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OUR BRAND STORY

CEO Roy procestoval svét jako profesionalni fotograf
a otevrel restauraci v Praze, kde si mize dopfat korejské jidlo,
kdykoli mu chybi. Korejské jidlo ma rGzné recepty a chut se lisi
podle toho, kdo ho pripravuje. Nase korejska jidla jsou pfipravena tak,
aby vyhovovalo chuti Roye, typického Korejce,
ktery nemuze Zit bez soju a polévky. Diky neunavnému Usili jsme
vyvinuli své vlastni prichuté, véetné omacek a kimchi.
Doufame, Ze Vam nase jidlo chutna.
Dobrou chut!

CEO Roy has traveled the world as a professional photographer
and opened restaurants in Prague where he can enjoy Korean food
whenever he misses it. Depending on who makes it,
each Korean dish has different recipe and taste.

Our Korean food is prepared to suit Roy's taste,

a typical Korean who can't live without soju and soup.

We have developed our own flavors, including sauces and kimchi.
We hope you enjoy our food.

Bon appetit!
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Grill Menu Jainis

SURF & TURF K-BBQ FEAST
HICIZS AT17| K-BBQ St & /s/e/s/mns

Na jednom stole si miZete pochutnat na hovézim BBQ, ¢erstvymi moirskymi
plody a tradiénim korejskym tapas. Vychutnejte si korejskou hostinu s hovézim
BBQ s nadechem more. V Koreji, po grilovaném mase obvykle nasledujou nudle
¢i polévka. Mlzete si pochutnat také polévku ze séjové pasty.

Enjoy a set menu featuring beef BBQ, fresh seafood, and traditional Korean tapas
all at one table. Savor a feast that combines the flavors of land and sea. In Korea,
a grilled meal is often followed by noodles or stew, so you can also enjoy a soybean
paste stew after grilling, Korean-style.

TAPAS GRILL MENU STEW
1 teply talif s korejskymi pokrmy + Grilovana hovézi svickova + Tradicni korejska polévka
a 1 studeny talif s moirskymi plody s krevetami, houbami a zeleninou ze sOjové pasty
1 hot platter with korean food and Grilled beef sirloin with prawns, Traditional Korean
1 cold platter with seafood mushrooms, and vegetables soybean paste stew




Grill Menu 2=

TAPAS*

Podava se s 11 ruznymi tapas, které zahrnuji vée od tradi¢nich
korejskych jidel az po cerstvé morskeé plody.

11 different tapas, which include everything from traditional
Korean dishes to fresh seafood.

*Nabidka tapas se muze mimé ménit

*The tapas menu may change slightly

Argentinska hoveézi svickova 250 g, argentinské krevety, Spizy ze
slaniny, zampion portobello, platky cukety, grilovany syr, Zzampiony,
cervené cibule, chrestové Spizy, cesnekové Spizy, cherry rajcat.
Podavame s omackou ssamjang, britskou kralovskou morskou

solia ochucenym sezamovym olejem.

Argentine beef sirloin 250 g, Argentine prawns, bacon skewers,
king oyster mushroom, button mushrooms, slices of zucchini, grilled
cheese, red onions, asparagus spears, garlic skewers and cherry tomatoes.
Served with ssamjang sauce, royal British sea salt and seasoned sesame oll.

Po jidle na grilu si mizZete dat polévku ze séjové pasty.
After your grill meal, you can boil the soybean paste stew.

1950 KC—

ADD-ON o
BEEF DEUNGSHIM Afge"“gsrkgggggﬁggg;m
OISBIEILIM ASA100g 509 Ké o




Nain dish nieieg

Ryze neni zahrnuta v cené.
Rice is not included.

GAMJA TANG "em
2XE s

Bohata polévka z veprovych kosti
se zeleninou a batatovymi nudlemi
ve vyvaru z séjové pasty.

Rich pork backbone stew with
vegetables and sweet potato
noodles in a soybean paste broth.

969 K& L

Dusendryze | BOKKEUMBAP* smazenarjze
3218t 60 KC Steamedrice | B2HIM 120 K& Fried rice

* K jednomu jidlu Ize objednat pouze jednu porci smaZené ryzZe.
* You can order only one fried rice per dish.

- ADD-ON NOODLES Batatové nudle/Ramen
M EIham/am 1 102 Ké Sweet potato noodlles/Ramen

BEEF SUYUK
A1 £ 0/E/00/m)

Vychutnejte si bohaté chuté jemného
hovéziho masa a vyvaru. Pfipravuje se
ze stiedu klizky, coz je prémiovy fez
omezeny ha pouhych 700g na kravu.
A special dish that lets you savor

the rich flavors of tender meat and
broth by boiling the shank, a premium
cut that is limited to just 700g per cow.

915 K¢

ADD-ON NOODLES Batatové nudle / Udon
M FIN 102 K& Sweet potato noodles/Udon




Nain dish nieieg

GALBI GUI ZH|a520] Ve

Grilovana irska hovézi Zzebra v korejské marinadé na bazi s6jové omacky.
Podavame s grilovanou zeleninou a ¢erstvym sezénnim salatem, ktery je ochuceny
tradi¢ni kimchi omackou.

Grilled Irish beef short ribs in Korean soy-based marinade. Served with grilled
vegetables and fresh seasonal salad dressed in a traditional kimchi sauce.

HANGJUNG GUI TIAE&IET0] 1o

Grilované $panélské iberské veprové "Secreto IBERICO", marinovana ve
specialnim koreni na bazi Gochujang. Podavame s grilovanou zeleninou

a Cerstvym sezénnim salatem, ktery je ochuceny tradic¢ni kimchi omackou.
Grilled “Secreto IBERICO” from Spain, marinated in unique seasoning based on
gochujang. Served with grilled vegetables and fresh seasonal salad dressed

in a traditional kimchi sauce.

@00 g) 745 KC




Nain dish nmieieg

SALMON GUI
1% (0 ;l_()| V/4/6/7/M

Grilovany norsky losos v korejské s6jové omacce.

Podavame se s grilovanymi bramborami, zeleninou a ¢erstvym
sezénnim salatem, ktery je ochuceny tradiéni kimchi omackou.
Grilled Norwegian salmon in Korean soy sauce.

Served with grilled potatoes, vegetables and fresh seasonal salad
dressed in a traditional kimchi sauce.

n80g) 520 KC
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SUSHI =yt

BEEF SUSHI

ATIJ| gt vem

Nigiri sushi z kiehké a stavnaté
grilované argentinské nebo paraguayské
hovézi svickové (200 g) polité teriyaki
omackou a podavané s wasabi.
Nigiri sushi made with tender and
Juicy grilled Argentine or Paraguayan
beef sirloin (200 g) dressed with teriyaki
sauce, served with wasabi.

toks 600 KE |

N SALMON SUSHI
A x H 1/3/4/6/7/M

Lososové sushi se pripravuje z norského
lososa zrajiciho metodou kombusume

s morskou fasou kombu, pripravené syrové
i grilované a podavané s wasabi.

Raw & grilled salmon sushi made

with Norwegian salmon aged using
the gonboussme method with kombu
kelp, served with wasabi.

sks) 650 KC
W LIMITED MENU ¥

FAT SALMON SUSHI
CHEt S0 ZB} ve/s/erm

Obifi lososoveé sushi v tchajwanském
stylu, které se stalo v Koreji popularni,
omezené na 20 porci denné! ‘
The giant Taiwanese-style salmon sushi
that has become popular in Korea,
limited to 20 portions per day!

*Pouze jedna objednavka na osobu.
*Only one order per person.

wks) 210 KC




Gimbap

] | Iél- RyZové rolky obalené morskymi fasy

Seaweed rice rolls

TOFU cimeaP

=K ZIdE1/6/m
T T O-

s tofu, nakladanymi redkvickami,
pazitkou a avokadem. Podava se

s teriyaki majonézou.

with tofu, pickled radish, chives and
avocado. Served with teriyaki mayo.

y— __.I\ = =

-17¢Y 350 KC |
IJ\

SALMON cimBaP

Q10§ 24 V26

se syrovym lososem, krevetami, pazitkou
nakladanymi redkvickami a avokadem.
Podava se s teriyaki majonézou.

with raw salmon, prawns, pickled radish,
chives and avocado. Served with teriyaki

mayo.

y
" ”;’_ ‘0_3 \,

9 ks !.. J i“l

YUKHOE cimsapr
S| 2 v2/e/m

se syrovym hovézim masem (korejskym
tatarakem), krevetami, nakladanymi
redkvickami, pazitkou a avokadem.
Podava se s teriyaki majonézou.

with raw beef (£2]), prawns, pickled
radish, chives and avocado. Served with
teriyaki mayo.




NMain Dish oielc)

YUKHOE
K] Ve

Fantasticky ochuceny pokrm

ze studeného syrového hoveéziho

masa, bézné oznacovany jako R )
korejsky hovézi tatarak, podavany St
se syrovym vejcem. .57’

A fantastically seasoned chilled

raw beef dish commonly

described as Korean Beef

Tartare served with a raw egg.

(150 g) 449 K¢

&

na bazi s6jové omacky na bazi omacky gochujang _J
soy sauce based Gochujang sauce based

SALMON SASHIMI
010{3] V4/s/m

Lahodné platky cerstvého
syrového lososa podavané
se séjovou omackou, wasabi
a Cerstvou zeleninou.
Delicious slices of fresh

raw salmon served with soy
sauce, wasabi, and fresh
vegetables.

(10 ks) 449 KC




NMain Dish mieici2

vskism BUSAN SET

+ SALMON SASHIMI + BIBIM GUKSU)
\SEHI0f HIZIR HIE

: N

% Studeny hov&zi tatarak na korejsky zpUsob
“ ., +logosové sasimi + studené pikantni nudle.
N\ Korean-style chilled beef tartare

-
- - -
i _*#8almon sashimi + cold spicy noodles.

939 K¢

GANGWON SET "3
(YUKHOE + BIBIM GUKSU)

F2|+HIE=4+ NIE
Studeny hovézi tatarak na korejsk
+ studené pikantni nudle.

Korean-style chilled beef tartare
+ cold spicy noodles.

539 K¢




Nain dish nieieg

MALATANG 1/2/3/4/5/6/m Lze pridat dalsi vyvar.
OR2IEr 4 4 4 Extra broth can be added.
S

Cinsky hotpot v korejském stylu a pouliéni jidlo, které je v souéasné
dobé popularni v Koreji. Hotpot s pikantnim vyvarem, cerstvou
zeleninou, tofu, masem, morskymi plody, rybimi kulickami,
masovymi kulickami, dim sum a sirokymi nudlemi.

A Korean-style Chinese hot pot and street food currently trending

in Korea, featuring a spicy broth with fresh vegetables, tofu, meatballs,
assorted meats, seafood, fish balls, dim sum and wide vermicelli noodles.

V zavislosti na roénim obdobi se muzZe sloZeni mirné ménit. 9 69 Kv
Depending on the season, the ingredients may vary slightly. C




Nain dISh |]1|0|93|

Masové kulicky, tofu, |
QU}UA*“JA Meatballs, tofu, fish balls
SIN 224 K& andfishcakes

ADD-ON Zeleninaa houby
VEGETABLES Assorted vegetables ()
DEMHAQ HA and mushrooms ()

204 K¢

~ ADD-ON
. BEEFDEUNGSHIM Pltky hovézi svickové

25&1200g Beefsirloin slices

254 Ke

ADD-ON NOODLES L.
o ZJ}H Batatové nudle /Ramen /Udon

102 K& Sweet potato noodles /Ramen /Udon
e Wide vermicelli




Soup mwil / =2e=

KIMCHI JJUIGAE
21K TKIIH 3/ @)/em J _,

Syta polévka s domacim
fermentovanym kimchi a proteinem
dle viastniho vybéru. Podavana s ryzi.
Hearty stew with fermented
homemade kimchi and your

choice of protein. Served with rice.

295 Ke &

stofu™” s tunakem S veprovym masem
with tofu with tuna with pork

TTUKBAEGI BULGOGI
SHHJ| E17] e

Tradicni polévka s tenkymi platky
marinovaného hovéziho masa

ve sladké séjové omacce.

Podavana s ryzi.

Traditional stew with thinly sliced beef
marinated in a sweet and savory soy
sauce-based sauce. Served with rice.

305 K¢
GALBI TANG

ZHH|E} /3/6/m

Vyzivna polévka z mékkych
hovézich zebirek. Podavana s ryzi.
Nourishing soup with tender

giant beef short ribs. Served with rice.
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Korean-Chinese dishes
I_ﬁ J\l -z }sl REI Chinese food brought to Korea by Chinese

during the modernization of the country after 1882,
and adapted to Korean tastes.

GAN-JJAJANG
2

Klasické korejsko-Cinské
jidlo s nudlemi a bohatou
omackou z ¢ernych fazoli.
Classic Korean-Chinese
noodle dish with a rich black

bean sauce.
345 K¢

se zeleninou P

a lanyzovym olejem S veprovym masem s krevetami

with vegetables with pork 1/3/6/1 with prawns 1/2/3/6/14
and truffle oil 1/3/6/m

JJAMPPONG

XXHHH 1/2/6/MN4

Pikantni korejska polévka

s nudlemi, smeési morskych
plodt a zeleniny v bohatém
vyvaru.

Spicy Korean-style noodle
soup with mixed seafood,
vegetables and noodles.

379 K¢

HAEMUL 4/ 5 Servenym BAEK 4  sbilymvjvarem
JJAMPPONG V2", . JJAMPPONG with white broth




Noodles o=

PRAGUE SAUSAGE BUDAE RAMEN
T ISHAMIXI 2LH2EH sy verrm

Pikantni korejsky fusion ramen se sunkou, klobasou, kimci, zeleninou,
tofu a syrem. Inspirovano oblibenou vojenskou polévkou z 50. let,
ktera kombinuje ingridience z Jizni Koreje a USA. Vychutnejte si nase
zpracovani tohoto kultovniho pokrmu se stavnatou prazskou klobasou!
Spicy Korean fusion ramen with ham, sausage, kimchi, vegetables,

tofu and cheese. Inspired by 1950s' Army Stew called Budae Jjigae

— a fusion of ingredients from South Korea and USA.

Savor our take on this iconic dish featuring a juicy Prague sausage!

345 K¢




Oridavek hovézi evickovs™
Add-on beef girloin™

ENJANG CREAM PASTA
SIZF 2| MRAE} V367

Téstoviny v krémové omacce Doenjang (tradicni korejska sojova pasta) se
slaninou, zeleninou, mietym hovézim a veprovym masem.

Pasta in a creamy Doenjang sauce (Korean traditional soybean paste)

with bacon, veggies, minced beef and pork.

349 K¢

ADD-ON Ceska hovézi ADD-ON Argentinské
BEEF sviCkova SAEWOO cervené krevety
DEUNGSHIM* <] ﬁe’-ef OI=SIE|L At Argentine
ASA FIH120g V" - Ho MO Ao ks 60 PrAWNS

+150 Ké +150 K&




Rice u=

BIBIMBAP

H| et v3/em

Michana ryzova misa

se zeleninou, sladko-
pikantni Gochujang
omackou a proteinem
dle vaseho vybéru.

Mixed rice bow! with
vegetables, sesame oll,
Gochujang sauce and your
choice of protein

289 Kc

s tofu™” s kurecim masem

with tofu with chicken

KIMCHI
BOKKEUMBAP

2RISSE 7 s

Smazena ryze s domacim
fermentovanym kimchi,
slaninou a rozpusténym
mozzarellou syrem.

Fried rice loaded with
homemade kimchi,
smoky bacon and melted
mozzarella cheese.

295 K¢

s hovézim masem
with beef




Tteokbokki =igo|

HOMEMADE TTEOKBOKK] "=/
2Rl HE0l 44s

Mékkeé rucneé vyrabéné domaci ryzové kolacky ve sladko-pikantni
Gochujang omacce s rybimi kolacky, vejcem a riznymi dalSimi prisadami.
House-made rice cakes, softer and chewier as they're made from scratch,
simmered in a sweet and spicy Gochujang sauce with fish cakes, egg, and

other assorted ingredients. 5 60 Ké

ADD-ON NOODLES

o ZJ}H . Batatové nudle /Ramen /Udon
102 KC Sweet potato noodles /Ramen /Udon

= Cina Siroka Vermicelli

152 K¢ Wide vermicelli

RICE CAKES _ Extra ryZové kolacky
H100g1 152 Kc Extra rice cakes

ADD-ON CHEESE _ Pridatmozzarelludoryze |
KI= 2047 M2 Kc Add mozzarella torice ()

Dalsi prisady Ize vybrat pouze pri zadani pocatecni objednavky.
Extra toppings can only be selected with initial order.




Chicken %z

Podavané s hranolky.
Served with french fries.

FRIED CHICKEN 4
SrNI=PNETREE -

Korejska smazena kureci kfidélka
v kiupavém tésticku.

Classic Korean fried chicken wings

in a crispy and flavorful batter.

BULGOGI CHICKEN

77| X2 1/3/5/6/7mM

Smazena kureci kridélka

ve sladké sojové omacce.

Fried chicken wings coated in a sweet
and savory soy sauce.

YANGNYEOM CHICKEN
%l:lela j;|5._| 1/3/5ﬂ/any

Smazena kureci kridélka ve sladko-
pikantni omacce.

Fried chicken wings coated in a sticky,
sweet Gochujang-based sauce.

KKANPUN CHICKEN
B |21 V6

Smazena kureci kridélka

ve pikantni sladko-kyselé omacce.

Fried chicken wings coated in a tangy,
sweet and spicy sauce.

5ks:193 KC 10ks:335KC 20ks:559 K¢

ADD-ON SAUCE Pridat omacku (Bulgogi / Yangnyeom)
AA X} 36 K¢ Add sauce (Bulgogi/ Yangnyeom)




Side il
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BEEF SALAD AMEH:AH ve/oom

Chlazena hovézi klizka se s6jovou omackou a horkou hof¢ici,
doplnéna sezénnimi oblohami.

Chilled beef shank dressed with soy sauce and hot mustard, accompanied
by seasonal garnishes.

NN -

1/3/6/(M) MANDU /6

KIMCHI JEON
KK - DH=E|2 -~

Pikantni palacinka s domacim Smazené tasticky pinéné
fermentovanym kimchi. zeleninou.

Savory pancake made with spicy Deep-fried dumplings stuffed
fermented homemade kimchi. with vegetables.

152 K¢ 152 K¢




Desserts e

JEJU CREAM
S EEERE

Smazeny ryzovy kolac vyrobeny

s makgeolli, fermentované korejské
ryzoveé vino, s krémem z mascarpone

a mandarinkami, zdobeny arasidy.
Pastry made with makgeolli,

a fermented Korean rice wine, topped
with mascarpone cream and tangerines,

garnished with peanuts.
95 K¢

KOREAMISU
i I 0] 1| =

Tiramisu z piskot namocenych v kave,
potrenym Slehackou z vajec, cukru

a mascarpone a posypané kakaem

a zdobené cervenymi fazolemi.
Tiramisu made with ladyfinger biscuits
soaked in coffee, layered between a creamy
blend of whipped eggs, sugar and smooth
mascarpone cheese, topped with cocoa

and sweet red beans.
115 K¢

UDO ICE CREAM

QL OLOIA TR V7/em
Smazeny ryzovy kolac vyrobeny

s makgeolli, fermentované korejské
ryZové vino, s vanilkovou zmrzlinou,
miécnou ¢okoladou a posypané arasidy

a sezamovymi seminky, zdobeny arasidy.
Pastry made with makgeolli, a fermented
Korean rice wine, topped with vanilla ice
cream and milk chocolate, sprinkled with
peanuts and sesame seeds, garnished

with peanuts. J
95 Kc
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Jarni koktejl / Spring cocktail

- e

/
SPRING OF DOKDO
JARONA DOKDO

Alkoholické 149 KC
\ | Nealkoholické 119 KC

- Raspberry, raspberry syrup, mint, lime, sprite and soju.
- Maliny, malinovy sirup, mata, limetka, sprite a soju.










WATER & TEA

Still Water / Sparkling Water (sottle)

4= / EbAMZ: Neperlivé voda / Perlivé voda
033ml

075 ml

Yuzu Tea # Hot
S XA} Korejsky sladky citronovy éaj

Ginger Tea Hot
HZEXLE Korejsky zazvorovy &aj

Green Tea Hot
=%} Zeleny éaj

Numaru Peach Iced Tea #
=02 0F0IAE] Numaru ledovy &aj s broskvovou prichuti

Green Grape Ade #
KT HIOIZ Zelend hroznova limonada
Yuzu Ade #*

SXHHI0I= Korejska sladk citronada

Ginger Ade
AZI0I= Zazvorova limonada

Strawberry Ade
EFI10MI0I= Jahodové limonada

Bong Bong
== Korejsky hroznovy dZus s Zelé

Cola Bottle)
=g

Cola Zero Bottle)
S

Sprite (Bottle)
ALOICH

Fanta Bottle)
EIE}

Korean Mixed Coffee
O A HI| Korejsk4 instantnf kdva

(Ke&)

Bottled Beer (Gambrinus / Dark Koze) 051 65
BIOHZS Lihvové pivo (Gambrinus / Kozel &erny)

Non-alcoholic Beer 0331 40
SghE HOHZE Nealkoholické pivo

Limo Beer @ 033/ 105
2|2 8= (eI X 2F) Pomeranéové pivo

KOREAN ALCOHOL

Soju (Bottle) 300
42 Korejsky likér tradin& vyrab&ny z rfZe nebo je€mene
Fruit Soju (Bottle) 300
1F2! 42 sladké a ovocné soju

Bokbunja (Bottle) 370
EE X} Korejské Eerné malinové vino

Makgeolli Bottie) 270
221 7| Ryzové vino

Seoul Highball * 119

MZ0L0IZ Soju. gatorade, citron a tonikové voda

Praha Highball 119
I PL5HoHIE Becherovka, citron a tonikové voda

Jim Beam Highball 19

Z1215H0|Z Jim Beam, citron a tonikova voda

Bombay Highball 19
E 0151012 Bombay gin, curacao sirup, citron a tonikové voda

Peach Highball 125

E=0tol0I2 Broskvovy likér, gin, brusinkovy dZus a sprite
Bokbunja Spritz & 135
EETI0HHIZ Vino z korejskych ostruzin, citron a sprite
Dokdo Dream (Non-alcoholic / Alcoholic)

B2HE S E Yuzu, mata, limetka a sprite 105
S= Yuzu, méta, limetka, sprite a soju 135

Jeju Breeze (Non-alcoholic / Alcoholic) #)
L2282 HIZEHIE! Sirup z kiwi a yuzu, limetkové &téva asoda 105
HIZ=HF2! Sirup z kiwi a yuzu, limetkové 8t'éva, sodaasoju 135




Wine gel

RED WINE

CALLIAALTA
Syrah/Malbec

Aroma zralych ostruzin, ¢emého rybizu
a fikové marmelady.

Rich blackberries, blackcurrants,
and fig marmalade.

Origin: Argentina

Alcohol :

(Glass) 190 K€
(Bottie) 950 KE

TAGUA MERLOT
Tagua Merlot

Kvétiny, maliny a jahody v Ustech,

se Svestkou typickou pro Merlot.

Floral with hints of raspberries, strawberries,
and the plum typical of Merlot.

Origin: Chile

Alcohol : 13.0% el

(Glass) 120 KC
(Bottle) 789 KE

CABERNET
SAUVIGNON

Cabernet sauvignon
Lehce travnata a pripominajici
bfeznové fialky a Seriky.

Slightly grassy with a touch of March
violets and lilacs.

SWEET WINE

Origin : Italy

Alcohol : )

(Glass) 99 K& D
(Bottle) 699 KC

NEW AGE

90% Torrontés, 10% Sauvignon Blanc

Limetka, jablko, med a meloun

s nadechem grapefruitu na zaveér.
Lime, apple, honey and melon
with a touch of grapefruit to finish.

Origin: Argentina

Alcohol : _

ciass) 159 K&

(Bottle) 1099 KE




wine gl
WHITE WINE

AMALAYA BLANCO

DE CORTE

Riesling / Torrontés

Jemna viiné bilych kvétd, zralych

citrustl a peckovin.

Delicate aromas of white flowers, ripe citrus,
nectarines, and apricots.

Origin: Argentina

Alcohol :

(Giass) 179 K¢E
(Bottle) 1249 KE

CHARDONNAY
Chardonnay

Ovocna s nadechem pomerance
a citronu, trochu limetky.

Fruity with notes of orange, lemon,
and lime.

Origin: italy

Alcohol :

(Glass) 99 KC
(Bottle) 699 KCE

VERDEJO
Verdejo

Citronové tény s nadechem
grapefruitu a ananasu.

Citric tones with a touch of grapefruit
and pineapple on the palate.

SPARKLING WINE

Origin : Spain

(Glass) 99 KE

(Bottle) 699 KC

PROSECCO

Grapes 85% Glera, 15% Blend Chardonnay,
Pinot Grigio, Pinot Bianco

Intenzivni viiné akatovych kvétd

a Zlutych jablek.

Intense aromas of acacia flowers

and yellow apples.

Origin : Italy

[Aicohol: 3 no% |

Giass) 169 KE
(Bottle) 1199 K¢




Allergens 2z 4258

CEREALS CONTAINING

wheat, rye, barley, oats, kamut
or its hybridised strains and their products

CRUSTACEAN

and their products

EGGS

and their products

FISH
and their products

SEEDS OF GROUNDNUT (PEANUT)

and their products

°

SOYBEANS ‘
and their products

MILK

and their products

NUTS

almonds (Amygdalus communis L.), common hazels (Corylus avellana), common walnuts
(Juglans regia). cashew nuts (Anacardium occidentale), pecan nuts (Carya illinoinensis (Wangenh.),
Brazil nuts (Bertholletia excelsa), pistachio seeds (Pistacia vera), macadamia nuts :
(Macadamia ternifolia) and their products

CELERY

and their products

MUSTARD
and their products .
SEEDS OF SEZAME

and their products

SULPHUR DIOXIDE AND SULPHITES

in concentrations higher than 10 mg/kg or 10mg/l, expressed as overall SO 2

LUPINES

and their products

MOLLUSC

and their products




