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.




es[TOULES

caf'd - rertanrant

Les Moules

PaiiZzska 19, Praha 1
Sun - Sat 1130am— 10 30pm
Po-Ne 1130-2230

Starters / Predkrmy

LMO1

LMO02

LMO03

LM04

LMO5

LMO06

LMO07

LMO08

LM09

Salmon smoked in house / U nas uzeny losos 195 K¢
served with potato pancake and sour cream /

s bramborackem a kysanou smetanou

Calamari marinated with garlic and thyme /

Kalamar marinovany ¢esnekem a tymianem 195 K¢
Brussels chicory baked / Bruselska zapékana ¢ekanka 175 K¢
with ham and Comté cheese / se Sunkou a syrem Comté

Le pot de foie gras de canard 265 K¢

paté made of French duck liver with shallot marmalade and fried toast / pasticka z
francouzskych kachnich jater s Salotkovou marmelddou a ope¢enym toustem

Veal steak tartare / Teleci steak tartar 225 K¢
Dozen of Agate snails | Tucet achatovych $neki 295 K¢
au gratin with garlic-almond butter /

gratinovanych cesnekovo-mandlovym maslem

Duck breast smoked in house / Nami uzena kachni prsa 195 K¢
with celeriac-apple mayonnaise sauce / s celerovo jable¢nou remuladou

St. Jacob’s mussels carpaccio/ Carpaccio z musli Svatého Jakuba...........ccccouueuuene. 295 K¢
with white radish salad / se salatkem z bilé Fredkve

Tasting plate of our starters / Variace predkrmu 965 K¢

Soups / Polévky

LM15

LM16

Belgian fish tomato soup / Belgicka rybi tomatova polévKka............cnreennnn. 295 K¢
with four kinds of fish meat variations, chilli, fresh coriander, spinach and bread
croutons / se ¢tyfmi druhy rybiho masa, chilli, ¢erstvym koriandrem, Spenatem a
chlebovymi krutony

Waterzooi of chicken Bresse /| Waterzooi polévka z kui‘ete de Bresse................. 265 K¢
strong Belgian consommé with garden vegetables /

silna belgicka polévka se zahradni zeleninkou

Mussels - daily fresh / MusSle - denné Cerstvé

LM20
LM21

LM22

LM23
LM24
LM25
LM26
LM27
LM28
LM29

LM30

Mussels with cider 1kg / MusSle s cidrem 1kg 295 K¢
Mussels Basque style (chorizo, piemento, tomato) 1kg /

Musle po baskicku (chorizo, piemento, tomato) 1kg 295 K¢
Mussels natur with petiole celeriac 1kg /

Musle natur s Fapikatym celerem 1kg 295 K¢
Mussels in white wine 1kg / MusSle na bilém viné 1kg 295 K¢
Mussels Mariniére 1kg / MusSle Mariniére 1kg 295 K¢
Mussels La Provence 1kg / Musle La Provence 1kg 295 K¢
Mussels on Leffe beer bruin 1kg / Musle na pivu Leffe bruin 1kg 295 K¢
Mussels on garlic 1kg / Musle na ¢esneku 1kg 295 K¢
Mussels with tomatojuice 1kg / Musle s tomatovym juicem 1Kg..........cccormreunnnn. 295 K¢

Pommes frites and Belgian mayonnaise / HranolKky s belgickou majonézou.......45 K¢
side dish for mussels / ptiloha k muslim
Baked crispy garlic baguette / Kirupava cesnekova bageta 45 K¢
side dish for mussels / ptiloha k muslim

Lobster / Humr

LM35 Lobster / Kanadsky humr
lobsters 550 grams and for each extra 10 g CZK 25.00 /
humfti 550 g a za kazdych 10 g navic 25,- K¢

LM36 Lobster roasted on garlic with fresh herbs and aioli sauce /
Humr peceny na cesneku s ¢erstvymi bylinkami a omackou aioli...
lobsters 550 grams and for each extra 10 g CZK 25.00 /
humti 550 g a za kazdych 10 g navic 25,- K¢

LM37 Fee for each 10g / Priplatek za kazdych 10g navic

990 K¢

25 K¢

Fish / Ryby

LM45 Grilled tiger shrimps / Grilované tygri krevety
with garlic on green salads and aioli sauce /
na Cesneku s lehkym salatkem a omackou aioli
LM46 Octopus ala chorizo / Chobotnice ala chorizo se $touchanym bramborem.......

chorizo - pepper, garlic, chorizo, wine, thym, piment d'espelette, with mashed potato

/ chorizo - papriky, ¢esnek, chorizo, vino, timian, piment d'espelette
LM47 Octopus ala chorizo / Chobotnice ala chorizo s ¢esnekovou bagetou...................

chorizo - pepper, garlic, chorizo, wine, thym, piment d'espelette, with garlic

baguette / chorizo - papriky, ¢esnek, chorizo, vino, timian, piment d'espelette
LM48 Fish Carbonade with five fish meat variations /
Rybi Carbonade s péti druhy rybiho masa
stewed on Leffe Bruin beer with jasmine rice /
duseném na pivu Leffe Bruin s jasminovou ryzi
LM49 Thai-style mussels with lemon grass /
Musle na thajsky zptisob s lemon grass

lime and coconut milk, served with jasmine rice / limetou a kokosovym mlékem,

podavame s jasminovou ryzi
LM50 Sepia in Belgian style / Sepie po belgicku

Big Salads / Velké salaty

LM55 Ghentian chicory salad / Gentsky ¢ekankovy salat
with tomatoes and ham off the bone / s tomaty a Sunkou od kosti
LM56 Salad of Haricot vert beans / Salat z fazolek Haricot verte
with fried egg / se zastfenym vejcem
LM57 Mussels salad Les Moules / MusSlovy salat Les Moules
LM58 Estivale salad / Salat Estivale
with smoked salmon, artichokes, olives and poached egg /
s uzenym lososem, artycoky, olivami a poSirovanym vejcem

Meat and steaks / Maso a steaky

LM60 Chicken de Bresse / Kure de Bress
on rosemary and lemon, fresh Pappardelle and caramelized leek /
na rozmarynu a citronu, s ¢erstvymi papardele a karamelizovanym pérkem

LM61 Veal Osso buco Barigul style / Teleci Osso bucco styl Barigul..............cccoocecrienn.
with artichokes, mushrooms, bacon and white wine /
s artycoky, houbami, slaninou a bilym vinem

LM62 Flemish Carbonade of oxtail / Vlamské Carbonade z hovézi ohanKy.....................
on dark beer with polenta / na tmavém pivu s polentou

6

395 K¢

395 K¢

395 K¢

345 K¢

265 K¢

265 K¢

225 K¢
295 K¢

395 K¢




LM63 Poached pork tongue / Posirovany veprovy jazyk 295 K¢
with boiled vegetables and Gribich sauce with young potatoes /
s varenou zeleninou a omackou Gribich s novymi bramborami

LM64 Lamb ragout Navarin / Jehnéci ragout Navarin 385 K¢
stewed with garden vegetables / duSené se zahradni zeleninou
LM65 Rabbit thigh on plums / Krali¢i stehno na $vestkach 395 K¢

in Brussels style with potato purée and estragon /
na bruselsky zpisob s bramborovym pyré s estragonem

LM66 Céte de boeuf wtih Béarnaise sauce / Cote de boeuf s omackou Béarnaise......... 595 K¢
baked new potatoes and Haricot vert beans |/ peCené nové brambory a fazolky
Haricot verte

Salads to go with main courses / Salaty k hlavnim jidliim

LM70 Mix green / Salat mix green 79 K¢
LM71 Tomato salad / Tomatovy salat 79 K¢
with shallot, basil and white balsamic vinegar /
se $alotkou, bazalkou a bilym balzamikem
LM72 Cucumber salad with fresh dill / Okurkovy salat Tzatziky 79 K¢

To go with beer and wine / Doporucujeme K pivu a vinu

LM75 Luxurious duck knuckles / Luxusni kachni skvarky 185 K¢
with onion, piquant cucumber and warm dark bread /
s cibulkou, pikantni okurkou a teplym tmavym chlebem
LM76 Cheeses from the offer of the day 3pcs / Syry dle denni nabidky 3ks
LM77 Cheeses from the offer of the day 6pcs / Syry dle denni nabidky 6ks

Desserts / Dezerty

LM80 Cakes and pies according by daily offer / Kolace a dorty dle denni nabidky........ 95 K¢
LM81 Vanilla Créme brulée / Vanilkovy Créme brulée 175 K¢
LM82 Belgian pralines and truffles / Belgické pralinky a lanyze 195 K¢
handmade in our restaurant from the premium Belgian chocolate /
u nas rucné délané z té nejlepsi belgické cokolady

Champagne / Sampaiiské

LM90 Champagne Brut 857 K¢
LM91 Laurent Perrier brut 1432 K¢
LM92 Gosset rosé 1714 K¢

White wine / Bilé vino

Alsace

LM95 Gentil Meyer-Fonné 2007 282 K¢
LM96 Sylvaner Seltz 397 K¢
LM97 Riesling, domaine Fernand-Seltz 2007 454 K¢
LM98 Riesling,domaine Ostertag 2007 569 K¢
LM99 Riesling Meyer-Fonné 512 K¢
LM100 Riesling Grand Cru,Wineck Schlossberg ,d.Meyer Fonné 857 K¢
LM101 Pinot Gris,d.Meyer Fonné 454 K¢

LM102 Pinot Blanc,d.André Ostertag 569 K¢
LM103 Pinot Blanc,d.Meyer Fonné 282 K¢
Bordeaux

LM104 Fontbreauil Sauvignon 286 K¢
Bourgnone

LM105 Chablis AOC 2008 512 K¢
LM106 Chablis Premier Cru Vaillons,d.Raoul Gautherin 719 K¢
LM107 Chassagne-Montrachet 2007 Village blanc 914 K¢
LM108 Saint Véran Grande reservé 512 K¢
LM109 Pully Fumé 454 K¢

Red wine / Cervené vino

Languedoc
LM115 Hortala 298 K¢
Sud-Ouest
LM118 Billa Haut-Occultum LAPIDEM 454 K¢

Cotes du Rhone

LM120 Vacqueyras Cuvée Prestige 397 K¢
Bourgogne

LM123 Mercuerey Rouge Clos de Corvees 2007 454 K¢
LM124 Rouge Coulanges La Vineuse AOC,cuveé Tasteviné 569 K¢
LM125 Mercurey ler Cru Rouge Signature 2005 1144 K¢
Bordeaux

LM128 Margaux Cru Bourgeois Superior,chateau La Tour de Mons...........coiciisnn. 719 K¢
LM129 Saint Emilion Grand Cru,clos de Faurie 2006 569 K¢




