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ZaloZeno v roce 2022

Nachéazime se v srdci této nddherné ¢tvrti, kde se historie setkdvd s modernitou a kde se tradice stava soudasti
kazdodenniho Zivota.

Na&s steakhouse Wood & Steak je mistem, kde kombinujeme vasen pro kvalitu s jedineénou chuti a gastronomickym
uménim. Zakladem nasi kuchyné je vybér toho nejlepsiho ¢eského vyzrélého hovéziho masa, které se stava
zadkladem nasich pokrm. Véfime v jednoduchost

a autenti¢nost, a tak pfipravujeme jidla, ktera si zachovavaji chut tradi¢niho grilovani, ale

s modernim naddechem. Nase tajemstvi spociva v dfevéném uhli, které pouzivame pfi grilovani.

Diky nému ziskavaji nase pokrmy unikatni aroma a vyraznou chut. Kdyz vejdete do nasi restaurace, ucitite vani
doutnajiciho dfevéného uhli, ktera se $ifi do Sirokého okoli a 1aka vés na jedineény gastronomicky zazitek.

Prejeme Vam dobrou chut!

Established in 2022

We are in the heart of this beautiful neighbourhood where history meets modernity and tradition becomes part of
everyday life.

Our Wood & Steakhouse is where passion for quality, flavor, and culinary artistry come together. The basis of our
cuisine is the selection of the best Czech aged beef, which becomes the basis of our dishes. We believe in simplicity
and authenticity, so we prepare dishes that retain the taste of traditional barbecue but with a modern twist.

Our secret lies in the charcoal we use in our grilling.

It gives our dishes a unique aroma and distinctive flavour. When you walk into our restaurant, you will smell the
aroma of smouldering charcoal spreading out into the surrounding area, beckoning you for a unique
dining experience.

Bon appétit!

Adam Slezak WOOD
Owner Of restaurant &STEAK



120g

150g

120g

PREDKRMY / STARTERS

Carpaccio ze svickové, kampotsky

pepf, rukolovo-bazalkové pesto,
parmazan, bagetka

Carpaccio from tenderloin, kampot

pepper, arugula-basil pesto, parmesan,
baguette

329 CzK

Hovézi tatarak ze svickové,
salotka, corniconky, kapary,
Zloutek, zapecené topinky

s ¢esnekem a syrem

Beef tartare from tenderloin, shallots,
cornichons, capers, yolk, baked toast
with garlic and cheese

365 CZK

Roastbeef na opecené topince,
karamelizovana cibule, nakladané
okurky, rukola, ¢esnekovo-
bylinkova majonéza

Roastbeef on toast, caramelized onions,
pickled cucumbers, arugula, garlic-herb
mayonnaise

295 CZK
Peéena morkova kost, cibulova
remulada, slaninovy chléb

Roasted bone, onion remoulade, bacon
bread

195 CZK

Bruschetta s rajcaty

a mozzarellou

Bruschetta with tomatoes and
mozzarella

220 CzK

Silny kufeci vyvar

z pecenych kosti

Strong chicken broth made
from roasted bones

95 CZK

Variace Italskych syra a uzenin,
olivy, corniconky, pecivo
Variations of Italian cheeses and
charcuterie, olives, cornichons, pastries
Pro 4 osoby -

Price for 4 people

Pro 2 osoby -

Price for 2 people

Bagetka s maslem z cerstvych
bylin

Baguette with herb fresh butter

89 CZK

590 CzZK
295 CZK

300g

200g

200g

250g

500g

4009

250g

400g

SALATY / SALADS

Salat s grilovanym avokadem a
syrem halloumi

Salad with grilled avocado and
halloumi cheese

379 CzK

Caesar salat s grilovanym
kufecim prsickem, opecena
slanina, parmazan

Caesar salad with grilled chicken
breast, fried bacon, parmesan cheese

295 CzZK

HLAVNI JIDLA / MAIN COURSES

Pomalu tazena hovézi licka na

cerveném viné, bramborové pyré 395 CZK
Slow-roasted beef cheeks in red wine,

mashed potatoes

Jemné grilovany kufreci prsni

steak, listové salaty, pecené

brambory s bylinkovym maslem a 365 CZK
grilovanou zeleninou

Gently grilled chicken breast steak, leaf
salads, baked potatoes with herb butter
and grilled vegetables

Pomalu pecena hovézi zebra v
nasi marinadé, slaninovy chléb
Slow-roasted beef ribs in our marinade,
bacon bread

StaFeny veprovy texas steak,
chimichurri omacka, pecené
grenaille, zeleninovy salatek
Aged pork texas steak, chimichurri
sauce, roasted grenaille, vegetable
salad

Hovézi cheeseburger se slaninou,
marinovana cervena cibule,
salatek, hranolky s pikantni
slaninovou majonézou

Beef cheeseburger with bacon,
marinated red onion, lettuce, fries with
spicy bacon mayonnaise

TIP SEFKUCHARE / CHEF'S TIP:

Jehnéci kolinko pecené do mékka
na bylinkach a kofenové zeleninég,
bramborové pyré

Lamb shank roasted until soft with
herbs and root vegetables, mashed
potatoes

479 CzZK

395 CzK

429 CZK

595 CZK

Sledujte nas na nasich socialnich sitich
at vam nic neutece!
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Sean me



STEAKY NA GRILU /7 STEAKS ON THE GRILL

Mokré zrani 2-3 tydny / Wet aging 2-3 weeks

Filet Mignon - steak ze svickové 395 CZK

Sirloin steak 100g
Rib Eye - steak z vysokého 295 CZK
rosténce prorostly tukem £09
Steak from a tall roast covered in fat

Heart of Rump - steak 280 CzK
z kvétové spicky 1909

Flower tip steak
Flank - steak z hovéziho pupku = 280 CZK
Steak from beef belly steak 100g

Suché zrani vice jak 28 dni / Dry aging for
more than 28 days

T-bone - steak se svickovou 315 CzK
a rosténou 1009
steak with sirloin and roast

Tomahawk - steak z rosténce 270 CZK
s kosti 100g

Steak from a roast with bone

DEGUSTACNI PRKNO / TASTING BOARD

850g masa - Filet mignon 250g,

Rib Eye 300g, Rump 300g

+ 3 prilohy a 3 omécky dle vybéru

8509 of meat - Filet mignon 250g, 2950 CZK
Rib Eye 300g, Rump 300g

+ 3 side dishes and 3 sauces of your choice

1600g masa - T-Bone 800g, 4890 CzK
Tomahawk 800g

+ 6 priloh a 6 omacek dle vybéru

16009 of meat - T-Bone 800g , Tomahawk
800g
+ 6 side dishes and 6 sauces of your choice

SPIiZY NA GRILU / CHARGRILLED SKEWERS

Hovézi sSpiz s cibulkou 315 CzK
a bylinkami e
Beef skewer with onion and herbs

Kufeci $piz s grilovanou 230 CZK
zeleninou a bylinkami 290
Chicken skewer with grilled

vegetables and herbs

7 hate veality but it's stitl the best place
Zo get a good steak.”
- Weody Atlen

PRILOHY / SIDE DISHES

Chipsy 79 CzK
Chips

Hranolky 89 CzK
French fries

Batatové hranolky 95 CZK
Sweet potato fries

Grenaille s rozmarynem 95 CzK

Grenaille with rosemary

Bramborové tolarky s cibulkou 89 CzK
Potato dollar chips with onion

Grilované avokado 95 CZK
Grilled avocado

Zelené fazolky se slaninou 95 CZK
Green beans with bacon

Coleslaw 85 CZK
Coleslaw

Grilovana zelenina 110 CZK
Grilled vegetables

Zahradni salat 125 CZK

Garden salad

OMACKY/ SAUCES

Peprova 79 CZK
Pepper

Demi-glace 89 CzK
Demi-glace

Houbova z lisek 89 CZK
Mushroom sauce

Chimichurri 69 CZK
Chimichurri

Jalaperiios majonéza 69 CZK
Jalapefio mayonnaise

Pikantni slaninova majonéza 69 CZK
Spicy bacon mayonnaise
Parmazan-Gorgonzola 89 CzK
Parmesan-Gorgonzola

Bylinkové maslo 49 CZK
Herb butter

Lotuskovy cheesecake 190 CZK
Biscoff cheesecake

Créme Bralée 239 CZK
Créme Brilée

Grilovany ananas 220 CZK

s vanilkovou zmrzlinou
Grilled pineapple with vanilla
ice cream

Affogato - Vanilkova zmrzlina 139 CZK
zalita cerstvym espressem

Affogato - vanilla ice cream topped
with freshly brewed espresso

Sledujte nas na nasich socialnich sitich
at vam nic neutece!
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PIVO, PIVNIi SPECIALY / BEER, BEER SPECIALS

TEPLE NAPOJE / HOT DRINKS

Premium coffee - 100% Arabica

Espresso 69 CZK
Espresso Lungo 69 CZK
Espresso Macchiato 75 CzK
Doppio 85 CZK
Americano 69 CZK
Cappucino 115 CzZK
Espresso Tonic 95 CzZK
Caj zeleny / ovocny / zazvorovy 95 CZK
/ éerny

Tea green / fruit / ginger / black

CEPOVANE / DRAFT
0,50/0,301 Pilsner Urquell 89/75CzZK
0,50/0,301 Special 95 /79 CzZK Old Fashioned 220 CZK
LAHVOVE / BOTTLED Aperol Spritz 195 CZK
0,331 APA5% 89 CZK Hugo Spritz 195 CZK
0,33 | Guinness Extra Stout 6,4% 95 CZK Vodka Lemonade 185 CZK
0,331 Cider jablko / apple 95 CZK Gin&Tonic 195 CZK
0,501 Nealko pivo / Soft beer 75 CzK Negroni 210 czK
0,33 | Domaci limonada 90 CZK 0,04 | Havana 3r 37,5% 79 CZK
Homemade lemonade 0,04 | Havana Club Anejo 7 40% 109 CZK
0,331 Doméaci ledovy ¢aj 75 czK 0,04 | Bumbu Original 40% 119 CzZK
Homemade ice tea
0,251 Royal Crown Cola 69 CZK 0,04 | Bumbu X0 20% 149 CZK
with sugar 0,04 1 La Hechicera Reserva 169 CZK
0,25 | Royal Crown Cola bez cukru 69 CZK Familiar 40%
no sugar 0,04 | Ron Zacapa Centenario 189 CzK
0,25 | Targa Florio Pomeranc 65 CZK Gran Reserva 40%
Sl 0,04 1 Eminente Reserva 229 CzZK
0,251 Targa Florio Citrén 65 CzZK 7y 41,3%
Lemon
0,25 | Targa Florio Tonic original 75 CZK
Rose
0,33 | Kombucha Matcha 95 CzZK
KombUCha_ Matcha - 0,04 | Jameson 40% 95 CZK
s T wi0s Bramenits voda S 0,041 Jameson Black Barrel 40% 129 CZK
0,04 | Jack Daniels Single 169 CZK
Barrel 45%
0,04 | The Deacon 41% 165 CzK
0,04 | Fuji Single Malt 46% 249 CZK
“Reality can wait.
Steak and whisky cannot.”
Sledujte nas na nasich socialnich sitich 0 (=)

at vam nic neutece!

Sean me




GINY 7/ GINS

0,04 | Beefeater 40% 79 CZK
0,04 | Beefeater "24" 45% 105 CZK
0,04 | Malfy Gin Rosa 41% 109 CzZK

0,041 Monkey 47 Dry Gin 47% 189 CZK
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0,04 | Absolut 40% 79 CZK

0,04 1 Absolut Mango 38% 85 CzZK

0,04 1 Absolut EOY24 89 CZK
Warhol 40%

0,04 | Absolut Elyx 42,3% 135 CZK

TEQUILA

0,04 | Olmeca Tequila Blanco 38% 99 CZK

Silver
0,04 | Olmeca Tequila 120 CzK
Reposado 38%
Gold
KONAK / COGNAC
|
0,04 | Martell VS Single 175 CzZK '
Distillery 40% l
LIKERY / LIQUEURS \ ‘
0,041 Bumbu Cream 15% 109 CzZK |
0,041 Kahlua 16% 55 CZK |\ n
0,04 | Disaronno Amaretto 28% 79 CZK ' Iy i
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0,04 | Baron malina 40% 125 CZK ‘ ‘ ‘ "“ ' ' :..'“" ."' ' :"
0,04 | Starovicka Meruiikovice 42% 169 CZK b '|' | ' ' “.n | I'- M B :
0,04 | Williams Hruska 40% 135 C2K i g |1 =l —=— 1Tt
- ) < —f
0,041 Sudli¢ka Visiovska 25% 95 CZK il 5 S
0,04 | Sudli¢ka Ofechovka 30% 95 CZK o "| l =\ "N
0,041 Sudli¢ka Slivovice 50% 115 CZK N - AR _ Y,
[
> L] — —
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G 2
Alergeny jsou k dispozici na vyzadani u obsluhy. 3 Py /

Allergen information is available upon request from our staff.

Sledujte nas na nasich socialnich sitich @ (@]
at vam nic neutece!

Sean me
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