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Dotek Britanie na hradé Veveri

V roce 1908 kralovsky hrad Veveri hostil na svatebni cesté britského
ministerské¢ho predsedu, politika, novinare, statnika, bezpochyby jednu
z nejvyznamngjsich osobnosti 20. stoleti, Sira Winstona L.eonarda
Spencer-Churchilla (1874-1965), a jeho manzelku Clementine. Na

Veveri pobyval opakované na pozvani svého pritele, posledniho
soukrom¢ho majitele hradu a panstvi Veveri, Mauritze Arnolda De
Forest. Tuto skutec¢nost pripomina bronzova pamétni deska v chodbe
hradniho palace. Od roku 2022 se pridava prostrednictvim chuti a vini
inspirovanych Velkou Britanii i bistro Winston.

A Touch of Britain at Veveri Castle

In 1908, the Royal Veveri Castle hosted the British Prime Minister;
politician, journalist, statesman and undoubtedly one of the most
important personalities of the 20th century, Sir Winston Leonard
Spencer-Churchill (1874-1965) and his wife Clementine, on their
honeymoon. He visited Veveri repeatedly at the invitation of his friend,
the last private owner of Veveri Castle and estate, Mauritz Arnold De
Forest. This fact is commemorated by a bronze plaque in the corridor
of the castle palace. From 2022, the Winston bistro is also joining in
through flavours and aromas inspired by Great Britain.

Winston Churchill, 40. 1éta Winston Churchill, 1904 Baron de Forest
foto: Wikimedia Commons foto: Wikimedia Commons foto: Wikimedia Commons




Bistro bez obsluhy, prosim objednavejte u baru
Bistro without service. Please order at the bar



Hlavni jidla / Mains

Inspirace Velkou Britanii
/ Inspired by Great Britain

TALIR WINSTONA CHURCHILLA / WINSTON CHURCHILL'S PLATE 225 K¢
Opecend klobdska a slanina, sdzené vejce, pecena rajcata, fazole v tomate,
grilované zampiony, toast / Grilled sausage and bacon, fried egg, roasted
tomatoes, baked beans in tomato sauce, grilled mushrooms, toast

HOVEZi S MATOVOU OMACKOU / BEEF & MINT SAUCE 245 Ké
Sous-vide kulatd plec, restované brambory, maslova zelenina, rybizovo-matova
omacka / Sous-vide round shoulder, roasted potatoes, butter vegetables,
currant-mint sauce

SMAZENA TRESKA / FISH AND CHIPS 225 Ké
Ikonické britské pouli¢ni jidlo, smazena treska, hranolky, mackany hrasek

s maslem a matou, majonéza, citron / Iconic British street food, fried cod, chips,
mashed peas with butter and mint, mayonnaise, lemon

KLOBASA PO ANGLICKU / BANGER & MASH 195 K¢
Grilovana klobdsa s bramborovou kasi a karamelizovanou cibuli s vinem; nazev
vznikl z typického praskani ,bang bang* pfi opékani Sizenych véale¢nych klobas

/ Grilled sausage with mashed potatoes and caramelized onions with red wine;
today’s name is derived from the typical crackling sound ,bang bang“ when
roasting low-quality war sausages

ZELENINOVA TIKKA MASALA/ VEGE TIKKA MASALA 9/6 ks/pcs 205/190 K¢
Zeleninové kulicky s jemné pikantni omackou masala a ryzi; autorem populdrni
omacky (plvodné s kousky kurfete) je Ali Ahmad Asslam (+2022), pakistansky
Séfkuchafr, majitel restaurace Shish Mahal v Glasgow / Vegetable balls with mildly
spicy masala sauce and rice; the creator of the popular sauce (originally with chicken
pieces) is Ali Ahmad Asslam (+2022), Pakistani chef, owner of Shish Mahal restaurant
in Glasgow




LINCOLNSHIRE HASLET 195 K¢
Tradi¢ni venkovska sekand (haslet) se Salvéji a jatry z Lincolnshire (hrabstvi v East
Midlands), nakladanéa okurka, ¢ervena cibule, coleslaw, jable¢né Catni, anglicka
hof¢i¢nd majonéza; poddvame s Cerstvym rustikdlnim chlebem / Traditional
country meatloaf with sage and liver (,haslet”) from Lincolnshire (East Midlands),
pickled cucumber, red onion, coleslaw, apple chutney, English mustard mayo;
served with fresh rustic bread

SENDVIC SE SYREM / SANDWICH WITH CHEESE 180 K¢
Cedar, zampiony glazované balsamikem, ¢erstva a grilovand zelenina, majonéza,
okurka a karamelizovana cervend cibule v toastovém chlebu / Cheddar,
balsamic glazed mushrooms, fresh and grilled vegetables, mayonnaise, gherkins,
caramelized red onion in toast bread

SENDVIC S VONAVYM TRHANYM VEPROVYM / SANDWICH WITH
AROMATIC PULLED PORK 190 K¢
Deset hodin pecena plec kofenéna Ctyfmi exotickymi kofenimi, okurka, dijonéza,
coleslaw a ¢ervend cibule v opec¢eném chlebu / Ten hours roasted shoulder
seasoned with four exotic spices, cucumber, dijonnaise, coleslaw and red onions
in roasted bread

Moravska a mezinarodni jidla
/ Moravian and International Meals

MORAVSKE UZENE / ,,MORAVIAN SMOKED* 215 K¢
Tradi¢ni uzena krkovicka od Josefa Jlzy, bramborova kase, okurka, silnd oméacka
z Cervenéhovina / Traditional smoked neck of pork by Josef Jliza, mashed
potatoes, gherkins, strong red wine sauce

MORAVSKA KLOBASA / MORAVIAN SAUSAGE 160 K¢
Grilovand, jemné pikantni, podle starého rodinného receptu ru¢né vyrdbéna
Juizova moravska paprikovéa klobasa, hoicice, kien, chléb / Grilled, mildly spicy
according to old family recipe handmade J(za’s paprika Moravian sausage,
mustard, horseradish, bread




KENSKA KAPSA SAMOSA / KENYAN SAMOSA 225 K¢
Kenska kuchyné je mix svahilské, arabské a indické kuchyné; k nejpopuldrnéjsim
patfi zejména v Mombase na pobrezi Indického ocednu smazené kapsy
,samosa“ plnéné kofenénym masem; poddvame s batatovymi hranolky

a michanym salatem ,kachumbari“ z rajcat a cibule / Kenyan cuisine is a mix

of Swabhili, Arabic and Indian cuisine; among the most popular are fried pockets
stuffed with spiced meat, especially in Mombasa on the Indian Ocean coast;
served with fried sweet potatoes and a mixed salad of tomatoes and onions
~kachumbari®

SPANELSKE BRAMBORY / SPANISH POTATOES PATATAS BRAVAS 180 K¢
Restované kofenéné brambory na Spanélsky zplsob s bylinkovo-raj¢atovou
salsou, guacamole dipem a dijonézou / Roasted Spanish-style spicy potatoes
with herb-tomato salsa, guacamole dip and dijonnaise

VELKY ITALSKY SALAT CAPRESE / BIG ITALIAN SALAD CAPRESE 215 K¢
Rajcata, mozzarella, olivy, bazalka, olivovy olej, vinny ocet, piniové ofisky, toast

s bazalkovym pestem / Tomatoes, mozzarella, olives, basil, olive oil, wine vinegar,
pine nuts, toast with basil pesto

SALAT COLESLAW / COLESLAW SALAD 90 K¢
Stavnaté bilé a ¢ervené zeli, mrkev, fapikaty celer v dijonéze, toast / Juicy
white and red cabbage, carrots and celery stalks in dijonnaise, toast

HOT DOG / HOT DOG 120 K¢
Kfupavy pdrek 100% z masa od Josefa Jlizy, okurka, salat, coleslaw, smazena
cibulka, hofcice a keCup v bagetce / Crispy 100% meat sausage by Josef Jlza,
gherkins, coleslaw, fried onions, mustard and ketchup in a baguette

MINI HOT DOG / MINI HOT DOG 50 K¢
Bagetka, parek, keCup / Small baguette, sausage, ketchup

BRAMBOROVE HRANOLKY / FRENCH FRIES 60 K¢
Smazené v fepkovém oleji / Fried in rapeseed oil




Sladkosti a laskominy
/ Sweets and Delicacies

ETON MESS (OVOCNY POHAR) / ETON MESS (FRUIT CUP) 90 K¢
Populdrni britsky dezert, kiehké pusinky s ovocem ve Slehacce a zakysané
smetané / Popular British dessert, crispy meringue with berries in whipped
and sour cream

TISNOVSKE KOLACE / TISNOV CAKES 45 Ké
Kolace z femesiné pekarny v nedalekém TiSnové (vzdy rdno do vyproddani zasob)
/ Cakes from the artisan bakery in nearby TiSnov (always in the morning while
stocks last)

ORECHY A SUSENE OVOCE / NUTS AND DRIED FRUITS 90 Ké
Smés vlasskych, liskovych, kesu, para ofechd, mandle, susené merunky, rozinky,
brusinky / Mix of walnuts, hazelnuts, cashews, Brazil nuts, almonds, dried
apricots, raisins and cranberries

CYRILOVY BRAMBURKY / CYRIL'S POTATO CHIPS 45 K¢
Hospodské solené bramborové lupinky / Pub salted potato chips




Napoje / Drinks

Kava & ¢okolada / Coffee & Chocolates

Podavame kavu Guatemala, 100% arabica, prazenou na zakazku pro bistro
Winston, pojmenovanou podle posledniho soukromého majitele hradu Veveri
Mauritze Arnolda de Forest

We serve Guatemala coffee, 100% arabica, roasted to order for Winston bistro
named after the last private owner of Veveri Castle Mauritz Arnold de Forest

Espresso, lungo, ristretto 55 K¢
Espresso doppio (dvojité) 85 K¢
Cappuccino 65 K¢
Caffe latte macchiatto 70 K¢
Cortado (mléko, led / milk, ice) 70 K¢
Espresso tonic 80 K¢
Turek 50 K¢
Balena kava Mauritz Arnold de Forest, 200g 230 K¢
Horka belgickd ¢okoldda (hotka, mlécna, bild) / Hot Belgian Chocolate (dark, milk,
white), 200 ml 90 K¢

Caj / Tea

Cerny, zeleny, Earl Grey, ovocny / Black, Green, Earl Grey, Fruit 45 K¢
Zazvorovy / Ginger 50 K¢

Nealko / Soft drinks

Nase michané limonady (jahoda, malina, bez, levandule, citron) / Our Mixed

Lemonades (Strawberry, Raspberry, Elderflower, Lavender, Lemon) 0,4 | 65 K¢
Jable¢na ZON / Apple ZON 0,3 | 40 K¢
Sodova voda ¢epovana / Tap Soda Water 0,5/ 0,3 | 35/25 K¢

Karafa chlazené neperlivé vody / Carafe of Chilled Still Water 11 45 K¢




Voda v plastu / Water 0,5 | (Plasic Bottle) 35 K¢
DZus (pomeranc, jablko, broskev, jahoda)/ Juice (Orange, Apple, Peach,

Strawberry) 0,25 | 50 K¢
Red Bull 60 K¢
Coke 45 K¢
Tonic 50 K¢

Destilaty / Spirits

WHISKEY, WHISKY

Jameson Irish Whiskey 0,04 | 100 K¢
Johnnie Walker Red Label Whisky 0,04 | 90 K¢
BRANDY

Torres Brandy 10 YO 0,04 | 120 K¢
Metaxa 5* 0,04 | 100 K¢
GIN

Beefeater 0,04 | 100 K¢
TEQUILA

Olmeca Silver 0,04 | 90 K¢
RUM / RON

Appleton Signature 0,04 | 145 K¢
Barceld Gran Anejo Ron 0,04 | 120 K¢
Ron de Azir 0,04 | 100 K¢
Heffron 0,04 | 80 K¢
Carribean White 0,04 | 70 K¢
Bozkov original 0,04 | 50 K¢

OVOCE A BYLINKY / FRUITS AND HERBS

Slivovice Jelinek 0,04 | 120 K¢&
Jagermeister 0,04 | 100 K¢
Becherovka 0,04 | 90 K¢

Zelend 0,04 | 40 K¢




Michané napoje / Mixed Drinks

Aperol spritz (Aperol, Soda, Prosecco) 0,21 130K¢

Hugo spritz (bezovy sirup, bily rum, prosecco / Elderflower Syrop, White Ron, Prosecco)

0,21 130K¢

Cuba libre (kola, bily rum / Coke, White Ron) 0,251 130K¢
Mojito (titinovy cukr, limeta, mata, bily rum / Cane Sugar, Lime, Mint, White Ron)

0,251 130K¢

Mimosa (Prosecco, pomerancovy dzus / Orange Juice) 0,251 90K¢

Bellini (Prosecco, broskvovy dzus / Peach Juice) 0,251 90K¢

Negroni (Gin, Campari, Vermouth) 0,061 10K¢

Vinny stfik / Wine Spritz (bilé vino, soda / White Wine, Soda Water) 0,21 90 K¢

Vina / Wines

BiLA VINA / WHITE WINES

Savilon (CZ), Jan Placek 0,2/0,751 120/420 K¢
Suché, pozdni sbér; svézi barva, krdsna kvétinova viiné a mnozstvi ocenéni/ Dry,
late harvest; fresh colour, beautiful floral aroma and many awards

Sauvignon (CZ), Jan Placek 0,2/0,751  115/403 K¢
Polosuché, kabinet; typicky broskvovo-kopfivovy buket, nasladly, s pikantni
kyselinkou / Semi-dry, cabinet; typical peach-nettle bouquet, semi-dry, with
spicy acidity

Palava (CZ), Jan Placek 0,2/0,751 120/420 K¢
Polosuché, pozdni shér; aromatickd, tény exotického ovoce, s dlouhou dochuti
/ Semi-dry, late harvest; aromatic, hints of exotic fruits, with a long aftertaste




RUZOVA VINA / PINK WINES

Zweigeltrebe rosé (CZ), Jan Placek 0,2/0,751 90/315 K&
Polosladké zemské vino; Cista lososova barva, aroma drobného ¢erveného
ovoce, idedlni pro teplé letnidny / Semi-sweet country wine; pure salmon
colour, aromas of small red fruits, ideal for warm summer days

CERVENA VINA / RED WINES

Frankovka (CZ), Jan Placek 0,2/0,751 120/420 K&
Suché, zemské vino; proslavend kounicka frankovka rubinové barvy s koufovymi
tony, vlni ostruzin a harmonickou chuti / A dry red country wine; the famous
Kounice franc is ruby in colour with smoky notes, aromas of blackberries and
harmonious flavours;

PERLIVA VIiNA A SEKTY / SPARKLING WINES

Prosecco D.O.C. (IT) 0,2/0,75 1 120/420 K¢

DEZERTNI ViNA / FORTIFIED WINES

Portské (PT) 01/0,751 55/380 K¢

Dalsi podrobnosti na etiketé pfislusné lahve / Further details on the label
of the respective bottle

Vsechna vina obsahuji oxid sifi¢ity / All wines contain sulphur dioxide




Doutniky / Cigars

Podle nabidky na baru / According to the offer at the bar

Suvenyry & darky
/ Souvenirs & Gifts

«  Dérkova piva v lednici - prosim posluzte si

«  Autorska keramika pro velké i malé z Keramiky nad mezi

«  Skvéla znackova vina od Jana Placka z Moravskych Branic

«  K&va Mauritz Arnold de Forest, 100% arabica z Guatemaly, prazend

« na zakazku pro bistro Winston

«  Ovocné a bylinné sirupy z hradu Vevefi, vyrdbéné v femesiné dilné
na zakdazku pro bistro Winston

Nasi regionani dodavatelé
/ Our regional suppliers

« Piva: Pivovar Kvasar Sentice, Pivovar Genius nociu Lomnice u TiSnova

« Vino: Vinafstvi Jan Placek, Moravské Branice

« Kava: K - prazirna Nedvédice

«  Kola¢e: Remesina pekarna Moravské kolace, Tiénov

«  Uzené vyrobky: Josef J(iza, Bfezina u TiSnova

«  Sirupy do limonad: Dobroty z hajenky, s.r.o., Chudcice

« Lahvované limonady: ZON Trebi¢

«  Autorska keramika: Keramika nad mezi, Zelezné

« Ovoce, zelenina, byliny: vlastni zahrada do té miry, pokud staci poptavce /
own garden, if just meet the demand




