
Beer Festival 
                                      0,3l                    0,5l 

                      Pilsner Urquell           80,-          120,- 
                      Master 13           70,-          110,- 
                      Fénix           60,-          100,- 
                      Radegast Premium      60,-          100,- 
 
 

Spicy Pilsner Beef Goulash Braised in Master Dark Beer,  
Served with Smoked Paprika Sausage and Red Chili           

410,- Czk 
 

Grilled Chicken Skewer Marinated in Coriander and Chilli, 
Sambal Sauce 

390,- Czk 
 

Tortilla Wrap with Shredded Beef  and BBQ Mayonnaise   

370,- Czk 
 

Country Bread with Warm Prague Ham,                                      
Gherkins and Horseradish 

350,- Czk 
 

Grilled Pork Sausage with Sauerkraut and Mustard 

320,- Czk 
 

Cheese Plate with Pretzel (Beer Cheese, Stilton Cheese, 
Smoked Cheese “Parenice”)      

290,- Czk 
 

Toasted Bread with Melted Beer Cheese  
150,- Czk 

 

Pretzel         
40,- Czk 

 



 

Pilsner Urquell    

Experience the unique taste of the Czech national 

Treasure Pale bottom-fermented lager-type beer brewed 
according to a recipe from Pilsen.  Czech Pilsner Urquell beer is 
considered the founder and also the most renowned 
representative of this beer category.  It is a true jewel among 
Czech beers, with a history dating back to the year 1842. Meet 
the original taste which gained worldwide renown for the beer 
from Pilsen.  

 

 

 

Master 13° Semi-Dark     

A specialty beer of amber and copper colour and a mellow 
caramel flavour which goes well with modern Czech cuisine.  A 
true specialty beer with a distinct delicious bitterness, Master 13° 
is a semi-dark specialty beer with a distinct bitter flavour and 
hoppy aroma.  This beer, with its amber and copper colour and 
Mellow caramel from the best pale malt, is a perfect match, for 
example, with pork.   

 

 

 

Fénix - fresh-tasting wheat beer    

Explore a new experience with a wheat beer with a dash of 
coriander.  Wheat beer is one of the beers from the top-
fermented beer category, where yeast ferments at higher 
temperatures and does not create a sediment during the process.  
The beer’s cloudiness is due to of the addition of wheat malt and 
yeast.  Fénix beer is a Belgian-style wheat beer, known as witbier, 
which is top-fermented and spiced.  Serving the beer with a slice 
of orange makes it even more exotic and lighter.  The orange peel 
gives Fénix beer a refreshingly bitter flavour.   

 

 

 

Radegast Premium 

A distinctively bitter lager characterized by a well-rounded  

bitter taste and a distinct aroma of hops.   

Since the very first batch, Radegast beer has retained its  

unique character  and distinct bitter taste, which comes  

from top-quality Žatec (Saaz) hops grown in the fertile  

fields of Tršice, near Olomouc.  Of Moravian origin is also  

the carefully selected barley, which is processed 

 into malt in the brewery’s own maltings.  

 

http://www.pilsner-urquell.cz/

