival-Bellevue, France — Bordeaux, dry

465

0,75L

S P A R K L I N G  W I N E
&  C H A M P A G N E

C O D O R N Í U  M E D I T E R R A N I A  B R U T
Codorníu, Spain — Penedés

570

C U V É E  P R E S T I G E
E X T R A  D R Y  M I L L E S I M A T O

de Bernard, Italy — Veneto

390

P R O S E C C O  S U P E R I O R E  E X T R A  D R Y
V A L D O B B I A D E N E  D O C G

de Bernard, Italy — Conegliano

595

P I P E R  H E I D S I E C K  B R U T
Piper Heidsieck, France — Champagne

1750

0,75L



G I N  &  T O N I K

Y U - C U M B E R
4cl Yu gin, Franklin & Sons tonic elderflower, cucumber

150

J O D H P U R  L O N D O N  D R Y  G & T

155

P I N K  I N K
4cl strawberry gin Puerto de Indias, Franklin & Sons tonic rhubarb,

fresh strawberries

160

B O M B A Y  E X P R E S S
4cl Bombay Sapphire gin, Franklin & Sons indian tonic, lime,

orange zest

145

H E N D R I C K ’ S  G & T
4cl Hendrick’s gin, Franklin & Sons indian tonic, cucumber

165

270

T R I B U T E  G & T
4cl Le Tribute gin, premium Le tribute tonic water, fresh grapefruit

4cl Jodhpur London Dry, Franklin & Sons Indian Tonic Water,
lime, lemon

C O C K T A I L S

L I T C H I  F R O Z E N  D A I Q U I R I
4cl Havana Club, litchi puree, lemon, ice

140

D A R K  ‘ N ‘  S T O R M Y
4cl Kraken Black Spiced, ginger beer, lime

140

M A I  T A I

150

2cl Havana Club, 2 cl Havana Club Especial, lemon juice,
almond sirup, Cointreau

P I Ñ A  C O L A D A  F R E S H

150

M O J I T O
4cl Havana Club, soda, mint, lime, cane sugar

140

S T R A W B E R R Y  M O J I T O
4cl Havana Club, soda, mint, lime, cane sugar, strawberries

145

C U B A  L I B R E
4cl Havana Club 7YO, cola, lime

140

M A R G A R I T A
4cl El Jimador Blanco, 2cl Cointreau, sour mix, salty crust

140

F R O Z E N  M A N G O  M A R G A R I T A
4cl El Jimador Blanco, 2cl Cointreau, mango, sour mix

150

C O S M O P O L I T A N
4cl Absolut, 2cl Cointreau, lime juice, cranberry juice

140

2cl Havana Club, 2cl Havana Club Especial,
fresh pineapple, coconut sirup, pineapple juice

M O S C O W  M U L E
4cl Absolut, Ginger Beer Thomas Henry

145

L O N G  I S L A N D  I C E  T E A

180

2cl Absolut, 2cl Beefeater, 2cl Havana Club,
1cl El Jimador, 2 cl Cointreau, cola, lemon

140

A P E R O L  S P R I T Z
1dcl Prosecco, 5cl Aperol, soda, orange

125

L Y N C H B U R G  L E M O N A D E
2cl Jack Daniel’s, 2cl Southern Comfort, fresh lemon,

ginger ale

170

D E A T H  I N  T H E  A F T E R N O O N
3cl Absinth St. Antoine, 1dcl Prosecco, sugar cane sirup

N O N - A L C O H O L I C  C O C K T A I L S

F R O Z E N  W H I T E  P E O N Y
coconut puree, litchi puree, fresh lime, soda, ice

90

V I R G I N  C O L A D A
fresh pineapple, coconut puree, pineapple juice, vanilla

85

F A N C Y  O R A N G E  S P R I T Z
orange spritz sirup, lemon, Franklin & Sons tonik rhubarb

95

G I N G E R  M O J I T O
fresh lime, mint, cane sugar, ginger ale

85

S P A R K L I N G  A L M O N D
fresh lemon, almond sirup, soda

85



R U M

80

105

135

165

200

250

RON BARCELÓ BLANCO — DOMINICAN R.
HAVANA CLUB AÑEJO 3Y — CUBA
SIBONEY N°34 — DOMINICAN R.
CAPTAIN MORGAN — JAMAICA

CAPITAN BUCANERO ELIXIR — CUBA
KAKADU ELIXIR DE BANANA — DOMINICAN R.

MATUSALEM GRAN RESERVA 15Y — DOMINICAN R.
RON BARCELÓ IMPERIAL — DOMINICAN R.
MOUNT GAY BLACK BARREL — BARBADOS

PAMPERO ANIVERSARIO RESERVA — VENEZUELA
CAPTAIN MORGAN PRIVATE STOCK — JAMAICA

HAVANA CLUB AÑEJO 7Y — CUBA
PLANTATION PINEAPPLE — JAMAJCA

RELICARIO RON DOMINICANO — DOMINICAN R.
BUMBU 15Y — BARBADOS

PYRAT XO RESERVE — ANGUILLA
PRESIDENTE RUM 15Y — DOMINICAN R.
MOUNT GAY RESERVE XO — BARBADOS

DOS MADERAS 5+5Y — SPAIN
DIPLOMATICO RESERVA EX. — VENEZUELA

ATLANTICO GRAN RESERVA — DOMINICAN. R.
HAVANA SELECCIÓN DE MAESTROS — CUBA

ZACAPA 23Y — GUATEMALA
DON PAPA 7Y — PHILIPPINES

PLANTATION BARBADOS XO — BARBADOS
LA HECHICERA RESERVA 21Y — COLUMBIA

KIYOMI — JAPAN

TEEDA 5Y — JAPAN

350

RON ZACAPA RESERVA XO 25Y — GUATEMALA
RON BARCELO IP BLEND 40Y — DOMINICAN R.

MATUSALEM CLASICO — DOMINICAN R.
RON BARCELÓ AÑEJO — DOMINICAN R.

RON BARCELÓ G. AÑEJO — DOMINICAN R.
KRAKEN BLACK SPICED — USA

HAVANA CLUB AÑEJO ESPECIAL — CUBA
LEGENDARIO ELIXIR — CUBA

SAILOR JERRY — USA
CUBANEY ORANGERIE — DOMINICAN R.

RON PROHIBIDO 12Y — MEXICO
GUAJIRO RONMIEL DE CANARIAS — CANARY ISL.

COPALLI — BELIZE

0,04l

V O D K A

80

80

145

SKYY — USA  
SMIRNOFF BLUE — USA

ABSOLUT — SWEDEN
ABSOLUT VANILIA — SWEDEN         

FINLANDIA — FINLAND
RUSSIAN STANDARD — RUSSIA

G I N

BEEFEATER — UK

BOMBAY SAPPHIRE — UK
PLYMOUTH — UK

JUDHPUR LONDON DRY — UK 
JUDHPUR MANDORE — UK

JUDHPUR SPICY — UK
JUDHPUR RESERVE — UK

PRAVDA — POLAND
BELUGA — RUSSIA

0,04l

0,04l

100

155

165

T E Q U I L A

EL JIMADOR BLANCO
EL JIMADOR REPOSADO

HERRADURA PLATA
HERRADURA REPOSADO

HERRADURA AŇEJO

155

115

220
LE TRIBUTE — SPAIN

HENDRICK´S — SCOTLAND
YU GIN — FRANCE

PUERTO DE INDIAS — SPAIN

0,04l



S C O T C H  W H I S K E Y

I R I S H  W H I S K E Y

135

190

260

85

110

240

BALLANTINES
CHIVAS REGAL 12Y

CHIVAS REGAL EXTRA

LAPHROAIG 10Y
BENRIACH 10YO

ISLE OF JURA 10Y
THE GLENLIVET 12Y
HIGHLAND PARK 12Y

EDRADOUR 10Y
GLENDRONACH ORIGINAL 12YO

CHIVAS REGAL 18Y

PADDY OLD IRISH
TULLAMORE

JAMESON

WILD GEESE CLASSIC BLEND

WILD GEESE SINGLE MALT

0,04l

0,04l

J A P A N E S E  W H I S K E Y

250
HINOTORI 5Y

0,04l

A M E R I C A N  W H I S K E Y
&  B O U R B O N

95

110

145

JACK DANIEL’S
JACK DANIEL’S HONEY

JACK DANIEL’S FIRE
FOUR ROSES

MAKER'S MARK KENTUCKY 
WILD TURKEY 81 PROOF

BUFFALO TRACE
BULLEIT FRONTIER

JACK DANIEL’S GENTLEMAN J.

BULLEIT SMALL BATCH RYE
JACK DANIEL’S SINGLE BARREL

WOODFORD RESERVE
BLANTON'S ORIGINAL

0,04l

150

80

L I Q U E R E

BECHEROVKA UNFILTERED
JÄGERMEISTER

0,04l

90

130

145

250

GRAND BREUIL VS

GRAND BREUIL VSOP

GRAND BREUIL POIRE

GRAND BREUIL NAPOLEON

D I S T I L A T E S

95

PIRCHER WILLIAMS
GRAPPA CHARDONNAY
CALVADOS PAPIDOUX

SLIVOVICE FLERET 50%

C O G N A C

0,04l

0,04l

ABSINTH ST. ANTOINE


