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Vazeni hosté,

jsme potéseni, Ze jste si vybrali nasi restauraci Abacie, kde mizZete ochutnat jak ¢eskou
tradicni, tak i mezinarodni kuchyni v pfijemném nekurackém prostredi.

Pri sestavovani naseho menu se inspirujeme novym trendem v gastronomii - Slow Food.

Zakladni cil hnuti Slow Food, které za jedenadvacet let své existence ziskava stale vice
priznivci, by se dal velmi zjednodusené charakterizovat jako ,ndvrat ke korendm
a tradicim vyroby kvalitnich potravin“ a ,,navrat potéseni z jidla, na které mame dost casu
a které jime s prateli...

Pri pripravé nasich pokrmt klademe dtraz na cerstvé kvalitni suroviny, v jejichz cele stoji
prevazné pouziti masa z domacich chovli naseho regionu.
Ochutnejte u ndas napriklad kufe zekofarmy Valcha v Hustopecich nad Becvou
nebo Duhového pstruha ze sadek v Dolni Becvé. Nejvétsi chloubou nasi kuchyné je
nabidka hovéziho masa z domaciho chovu majitele restaurace. Dobytek je chovany dle Bio
zasad tradi¢nim, pastevnim zplisobem a je celoro¢né umistén na pastvinach CHKO Beskydy
v lokalité Porubky. Maso je z dobytka do stari 24 mésict.

Pro umocnéni gurmanského zazitku Vam také nabizime vybér z moravskych

a francouzskych vin vyborné kvality nebo domaci slivovici.

Doufame, Ze nase restaurace bude pro Vas prijemnym mistem, kde si jidlo vychutnate
vSemi smysly a budete se k nam proto radi vracet.

Dear guests,

we are delighted by your choice of our restaurant Abacie, where you may taste the
traditional Czech as well as international cuisine in a pleasant non-smoky surroundings.

The Abacie’s menu is inspired by a new trend in gastronomy called Slow Food.

The main achievement of the Slow Food movement, which has been getting more and
more symphatizers for over twenty one years of its existence, can be simply characterized
as ,, a comeback of eating with pleasure, having enough time to enjoy food and having
time for a meal with our friends...“

Our restaurant focuses on fresh, good quality ingredients, especially meat from the local
farms of the region. Do not hesitate to try chicken from a biofarm Valcha from Hustopece
nad Becvou or trout from a fish tank located in Dolni Be¢va. We are particularly proud of the
beef choice which is from the restaurant’s owner’s local farm. The cattle is bred in
accordance with the bio principles traditionally, on pastures and is located in a conservation
area of the Beskydy mountain range, in the locality Porubky throughout the whole year. The
cattle meat is at most 24 months old.

To top your gurman experience we offer variety of the high-quality Moravian
as well as French wine or home-made plum brandy.

We hope very much that you will have a pleasant experience in our restaurant and the
food here will be relished by all your senses. We will look forward to your return.



Predkrmy [ Starters

8og Filatko ze pstruha v lehkém aspiku s korfenovou
zeleninou, pecivo
Afillet of trout in light aspic with root vegetables, bread

8og Carpaccio z hovézi svickové s panenskym olivovym
olejem a hoblinkami parmazanu

Delicately sliced sirloin of beef served with virgin olive oil
and parmesan chips

8o0g Domidci srnci pastika s jable¢no-zazvorovym chutney
Home-made venison paté with the apple-ginger chutney

8og Cerstvy kozi syr s medovou Eervenou Fepou, listovym
salatkem a opékanymi slune¢nicovymi seminky

Fresh goat cheese with honey red beet, leaf lettuce

and roasted sunflower seeds

Polévky [/ Soups

0,20l Silny domaci hovézi vyvar s masem a nudlemi
Strong beef bouillon with meat and noodles

0,20l Valasska kyselice
Walachian cabbage soup

0,20l Tradi¢ni houbova polévka s bramborem
a zakysanou smetanou
Traditional mushroom soup with potatoes and sour cream

115,-

189,-

120,

185,-

39,

42,-

42,-




Salaty [ Salads

Michany salat s grilovanymi kufecimi prsicky, jogurtovy 149,-
dresink, krutony

Mixed vegetable salad with grilled chicken breasts, yoghurt
dressing, croutons

Trhany listovy salat s restovanymi kurecimi jatyrky 120,-
a opecenou anglickou slaninou

Shredded lettuce with grilled chicken liver and roasted bacon

Recky salat se syrem Feta a ¢ernymi olivami 125,-
Greek salad with Feta cheese and black olives

Ryby / Fish

200g Peceny pstruh na masle s petrzelkovym bramborem 175,-
- G¢tujeme k véze navic 10g/5 K¢

Trout roasted on butter, potatoes with parsky

-for additional weight we charge 10g/5 CZK

180g Posirovany losos SOUS VIDE s koprovou omackou 250,-
a zeleninovym kuskusem
Poached salmon SOUS VIDE with dill sauce and vegetable couscous

180g Filet z candata na masle s limetkovou glazé a kapary, 275,-
bramborové pyré

Fillet of pike perch made on butter with lime glace and capers,
potatoe purée



Ceska a krajova jidla /
Czech and regional dishes

1/4 Konfitovana kachna s ¢ervenym zelim a variaci knedlikt 195,-
Duck confit served with red cabbage and variation of dumplings

1508 Hovézi loupana plec s jemnou kienovou omackou 145,-
a domacim Spekovym knedlikem

Peeled clod of beef served with light horseradish sauce and home-
made speck dumplings

150g Svickova na smetané se Spekovym a houskovym 149,-
knedlikem s brusinkami

Sirloin made on cream served with speck and white-bread
dumplings, cranberries

1508 Domdci hovézi gulas s cibulkou a cerstvym pecivem 140,-
Homemade beef goulash onion and fresh bread

1508 Smazena kureci prsicka z Bio farmy s petrzelkovym 145,-
bramborem

Fried chicken breast from bio farm coated in breadcrumbs,
potatoes with parsley

1508 Smazeny fizek z veprové panenky s petrzelkovym 158,-
bramborem
Fried pork fillet coated in breadcrumbs, potatoes with parsley




Steaky [ Steaks

200g/300g Beefsteak 390,-/460,-
Steak z jihoamerické svickové
Steak of Southamerican sirloin of beef

200g Striploin 290,-
Steak z nizkého rosténce
Steak of striploin

200g Kureci steak z Bio kuratka 179,
Chicken steak from bio chicken

Priloha ke steakdim [ Side dishes served with steaks

Grilovana zelenina
Grilled vegetables

Ragu ze zelenych fazolovych luski, mladé cukety, tyrolského Speku
a susenych rajcat

Ragout made of green beans, young courgette, Tyrolean speck

and dried tomatoes

Omacky ke steakim / Sauces served with steaks

Smetanova houbova omacka
Cream mushroom sauce

Omacka se zelenym peprem a koriakem
Green pepper sauce with cognac

Syrova omacka z gorgonzoly
Gorgonzola cheese sauce



Speciality Abacie [ Specialites of Abacie

200g Ragu z domaciho hovéziho na ¢erveném viné 169,-
s bramborovou kasi
Ragout made of home-made beef made on red wine with potatoe purée

200g Srnci hibet s omackou z portského vina, macerovanou  390,-
hruskou a domacimi hranolky

Deer saddle with the Port wine sauce, macerated pear and home-made
French fries

200g Veprova panenka s houbovym ragu podavana 195,-
s tagliatellemi
Fillet of pork with mushroom ragout served with tagliatelli

200g Veprova panenka ve slaniné s pecenou zeleninou 195,-
a bramborami
Fillet of pork coated in bacon with roasted vegetables and potatoes

1508 Kureci prsicka z farmy plnéna susenymi rajcatky 185,-
rizickovou kapustickou a petrzelovym bramborem

Chicken breasts from a farm stuffed with dried tomatoes

and Brussel sprouts served with potatoes and parsley

150g Jemné pikantni soté s ryzi 185,-
Hovézi svickovd, veprova panenka, kureci maso, paprika,

cibule, houby

Slightly piquant sauté - sirloin of beef, fillet of pork, chicken meat,
pepper, onion and mushrooms, served with rice

100g Tagliatelle s lososem a Spenatem zjemnélé smetanou 195,-
a parmazanem

Tagliatelle with salmon and spinach smoothen by cream

and parmesan cheese

100g Spagety Carbonara 145,-
Slanina, Zloutky, smetana, parmazan
Spaghetti ,,Carbonara“ - bacon, yolks, cream, parmesan cheese




Bezmasa jidla [Vegetarian dishes

Smazeny Emental s brusinkami, domaci hranolky 145,-
Fried Emmenthal cheese with cranberries,
home-made French fries

Starocesky Kuba s cerstvymi houbami ovonény cesnekem 89,-
a majorankou, zelny salat

Old-Bohemian dish "Kuba" with fresh mushrooms scented
by garlic and marjoram, cabbage salad

Tortilla pInéna Cerstvou restovanou zeleninou s dresinkem 120,
ze zakysané smetany

Tortilla stuffed with grilled vegetables and topped with

sour cream dressing

Néco k vinu a pivu [ Something
to eat with wine and beer

100g Tatarsky biftek dle mistra Séfkuchare, 199,-
cesnekové topinky
Sirloin Tartar steak according to the chef, toasts with garlic

1508 Hovézi burger Abacie 159,-
Jemné nasekané domaci hovézi maso v rozpecené zemli

s listovym salatem, grilovanym raj¢atkem a kfupavou slaninou

Beef burger Abdcie - delicately chopped home-made beef in

a crisp bun with leaf lettuce, grilled tomatoe and crispy bacon




250g Syrova variace 210,-
Ceské a italské syry servirované s pikantni zavareninou a pec¢ivem

Cheese fantasy - several types of delicate cheese served with
piquant stewed fruit and bread

330g Prkénko Abacie 210,-
Uzeniny s hof¢ici, kfenem, okurkou a pecivem

Chopping board Abacie - smoked meat products with mustard,
horseradish, a pickled gherkin and bread

100g Topinka s pikantnimi kurecimi kousky 105,-
Toast with spicy chicken pieces

Détska jidla [/ Dishes for children

758 Lososové nugetky na masle s bramborovou kasi 125,-
Salmon nuggets prepared on butter with mashed potatoes

758 Prirodni kureci fizek s ryzi a kompotem 120,-
Chicken slice with rice and stewed fruit

Skritkova krupicova kase se skofrici 45,-
Fairy’s semolina pudding sprinkled with cinnamon




Dezerty [ Desserts

Smazené tortillky obalované ve skoficovém cukru
podavané s bilym jogurtem a karamelem
Fried small tortillas covered by cinnamon sugar and served

with white yoghurt and caramel

Horka malinova laska se zmrzlinou a Slehackou
Hot raspberry love served with ice cream and whipped cream

Valassky frgal
Traditional Walachian pie

Limetkovy sorbet
Lime sorbet

Cokoladové a ovocné dorty dle nabidky
Chocolate and fruit cakes according to daily offer

Zmrzlina a zmrzlinové pohary dle nabidky
Ice cream and ice cream sundaes according to daily offer

105,-

897'

40,-

657'



Prilohy [ Side dishes

Domadci hranolky 43,-
Home-made French fries

Brambory s maslem a petrzelkou 35,-
Potatoes with butter and parsley

Opékané brambory 43,
Roasted potatoes

Bramborova kase 49,-
Potato puree

Varena zelenina 55y
Boiled vegetables

Grilovana zelenina 55,-
Grilled vegetables

Okurkovy salat se zakysanou smetanou 55,
Cucumber salad with sour cream

Listovy salat s cherry rajcatky 59,
Lettuce salad with cherry tomatoes

Michany salat 68,-
Mixed salad
Zelny salat 35y

Cabbage salad

Rozpecena cesnekova bageta 43,-
Oven baked garlic baguette




Pecivo 1 ks 8,-
Bread 1 pc

Studené omacky: 22,
tatarska, chilli, c¢esnekova
Cold sauces: Tartar, chilli, garlic

Teplé omacky: 49,
Smetanova houbova omacka,

Omacka se zelenym peprem a koriakem

Syrova omacka z gorgonzoly

Hot sauces: Cream mushroom sauce,

Green pepper sauce with cognac,

Gorgonzola cheese sauce

Parmezan 25g 45,-
Parmesan cheese

Olivy 100g 49,
Olives

Priprava slavnostni tabule 10,-/0s




