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Coppa di Parma = Coppa di Úpa

Dried pork neck – Coppa di Parma is a delicacy meat from the
hilly regions of Parma in northern Italy. The history of this delicacy dates 
back to the 12th century, when it was called Bondiola, after the entrails 
(bondeana) in which the meat was wrapped. Coppa di Parma is slowly 
matured to acquire its aroma and sweet taste. This is what inspired us to 
prepare our dried pork neck.

LIST OF ALLERGENS

	 1	 Gluten | wheat, rye, barley, oats, spelt, Khorasan wheat or their varieties

	 2	 Crustaceans

	 3	 Eggs

	 4	 Fish

	 5	 Peanuts 

	 6	 Soya | soybeans

	 7	 Milk

	 8	 Nuts | almonds, hazelnuts, walnuts, cashews, pecans, Brazil nuts, pistachios, macadamias

	 9	 Celery

	10	 Mustard

	1 1	 Sesame | sesame seeds

	12	 Sulfur dioxide and sulfites | E220, E221, E222, E223, E224, E226, E227, E228

	13	 Lupinus polyphyllus | lupine

	14	 Mollusca

WELCOME!

Chalets like Hradečanka have not been built since the end of the 18th 
century. Even though we have completely rebuilt Hradečanka, we did it 
with care and feeling, thus making sure the third oldest building in Malá 
Úpa has not lost its original character. And why the name Hradečanka? 
It goes all the way back to the beginning, when bakers from Hradec 
Králové came here for recreation. Today, Hradečanka offers comfortable 
accommodation in a mountain setting, a gastronomic experience with  
an Italian touch, a wine cellar with international wines and entertainment 
in a modern ski bar. 

Welcome and enjoy Hradečanka to the fullest!



PIZZA  400 g

Margherita	 1, 7	 239 CZK 
San Marzano tomato sauce, fresh mozzarella, basil

Salame Piccante	 1, 7	 269 CZK 
San Marzano tomato sauce, spicy salami, mozzarella, olives	

Quattro Formaggi	 1, 7	 269 CZK 
San Marzano tomato sauce, mozzarella, gorgonzola, 
Emmental, smoked scamorza

Veggie	 1, 7	 249 CZK 
San Marzano tomato sauce, mozzarella, mushrooms, artichokes, olives

Prosciutto Crudo San Daniel DOP 24 months 	 1, 7	 299 CZK 
San Marzano tomato sauce, mozzarella, aged prosciutto crudo

Funghi	 1, 7	 269 CZK 
San Marzano tomato sauce, mozzarella, mushrooms, prosciutto cotto	

Tonno	 1, 4, 7 	 279 CZK 
San Marzano tomato sauce, mozzarella, tuna, red onion, rocket

Coppa di Úpa Affumicata	 1, 7 	 309 CZK 
San Marzano tomato sauce, mozzarella, smoked coppa, 
cherry tomatoes, rocket 

Prosciutto Cotto	 1, 7	 259 CZK 
San Marzano tomato sauce, mozzarella, prosciutto cotto

Carbonara 	 1, 3, 7	 289 CZK 
San Marzano tomato sauce, mozzarella, pancetta, parmesan, egg

Capricciosa	 1, 7	 299 CZK 
San Marzano tomato sauce, mozzarella, prosciutto cotto, mushrooms, 
artichokes, olives

Farma	 1, 7	 269 CZK 
San Marzano tomato sauce, mozzarella, bacon, camembert, red onion

Mortadella e Ricotta	 1, 7	 299 CZK 
San Marzano tomato sauce, mozzarella, mortadella, ricotta, 
rocket, cherry tomatoes	

Extra topping	  	 49 CZK 
Pizza box (take away)	  	 15 CZK

We use only original and the highest quality Italian ingredients 
for all our pizzas, such as San Marzano tomatoes, extra virgin olive oil, 
fresh mozzarella and Polselli flour.



STARTERS

Pheasant Consommé 0.3 l	 1, 9	 99 CZK 
Clear pheasant broth with vegetables, fregola & crispy buckwheata 

Kulajda — Traditional Czech Dill Soup 0.3 l	 1, 3, 7	 99 CZK 
Creamy mushroom soup with poached egg & dill oil	

Deer Tartare 80 g	 1, 3, 6, 10 	 299 CZK 
Smoked mayonnaise, crispy capers, pickled chanterelles, 
black truffle, focaccia

Smoked Catfish 80 g	 1, 4, 7	 219 CZK 
Focaccia, dill crème fraîche, chilli sweet-and-sour pickles, pomegranate

Couvert	 1, 7	 49 CZK  
Focaccia with herb & garlic butter

FRESH PASTA  200 g

Linguine Aglio, Olio e Peperoncino 	 1, 3, 7	 249 CZK 

Garlic, extra virgin olive oil, chilli, Pecorino Romano

Linguine Carbonara 	 1, 3, 7	 259 CZK
Classic Roman-style carbonara with Pecorino Romano and pancetta

Linguine with Pumpkin Purée	 1, 3, 7, 8 	 289 CZK
Ricotta, confit hazelnuts, sage oil, parmesan 

Homemade Sweet Potato Gnocchi	 1, 3, 7, 9	 339 CZK
Game ragout, pickled sea buckthorn, parmesan		

SALADS  100 g

Caesar Salad with Chicken	 1, 3, 7, 10	 299 CZK

Roasted chicken breast, garlic-butter croutons, parmesan

Caesar Salad with Prawns	 1, 2, 3, 7, 10	 349 CZK
Pan-seared prawns, garlic-butter croutons, parmesan

Mixed Salad with Goat Cheese	 8	 299 CZK
Roasted beetroot, rocket, flambéed goat cheese, 
hazelnuts, pomegranate, honey dressing, crispy buckwheat



CHEF’S SELECTION

Smoked Catfish 80 g	 1, 4, 7	 219 CZK 
Focaccia, dill crème fraîche, sweet & sour pickles with chilli, pomegranate

Venison Loin 180 g	 7	 469 CZK
Roasted beetroot purée, ash-baked grenaille potatoes, 
gingerbread demi-glace	

Éclair	 1, 3, 7	 189 CZK
Filled with mascarpone, white chocolate & ube cream, seasonal fruit

Meat dishes

Beef Rib-Eye Steak 250 g		  369 CZK

Chicken Supreme 200 g		  219 CZK

Grilled Salmon with Sauce 200 g	 4	 269 CZK

Pork Tomahawk 300 g		  309 CZK

Side dishes

Roasted Grenaille Potatoes 	 7	 59 CZK

Grilled Vegetables	 7	 59 CZK

Mixed Salad with Tomatoes		  59 CZK

Focaccia	 1	 59 CZK

Sauces

Demi glace	 7, 9	 69 CZK

Peppercorn Sauce	 7, 9	 69 CZK

Red Wine Sauce	 7, 9	 69 CZK

Mushroom Sauce	 7, 9	 69 CZK



MAIN COURSES

Pan-Seared Prawns 150 g	 1, 2, 3, 7	 389 CZK
Garlic, chilli, shallot, fennel, mango purée, focaccia

Truffle Risotto 200 g 	 7	 389 CZK
With fresh Bagnoli truffle	

Saffron Risotto with Prawns 200 g	 2, 7	 319 CZK
Creamy saffron risotto with pan-seared prawns

Venison Loin 180 g	 7	 469 CZK
Roasted beetroot purée, ash-baked grenaille potatoes, 
gingerbread demi-glace

Lamb Rack 200 g	 7	 459 CZK
Sous-vide carrot with honey & herbs, grenaille potatoes, blackberry sauce

DESSERTS

Salted Caramel Tiramisu-Style Dessert	 1, 3, 7	 189 CZK
Crushed caramelised sunflower seeds 

Éclair	 1, 3, 7	 189 CZK
Filled with mascarpone, white chocolate & ube cream, seasonal fruit	

Pear Strudel 	 1, 3, 7	 189 CZK

Served with warm vanilla sauce 

KIDS MENU

Chicken Schnitzel 100 g	 1, 3, 7	 179 CZK
With mashed potatoes

Chicken Fillet 100 g	 7	 179 CZK
With roasted grenaille potatoes

Kids’ Pasta 200 g	 1, 7	 179 CZK
With tomato sauce

Strawberry Dumpling 150 g	 1, 3, 7	 199 CZK
With cottage cheese, butter & sugar



TO PAIR WITH WINE

Cheese Board 150 g	 1, 7	 229 CZK
Selection of fine cheeses, herb butter, focaccia

Homemade Charcuterie Board 150 g	 1, 7	 219 CZK
Selection of smoked meats, herb butter, focaccia

Mixed Board of Cheeses & Charcuterie 300 g	 1, 7	 389 CZK
Large selection of meats & cheeses, herb butter, focaccia

Tapas Selection 150 g	 8	 159 CZK
Black olives, almonds, peanuts

COFFEE

Coffee before meals, after meals, for dessert or simply at any time. Thanks to our 
La Cimbali coffee machine and ORO Caffe coffee brand, we here at Hradečanka will 
prepare a real Italian ristretto for you.

BEER

We recommend you try beer from the local Trautenberk brewery, which you will find 
opposite our chalet. The beer is brewed without pasteurization or filtering, and it’s 
refreshing as beer ought to be. You will find Trautenberk 11 in our menu.

In the mountains, you have to watch out for avalanches in winter. 
Our Pilsner Urquell is not so dangerous as that. On the contrary, it offers you an 
extraordinary experience. The taste is good old-fashion “Pilsen”, excellently balanced, 
delicious. The bread-like flavor with a hint of malt closes with just the right bitterness. 
You will also appreciate the zesty suds. It’s a beer that quenches your thirst and 
arouses your spirit at the same time.

Wine

Our wine cellar is full of quality wines from around the world. You will find more than 
400 varietals from every famous wine region. We will be happy to offer you Italian 
wines from Marchesi de Frescobaldi, Agricola Masi and Prosecco from Contarini.

Lovers of the left and right banks of the River Garonne running through Bordeaux will 
be in heaven, as we have up to 140 wines from this wine-producing area. F.X. Pichler 
wines, which boast the full number of points from Robert Parker, proudly represent 
Austria. The New World is represented by winemakers from Chile, Argentina, New 
Zealand and South Africa. There are also wines from the Czech Republic, such as the 
new Obelisk winery.



We will be happy to provide you with accommodations. 
More information at www.hradecanka.cz 
and www.chatajerabinka.cz

Follow us on Facebook 
or Instagram.


