.SINCE 2003-

U JOHANA.

—RESTAURAGE - HOTEL- KAVARNA - PENZION - B&B HOUSE —

VITEJTE V NASI RESTAURACI

Pokud délate to co Vas bavi a naplnuje, je to vyhra!
Pfejeme Vam dobrou chut!

PERSONAL RESTAURACE U JOHANA

WELCOME TO OUR RESTAURANT

“If you love your work, if you enjoy it, you‘re already a success.”
Enjoy your meal!

JOHAN TEAM

STAUR 4
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PREDKRMY PREDKRMY
A MALA JIDLA A MALA JIDLA

Kufeci jatrova pastika s rumem / 1004 229 K¢ Gravlax z lososa / sog 269 K¢
marinovana cibule, bageta Cervend fepa, creme fraiche, kopr, bageta
Chicken liver pate with rum / with marinated onion and baguette Salmon Gravlax / with beetroot, creme fraiche and fresh dill, baguette

Grilovany kozi syr v tyrolském speku / 204 229 K¢ Grilované loupané krevety / 100 g 359 K¢

fepa, salat s creme fraiche, vlassky ofech, vinna redukce, bageta kokosové mléko, chilli, bageta

Grilled goat cheese with tyrolean bacon / beetroot, créme fraiche salad, walnuts, red wine reduction, baguette White Wine Garlic Grilled Schrimp / with coconut milk and chilli, baguette
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PﬁEDKRMY NASE TRADICNI

A MALA JIDLA POLE’VKY

Carpaccio / sog 359 K¢ Valasska kyselice / 0251 99 K¢
hovezi svickova, parmazan, rukola, olivovy olej, bageta Slehacka, oprazeny chiléb
Carpaccio from Beef Tenderloin / with parmesan, rucola and olive oil, baguette Wallachian sauerkraut soup / with whipped cream and roasted croutons
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Hovézi tatardk / 1004 359 K¢ Slovacka ¢esnec¢ka / 0251 89 K¢

Cerstva zelenina, topinky, ¢esnek oprazeny chléb

Beef Tartare / with fresh vegetables, roasted bread and garlic Garlic soup / with roasted croutons
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NASE TRADICNI

POLEVKY
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NASE TRADICNI

POLEVKY

Slepici vyvar / o251 99 K¢

maso, nudle, kofenova zelenina, jatrové knedlicky

Chicken broth / with meat, noodles, root vegetables and liver dumplings

L

Tyrolsky Spekovy knedlik / 041 110 K¢

slepici vyvar, zelenina

Tyrolean bacon dumpling / chicken broth, root vegetables

Rodinna polévka z hrnce / 1 360 K¢

Slepici vyvar, maso, nudle, kofenova zelenina, jdtrové knedlicky - vhodna pro 4 osoby

One Pot Family Soup / 4 portions

Silny vyvar z hovézich licek / 041 219 K¢

vafené maso z hovézich licek, kofenova zelenina, hrdsek

Rich Beef Broth / slow-cooked beef cheeks with root vegetables and peas
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MODERNI VALASSKA MODERNI VALASSKA

KRAJOVA JIDLA KRAJOVA JIDLA
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399 K¢ Pikantni vepiova zebra BBQ / 400 ¢ 479 Ké

hranolky, salat Coleslaw, cesnekovy dresink a BBQ omacka

BBQ Pork Ribs / with french fries, Coleslaw, garlic dressing and BBQ sauce

Trhand hovézi licka / 1504
koprovd omadcka, peceny brambor s kiepeléim vejcem
Pulled Beef Cheeks / with fresh dill sauce and baked potato with quail egg

439 K¢ Halusky s brynzou / 3504 249 K¢

1/4 Pecené kachny / 3s0g

Cervené zeli, halusky

1/4 Roast Duck / with red cabbage and potato dumplings

a domdacim uzenym blc¢kem nebo s kysanym zelim

Potato dumplings with Bryndza sheep cheese / smoked bacon or sauerkraut
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MODERNI VALASSKA

KRAJOVA JIDLA SPECIALITA

Grilované veprové koleno

podle plvodni receptury od roku 1998  cena die vahy 35,90 Ké /100 g
+ chléb, horcice, kren 59 K¢
| Grilled Pork Knuckle

made by traditional recipe since 1998
Bread, mustard and horseradish

Smazeny teleci (nebo kureci) fizek / 200 ¢ 359 (289) K¢

bramborova kaSe, saldt se zakysanou smetanou
Veal Schnitzel (OI" Fried Chicken breast) [ with potato purée and sour cream

PInény pasekarsky bramborak / 390 369 K¢

kufeci a veprové kousky, restovana zelenina

Potato Pancake / with chicken and pork chunks, vegetables
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JOHANOVA JOHANOVA

SPECIALITA SPECIALITA

Grilovana krkovice s kosti Anglicky roastbeef
3,5-4,5 kg dle vahy, vCetné ingredienci, chleba 89 K¢ /100 g provoneny kourem z jablonového dreva 275 K¢ /100 g
a obsluhy kuchare, vhodné pro 8-10 osob

(min. mnozstvi 1,5 kg), 4 druhy omacek a listovy salat

Objednavky 1-2 dny predem Objednavky 1 den predem

Grilled Pork Neck on the Bone

3,5 - 4,5 kg of meat, vegetable garnish, bread and chef’s service included, for 8=10 people
Please order 1-2 days in advance.

English Roastbeef

smoked with appletree wood (minimum amount 1,5 kg)
Please order 1 day in advance
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JOHANOVA

SPECIALITA

Grilované sele

vcetné chleba, ingredienci, zeleniny cena dle vahy
a obsluhy kuchare

Objedndvky 3-5 dnu predem

Grilled Pig

bread, vegetable garnish and chef’s service included
Please order 3-5 days in advance.

489 Kc/1kg

o

RYBY A SALATY

SVEZEST NA TALIRI

Steak z lososa / 200

489 K¢

koprova omacka, Specle

Salmon steak / with fresh dill sauce and spaetzle

Filet z candata / 1504

citrusova omacka, zeleninovy bulgur

Zander fillet / with lemon sauce and vegetable bulgur

459 K¢
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RYBY A SALATY RYBY A SALATY

Saldt s creme fraiche a peceny kozi syr / 2504 359 K¢ Saléat s kufecimi stripsy sweet chilli / 3504 349 K¢é
Vv tyrolském §peku, fepa, vlassky ofech, vinnd redukce, bageta bageta
Creme fraiche salad / grilled goat cheese with tyrolean bacon, beetroot, walnuts, red wine reduction and baguette Salad with sweet chilli chicken strips / baguette

Caesar salat s grilovanym kufecim prsem /3s0q 349 K¢ Salat vegetarian s ¢ockou beluga / 3504 319 K¢

bageta Vegetarian salad with Beluga lentils
Caesar salad / with grilled chicken breast, baguette
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RYBY A SALATY TESTOVINY A RISOTTA
SVEZEST NA TALIRI LEHCI JIDLA S NADECHEM ITALSKE POHODY

Grilované kousky lososa na listovém saldtu / 120 ¢ 389 K¢ Domaci fettuccine Aglio Olio Peperoncino /3o0g 349 K¢
bageta restovany tyrolsky Spek, chilli, parmazan
Grilled Salmon Chunks with mixed leaf salad / baguette Homemade Fettuccine Aglio Olio Peperoncino / with tyrolean bacon, chilli and parmesan

OHAN
OTEL

POHODLI, KTERE S| ZASLOUZITE

Novy JOHAN HOTEL je tu pro Vas.
Kousek od pfirody i mésta, v klidné ¢asti Zlina.
Cekaji Vas moderné a vkusné vybavené
klimatizované pokoje, kde ziskate svoje
soukromi i odpocinek na Vasich cestach.

TEL: +420 770 193 881 e A S e = - : = — 2
E-MAIL: HOTEL@UJOHANA.CZ ‘ - 5 b e SRR Domaci fettuccine s krevetami na bilém viné / z00g_ 469 K¢

WWW.JOHANHOTEL.CZ karotka, cuketa, rukola, parmazan

Homemade Fettuccine with White Wine Shrimp / carrots, zucchini, rucola and parmesan
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TESTOVINY A RISOTTA JIDLA PRO DETI
LEHCI JIDLA S NADECHEM ITALSKE POHODY VARIME S USMEVEM
Détsky smazeny kureci Fizek / 1004 159 K¢

bramborové pyré

Chicken Schnitzel / with potato purée

Détska marinovana veprova panenka na grilu / 100g__ 229 K¢

ratatouille, brambory grenaille, demi-glace

Marinated Pork Tenderloin / with ratatouille, grenaille potatoes and demi-glace sauce

Détsky prirodni kureci platek na grilu / 100g 159 K¢

smazené hranolky

Grilled chicken Fillet / with french fries

Détské kousky grilovaného lososa / 100 209 K¢

smetana, Specle
Grilled Salmon Chunks / with cream and spaetzle

Détsky smazeny syr / sog 149 K¢
hranolky, tatarka

Maslovy bulgur s kufecim masem / 2504 349 K¢

zelenina ratatouille, hraskové lusky, suSena rajCata, listovy salat, parmazan

Fried Cheese / with french fries and tartar sauce

Butter bulgur with Chicken Chunks / ratatouille, pea pods, dried tomatoes, mixed leaf salad and parmesan

Hribkové risotto Porcini / 3504 359 K¢

parmazan, rukola, lanyzovy olej

Porcini Mushroom Risotto / with parmesan, rucola and truffle oil




MASOVA JIDLA MASOVA JIDLA
Z HRNCE, GRILU & PANVE Z HRNCE, GRILU & PANVE

Kufeci prso supreme / 230¢ 395 K¢ Marinovand vepirova panenka sous vide / 2009 469 K¢
grilovana zelenina, hraskové pyré, demi-glace pfipravena na grilu, ratatouille, brambory grenaille, pepfovd omacka
Chicken Supreme / with grilled vegetables and pea purée, demi-glace Sous Vide Pork Tenederloin / with ratatouille, grenaille potatoes, peppercorn sauce

Hovézi steak z falesné svickové / 2004 529 K¢ Vepiové dolarky v anglické slaniné / 150 439 K¢

rukolovy salat s uzenymi cherry rajCaty, selské brambory, hof€i¢nd omacka hiibkova omacka, dynové Specle

Mock Tender Steak / with smoked cherry tomatoes rucola salad, rustic potatoes and mustard sauce Bacon-wrapped Pork Tenderloin /with mushroom sauce, pumpkin spaetzle
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MASOVA JIDLA

Z HRNCE, GRILU & PANVE

Teleci jatra ,,MADEIRA* / 200

jablka, pe¢ené brambory grenaille

Veal Livers with Madeira wine / apples and grenaille potatoes

.

+KRKAVEC*“ kofenény steak z krkovicky / 300

salat Coleslaw, pecivo

Steak ,,RAVEN“ / spicy juicy pork neck steak with Coleslaw and bread

419 K¢é

429 K¢

SRR
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MASOVA JIDLA

Z HRNCE, GRILU & PANVE

BBQ Beef burger / 1s0g 369 K¢

hranolky nebo bramborové chipsy, majonéza

BBQ Beef Burger / french fries or potato chips, mayonnaise

Anglicky roastbeef / 120 ¢ 449 K¢

restované fazolky, pecené brambory, pepfovd omacka

English Roast Beef / with green beans, roasted potatoes and peppercorn sauce
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MASOVA JIDLA MASOVA JIDLA
Z HRNCE, GRILU & PANVE Z HRNCE, GRILU & PANVE

Rumpsteak / 2004 489 K¢ Hovézi loupand plec BBQ SMOKE / 2004 489 K¢
houbové ragu, dynové pyré zapeceny brambor s ¢edarem, listovy salat
Beef Rumpsteak / with mushroom ragout and pumpkin purée BBQ Smoked Beef Chuck / with cheddar gratin potato and salad

[l A

Hovézi biftek / 2004 729 K¢ Rumpsteak / 2004

fazolky ve slaniné, brambory grenaille , pepfovda omacka Spenat, bramborova terina

Beefsteak / with beans in bacon, roasted potatoes, peppercorn sauce Beef Rumpsteak / with spinach and potato terrine

489 K¢
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MASOVA JIDLA PRILOHY
Z HRNCE, GRILU & PANVE SIDE DISHES

Brambory grenaille / 2004 69 K¢
Grenaille potatoes

Bramborova terina s anglickou slaninou / 2004 89 K¢
Potato terrine with bacon

Bramborové pyré / 200 79 K¢
Potato purée

Smazené bramborové chipsy / 200¢ 79 K¢
Potato chips

Smazené bramborové hranolky / 200 79 K¢
French fries
Chateaubriand / 500 1849 K¢ Restované fazolky s anglickou / 200 ¢ 79 K¢
restované fazolky, brambory grenaille, omdacka ze zeleného pepfie a brandy, listovy salat Green beans with bacon
Chateaubriand / with green beans, grenaille potatoes, peppercorn sauce and salad
Domaci specle / 2004 69 K¢
NASE PRODUKTY ST
- " ¥ , ‘ - Grilovana zelenina / 100 ¢ 89 K¢
Tradicni skvarkove sadlo, neboli skvarkovku, kterou u nas v Restauraci U Johana dlouha léta -
vyrabime, zna kazdy, kdo k nam alespori jednou zavital. Kromé toho vyrabime dal$i produkty, Grilled vegetables
pficemz vzdy dbame na vybér kvalitnich surovin, poctivé receptury
a vSe pro vas rucne s laskou balime. Listovy salét / 100 g 75 K&

Mixed Leaf salad

Salat Coleslaw / 1504 75 Ké
Coleslaw
Bageta z kamenné pece / so g 65 K¢
Baguette
1/4 Bilého chleba / 2004 35 K¢

1/4 Bread
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DEZERTY DEZERTY

PRO RADOST PRO RADOST

239 K¢ Palacdinka s nugatem 219 K¢

malinami a Slehackou
Crépe with nougat spread fl"ll‘lg / hot raspberries and whipped cream

Smazena zmrzlina v mandlové kruste

belgicka ¢okoldda, ovoce
Fried Almond Crusted Ice Cream / with hot Belgian chocolate and fruit

,Horka laska* 179kKé¢ Cokolddovy fondant 229 K¢ Bramborové tasticky 159 K¢

vanilkova zmrzlina, horké maliny, Slehacka lesni ovoce, sorbet s povidly a makem

,»Hot Love* Chocolate Fondant

vanilla ice cream, hot raspberries and whipped cream with black current sorbet and fruit

Potato Dumplings / with plum jam and poppyseeds



JOHANUV TRAKAR

pro 6-15 osob
SERVIROVANY KUCHAREM PRIMO V RESTAURACI

Kureci fizecky, maso na ¢insky zplsob, kufeci prsa ve slaniné, grilované veprové
koleno, pikantni veprova zebra BBQ na grilu, Spekovo-syroveé
knedliky, horcice, kfen, Cesnekovy dresink, chléb, salat Coleslaw.

Objednavky na TEL: 577 018 282

PARTY BOX 2 GO

pro 8—10 osob

Udélejte si PARTY doma, my vafime za vas!
Objednavejte na TEL: 577 018 282

a pak uz jen vyzvednéte ve smluveny cas.
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APERITIVY

APERITIFS
1,2 dl  Aperol Spritz 150,-
1,2 dl  Aperitivo Spritz nealko 150,-
5cl Campari Bitter 95, -
5cl  Martini Dry / Bianco 75,-
10 cI  Crodino NEALKO aperitiv . 75-

NEALKOHOLICKE NAPOJE

NON ALCOHOLIC DRINKS

11 Vodascitrusemamatou . 75-
0,75 | Rajec / perlivy, neperlivy 85,—
0,33 | Rajec / perlivy, jemné perlivy neperlivy 55,—
0,331 Korunni—mineralnivoda____ 55
0,331 Evian 85,-
0,331 Ice tea — Rauch /broskev 65,-
0,201 Rauch juice - die nabidky 60,-
0,30 | Tocena Kofola 45,-
0,501 Tocena Kofola 65,-
0,251 Tonic Kinley 55, -
0,251 Vinea /bils, cervena 55, -
0,331 Coca-Cola 55,-
0,331 Fanta 55,-
0,331 Sprite 55, -
0,251 Red Buli 95,-
0,501 Aloe vera 95,-

Domaci limonady o301
dle sezdénni nabidky 95,-
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PIVO TEPLE NAPOJE
BEER HOT DRINKS
0,31 Arnostova horka 10° ¢epované 55 -
0,51 Arnostova horka 10° ¢epované . 65,-

0,4 | Staropramen 12° extra chmeleng, c¢epované 70,-
0,4 | Staropramen 12° nefiltrovang, ¢epované 70,-

0,331 Leffe Bruin, lahvové 80,-
0,51 Pilsner Urquell 12° 1ahvove 85,-
0,5 | Paulaner kvasnicové, lahvové 100,-

NEALKO PIVO

NON-ALCOHOLIC BEER

0,31 Nealko Staropramen, ¢epované _— 50,- N

0,51 Nealko Staropramen, ¢cepované _ 60,- e 2

0,51 Nealko Paulaner, kasnicové, lahvové — 100,- , , \ PR
0,33 | Nealko Stella Artois, iahvové 65,- 1862 VIENNA COFFEE

Tajna rodinna receptura Julia Meinla a 160 let zkuSenosti daly vzniknout novému konceptu 1862 Vienna.
Smés 1862 se skldada ze 100% kdvovych zrn Arabiky z Afriky a Stfedni Ameriky. Kazdé zrnko kavy
je prazeno v kavovém ateliéru Julius Meinl. Poté putuji do takzvaného vzduchotésného zasobniku
~Aroma fez“, aby se zajistilo, Ze si zrna zachovaji optimdlni chut aZz do okamziku podavani kavy.

8g Espresso 69,-
8 g Espresso lungo 69,-
8 g [Espresso macchiato 75,-
8 g Espresso Tonic 95, -
16 g Flat white 100,-
8 g Cappuccino 90,-
8 g Latté Macchiato 90,-
8 g Videnska kdava 90,-
8 g Kava Alzirska 95,-
8 g Kava s vanilkovou zmrzlinou se &lehackou e 100,-
8 g Turecka kava 50,-
2g Recké frappé 85,-
25 g Horka ¢okolada se siehackou 90,-
4 dcl  Caj OXALIS die nabidky 80,-
3dl Za'ZVOI'OVY' éaj z Cerstvého zazvoruaméty _ /5,-
4 dl  Caj z ¢erstvé maty 75,-

Vétsinu kavovych ndpoju Ize pripravit v bezkofeinové varianté.
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LIKERY A DESTILATY

LIQUEURS AND SPIRITS

Slivovice Navratilova 50 %
Slivovice bila 45 % Jelinek
Slivovice zlata 45 % Jelinek
Williams 42 %

Williams Pear Kosher 42 %

75,-
65,-
65,-
75,-
10,-

Sirsi vybér ovocnych destiltl, specidlni i archivni slivovice
od r. 1999 Vdm nabidneme na specidlni karté.

Finlandia vodka

Russian standard vodka

Jagermeister

Baileys
Carolans

Becherovka

Gin Beefeater

Gin Hendrick’s

Gin Bombay

80,-
80,-
80,-
80,-
70,-
70,-
85,-
155=
100,-

OMG Oh My Gin 45% Zufdnek ___ 170.-

Slovacka borovicka Jelinek
Tequila Herradura plata

Tequila Herradura reposado
Bylinna horka Luhacovicka
Fernet Stock

Stara myslivecka

Griotte

Vajecny likér
Bozkov tuzemsky

75,-
155,-
155,-
55,
e
55,-
45,
45,
55,-

4 cl
4 cl
4 cl
4 cl
4 cl
4 cl
4 cl
4 cl
4 cl
4 cl
4 cl
4 cl

4 cl
4 cl
4 cl
4 cl
4 cl
4 cl
4 cl
4 cl
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WHISKY A BOURBONY
WHISKEY AND BOURBONS
Grant’s whisky 95,-
Tullamore Dew 100,-
Passport whisky 80,-
Johnnie Walker whisky 95, -
Jim Beam bourbon 95,-
Jameson whiskey 95,-
Glenfiddich 12 years 200,-
Glenfiddich 15 years 220,-
Glenfiddich 18 years 235,-
Chivas Regal 12 years 155,-
Jack Daniels Tennessee 110,-
Jack Daniels s medem 100,-
RUMY
RUM

Ron Diplomatico Mautuano venezuela 165,-
Ron Diplomatico reserva Exclusiva 200,-

Zacapa 23 anos Guatemala - 200,-
Zacapa XO Gran Reserva Guatemala 430,-
Don Papa Filipiny 200,-
Millionario 15y Peru 200,-
Plantation XO Barbados 265, -
Blue Mauritius Mauritiusisland - 265 -

PLANTATION

== BLIM ==

BARBADOS BEST

INDT 1 ..Jj_}i._)j.\.x_.rl
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KONAKY A BRANDY

COGNAC & BRANDY

4 cl Courvoisier V.S 100,-
4 cl Martell V.S 135,-
4 cl Torres GranReservablet __ 100,-
4 cl Torres Gran Reserva10let____ 135,-
4cl TorresGran Reserva20let__ 220,-
4 cl Hennessy V.S. 155,-
4 cl Rémy Martin X.O. 760,-
4 cl  Otard XO Gold 430,-
4 cl Metaxa 5* 80,-
4 cl  Metaxa 7* 100,-
4 cl Metaxa 12* 155.,-
4cl MetaxaPrivateReserva _ 235 -

Sirsi vybér rum(i i koakd Vam rddi nabidneme na specidlni karté.

2 cl  Rémy Martin Louis XIII 2.950,-
4 cl Rémy Martin Louis Xl 5.850;-

Legenda mezi kofiaky s vice nez stoletou historii. Smés dvandcti set eaux-de-vie (nejmladsi je

40 let staré, nejstarsi az 100 let) dodava tomuto koniaku bezkonkurenéni plnou chut, nebesky

harmonicku viini a ¢istou barvu tmavého jantaru. Vyrdbi se destilaci vina vyrobeného z hroznl
vypéstovanych vyhradné v oblasti Grande Champagne.




