
Satsang                     	 	 	 	                  Krymská 24, Prague 
Kitchen open late until 11pm!   	                              p/ 607. 454 456 
Bill of fare// English Menu            		 	 	 	              Est. 2017	 
 	 	 	 	          

 

Satsang 

                         Vegetarian Grill & Bar 
 

 
              (Cruelty Free) 



 

         Small Bites/Salat/Soup  
 
Tacos with BBQ pulled 'Pork‘………………..195 
— BBQ aioli, jackfruit pulled ‚pork’, coleslaw, cilantro,  
  Thai basil  - two tacos / (1,3,7,10,VGT)  

Satsang French Fries with oregano……………145 
—  Dips:  BBQ aioli   
          BBQ aioli Vegan 
          Herb aioli with thyme 
 
 
Satsang Mix Greens Salad……………………235 
with Goat Cheese       	  
-Fresh mixed greens, cherry tomatoes, cucumber, dill, goat cheese, 
 roasted sesame, house dressing - (Lemon, extra virgin olive oil, 
 honey)   — Add fried free-range egg  +20 /  (7,8,11) Vegan without honey 



 
Tom Yam Tofu Soup………………………….145 
 
— Thai coconut milk soup, grilled veggies, tofu, cilantro,  
  ginger, lime   - (1,6,Vegan) 
 
 
 

                   Side Dishes 
 
—  Jasmine Rice………………………………55 
—  Homemade Fries with oregano…………………65 
—  Small Salad……………………………….65 
—  Coleslaw………………………………….65 
—  Grilled Veggies……………………………65 
—  Pico de Gallo (Salsa)…….………………..65 

          



          Noodles 
 
Yaki Udon Teriyaki Noodles………………….265 
with Fried Farm Egg 	 	 	 	 	 	 	   
— Japanese Udon noodles, grilled veggies, homemade teriyaki 
  sauce, fried egg. -  (1,5,6,11, Vegan without egg) 
 

Thai Noodles with Peanut Sauce………………265 
—  Rice noodles, grilled veggies, tofu, homemade peanut sauce 
  with coconut milk and ginger, thai basil, cilantro    
- Add fried egg + 20. / (1,5,6,11 V) 
 

Satsang Pad Thai…………………………..265 
— Rice noodles, grilled veggies, tofu, cilantro, ginger,  
  free range egg, sesame, peanuts, lime   
- Add fried egg +20 / (Vegan per request / without egg)-    
  (1,3,5,6,8,11)        



 

           Curries/Sauces/Mac&Cheese  
 
Coconut Butter Masala………………………205 
Jasmine Rice………………………………+55 
 
- A delicate and rich cream-coconut sauce with tofu, grilled 
  veggies, cilantro, Thai basil 
- Vegan without cream, only per request please!  
- (1,6,7,8,11)  
 
 
 
Teriyaki Veggie & Tofu Stir Fry……………..255 
with Jasmine Rice  
 
— Grilled mix of fresh veggies and tofu with homemade Japanese 
  teriyaki sauce with sake and mirin. Served with jasmine rice 
  and sesame  - (6,8,11,Vegan)  
 



Thai Panang Curry …………………………205 
with roasted peanuts 
Jasmine rice………………………………+55	 
 
— Creamy coconut curry with roasted peanuts, pinch of  
  cinnamon and cardamom, with grilled veggies, tofu. 
  Lovely little spicy, little sweet, little nutty curry  
  flavour meets roasted peanuts, cilantro and thai basil. 
-Add fried egg +20 / (6,8,11,Vegan) 
 
 
Thai Yellow 
Curry…………………………………..205 
Jasmine Rice……………………………+55 
 
— Mild citrusy coconut curry with pinch of cinnamon and 
nutmeg. With shallots, coriander, Thai basil, lemongrass, 
kafir lime leaves and galangal with roasted fresh veggies and 
tofu 
 
- Add fried egg +20 / (6,8,11,Vegan) 



Mac & Cheese with Cranberries……………….265 
and Grilled Medallions  
	 	 	 	 	 	 	  

—  Grana Padano, Mozzarela, Cheddar, Cream 30%, butter, 
   marinated grilled medallions and more Grana Padano:) 
 
   (spring onion, fried onion, chilly, sesame, cranberries)  
 
     (1,3,6,7,10,11,VGT) 

 

 
                             
                              



                               GRILL 
 
 
Pulled BBQ 'Pork' in  
French Brioche with Coleslaw………………..255  
 
— Jackfruit 'Pork', coleslaw, pickles, BBQ aioli, cilantro, 
  Thai Basil 
 
With salad………………………………..+65 
With home fries……………………………+65  
 
- Add grilled mozzarella +20! 
- Add fried egg +20 
      (1,3,6,7, VGT) Vegan without Coleslaw, per request only! 
 
 
 



Beyond Meat Burger	 	 	  	   
with Herb aioli……………………………265 
-Homemade French brioche, herb dip with thyme, coleslaw, 
 tomatoes, onion, pickles, cilantro, thai basil 
 
With house salad…………………………+65 
With home fries………………………….+65 
 
- Make it a cheesburger, add grilled mozzarella +20 kč!  
- Add fried egg +20 / (1,3,6,7, VGT)  

 
Beyond Meat Burger…………………………265 
with BBQ aioli 
- Homemade French brioche, homemade BBQ aioli, red onion,  
  iceberg lettuce, tomato 
 
With house salad…………………………..+65 
With home fries……………………………+65 
 
-Make it a cheesburger, add grilled mozzarella + 20 kč! 
— add fried egg +20.       1,3,6,7, VGT 



-Only burger or cheeseburger with BBQ aioli is also 
 offered in vegan option, only per request please!   
           
 
Burrito with BBQ pulled 'Pork‘…………275 
 
- Jackfruit Pulled 'Pork', BBQ aioli, rice, fajita 
  veggies, coleslaw, cilantro, thai basil (1,3,6,7,11, VGT) 
  
- Served with a salad, salsa and sour cream!  
 
  
 

Burrito with Avocado………………….265 
and Homemade peanut sauce 
 
- Wheat tortilla, farmers eggs omelette, grind soy meat, 
  avocado, mozzarella, homemade peanut sauce with coconut 
  milk and ginger  (1,3,5,6,11 VGT)  
 
— Served with a salad, salsa and sour cream! 



    Available Only Sat/Sun 12pm-3pm 
 

Satsang Omelette with mozzarella 
fried onions, bread and salad……………….195 

        (can be made eggs scrambled per request) 
 
-Three free range eggs from Mr. Kubát, mozzarella cheese, 
fried onions, village bread from Boulangerie Le Caveau, 
butter, house salad, microgreens, pomegranate, (1,3, VGT) 

Add on in your eggs: 
Peppers………………………………………………………..20 
Spring onion……………………………………………………20 
Zucchini……………………………………………………….20 
Carrots………………………………………………………..20 
Avocado………………………………………………………..40 
Cherry tomatoes…………………………………………………20 
Cilantro……………………………………………………….20 



Goat cheese…………………………………………………….45 
Cheddar………………………………………………………..50 
Vegan cheese……………………………………………………50 
Beyond meat patty………………………………………………120  
Vegan sausage…………………………………………………..55 
Tofu…………………………………………………………..40 
Soya grilled medallions………………………………………….65 
Pulled `pork`.………………………………………………….75 
 

Avocado Bread with farmer’s eggs,  
cream cheese and salad……………………..235 
- Village bread from Boulangerie Le Caveau, fresh avocado, cream cheese 
spread, two fried free range eggs, pomegranate, sesame, micro greens  
- Served with house salad with house dressing 
  (1,3,7,VGT) 
 

Burrito with avocado and eggs……………….265 
- Wheat tortilla, farmers egg omelette, soy meat, avocado, mozzarella,  
homemade peanut sauce, pico de Gallo and sour cream on the side 
- Served with salad             
(1,3,5,6,11, VGT) 



 

Jackfruit BBQ Pulled Pork with Two 
Farmers Eggs, Bread and Salad……………….225 
 
BBQ pulled pork, two fried eggs, house salad, village bread from 
Boulangerie Le Caveau, house salad, Herb dip with thyme on the side 
 
             
 
 

              Brunch Drink Specials 
 
Mimosa with regular OJ/ 0.2 dcl…………………………………125 
Bottomless mimosa……………………………………………..520 

 
 
                          



 

                       Desserts 

 
Dessert of the Day………………More on the Board 
 
Satsang Pancakes 
 

Large portion/main course……………………………..135 
 (Two pancakes) 

Small portion/ desert………………………………….95 
 (Half portion) 
— Served with maple sirup/ (1,6,8,11,V) 

Add something to your pancakes: 
Vegan whipped cream……………………………………45 



Bananas………………………………………………35 
Blueberries…………………………………………..45 
Strawberries………………………………………….45 
Caramelised walnuts……………………………………65 
Nutella………………………………………………40 
Sour cream……………………………………………40 
Glass of organic milk 0,2………………………………30 
Glass of soy or oat milk 0,2……………………………30 

Cruelty free - Naturally no meats, fish or poultry 
in any of our dishes. Eggs, butter and milk comes 

only from approved, small and local farmers                  

 
     List of Allergens 

 
1 Gluten  3 Eggs  5 Peanuts 6 Soya 7 Milk 8 Nuts 9 Celery  
10 mustard 11 Sesame.    V – Vegan  VGT - Vegetarian 



                Non-Alcohol Drinks 
 
 
Homemade Lemonade/flavour on board/ 0,4………………….85 
Wostok Estragon/ginger lemonade…………………………80 
Wostok Organic plum/cardamon lemonade……………………85	 
Wostok Taiga root/pine needle oil lemonade……………….80 
Seicha Matcha Grapefruit……………………………….80  
Club Mate Cola………………………………………..80  
Mattoni mineral water 0.33……………………………..48 
 (Sparkling or flat)	 	 	        
Mattoni/sparkling mineral water 0.75…………………….75 
 (Sparkling) 
Non-alcoholic Beer Birell………………………………58 
Tonic………………………………………………..65
Kofola 0,3…..……………………………………….45 
Carafe of Water………………………………………..0 
 
              



                      Beer          
	  
 
 
— Chroust Jura 12 lager 0,4………………………….69 
 
— Special Beer of the week……………Price/type on board  
 
                        
                        

                      Cider		 	 	 	 	 	 	 	  

 
 
— Tátův Sad/ Apple / Dry 0,3………………………95       
 
                        
                         



                       Vine  
         glass or carafe 

White Vine………………………1,5 / 0,7 
 
Borga/……………………………………95…..…..440 
Chardonnay/Italy    		 	 	   	  
 
Jimś Creek/………………………………115……….530 
Chardonnay/Australie 
 
Borga/……………………………………95……….440	 
Pinot Grigio, IGT /Italy 
 
Pierre Chavin/	……………………………125……….580 
Sauvignon Blanc/Francie 



 
 
 

Red Vine…………………………1,5 / 0,7 

 
Vajbar/………………………………….115…….…530 
 Rulandské Modré/Czech 

Borga/……………………………………95……….440 
 Cabernet Sauvignon/Italy 

Borga/……………………………………95……….440 
 Merlot/Italy	  ¨ 

Radio Boca/………………………………125……….580 
 Tempranillo/Spain 

Domain Bousquet…………………………..135……….630 
 Malbec /Argentina 



Passitivo/………………………………….125…….580 
 Primitivo/Puglia, Italy  
 
 

Rose Vine…………………………1,5 / 0,7 
 
Marrenon/…………………………………..125…….580 
 Syrah, Grenache/France	  
 
 

Prosecco on tap……………………0,2 / 0.7 

 
Cantina Borga/………………………………115……400 
Veneto/Italy 
 

                        



                   Spirits 
	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 	 4 cl 
Vodka	 	 	 	 	 	  
Absolut…………………………………………….95 
Gin 
Beefeater…………………………………………..95 
Rum 
Captain Morgan	………………………………………95 
Tequilla 
Differes……………………………………………95 

Jagermeister………………………………………..90 
Becherovka………………………………………….85 
Slivovice Žufánek…………………………………..110 
Irish Whiskey……………………………………….95 	 	
	 	 	                   	                                  	 	 	    



                    Cocktails 
 
Aperol Spritz…………………………………..145 
 
Cuba Libre……………………………………..145 
 
Screwdriver…………………………………….145 
 
Sex on the beach	………………………………..145 
 
Tequilla Sunrise………………………………..145 
 
Gin and Tonic…………………………………..145     
 
Mimosa…………………………………………110 



              Coffee & Tea 
 
- Espresso………………………………………65 
- Cappuccino…………………………………….75 

- Macchiato………………………………………70 
- Latte………………………………………….80 
- Flat White……………………………………..85 
- Americano………………………………………70 
- Ice Coffee……………………………………..85 
- Irish Coffee/vegan/normal whipped cream…………..125 
- Chai Latte……………………………………..90                                   
- Tonic espresso………………………………….95 
- Hot Chocolate…………………………………..85 



 
 
Make it double…………………………………..10 
Extra milk………………………………………10 
Vegan whipped cream………………………………45 
Sub for Soy milk………………………………….O 
Oat milk…………………………………………O 
Agave sirup……………………………………..20 
Honey…………………………………………..20 

 

- Green tea……………………………………..75 
— Black tea……………………………………..75 
- Chamomille tea…………………………………75 
    



			 

    

 
 

       


