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LOCAL SMOKE&FIRE MENU

Pork Belly by Pipmaster
320 K¢

Pork belly with sourdough bread with coarse mustard mayonnaise.

Smoked Pulled Chicken by Jiri Hilgart

325 K¢

Smoked pulled chicken with ,langos$“ and roasted garlic cocktail sauce.

Smoked Beef Brisket by Ricardo Dominguez

455 K¢

Smoked beef brisket in a rye bread bun with horseradish sauce.

Ducat Buns by Martina Lednova
295 K¢

Ducat buns with smoked $od6 sauce and fruit on rum.

LEGENDARY BEVERAGES

UNFILTERED BEER 95 Ké SOUTHERN ROCK 305 K¢

Staropramen 0,5l

Jack Daniel‘s Tennessee Whiskey,
Southern Comfort, Chambord raspberry

FRANKOVKA 185 K¢ ligueur, vodka and sweet & sour with
Rosé 0,25, Sprite.

Vinafstvi Spévak, CR

GENERAL MANAGER EXECUTIVE CHEF

Martina Lednova

Ricardo Dominguez

We hold allergy information for all menu items, please speak to your server for further details. If you suffer from a food allergy, please ensure that

your server is aware at the time of order. + Contains seeds. *These items contain (or may contain) raw or undercooked ingredients. Consuming raw or
undercooked hamburgers, meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness, especially if you have certain medical
conditions. 2000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutritional information is available upon request.
©2021 Hard Rock International (USA), Inc. All rights reserved.




