DEAR CLIENTS,

T

-
. & eurobest,
food delivery services

We have prepared favourite meals for you from the most popular restaurants
in Prague so that cousines from many countries are presented. You can choose
from 25 restaurants. We deliver your orders up to 60 minutes. The prices are the
same as you find in restaurants. Boxes are not invoiced.

HOW TO ORDER

Telephone:  Simply choose a restaurant in the magazine, make a food selection,
and call us on 241 491 865 to place your order.

Internet: Visit our website www.delivery.cz and place your order online.

IMPORTANT INFORMATION

Always provide your exact address and contact data for quicker delivery of your
order. If you wish to pay by credit card, euro, dollars or meal tickets, you should
give a notice to our operator. You can also make an online payment by credit card.

Please check your order right after our supplier hands it to you, while he is still
present. Our company does not bear any liability for food which is not consumed
within half an hour after delivery.

Our goal is to deliver your order in the shortest possible time. Our rated time
of delivery is 30 - 60 minutes. When you order from more than one restaurant, the
time of delivery may be 30 minutes longer for each additional restaurant and we
invoice 100 CZK for each next restaurant.

If you have a special wish or bigger order, please inform us a day ahead.

Beverages:

Cola, Fanta, Sprite...11....40 CZK Red or white wine ...0,75 1........150 CZK
Pilsner Urquell..... 0,5 1....40 CZK Mineral water........... 1,51.........30 CZK
Red Bull............ 0,251....70 CZK Bohemia sekt ........... 0,71......200 CZK
Operating time:

We accept your phone orders from 9.00 a.m. to 10.30 p.m. every day. We are also
happy to handle your internet orders.

We will gladly answer any of your questions or handle any of your comments,
so do not hesitate to contact our operators.

241 491 865

VAZENI KLIENT],

»

eurobes

#‘.
food delivery services

Pripravili jsme pro vas chutnd jidla z nejoblibenéjsich restauraci v Praze tak, aby
byly zastoupeny kuchyné z riznych koutti svéta. Vami vybrana jidla doruc¢ime do
60 minut. Ceny jidel jsou shodné s cenami v restauracich. Obaly nejsou ti¢tovany.

JAK SI OBJEDNAT

Telefonem: Vyberte si restauraci z naSeho katalogu, sestavte si menu a poté
zavolejte naSemu operatorovi na ¢islo 241 491 865.

Internetem: Navstivte nasi internetovou stranku www.dovozjidel.cz.

DULEZITE INFORMACE

VZdy uvedte presnou adresu a kontaktni udaje pro rychlejsi dodani Vasi
objednavky.

Prejete-li si platit kreditni kartou, eury, dolary nebo stravenkami, je nutné
upozornit operatora pii zadani objednavky. Muzete také zaplatit online pomoci
platebni karty.

Po prevzeti objednavku zkontrolujte v pritomnosti dodavatele.
Nase firma bohuZel nemtlize nést zidnou odpovédnost za pokrm, ktery neni
zkonzumovan béhem ptl hodiny od dodani.

Nasim cilem je dodat objednavku v co nejkratsi dobé. Dodaci lhiita je 30 - 60 minut.
Pfi objednavce z vice nez jedné restaurace mize byt doba dodani delsi aZ o 30
minut pro kazdou restauraci. Za kaZzdou dal$i restauraci je uctovan priplatek
100 K¢.

Mate-li zvlastni prani nebo vétsi objednavku, prosim informujte nas o den drive.

Napoje:

Cola, Fanta, Sprite...11....40 K& Cervené nebo bilé vino ...0,75 1....150 K&
Pilsner Urquell..... 0,5 1....40 K¢ Mineralni voda................ 1,51....30 K¢
Red Bull......... 0,251....70 K¢ Bohemia sekt ..................0,71...200 K¢

Provozni doba:
Telefonické objednavky prijimame od 9:00 do 22:30 kazdy den.
Budeme radi, kdyZ budeme moci zpracovat vase internetové objednavky nebo faxy.

Vasim dotaziim a pripominkam se budeme radi vénovat, proto nevahejte a
kontaktujte nasi kancelar.

241491 865
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Delivery fee according to the place of delivel

Cena za dopravu dle zény mista doruceni

Zone - price
Zobna - cena

| l1-120K¢
| ]2-160Ke
[ ]3-195k¢
B 4-220ke
[ 5-250ke
[ ]6-270Ke
P 7 - 290 k¢
B s - 340 ke

Prague Ruzyné airport belongs to zone 7
letiSté Praha Ruzyné spada do zény 7

Outside these places we deliver for 10 CZK per kilometer.
Mimo uvedena mista vozime za 10 K¢/km tam i zpét.
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Cold starters / Studené piredkrm

PKO1 Fresh shredded beef tartare / Tataracek z mladého bycka 99 K¢
and baked crostini with pumpkin seeds / a rozpecené crostini s dyniovymi seminky

PKO2 Jurassic cheese ball with walnuts /
Jurska syrova koule ze tii druhi syri s vlasskymi ofechy 89 K¢
served on apple with fried bread and garlic /
podavana na jablku, s topinkami a ¢esnekem

PK03  Tzatziki made from original greek yoghurt / Tzatziki z feckého jogurtu............... 99 K¢
with pita bread / s rozpeCenym pita chlebem

Warm starters / Teplé piredkrmy

PK06 Small potato pancakes /
Placicky ze strouhanych brambor s moravskym zelim 89 K¢
with moravian cabbage and roast bacon /
s moravskym zelim a opecenou slaninkou

PKO7 Bayonets / Palavské bodaky 99 K¢
with dried plum roast in slices of bacon /
se suSenymi Svestkami opékanymi ve slaninovém kabatku

PK08 Tiger prawns in jalapenos butter / Tygri krevetKky v jalapenos maslicku........... 155 K¢
served with garlic baguette / podavame s ¢esnekovou bagetkou

Soups / Polévky

PK10 Carpathian borshch / Karpatsky bors¢ 55 K¢
PK11 Alaska cream of fresh and smoked salmon /
Aljassky krém z ¢erstvého i z uzeného lososa 75 K¢

with bread crutons / s chlebovymi krutonky

Salads / Salaty

PK14 Ceasar salad with grilled chicken breasts |
Ceasar salat s grilovanymi kurecimi prsicky 169 K¢
with garlic baguette / s Cesnekovou bagetou

PK15 Mixed salad with fried nugetts of gorgonzola and camembert /

Salat se smaZenymi nugetami gorgonzoly a camembertu 159 K¢
with yoghurt-garlic dressing / s jogurtovo-bylinkovym dresinkem
PK16 Andalusian salad with white cheese / Andaluzsky salat s bilym syrem................ 159 K¢

with sevilla olives and baked pita bread /
se sevilskymi olivami a rozpecenou pSeni¢nou plackou

Vegetarian dish and baked potatoes / Vegetarianska jidla a pe¢ené brambory

PK20 Vegetarian feast grilled white cheese / Grilovany bily syr 199 K¢
with zucchini, peppers, oyster mushroom, potato pancakes, spicy corn paste flat
cakes, pita bread, tzatziki, olives / s cuketami, paprikami, s hlivou ustfi¢nou,
bramborovymi placickami, kukuri¢nymi SiSkami, baby pitou, tzatziki, olivami
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Gratinated specialities / Gratinované speciality

PK21

PK22

PK23

Fried nugetts of original cheddar cheese 150g /

SmaZené nugety pravého ¢edaru 150g 199 K¢
with tartare remulade and hot plate roast potato /

s tatarskou remuladou a pec¢enou bramborou z plotny

On hot plate roast potatoes with sour cream /

Na rozpalené plotné pecené brambory se zakysanou smetanou.............cceeeeeee. 179 K¢
with grilled chicken breasts 150g and roast corn with mushrooms and fine red

onion slices / s grilovanymi filetovanymi kufecimi prsicky 150g a restovanou
kukufrici se Zampiony v jemnych Cerveno - cibulovych platcich

Moussaka with lamb meat 250g /

Domorodcova moussaka s jehnécim masem 250g 148 K¢
gratinated fine shredded lamb with aubergine, potatoes and cheese sauce [
gratinované jemné mleté beskydské jehnéc¢i s bramborami, lilkem a syrovou
omackou

Beefsteak Tartare / Tatarak

PK26

PK27

Fresh shredded beef of young bull 150g /

Tatarsky biftek z ofechu mladého byka, se v§im co k tomu patri 150g................ 178 K¢
garlic, fried bread / kofeni, Cesnek, topinky

Raw fresh norwegian salmon 150g /

Tatarak z ¢erstvého norského lososa 150g 198 K¢
red onion, capers, dill and baked baguette /

s ¢ervenou cibulkou, kapary a koprem, podavame s rozpecenou bagetou

Fish / Ryby

PK30

PK31

PK32

Fish feast 300g / Rybi hostina 300g 370 K¢
a plate with roast fresh salmon, yellow fin tuna fish and tiger prawns, served

with cherry tomatoes, wine mayonnaise /

misa s peCenym norskym lososem, zlutoploutvym tunidkem a tygrimi krevetami,
podavame s cherry rajc¢atky a vinnou majonézou

Fillet of fresh norwegian salmon 200g /

Peceny fillet z cerstvého norského lososa 200g 148 K¢
Roast trout 200g / Peceny pstruh na ro$tu 200g 148 K¢
with gratinated cream potatoes / s gratinovanymi smetanovymi bramborami

Main dishes and feasts / Hlavni jidla a hostiny

PK40

PK41

PK42

A native sashlik / Domorodciiv $aslik 188 K¢
with marinated pork collar and chicken meat, fresh white bread and mixed salad /|

z nakladané veprové krkovicky a kurecich stehynek s cerstvou bilou vekou a
michanym saldtem

Pyramid of steaks / Pyramida rizki 189 K¢
fried tender chicken steaks in shredded cornflakes, stuffed tortillas with vegetables,
tomato salsa and sour cream [

krupavé kuteci fizky v drcenych kukuri¢nych lupinkach, Stouchané brambory s
opecenym Cesnekem a vinnou majonézou

Spit grilled minced lamb kebab with vegetables /

Jehnéci kebab na jehle se zeleninou 189 K¢
greek tzatziki, baked pita bread / rozpeceny pita chléb, tzatziki
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PK43

PK44

PK45

PK46

PR47

PK48

PK51

PK52

PK53

PK54

Stone age burger / Stone age burger 229 K¢
with finely mince beef, romano lettuce, french fries /

s jemné mletym hovézim, rimsky salat, steak frity

Roast pork knuckle 700g /

Pecené pi‘edni kolinko s balkanskym pindZzurem 700g 199 K¢
served with mustard seed and baked pepper paste, freshly ground horseradish,
pickled vegetables and baked pumpkin bread /

s Cerstvym krenem, nakladana zelenina, rozpeceny chléb

Roast pork spare ribs in memphis marinade 700g /

Pecena veprova Zebirka s memphiskou marinadou 700g 229 K¢
smokey sauce, fresh vegetables, baked pumpkin bread /

kourova omacka, rapikaty celer, mrkev, rozpecena dytova bulka

Buffallo spare ribs in marinade /

Biivoli veprova Zebirka v buffallo marinadé 239 K¢
with fresh vegetables, tomato salsa, sour cream and baked bread /

s Fapikatym celerem, tomatovou salsou, zakysankou a rozpec¢enym chlebem

Boar ribs 500g / Zebra z divo¢aka 500g 289 K¢
black sauce of damson cheese and blue Portugese wine, we serve with potato
pancakes |/ v Cerné omacce z povidel a modrého portugalu, podavame

s bramborovymi placickami

Boar ribs on the dark beer 700g / Kanci Zebra na ¢erném pivu 700g................... 269 K¢
served with fried onion rings and mashed vegetable potatoes /

s cibulovym konfitem, jako ptilohu podavame $touchané zeleninové brambory

Zabir’s feast for 1 person / Zabirova hostina pro 1 osobu 290 K¢
pork spare ribs, chicken on bamboo sticks, beef kebab, memphis sauce, wine
mayonnaise, baked pumpkin, bread, corn cob, french fries, mixed salad /

veprova zZebirka, kufeci na bambusu, hovézi kebab, memphiskd omacka, vinna
majonéza, rozpecena dynovka, kukuri¢ny klas, steakfrity, michany salat

Simba’s feast for 1 person / Simbova hostina pro 1 osobu 330 K¢
boar ribs, ostriche on bamboo stick, lamb cutlet, pepper-cream sauce, roast peppers,

baked bread, garlic potatoes, mixed salad /

kanci Zebirka, pStrosi na bambusu, jehnéci kotletka, smetanovo peprova omacka,
pecené papriky, rozpeceny chléb, cesnekové brambory, michany salat

Agoj’s feast for 1 person / Agéjova hostina pro 1 osobu 290 K¢
buffallo wings, pork cutlet, turkey on bamboo stick, smoky sauce, yoghurt cheese

dip, spicy corn paste croquettes, baby pita bread, fresh vegetables /

buffallo wings, veprova kotletka, krtiti na bambusu, koufova omacka, jogurtovo
syrovy dip, kukuri¢na §iska, baby pita, karotka, fapikaty celer, okurka

Shaman'’s feast for 2 persons / Samanova hostina pro 2 0Soby ... 550 K¢
loin of pork on bamboo stick, buffallo wings, beef kebab, roast zucchini, grilled
oyster mushroom, potato pancakes, spicy corn paste croquettes, smoky sauce,
mustard-pepper dip, baked pumpkin bread |/

veprova panenka na bambusu, uzena kufeci stehynka, kebab, pecené cuketové

platky, grilovand hliva ustri¢na, bramborové placicky, kukuri¢né $iSky, omacka z

Fresh poultry steak / Cerstvé driibeZi steaky

PK60

PK61
PK62
PK63

Steak of crispy chicken breasts 200g /
Steak z kirehkych kuiecich prsicek 200g 108 K¢
Delicious steak of turkey breasts 200g / Steak z Kriitich prsou 200g.................... 108 K¢
Tender steak chicken legs 200g / Steak kurecich stehynek 200g.
Juicy steak of duck breast 200g / Steak z kachnich prsicek 200g
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PK66
PK67

Steak of juicy pork dollar 300g / Steak ze $tavnaté krkovicky 300g
Loin of pork steak 200g / Steak z vepi-ové panenky 200g

Beef steaks / Hovézi steaky

PK70

PK71

PK72
PK73

PK74

Minced steak of beef rump 200g /

Cerstvy mlety steak z mladého bycka 200g 118 K¢
Bull beefsteak (tenderloin of beef) 300g /

Biftek z by¢i svickové (Namibia) 300g 278 K¢
Flank steak with herb coat 300g / Flank steak s bylinkovou krustou 300g.......198 K¢
Heart of rump steak /

Netradicni delikatni steak z hovéziho boku uruguayského byka .........cccooenmuueen. 198 K¢
Steak of rib eye (Uruguay, Argentina) 300g /

Rib eye - vysoky rosténec (Uruguay, Argentina) 300g 228 K¢

Venison / Zvérina

PK78

PK79

Tender fresh steak of ostriche from farm Doubravice 200g /

KrehKky cerstvy pstrosi steak z farmy Doubravice 200g 188 K¢
Fresh shredded lamb steak with white cheese- pljeskavica /
Jemné mlety jehnéci steak se syrem - pljeskavica 148 K¢

Recommended side dishes to your steaks / Piilohové variace ke steakiim

PK81

PK82

PK83

PK84

PK85

PK86

PK87

PK88

PK95

Praveék classic / Pravék klasik 69 K¢
string beans with bacon and roast potato with yoghurt garlic dressing /

fazolové lusky na slaniné a pecend brambora s jogurtovo-cesnekovym dresinkem

Steak house green pepper sauce [

Steak house omacka ze zeleného pepie 79 K¢
and roast potato with sour cream /

a pecena brambora plnéna zakysanou smetanou

R&B home made ratatouillle / R&B domaci ratatouille 89 K¢
herb-garlic sauce with cream, baked garlic baguette /

bylinkovo-c¢esnekova omacka se smetanou s rozpecenou cesnekovou bagetou

Boubin 69 K¢
forest mushrooms sauce and our home made potato pancake /

omacka z lesnich hub a naSe domaci bramborové placicky

Romulus 59 K¢
gorgonzola sauce and fresh tagliatelle / omacka z gorgonzoly a Cerstvé tagliatelle
Atlantida 65 K¢
stewed mixed vegetables (carrot, brocolli, corn) and cream and pepper sauce [
variace z duSené zeleniny (karotka, brokolice, kukutice) a smetanovo-pepiova
omacka

Barbar 59 K¢
barbecue sauce and spicy corn paste flat cakes /

smazené kukufi¢né nugety a barbecue omacka z dusenych paprik, cibulek a rajcat
Antica / Antika 45 K¢
greek tzatziki and baked pita bread / tzatziki a rozpeceny pita chléb

Krutas 65 K¢

gratinated cream potatoes and steak of your choice gratinated with blue cheese /
gratinované smetanové brambory a Vami vybrany steak zapefen s modrym syrem
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PK96

PK97

Hotpot

roast potatoes with bacon, string beans and jalaperios peppers [
opecené brambory se slaninou, fazolovymi lusky a jalapenos paprickami
Liano

mashed vegetables potatoes with chimichuri pesto /
Stouchané zeleninové brambory s argentinskou chimichuri omackou

Sauces / Omacky

PK100
PK101
PK102
PK103
PK104
PK105
PK106
PK107

Home made barbecue sauce / Domaci barbecue

Green-pepper sauce / Omacka ze zeleného pepie

Sauce of forest mushrooms / Omacka z lesnich hub

Herb and garlic cream sauce / Bylinkovo-cesnekova se smetanou...........

Smoky sauce / Koui'ova steakova omacka
Tartar sauce / Tatarska omacka

Cranberries sauce / Brusinkova omacka

Tzatziki / Tzatziki

Vegetable / Zelenina

PK110
PK111
PK112
PK113

String beans 150g / Fazolové lusky na slaniné 150g

Ratatouille 150g / Ratatouille 150g
Roast corn cob / Opeceny kukuricny klas

Variation of stewed vegetable 150g / Variace z duSené zeleniny 150g ...

Salad as a side dish / Piilohové salaty

PK117

Sopsky salad 150g / Sopsky salat 150g

PK118 Greek salad and feta with olives 150g / Recky salat s olivami a fetou 150g..........

PK119
PK120

Mixed salad 150g / Pfirodni michany salat 150g

Coleslaw 150g / Zelny - coleslaw 150g

Side dishes 200g / Prilohy 200g

PK125

PK126
PK127
PK128
PK129
PK130
PK131
PK132

Natives fried potatoes with sea salt /
Domorodcovy osmazené brambory s morskou soli

Gratinated potatoes with cream / Gratinované brambory se smetanou

Mashed jalaperios potato / Stouchané jalapeiios brambory....................

Roast garlic baguette / Rozpecena cesnekova bageta

Steak french fries / Steakové hranolky

Roast potato stuffed with bacon / Brambora plnéna slaninou..................

T

Spicy corn paste flat cakes / Kukuii¢né $isky
Roast pumpkin bread / Rozpecena dynova bulka

Desserts / Dezerty

PK136
PK137

Shredded cake with vanilla sauce / Trhanec s vanilkovou omackou........

Plum-honey cake / Medovnik se susenymi Svestkami

45 K¢

39 Ke

25 Ke
40 K¢
35Ke
30 K¢
25 Ke
20 K¢
35K¢
15 K¢

35Ke
30 K¢
50 K¢
30 Ke

45 K¢
50 K¢
40 K¢
35Ke

35 K¢
45 K¢
40 K¢
30 K¢
29 K¢
45 K¢
35K¢
25 K¢

89 K¢
69 K¢




