
 
 
 
 
 
 

 

 

 

 

                                                                            

                                                                               

 

 

 

                                          

                                                    

 
 

 

 

 

Traditional pig-slaughtering feast in hotel Christie 
 

  20.2 – 24.2.2012 

 
 

 

Starter: 

      Brawn with vinegar and onion     79,- 
  Pork scratching spread with shallots and spicy mustard    59,- 

 
 
 

Soup: 
    Pig-feast soup with barley        35,-  
Beef broth with liver dumplings   35,- 

 
 
 

Main course: 
    Grilled white and black pudding with czech mashed potatoes       159,- 

                 Roasted pork, cabbage salad, potato pancakes          139,- 

                 White and black pudding, boiled potatoes, sauerkraut            149,- 

     Pig-feast plate with smoked meat, mustard, horseradish, homemade bread     129,- 

 
 

Dessert: 
    Homemade donuts with jam and cream cheese     69,- 
          Potatoe cones with poppy seeds and sugar        69,- 
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