
F O O D  A N D  D R I N K  M E N U



STARTERS
	 Carpaccio� 169

	 with rucola, capers, parmesan cheese and olive oil

	 Goat cheese� 169
	 gratinated, marinated beets in balsamic caramel,  
	 parched walnuts

	 Prawns� 175
	 in sesame tempura, salad, garlic aioli with chilli

	 Burgundy snails� 159
	 baked in garlic-herb butter and breadcrumbs

	 Bruschetta� 125
	 with avocado, baked cherry tomatoes and basil ricotta

	 Salmon Tartare� 165
	 with dill, sour cream, capers, shallot and dijon mustard

	 Homemade bread (based on daily offer)� 35

	 Gluten free baguettes with basil pesto 4 pcs� 35

SOUPS AND SALADS
	 French onion soup� 79
	 with white wine, croutons, baked with Gruyere cheese

	 Cream of mushrooms soup� 69
	 with cream, thyme and celery chips

	 Caesar salad
	 romaine lettuce with anchovy dressing, 	 with chicken� 179
	 croutons and parmesan cheese	 with shrimp� 199

	 La Strada salad �  195
	 mixed salads with avocado, grilled chicken, bacon,  
	 baked tomatoes, honey-mustard dressing

	 Mixed salads� 135
	 mix of salads with seasonal vegetables and vinaigrette



JACKET POTATO AND BURGERS
	 Jacket potato Scampi� 225

	 baked potato filled with shrimp, corn,  
	 tomatoes, cream, white wine and parsley

	 Jacket potato Pork� 215
	 baked potato filled with pulled pork meat in whiskey  
	 BBQ sauce, sour cream and fried onion

	 Jacket potato Chicken� 195
	 baked potato filled with chicken meat,  
	 creamy spinach, pancetta and parmesan

	 Jacket potato Funghi� 175
	 baked potato filled with wild mushrooms, champignons,  
	 cherry tomatoes, shallot, garlic and soya cream

	 Jacket potato Green Curry� 199
	 baked potato filled with vegetables, green curry,  
	 coconut milk, mungo sprouts and coriander

	 Beef Burger� 239
	 with beef, bacon mayonnaise,  
	 rucola, tomatoes and Cheddar cheese

	 Duck Burger� 215
	 with pulled duck meat, teriyaki sauce,  
	 pickled radishes, coriander and fried onion

	 Vegan Burger� 185
	 with chickpea falafel, tahini dressing  
	 and fresh vegetables

(fries or side salads are included in the price of burgers)



PASTA AND RISOTTOS
	 Spaghetti Carbonara� 179
	 with pancetta, egg yolks, parmesan and freshly ground pepper

	 Penne Arrabiata� 185
	 with chilli, tomatoes, olives, garlic, pancetta and parmesan

	 Lasagne Bolognese� 189
	 baked with meat ragout, bechamel and parmesan

	 Linguine Scampi� 225
	 with shrimp, basil, tomatoes, garlic, chilli and lemon peel

	 Spaghetti Aglio olio� 155
	 with olive oil, garlic, chilli, parsley and parmesan cheese

	 Tagliatelle Salmone� 215
	 with salmon, spinach, garlic, cream and nutmeg

	 Homemade ravioli� 209
	 with pancetta, basil, and ricotta in parmesan cream  
	 with nutmeg

	 Mushroom risotto� 189
	 with white wine, wild mushrooms, champignons,  
	 garlic, parsley, parmesan and butter

	 Risotto with gorgonzola� 195
	 with walnuts, shallot, thyme and cream

	 For gluten free pasta (spaghetti, penne) we have surcharge� 20

GRILL
	 Rumpsteak 200 g� 345

	 Australia, 36 days aged, with freshly ground pepper and maldon salt

	 Pork chop Tomahawk 280 g� 229
	 marinated in dijon mustard, fennel seeds and garlic

	 Flank steak 200 g� 229
	 Africa, marinated in coffee, chipotle chilli and coriander

	 Pork ribs 500 g� 219
	 baked overnight, in whiskey BBQ marinade

	 Salmon filet 200 g� 275
	 with herb-garlic butter and tomatoes

	 Lamb chops 280 g� 265
	 marinated in olive oil, garlic and estragon

	 Chicken breasts 200 g� 195
	 sous-vide on butter, with pink pepper and rosemary



DISHES FOR CHILDERN
	 Mac & cheese� 129
	 macaroni baked with bechamel, Cheddar cheese and breadcrumbs

	 Chicken nuggets 100 g� 129
	 with fries and mixed salad

	 Baby pizza� 139
	 (of your choice)

SIDES AND SAUCES
	 Homemade fries� 49

	 Creamy spinach� 55

	 Homemade potato croquettes� 49

	 Grilled vegetables� 59

	 Roasted champignons with shallot� 49

	 Baked potato with basil curd� 49

	 Homemade bread� 35

	 Mixed salad� 55

	 Demi-glace� 45

	 Peppercorn sauce with brandy� 45

	 Butter sauce with lemon� 45

	 Mushroom sauce with cream� 45

DESSERTS
	 Créme Brulée� 99

	 vanilla, with fresh fruit

	 Semifreddo� 109
	 chocolate, with nuts and salted caramel

	 Pear Tarte Tatin� 105
	 with homemade whipped cream

	 Ice creams and sorbets� 70
	 based on daily offer

When you order child portion we charge 70 % of their whole meal.



PIZZA 33 cm / 55 cm
(pizza 33 cm also with gluten free dough)

1.	 Margherita Classica – tomato sauce, mozzarella, fresh basil	 145� 315
2.	 La Strada – pikant oil, mozzarella, dried tomatoes, olives	 169� 379
3.	 Quattro formaggi – tomato sauce, mozzarella, gorgonzola, camembert, smoked cheese	 189� 399
4.	 Favolosa – cream, mozzarella, camembert, cranberries	 175� 375
5.	 Spinaci – tomato sauce , mozzarella, balkan cheese, spinach, garlic	 169� 379
6.	 Funghi – tomato sauce, mozzarella, champignons, wild mushrooms	 175� 379
7.	 Vegetariana – tomato sauce, mozzarella, fresh tomatoes, bell pepper, corn, champignons, parmesan	179� 389
8.	 Prosciutto cotto – tomato sauce, mozzarella, ham	 175� 379
9.	 Prosciutto crudo – tomato sauce, mozzarella, prosciutto crudo, cherry tomatoes	 205 � 449
10.	Capricciosa – tomato sauce, mozzarella, champignons, ham, artichoke, parmesan cheese, black olives	189� 399
11.	Positano – tomato sauce, mozzarella, ham, champignons	 179� 389
12.	Quattro stagioni – tomato sauce, mozzarella, cherry tomatoes, ham, black olives, champignons	 179� 389
13.	Fabrizio – tomato sauce, mozzarella, ham, dried tomatoes, artichokes, black olives	 189� 395
14.	Carabinieri – tomato sauce, mozzarella, blue cheese, ham, red onions	 185� 395
15.	Hawai – cream, mozzarella, ham, pineapple	 179� 389
16.	Con tonno – tomato sauce, mozzarella, tuna, red onion, egg	 189� 399
17.	Salmone – cream, mozzarella, spinach, salmon	 225� 459
18.	Napoletana – tomato sauce , mozzarella, anchovies, capers	 185� 399
19.	Frutti di mare – tomato sauce, mozzarella, seafood, garlic, lemon	 225� 459
20.	Diavola – tomato sauce, mozzarella, spicy salami Ventricina, garlic, red onion	 189� 399
21.	Quattro salami – tomato sauce, mozzarella, 4 kinds of salami, oregano	 189� 399
22.	Hungaria – tomato sauce, mozzarella, Czabai salami, goat horn peppers, onions, tabasco	 195� 405
23.	Speck – tomato sauce, mozzarella, fresh tomatoes, bacon, gorgonzola	 189� 399
24.	Mario – cream, mozzarella, spinach, bacon, garlic, egg	 189� 399
25.	Pollo – cream, mozzarella, grilled chicken breasts, parmesan cheese, black olives	 205� 415
26.	Carpaccio – tomato sauce, mozzarella, carpaccio (slices of beef tenderloin), capers	 229� 459
27.	Bianca formaggi – cream, mozzarella, camembert, goat cheese, parmesan cheese	 210� 435
28.	Salami e formaggi – cream, 4 kinds of salami, 4 kinds of cheese	 199� 415
29.	Pancetta – tomato sauce, mozzarella, italian bacon, corn, olives and spring onions	 195� 410
30.	Volcano – tomato sauce, mozzarella, spicy salami Ventricina, chicken meat, fresh chilli	 209� 429
31.	Foccacia – pizza dough, olive oil, rosemary, parmesan cheese	 115�

Pizza of your choice – any ingredients 33 cm / 55 cm	 215� 435
with any base and maximum of 5 ingredients

Surcharge for gluten free pizza 33 cm	  30

Pizza edge smeared with garlic or spicy oil if you request.

Extras on pizza on the next page.

55 cm33 cm



Extras on pizza 1 portion (on pizza 55 cm we recommend double portions):

	 beef carpaccio, salmon� 75
	 goat cheese, frutti di mare, prosciutto crudo� 65
	 spicy salami Ventricina, gorgonzola, chicken breast� 55
	 capers, dried tomatoes, tuna, parmesan cheese, balkan cheese, artichoke, anchovies� 45
	 mozzarella, blue cheese, smoked cheese, camembert, pineapple, cranberries, 
	 champignons, black olives, zucchini, eggplant, bell pepper, spinach, whole peas,  
	 corn, fresh tomatoes, goat horn peppers, chilli peppers, pickled onions, ham,  
	 bacon, Czabai salami, Poličan salami, Pepper salami, rucola� 35
	 egg, garlic, onion, spring onion, tomato sauce, cream� 15

VEGAN PIZZA 33cm / 55cm
(pizza 33 cm also with gluten free dough)

	 Pizza Vegan Margherita classica 33 / 55 cm� 155 / 375
	 tomato sauce, vegan mozzarella, basil

	 Pizza Vegan La Strada 33 / 55 cm � 179 / 395
	 piquant oil, vegan mozzarella, dried tomatoes, olives

	 Pizza Vegan Mashia 33 / 55 cm� 219 / 439
	 tomato sauce, vegan mozzarella, smoked mortadella, smoked tofu, red bell pepper

	 Pizza Vegan Tripoli 33 / 55 cm� 189 / 399
	 tomato sauce, vegan mozzarella, artichokes, olives, champignons

	 Pizza Vegan Mario 33 / 55 cm� 209 / 429
	 vegan cream, vegan mozzarella, spinach, smoked mortadella, garlic

	 Pizza Vegan Tre Stagioni 33 / 55 cm� 195 / 415
	 vegan cream, vegan mozzarella, champignons, bell pepper, corn

	 Gluten free vegan pizza can be made if you request – 33 cm� 30
	 Pizza edge smeared with garlic or spicy oil if you request.

Extras on vegan pizza (on pizza 55 cm we recommend double portions)

	 smoked mortadella� 65
	 smoked tofu, vegan mozzarella, dried tomatoes, artichokes� 45
	 soya cream, pineapple, champignons, black olives, zucchini, eggplant, bell pepper,  
	 spinach, whole peas, corn, fresh tomatoes, goat horn peppers, chilli peppers� 35

If you want to enjoy meals from La Strada at home, we can pack it to go:

	 Pizza box 33 cm� 10
	 Pizza box 55 cm � 20
	 Calzone box� 10
	 Menu box, soup box� 10

             gluten free food                      vegan food 



DRINK LIST

Aperitifs
Martini bianco, rosso, dry 8 cl� 64
Campari bitter 5 cl� 64
Aperol Barbieri 5 cl� 64
Graham’s Porto ruby, white 5 cl� 65
Madeira Justinos 5 cl� 76
Crodino (non-alcoholic aperitif) 10 cl� 52

Whisky and Bourbons� 4 cl
Highland Queen� 62
The Famous grouse� 62
Cutty Sark� 64
Jameson� 72
Tullamore Dew� 72
Four Roses� 65
Wild Turkey 8 years� 89
Jack Daniels� 85

Cognac� 2 cl
Martell V.S.� 45
Martell V.S.O.P.� 69
Martel X.O. (Supreme)� 229
Hennessy V.S.� 55

Metaxa� 4 cl
Metaxa 5*� 59
Metaxa 7*� 79

Vodka�  4 cl
Riga Black� 56
Babička vodka� 89

Rum�  4 cl
Flor de Cana Extra dry 4 y.o.� 59
Rebellion Spiced� 62
Hispánico elixir� 89
Malibu� 59

Rum�  2 cl
Ron de Jeremy Reserve� 62
Ron Relicario Rum Solera� 65
Austrian Empire Navy Rum Solera 18 y.o.� 74
Le Hechicera Rum Solera� 76
Plantation 20th Anniversary XO� 86
Zacapa 23 Años� 89

Gin�  4 cl
Greenall’s London dry gin� 64
Bloom Premium London dry gin� 99
Saffron gin� 95

Schnapps�  4 cl
Baron Hildprandt Plum brandy� 84
Baron Hildprandt Cherry brandy� 84
Baron Hildprandt ripe Pear� 94
Baron Hildprandt ripe Raspberry� 94
Žufánek Walnut brandy� 68

Tequila�  4 cl
Tres Sombreros silver� 66
Tres Sombreros gold� 69
Tres Sombreros Añejo 100% Agave� 129

Grappa�  4 cl
Grappa Pinot Grigio� 68
Grappa Sauvignon Privat� 95
Grappa Moscato� 82
Grappa Riserva Bacio delle Muse� 82

Liqueurs�  4 cl
Fernet, Fernet citrus� 49
Becherovka� 49
Jägermeister� 62
Grand Marnier� 94
Sambuca di Torino� 64
Limoncello di Sicilia� 59
Baileys� 59



Draft Beer	 0,3 l� 0,5 l

STAROPRAMEN 12% – pale lager	 30� 48
HOEGAARDEN WHITE – wheat beer, Belgian special	 (0,25 l) 38� 72
STAROPRAMEN – non-alcoholic-draft	 28� 39

Bottled Beer

Plzeňský prazdroj 0,5 l� 49
Staropramen black 0,5 l� 45
Stella Artois 0,33 l – non-alcoholic beer� 42
Cider Kingswood rosé 0,4 l� 68

Non-alcoholic Drinks

Coca-Cola, Coca-Cola Zero 0,33 l� 48
Fanta 0,33 l� 48
Sprite 0,33 l� 48
Kinley (tonic water, ginger ale, bitter rose) 0,25 l� 48
Cappy (orange, apple, currant, multi, grapefruit, pear, strawberry, pineapple, apricot) 0,25 l�48
Mattoni grand 0,33 l� 35
Mattoni grand soft 0,33 l� 35
Aquila aqualinea – still 0,33 l� 35
Mattoni grand – sparkling 0,75 l� 65
Aquila aqualinea – still 0,75 l� 65
Fresh juice – orange, grapefruit 0,2 l� 69
Fuze tea – peach with hibiscus, lemon, green with mango and camomile 0,25 l� 48
Red Bull – energy drink 0,25 l� 69
Tap water (tap water with ice, lime, lemon, mint) 1 l� 50
Homemade lemonades 0,4 l (based on daily offer)� 65



Coffee (7 g)

Espresso� 46
Espresso Ristretto� 46
Espresso Lungo� 46
Flat white� 76
Espresso doppio� 69
Espresso Macchiato� 46
Cappuccino� 52
Latte Macchiato� 56
Latte Macchiato hazel, vanilla� 62
Shakerato – half of espresso, ice , sugar, mixed in shaker� 49
Vienna coffee - espresso with real whipped cream� 58
Algerian coffee- espresso with whipped cream, egg liqueur (2 cl)� 65
Irish coffee - strong espresso, Irish whiskey (2 cl), whipped cream� 72
Iced coffee Frappé - nescafe, milk, water, ice, sugar� 62
Iced coffee with ice cream -2 pcs vanilla ice cream, shaked espresso, ice, whipped cream� 68
Turkish coffee� 46

All kinds of coffee above can be prepared without caffeine with surcharge� 5

Teas

White Peony (based on offer)� 59
Tea from fresh mint� 59
Tea from fresh ginger� 59

Chocolates Monbana�  68

bitter traditional
white
hazelnut

Other Hot Drinks

Mulled wine 0,2 l� 64
Hot apple, pear 0,25 l� 55
Bombardino� 89
(0,1 l egg liqueur, white rum, heated to 70 °C, with real whipped cream)



Mango Matcha tea� 92
matcha tea, mango puree, lime spritz, 
ice

Ginger Mojito free� 86
lime, brown sugar, mint leaves, fresh 
ginger, Kinley ginger, breaked ice, 
soda

Passion Fruit Lemonade� 92
grapefruit juice, maracuja puree, lime 
juice, ice

Cuba libre� 104
Flor de Cana extra dry, lime juice, 
coca-cola, lime, led

Mojito � 109
Flor de Cana extra dry, lime,  
brown sugar, mint leaves, soda, 
breaked ice

Aperol Spritz� 89
Aperol Barbieri, Prosecco, soda,  
orange, ice

Elderberry spritz� 89
Prosecco, Giffard elderberry, soda, 
lime, mint

Cosmopolitan� 109
Riga black vodka, grand marnier, 
cranberry juice, lime juice,  
breaked ice

Piña Colada� 105
Flor de Cana extra dry, coconut syrup 
Monin, cream, pineapple juice, ice

Cocktails With Alcohol

Strawberry Mattoni Forever � 89
Monin chestnut syrup, strawberry 
puree, pineapple juice, lime juice, soda

Virgin Colada� 86
pineapple juice, coconut puree, cream, 
ice, cherry

Shake Strawberry, Raspberry� 65

Margarita� 125
Tequila Tres Sombreros, Cointreau, 
lime juice, ice

Gin Garden Rose � 119
Greenall’s London dry gin, kinley bit-
ter rose, raspberry puree, lime juice, 
rosemary, ice

Sex on the Beach� 104
Riga black vodka, peach syrup Monin, 
pineapple juice, cranberry juice,  
orange, cherry, ice

Tequila Sunrise� 99
Tequila Tres Sombreros, orange juice, 
Grenadina, orange, cherry, ice

Non-alcoholic Cocktails



Poured Wine

WHITE WINE
Chardonnay I.G.T. (Italy, Venezia) dry	 0,2 l� 58

RED WINE
Merlot I.G.T. (Italy, Venezia) dry	 0,2 l� 58

PINK WINE
based on daily offer

Wine spritz – 0,1l wine + 0,1l soda� 42

Lambrusco – soft, fresh, sparkling, semi-sweet wine (red, white)	 0,1 l� 38

Other pored wines based on daily offer

Moravian Attributive Wines 0,75 l
		  (wine village)
Müller Thurgau (kabinet)	 Ampelos	 Znojmo� 355
Rýnský Ryzlink (late harvest)	 Moravíno	 Valtice� 415
Sauvignon (late harvest)	 Sonberk	 Popice� 489
Ryzlink Vlašský (kabinet)	 Mádl	 Velké Bílovice� 339
Rulandské Šedé (kabinet)	 Mádl	 Velké Bílovice� 395
Rulandské Bílé (late harvest)	 Ampelos	 Znojmo� 385
Pálava (late harvest)	 Ampelos	 Znojmo� 465
Cabernet Moravia (late harvest)	 Michlovský	 Rakvice� 429
Modrý Portugal (late harvest)	 Šlechtitelská stanice	 Velké Pavlovice� 359
Merlot (late harvest)	 Moravíno	 Valtice� 459
Frankovka barrique (late harvest)	 Moravíno	 Valtice� 469
Zweigeltrebe (selection of grapes)	 Marcinčák	 Mikulov� 485

Foreign Red Wines

Italy – Nero d’Avola Sicilia „Black Label“ Igt cantina Tola� 529
Italy – Primitivo di Manduria DOC le Vigne di Sammarco� 595
Argentina – Malbec „Reserva“ San Juan Da finca las Moras� 545
Chile – Carmenére „Estate Reserva“ Maipo valley Do viña Morandé� 535
France – Chateau Grand Jean rouge „Reserve“ Bordeaux superieur vignobles Dulon� 595
France – Cotes du Roussillon villages „vignes Bila Haut“ maison M.Chapoutier� 645

You can ask for the allergen list at our staff.
The weight of meat is in raw state.
All prices are in Czech crowns.

All prices include %VAT.



K o u n i c o v a  5 3
6 0 2  0 0  B r n o

t e l . :  5 4 9  2 4 0  0 0 5 ,  m o b i l e :  7 7 3  2 2 2  2 1 1
w w w . l a - s t r a d a . c z

	 M o n – T h u : 	 1 0 . 3 0 – 2 3 . 0 0
	 F r i : 	 1 0 . 3 0 – 2 4 . 0 0
	 S a t : 	 1 1 . 0 0 – 2 4 . 0 0
	 S u n : 	 1 1 . 0 0 – 2 3 . 0 0

T h e  r e s t a u r a n t  i s  o p e r a t e d  b y :  L a  S t r a d a  G r o u p  s . r . o .
I Č O : 0 1 6 8 9 6 4 9


