


VINARNA

U SEMBERY

VELKOOBCHOD NASTROJU SITINA, s.r.o.
Nadrazni 560, 685 01 Bucovice

Provozovna Vinarna u Sembery
Zahradni 108, 685 01 Bucovice,

IC: 26232855, DIC: CZ26232855

ID SZR: 1007376381, RV:8004, ICP:1004089155

Rezervace a objednavka jidla s sebou na tel. Cisle: 515 553 606
Zodpovédny vedouci: Pavel Sitina, mob.: 777 032 370
Séfkuchat: Vita Hruby, tel.: 515 553 607

e-mail: sitina@nastrojecz.cz, www.vinarnasembera.cz

PROVOZNi DOBA VINARNY U SEMBERY:

RESTAURACE OBJEDNAVKY JIDEL
PONDELI 10.30 - 22.00 DO 20:00
UTERY 10.30 - 22.00 DO 20:00
STREDA 10.30 - 22.00 DO 20:00
CTVRTEK 10.30 - 22.00 DO 20:00
PATEK 10.30 - 24.00 DO 22:00
SOBOTA 11.00 - 24.00 DO 22:00
NEDELE 11.00 - 21.00 DO 20:00

ZAVIRACI DOBU LZE PO DOHODE UPRAVIT.
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Predkrmy a chutovky k vinu a pivu
(Starters and wine or beer savories)

150g Tatarsky biftek z jemné sekaného hovéziho 289,-

masa 4ks topinek, cesnek (namichany nasim kucharem)
(Tartar steak made from finely chopped beef, 4pcs of toast, garlic)

80g Carpaccio z pravé hovézi svickové s drcenym 229,-
peprem, olivovym olejem, limetkou,
zdobené syrem Gran Moravia a rukolou,

rozpecena bagetka

(Beef sirloin carpaccio with crushed pepper, olive oil, decorated
with Gran Moravia and arugula, toasted baguette )

1ks Pikantni topinka s kurecim masem a 149,-

zeleninou, sypana syrem
(Fried bread (toast) with chicken, vegetables and sprinkled cheese)

80g Cerstvé prazené a jemné solené mandle 99,-
(Freshly roasted and finely salted almonds )

100g Cerstvé smazené bramborové lupinky, dip 99,-
(Fried potato chips finely salted, peppers, garlic, cheese)

- jemneé solené,
- paprikové,

- cesnekové,

- syrové
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Polévky
(Soups)

0,331 Pomalu tazeny hovézi vyvar s masem a nudlemi  69,-
(Slowly drawn beef broth with meat and noodles)

0,331 Polévka dle denni nabidky 65,-
(Soup of the day)

Steaky

250g Rump steak /Uruquay/ 389,-
(Velice oblibeny kousek lahodného a krehkého steaku)

250g Grilovany steak z veprové panenky 269,-
(Grilled pork fillet)

250g Grilovany steak z panenky se syrem 299,-

Gran Moravia a videnskou cibulkou
(Grilled pork fillet with chees Grand Moravia and Viennese onion)

250g Grilovany steak z panenky s medovymi 299,-
cibulkami
(Grilled pork fillet with honey onions)

200g Grilovany kureci steak s bylinkovym maslem 239,-

(Grilled chicken fillet with herb butter)

Ryby
200g Steak z lososa na grilu s bylinkovym 299,-

maslem, citron
(Grilled salmon steak with herb butter, lemon)
200g Grilovany steak z lososa s jemnym 349,-

smetanovo-koprovym dipem, kuskus se zeleninou
(Grilled salmon steak with fine cream-dill dip, couscous with vegetables)
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Hotova jidla
500g PecCena veprova Zebirka marinovana v pivu a Cesneku,
kren, okurek, horcice, pecivo 299,-

(Roasted smoked pork ribs marinated in beer and
garlic, horseradish, cucumber, mustard, bread )

Minutkova jidla

210g Pratecka mohyla 329,-
platky veprové panenky, kurecich prsicek,
hovéziho masa, slaniny, uzeného syra,

opecené na grilu a podavané ve tvaru mohyly
(Pratec hill - pork fillet, chicken breast, sirloin, bacon,
smoked cheese, grill-roasted and in the form of a hill)

250g Semberova jehla 329,-
veprova panenka, kureci prsicka, drtbeii jatra,
anglicka slanina, cibule a paprika pripravené na Spizu
(Sembera’s skewer - pork fillet, chicken breast, duck liver, onion, bacon)

200g Medaildnky z veprové panenky 289,-
s omackou z pravych lisek
(Pork medallions of pork tenderloin with mushroom sauce)

200g Smazeny veprovy fizek (Fried pork fillet) 199,-
200g Smazeny kureci Fizek (Fried chicken fillet) 199,-
200g Kiss of Death 279,-

velmi ostra veprova smeés s cerstvou zeleninou a
palivymi paprickami-vyberte variantu palivosti:

1.pro holky @eauu

2.pro velky kluky @aww @

3.pro sebevrahy /na vlastni nebezpeci/ Gauw G Cauu
(Kiss of Death - very spicy pork mix with fresh vegetables and peppers)
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200g Francouzské medailonky 289,-

kureci prsicka na grilu zapecena tfemi druhy syru
gorgonzola, plisnovy syr, Gran Moravia

(French medallions - grilled chicken breast with 3 types of
cheese- gorgonzola, hermelin/camembert), Gran Moravia cheese)

200g Kureci prsa po Prazsku 309,-

kureci prsicka plnéna sunkou a syrem smazena

v jemném tésticku s mandlemi
(Chicken breasts a la Prague, chicken breasts filled with ham and
cheese, fried in a fine batter with almonds)

150g Pikantni kufeci smés se zeleninou po Cinsku G 229,-

(Spicy chicken mix with vegetasbles a la Chinese)

150g Smazené olomoucké tvaruzky balené v Sunce 219,-

1ks

1ks

1ks

(Fried Olomouc cheese)

SemberGv burger 239,-
Domadaci bulka, 1x200g mleté hovézi Black Angus, volské oko, opecend
slanina, ¢ervend cibule, Cerstvy saldt s medovym dresinkem

(Homemade bun, 1x200g minced beef Black Angus, fried egg, roasted
bacon, red onion, fresh salad with honey dressing)

Big boss burger 389,-
Domadci bulka, 2x200g mleté hovézi Black Angus, opecend slanina,
nakldadand okurka, rajce, cibule, cheddar, niva, salat, bylinkovad
majonéza, Julienne hranolky, kecup

(Homemade bun, 2x200g minced beef Black Angus, fried bacon,

pickled cucumber, tomato, onion, cheddar, blue cheese, salad, herb
mayonnaise, Julienne french fries, ketchup)

Jalapenios burger /pikantni/ G 269,-
Domadci bulka, 1x200g mleté hovézi Black Angus, rajce, saldt,cibule,
nakladand okurka, opecend slanina, BBQ omdcka, Jalaperios papricky,
Julienne hranolky, Jalapenos omacka
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(Homemade bun, 1x200g minced beef Black Angus, tomato, lettuce,
onion,pickled cucumber, fried bacon, BBQ sauce, Jalapenos peppers,
Julienne fries, Jalapefios sauce)

1ks Cheeseburger 269,-

Domadci bulka, 1x200g mleté hovézi Black Angus, cheddar, rajce,
naklddand okurka, saldat, syrovy dip, Julienne hranolky,

cheddarovd omadcka

(Homemade bun, 1x200g minced beef Black Angus, cheddar, tomato,
pickled cucumber, salad, cheese dip, Julienne fries, cheddar sauce)

1ks Kureci burger 239,-

Domaci bulka, 150g kureci maso, lehce pikantni BBQ omadcka, rajce,
naklddand okurka, saldt, majonéza, Julienne hranolky, domdci tatarska
omacka

(Homemade bun, 150g chicken, slightly spicy BBQ sauce, tomato, pickled
cucumber, lettuce, mayonnaise, Julienne french fries, homemade tartar)
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Neapolska pizza

Nase pizzy pripravujeme z italskych surovin prvotridni kvality, mouky
Farina di grano tenero tipo ,,0“ zesilena verde s vysokym obsahem
bilkovin a silou W320. Tato mouka je idedlni pro fermentaci tésta 24—
48 hodin. VyuZivame techniku predkynuti s bigou a dlouhé chlazené
fermentace, ktera zarucuje lehké a vzdusné tésto s vybornou chuti i
strukturou. KaZda pizza je tak vysledkem poctivého remesla a casu.

Pizzu pripravujeme béhem pracovniho tydne od 14.00h a
o vikendu a svatcich od 11.00h.

Margherita 219,-

Rajcatovy zdklad, Mozzarella fior di latte, bazalka, olivovy olej

Salame Piccante 239,-
Rajcatovy zdklad, Mozzarella fior di latte, Ventricina saldm, cerné olivy

Prosciutto Cotto 249,-

Rajcatovy zdklad, Mozzarella fior di latte, italska dusend sunka, Zampiony

Quattro Formaggi 259,-

Rajcatovy zdklad, Mozzarella fior di latte, Gorgonzola, Gran Biraghi, uzeny syr

Verdure 239,-

Rajcatovy zdklad, Mozzarella fior di latte, lilek, cuketa, artycoky, olivovy olej

Pancetta e Funghi 249,-

Rajcéatovy zdaklad, Mozzarella fior di latte, Pancetta, Zampiony, cesnek



)
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Capricciosa 259,-

Rajcatovy zdklad, Mozzarella fior di latte, artycoky, cerné olivy, Zampiony,
dusend sunka

Nevratny obal na pizzu 20,-
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Gnocchi

150g Bramborové gnocchi s filovanou panenkou 289,-

a hribkovou omackou, zdobené syrem Gran Moravia
(Filled pork, potato gnocchi with mushroom sauce,
garnished with cheese Gran Moravia )

Bezmasé pokrmy

(Vegetarian food)

150g Smazeny syr ,,Gouda“ 179,-
(Fried cheese ,,Gouda”)

100g Grilovany hermelin/camembert/na variaci 199,-

listovych salatli s ¢erstvou zeleninou a medovo-
horcicnym dresinkem, bylinkova rozpecena bagetka
(Grilled camembert on a variation of lettuce salad with fresh vegetables
and honey-mustard dressing, herb baked baguette)

300g Safranové rizoto s pravymi liSkami, zdobené 259,-

hoblinkami Gran Moravia
(Risotto with mushrooms, sprinkled with Gran Moravia)

10
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Détské menu

(Children‘s meals)

100g Smazené kureci nugetky, hranolky, tatarka 189,-
(Fried chicken nuggets, french fries, tartar sauce)

100g Smazeny syr gouda, hranolky, tatarka 179,-

(Fried chicken nuggets, french fries, tartar sauce)

Salaty

(Salads)

300g Caesar salat s kurecim masem, bagetka, 259,-
rimsky salat s grilovanym kurecim masem,
cesnekovymi krutony, caesar dressing,

zdobeny syrem Gran Moravia
(Caesar salad - lettuce with grilled chicken meat, garlic croutons,
Classical Caesar dressing with anchovies and Gran Moravia cheese)

300g Zeleninovy salat s grilovanym lososem, 259,-
Cerstva zelenina, francouzsky dresink, bagetka
(Vegetable salad with grilled salmon, French dressing)

200g Michany zeleninovy salat 109,-
(Mixed vegetable salad)
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Prilohy
(Side orders)

200g Varené zamecké brambory s maslem
(Boiled potatoes with butter)

200g Smazené bramborové hranolky
(Steak French fries)

200g Opékané brambory
(Roasted potatoes)

200g Americké brambory

(American/Roasted potatoes)
200g Americké brambory s majorankou a cesnekem
(American potatoes with marjoram and garlic)
220g Stouchané brambory s osmazenym $pekem
a cibulkou (Mashed potatoes with fried bacon and onion)
200g Grilovana cerstva zelenina
(Grilled fresh vegetables)

200g Zelené fazolky na Speku s cesnekem
(Green beans on bacon with garlic)

200g Dusena ryze
(Steamed rice)

lks Rozpecenad bagetka
(Toasted baguette)

140g Chléb
(140g bread)
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60,-
65,-
60,-
65,-
69,-

70,-

109,-
99,-
55,-
30,-

20,-
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Omacky a dresinky studené

(Sauces)

60g Domaci tatarska omacka 37,-
(Home-made Tartar sauce)

60g Dresink pikantni BBQ, (BBQ dressing) 42,-

60g Dresink cesnekovy (Garlic dressing) 42,-

60g Dresink bylinkovy (Herb dressing) 42,-

60g Kecup (Ketchup) 30,-

Omacky teplé

100g Smetanova s peprem 55,-
(Creamy sauce with pepper)

100g Houbova smetanova s lesnimi houbami 65,-
(Mushroom creamy sauce)

100g Gorgonzolova smetanova 60,-

(Gorgonzola creamy sauce)

Deserty

(Desserts)
250g Horké maliny 169,-

(Hot raspberries - 3 scoops of vanilla ice cream on hot raspberries
with sugar and whipped cream)

300g Crepes suzette — francouzské palacinky 179,-
s pomerancovou omackou a likérem,

zdobené slehackou
(Crepes suzette - French pancakes with orange sauce and liqueur
decorated with whipped cream)

13
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1ks Zmrzlinovy pohar se slehackou 149,-

tri kopecky zmrzliny, topik, slehacka, zdobeni
(Three scoops of ice cream, whipped cream, decorating)

CENY V JIDELNIM A NAPOJOVEM LISTKU JSOU SMLUVNI V K& VCETNE DPH,
PLATNE OD 7.8.2025. GRAMAZE MASA JSOU UVEDENY V SYROVEM STAVU.
POLOVICNI PORCE Z TECHNOLOGICKEHO HLEDISKA NELZE PRIPRAVIT.
NEZKONZUMOVANY POKRM JE MOZNO ZABALIT DO GASTROBOXU.
PRIJIMAME STRAVENKY /TICKET RESTAURANT A GASTRO PASS/. STRAVENKY
NEROZMENUJEME A NEVRACIME ZA NE FINANCNI HOTOVOST.

VazZeni zdkaznici,

pripravujeme Vas objednany pokrm vzdy na Vasi objednavku z ¢erstvych
surovin, bez chemickych prisad a konzervantu. Dejte, prosim, nasim kucharim
¢as nutny k pripravé Vaseho pokrmu / 30-40 minut / dle sloZitosti a poctu
objednavek. Hosté s potravinovou alergii, nebo intoleranci, kontaktujte obsluhu
restaurace, ktery vam poskytne informace o vyskytu alergennich latek. Vérime,
Ze budete s nasimi sluzbami spokojeni a budete se k nam i nadale radi vracet.
Dékujeme za Vasi navstévu a prejeme Vam dobrou chut.

PRICES OF MEALS AND DRINKS ARE CONTRACTUAL INCLUDING VAT., VALID
FROM 7.8.2025. MEAT WEIGHT IS WRITTEN IN RAW STATE IN GRAMS. HALF
PORTIONS ARE NOT POSSIBLE TO PREPARE DUE TO TECHNOLOGICAL ISSUES.
THE MEAL YOU DO NOT FINISH CAN BE PACKAGED IN GASTROBOX.

Dear customers,

we always prepare ordered meal according to your order from fresh
ingredients and spices without chemical additives and preservatives.

Please, give our cooks time necessary to prepare your meal /30-40 minutes/
depending on complexity and number of orders.

We believe, you will be satisfied with our services and that you will come back
to our restaurant.

Thank you for your visit and we wish you good appetite
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