
Jakub Restaurant together with Krèínùv Dùm hotel is located in a historical building of
the same name.The menu includes meals from fresh fish and Czech cuisine in modern
variations. On the outside terrace you can truly enjoy the genius loci of the city.

Menu for children up to 12 years old – 1/2portion at 1/2 price.
Please do not hesitate to contact us if you have special dietary requirements.

Bonus – every 21st person in a group free of charge.

2 - course set menu 
(10 or more people) - 350 CZK/person

3 - course set menu 
(10 or more people) - 450 CZK/person

4 - course set menu
(10 or more people) - 490 CZK/person

We can send you the current 
wine and bar menu upon request. 

The management reserves the right
to make changes in the dishes and the prices

in the course of the year.

phone: +420 380 725 912
fb@jakubrestaurant.cz

www.jakubrestaurant.cz

GROUP BEVERAGE PACKAGES

1x glass of sparkling wine (10cl), 
welcome drink - 90 CZK/person
1x espresso or tea - 65 CZK/person
1x glass of wine (10cl) or 1x beer (0.33l) 
or 1x non-alcoholic beverage (0,2l) - 60 CZK/person
2x glasses of wine (10cl) or 2x beers (0.33l) 
or 2x non-alcoholic beverages (0,2l) -115 CZK/person
3x glasses of wine (10cl) or 3x beers (0,33l) 
or 3x non-alcoholic beverages (0,2l) - 160 CZK/pers.
Soft drinks - mineral water, fruit juice, homemade 
lemonade, ice tea
White, rosé, red wine – quality Selection, South Moravia
Beer - Pilsner Urquell or Krumlov

If necessary, we will also send you a current 
wine and bar list.
We reserve the right to change dishes and 
prices during the year.
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GROUPS MENU

Appetizer
- Smoked trout with marinated beet root, potato salad with lamb lettuce 
  and horseradish mousse (4,7,10)
- Duck pâte with red onion marmalade with port wine, marinated 
  lettuce and homemade bread (1,7,8)
- Local blue cheese Niva on a salad of radish, celery, caramelized pear 
  and walnuts (7,8,9,10)

Soup
- South Bohemian cream soup Kulajda with mushrooms, dill and egg (1,3,7)
- Soup according to the daily offer and arrangement 48 hours in advance

Main course
- Trout fillet (150g) with herb butter, grilled vegetables 
  and roasted new potatoes (4,7)
- Caesar salad with chicken supréme, fried bacon, parmesan 
  and garlic croutons (1,3,4,7,8,10)
- Chicken fillet (150g) deep fried in corn breadcrumbs 
   with mashed potatoes and lettuce salad (1,7,11)
- Pink roasted duck breast with cherry sauce, ratatouille and polenta (7.9)
- Roasted pork fillet (150g) with risotto with bacon, spinach 
  and parmesan chips (1,6,7)
- Spaghetti Aglio olio e peperoncino with parmesan (1,3)
- Risotto with spinach, mushrooms, carrot chips and parmesan (7.9)

Dessert
- Homemade butter milk pancakes with blueberry sauce 
  and sour cream (1,3,7)
- Vanilla panna cotta with raspberries (7)
- Fruit sorbet trio (12)

Allergens: 1 - Cereals, 2 - Crustaceans, 3 - Eggs, 4 - Fish, 5 - Peanuts, 6 - Soybeans, 
7 - Milk, 8 - Nuts, 9 - Celery, 10 - Mustard, 11 - Sesame, 12 - Sulfur dioxide, 
13 - Lupine, 14 - Molluscs
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