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Vinarna u Sembery
Bucovice

N

Poctiva kuchyné z Cerstvych surovin,

piipravena s laskou a uctou k tradicim.
Utzijte si pfijemnou atmosféru
nasi vinarny u sklenky dobrého vina.

Honest cuisine from fresh ingredients,
prepared with love and respect for tradition.
Enjoy the pleasant atmosphere
of our wine cellar with a glass of fine wine.
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U SEMBERY

KONTAKT A PROVOZNI DOBA
Contact & Opening Hours

VELKOOBCHOD NASTROJU SITINA, s.r.0.
Nadrazni 560, 685 01 Bucovice

Provozovna Viniarna u Sembery
Zahradni 108, 685 01 Bucovice

IC: 26232855 DIC: CZ26232855
ID SZR: 1007376381 RV: 8004 ICP: 1004089155
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Rezervace a objednévka jidla s sebou: 515 553 606
Zodpovédny vedouci: Pavel Sitina, mob. 777 032 370
Séfkuchai: Vita Hruby, tel. 515 553 607

E-mail: sitina@nastrojecz.cz
www.vinarnasembera.cz

PROVOZNI DOBA VINARNY U SEMBERY

=§—— Opening hours — 3

e by Vindmna / Rescaurane | Objedndvky jidel/ Food s
Pondéli / Monday 10.30-22.00 do 20:00
Utery / Tuesday 10.30-22.00 do 20:00
Stieda / Wednesday < 10.30-22.00 do 20:00
Ctvrtek / Thursday < 10.30-22.00 do 20:00
Pitek / Friday 10.30-24.00 do 22:00
Sobota / Saturday < 11.00-24.00 do 22:00
_ Nedéle / Sunday 11.00-21.00 do 20:00

el
Zaviraci dobu lze po dohodé upravit.
Closing time may be adjusted by agreement.
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’ PREDKRMY, POLEVKY A STEAKY

Starters, soups & steaks
e

VINARNA
U SEMBERY
Ce==0 ? /522 [

Starters & savouries

150 - 1. Tatarsky biftek 299,-

Tatarsky biftek z jemné sekaného hovéziho masa, 4 ks topinek, ¢esnek
Tartar steak made from finely chopped beef, 4 pieces of toast, garlic.

80g : 2. Carpaccio z pravé hovézi svickové 259,-
Carpaccio z pravé hovézi svitkové s drcenym peprem, olivovym olejem,
limetkou, zdobené syrem Gran Moravia a rukolou, rozpecend bagetka
Beef sirloin carpaccio with crushed pepper, olive oil, lime,
Gran Moravia cheese, arugula and toasted baguette.

Lks 3. Pikantni topinka s kufecim masem 159,-

Pikantni topinka s kurecim masem a zeleninou, sypand syrem

Spicy fried bread toast with chicken, vegetables and cheese.

80g = 4. Cerstvé prazené a jemné solené mandle 109,- |
i Freshly roasted lightly salted almonds. f
100g | 5. Cerstvé smaZené bramborové lupinky, 109,-

dip - jemné solené / paprikové / ¢esnekové / syrové
Fresh fried potato chips with dip — salted, paprika, garlic or cheese.
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0,331 = 6. Pomalu taZeny hovézi vyvar s masem a nudlemi 69,-

Slowly simmered beef broth with meat and noodles.

0,331 7. Polévka dle denni nabidky

Soup of the day.
s el il

Steaky

Steaks

8. Rump steak /Uruguay/
Popular tender rump steak.

250g © 9. Grilovany steak z vepiové panenky
Grilled pork tenderloin steak.

250g © 10. Grilovany steak z panenky se syrem
: Gran Moravia a videriskou cibulkou

Grilled pork tenderloin steak with Gran Moravia cheese and Viennese onion.

250g 11. Grilovany steak z panenky s medovymi cibulkami

Grilled pork tenderloin with honey onions.

200g 12. Grilovany kufeci steak s bylinkovym maslem

Grilled chicken steak with herb butter.
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RYBY, HOTOVA JIDLA
A MINUTKOVA JIDLA I

Fish, main dishes & quick meals I

M £~
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200g : 1. Steak z lososa na grilu s bylinkovym maslem, citron 329,-
Grilled salmon steak with herb butter and lemon.
200g : 2. Grilovany steak z lososa s jemnym 379,-

smetanovo-koprovym dipem,

kuskus se zeleninou
Grilled salmon steak with delicate cream-dill dip,
couscous and vegetables.

Hotova jidla

Main dzshes

500g : 3. Pecena veptova Zebirka marinovand v pivu 339,-
: a Cesneku, kien, okurek, hoi¢ice, pecivo
Roasted pork ribs marinated in beer and garlic,
served with horseradish, pickle, mustard and bread.

Minutkova Iiidla

Quick meals

210g | 4. Prateckd mohyla 349,-
: platky veprové panenky, kufecich prsicek, hovéziho masa,
slaniny a uzeného syra, opecené na grilu a poddvané ve tvaru mohyly
A mixed grill of pork tenderloin, chicken breast, beef,

bacon and smoked cheese, served in a mound shape.

250g 5. Semberova jehla

vepfova panenka, kureci prsicka, driibezi jitra, anglickd slanina,
cibule a paprika pfipravené na $pizu

Pork tenderloin, chicken breast, poultry livers,

bacon, onion and pepper on a skewer.

2005 - 6. Medailonky z vepfové panenky
i s omackou z pravych lisek

Pork tenderloin medallions with chanterelle mushroom sauce.

200g : 7. SmaZeny veprovy fizek
Fried pork schnitzel.
. 200g : 8. Smazeny kufeci fizek
Fried chicken schnitzel.
200g 9. Kiss of Death

velmi ostrd vepfovd smés s Cerstvou zeleninou a palivymi papri¢kami,
varianty palivosti: pro holky / pro velky kluky / pro sebevrahy

Very spicy pork mix with fresh vegetables and hot peppers,

with three heat levels.
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MINUTKOVA JIDLA 11
A BURGERY

Quick meals II & burgers

B

Minutkova jidla

Quick meals

200g ¢ 1. Francouzské medailonky 309,-
i kuieci prsicka na grilu zape¢ena tfemi druhy syri:
gorgonzola, plistiovy syr, Gran Moravia
Grilled chicken breast baked with three cheeses —
gorgonzola, camembert-style cheese and Gran Moravia.

200g | 2. Kufeci prsa po Prazsku 329,-
kufeci prsi¢ka plnénd Sunkou a syrem,
smazend v jemném tésticku s mandlemi
Chicken breast filled with ham and cheese,
fried in delicate batter with almonds.

150¢ = 3. Pikantni kufeci smés se zeleninou po ¢insku 249 -
Spicy chicken mixture with vegetables, Chinese style.
150g | 4. SmaZené olomoucké tvarazky balené v Sunce 249,-

Fried Olomouc cheese wrapped in ham.

Burgery N2,
Burgers

1ks i 5 Sembertiv burger 259,-

domici bulka, 1x200g mleté hovézi Black Angus, volské oko,
opedend slanina, éervend cibule, cerstvy salit s medovym dresinkem
Homemade bun, Black Angus beef, fried egg, bacon,

red onion and salad with honey dressing.

l1ks : 6. Bigboss burger 429,-
: domici bulka, 2x200g mleté hovézi Black Angus, opeceni slanina,
naklddana okurka, rajce, cibule, cheddar, niva, saldt,
bylinkovd majonéza, Julienne hranolky, ke¢up
Homemade bun, double Black Angus beef, bacon, pickle, tomato, onion,
cheddar, blue cheese, salad, herb mayo, Julienne fries and ketchup.

1ks : 7. Jalaperios burger / pikantni 289,-
§ domici bulka, 1x200g mleté hoviézi Black Angus, rajde, saldt, cibule,
naklidand okurka, opeéend slanina, BBQ omicka, jalapeios papricky,
Julienne hranolky, Jalapenios omarika
Homemade bun, Black Angus beef, tomato, lettuce, onion, pickle, bacon,
BBQ sauce, jalapeiios, Julienne fries and jalaperios sauce.

Iker 8. Cheeseburger 289,-

domici bulka, 1x200g mleté hovézi Black Angus, cheddar, rajée,
naklidand okurka, salit, syrovy dip, Julienne hranolky, cheddirovi omicka
Homemade bun, Black Angus beef, cheddar, tomato, pickle, salad,

cheese dip, Julienne fries and cheddar sauce.

1ks : 9. Kufeci burger
domaci bulka, 150g kufeci maso, lehce pikantni BBQ omicka, rajce,
nakladan4 okurka, salat, majonéza, Julienne hranolky,
domadci tatarskd omacka
Homemade bun, chicken meat, mildly spicy BBQ sauce, tomato, pickle,
lettuce, mayonnaise, Julienne fries and homemade tartar sauce.
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NEAPOLSKA PIZZA |

Neapolitan pizza
€33
Nase pizzy pfipravujeme z prvotiidnich italskych surovin a mouky,
s dlouhou fermentaci pro lehké a vzdu$né tésto.

Pizzy podévame v pracovni dny od 14:00 a o vikendech
a statnich svétcich od 11:00.

Our pizzas are prepared from premium Italian ingredients and flour,
with long fermentation for light and airy dough.
Pizzas are served on weekdays from 14:00 and on weekends
and public holidays from 11:00.

()
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1. Margherita 229,-

Rajcatovy zaklad, Mozzarella fior di latte, bazalka, olivovy olej
Tomato base, mozzarella fior di latte, basil, olive oil.

2. Salame Piccante 269,-

Rajéatovy zaklad, Mozzarella fior di latte, Ventricina saldm, ¢erné olivy

Tomato base, mozzarella fior di latte, Ventricina salami, black olives.

3. Prosciutto Cotto 269,-

Rajéatovy zaklad, Mozzarella fior di latte, italskd dusena Sunka, Zampiony
Tomato base, mozzarella fior di latte, Italian cooked ham, mushrooms.

4. Quattro Formaggi 289,-

Rajéatovy zaklad, Mozzarella fior di latte, Gorgonzola, Gran Biraghi, uzeny syr

Tomato base, mozzarella fior di latte, gorgonzola, Gran Biraghi, smoked cheese.

5. Verdure 269,-

Rajcatovy zaklad, Mozzarella fior di latte, lilek, cuketa, artycoky, olivovy olej
Tomato base, mozzarella fior di latte, eggplant, zucchini, artichokes, olive oil.

6. Pancetta e Funghi

Rajcatovy zaklad, Mozzarella fior di latte, Pancetta, Zampiony, cesnek
Tomato base, mozzarella fior di latte, pancetta, mushrooms, garlic.

7. Capricciosa
Rajcatovy zaklad, Mozzarella fior di latte, artycoky, cerné olivy,
zampiony, dusena Sunka
Tomato base, mozzarella fior di latte, artichokes, black olives,
mushrooms, cooked ham.

8. Nevratny obal na pizzu

Non-returnable pizza box.
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GNOCCH]I, BEZMASA JIDLA
DETSKE MENU A SALATY

Gnocchi, vegetarian dishes, children’s meals & salads

150g

150g

100g

300g

100g

100g

300g

300g

200g

Bramborové gnocchi s filovanou panenkou
a hribkovou omackou, zdobené syrem Gran Moravia

Potato gnocchi with filled pork tenderloin and mushroom sauce,
finished with Gran Moravia cheese.

Bezmasé pokrmy

Vegetarian dishes

2. Smazeny syr ,,Gouda“
Fried Gouda cheese.

3. Grilovany hermelin / camembert na variaci
listovych salatu s erstvou zeleninou a medovo-
hot¢i¢nym dresinkem, bylinkova rozpecend bagetka
Grilled camembert on leaf salads with fresh vegetables,
honey-mustard dressing and roasted herb baguette.

4. Safranové rizoto s pravymi liskami,
zdobené hoblinkami Gran Moravia
Saffron risotto with chanterelles, garnished with Gran Moravia shavings.

*_g_x Detske menu
Children’s meals

5. Smazené kufeci nugetky, hranolky, tatarka

Fried chicken nuggets, French fries, tartar sauce.

6. Smazeny syr gouda, hranolky, tatarka

Fried Gouda cheese, French fries, tartar sauce.

- T I

Caesar salat s kufecim masem, bagetka
Caesar salad with chicken, baguette.

y saldt s grilovany
Cerstva zelenina, francouzsky

Vegetable salad with grilled salmon, fresh vegetables,
French dressing and baguette.

Michany zeleninovy salat
Mixed vegetable salad.

m lososem,
dresink, bagetka
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PRILOHY A OMACKY

Side dishes & sauces
GO P OO

Ptilohy
Side dishes
1. Varené zamecké w N,
Boiled potatoes with butter. . 60g Homemade tartar sauce.
2 SmaZené bramborové : : :
0 | hizanblhy 69, 13.  Dresink pikantni BBQ 49,-

French fries. : 60g Spicy BBQ dressing.
3. Opékané brambory 69,- | 14

200g  Roasted potatoes. Dresink Cesnekovy 49,-

60g Garlic dressing.
4.  Americké brambory 69,-
200g  American potatoes. 15

| Dresink bylinkovy 49,-
5 Americké brambory - 60g  Herb dressing.
200¢ s majorankou a Cesnekem 69,-
American potatoes with 16 Ke Ellp 30
. . ’—

marjoram and garlic.

= 60g Ketchup.

6. Stouchané brambory

220g s osmaZenym $pekem 79,-
a cibulkou

Mashed potatoes with
fried bacon and onion.

7.  Grilovana Cerstvd zelenina 129,- = 17.  Smetanové s pepiem 69.-
200g  Grilled fresh vegetables. 100g :

Cream sauce with pepper.

8. Zelené fazolky na $peku

2003 s Cesnekem 99,- | 18. Houbova smetanova O
Green beans with bacon and garlic. . 100g s lesnimi houbami 69,- <)
9, Dusena ryze 59 = Creamy mushroom sauce with “
200g  Steamed rice. .; forest mushrooms.
10.  Rozpetend bagetka 30~ 19.  Gorgonzolové smetanova
1ks Toasted baguette. 100 y
3 reamy gorgonzola sauce.
11.  Chléb 20,-
140g  Bread.




DEZERTY A INFORMACE

Desserts & information

Desserts

Horké maliny

s 3 kopecky vanilkové zmrzliny, cukrem a $lehackou

250g 20.

Hot raspberries with 3 scoops of vanilla ice cream,
sugar and whipped cream.

300g . 21. Crepes suzette - francouzské palacinky 199,-
s pomerancovou omackou a likérem, zdobené slehackou
French pancakes with orange sauce, liqueur
and whipped cream.
1ks : 22. Zmrzlinovy pohar se Slehackou 179,-

tfi kopecky zmrzliny, topik, Slehacka, zdobeni
Ice cream sundae with whipped cream,
three scoops of ice cream and topping.

Lrd
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CENY V JIDELNIM A NAPOJOVEM LISTKU JSOU SMLUVNI V K¢
VCETNE DPH, PLATNE OD 10.6.2026.
GRAMAZE MASA JSOU UVEDENY V SYROVEM STAVU.
POLOVICNI PORCE Z TECHNOLOGICKEHO HLEDISKA NELZE PRIPRAVIT.
NEZKONZUMOVANY POKRM JE MOZNO ZABALIT DO GASTROBOXU.

Prices are listed in CZK incl. VAT.
Meat weights are stated in raw condition.
Half portions cannot be prepared.
Uneaten food can be packed in a gastro box.

I

Viézeni zdkaznici, pripravujeme Vas pokrm vzdy z Cerstvych surovin,
bez chemickych prisad a konzervantu.

Dékujeme za Vasi navstévu a prejeme Vam dobrou chut.

Dear guests, we prepare your meals from fresh ingredients.
Thank you for your visit and enjoy your meal. {
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