
Satsang (cruelty free)       Krymská 24, Prague 

 

Opened Every day        p/ 607. 454 456  

11:30am-10:30pm 

 

Bill of fare//            Est. 2017      

 

 

Satsang Menu 
 

      Lunch / Mon-Fri 11:30am-4pm 

 

Ala Carte / Every day from  

11:30 pm-10 pm 

 

Weekend brunch / 10 am-3 pm 

 

Bar / every day until 10:30 pm 



 

Lunch 
 

Main course         165-195 
 
Soup with main course      45 
 

(Please see our outside board, FB or 
Instagram for our daily offer, Mon-Fri 
only, until it last)  
 
The Ala Carte food is always prepared from 
fresh ingredients to the order, so sometimes 
it can take up to 20-30 minutes to prepare it 
during lunch or when we are full. Please be 
patient, it takes a little while to cook a 
quality fresh food   

 
If you don't like your food, you don't pay! It 
is very important for us that every customer 
is satisfied here at Satsang. If you don’t 
like your meal for any reason, please 
inform the staff and we will take care of 
everything. We can make something different 
for you or the food is simply on us!  



       Appetizers/Soups/Salads  
 
Soup of the day                                65 
(Only for lunch Mon-Fri,  until it last) 
 

 
Tom Yam Tofu soup                           135 
(Coconut milk, onions, red peppers, spring  

onion, tofu, chilli, cilantro,    

(1,6,V, gluten free) 

 

 

Satsang Mezze                                155 

1 x homemade dip, 1 x homemade  
pickled red beets and french baguette  
   
(1,8,11, V or VGT) 

 
Baguette can be substituted for 
freshly cut veggies (carrots, cucumber) 
(extra baguette or veggies 40) 

 
Mini Mac & Cheese                    165 

 

Macaroni with mozzarella, grana padano,  
nacho cheese, vegan bacon, spring  
onion, sesame and cranberries  
(1,3,6,11 VGT)   
                  -Vegan per request- 



Big Satsang mix greens salad,   225 
with red beets and goat cheese          
 

Fresh mixed greens, cherry tomatoes, 

cucumber, dill, homemade pickled red beets, 

goat cheese, roasted sesame, house dressing 

(Lemon, extra virgin olive oil, honey)  

 

(Add fried free-range egg  25)     (7,8,11)  

Vegan with agáve sirup 

 

Small Satsang mixed greens salad  165                  
with red beets and goat cheese 

 

Fresh mixed greens, cherry tomatoes, 

cucumber, dill, homemade pickled red beets, 

goat cheese, roasted sesame, house dressing 

(Lemon, extra virgin olive oil, honey) (7,8,11) 

 

Homemade Nachos       135 
Corn tortillas chips served with 

pico de gallo and sour cream (7) 

 

Satsang french fries         125 

with BBQ dip 

(Homemade fries with oregano and homemade dip) (7) 



 

 Mains 

 

 

Thai Yellow Curry                  220 

with jasmine rice                           +55 

 
Coconut milk, yellow curry paste,  
galangal, lime leaves, lemon grass,  
onions, peppers, spring onion, tofu,  
zucchini, carots, garlic, chilli, cilantro, 
sesame  
 
(6,11,V, gluten free without tofu) 

 
Thai Panang curry              230 
with jasmine rice                           +55 
 
Coconut milk, peanut butter, panang  
curry paste, peanuts, galangal, lime  
leaves, lemon grass, onions, peppers,  
spring onion, tofu, zucchini, carots, garlic, 
chilli, cilantro, roasted peanuts, sesame  
 
(5,6,11,V, gluten free withoit tofu) 



 

 

 

Satsang Pad Thai                            255 

 

Rice noodlees, tamarind, soy sauce,  

onions, peppers, spring onion, sprouts,  

tofu, zucchini, garlic, chilli, cilantro, 

sprouts, ginger, free range egg, sesame, 

peanuts, lime,  

 

(1,3,5,6,8,11)   (Vegan per request / without egg)    

 

 

Thai noodles with peanut sauce   265 

 

Rice noodles, tofu, homemade peanut  

sauce with coconut milk and ginger,  

peppers, onion, spring onions, zucchini, 

carrots, lime, Thai basil, sprouts, cilantro,  

peanuts, sesame  

 

(1,5,6,11 V) 

 
 



 
“Thai“ Buritto with eggs 
and homemade peanut sauce     245 
 
 
Wheat tortilla, scrambled eggs,  
soy meat, avocado, mozzarella,  
homemade peanut sauce with coconut  
milk and ginger  
 
Served with a small salad, sour cream 
and pico de gallo 
 
-Vegan per request (without eggs with vegan cheese) 

 
(1,3,5,6,11 V or VGT) 

 
 
Satsang Quesadilla       240 

 
With  soy meat, homemade nacho  
cheese, mozzarella, sweet corn, peppers,  
pickled red onions, oregano  
 
Served with pico de gallo, sour cream and 
small salad on the side   
 

Vegan per request (without sour cream and without 
mozzarella sub vegan cheddar)   (1,6,8,11, V or VGT)   

 



 

Mac & Cheese with grilled    245 

soy medailons and cranberries 

        

Mozzarella, Grana Padano, vegan 

nacho cheese, vegan coconut  

bacon, spring onion, fried onion, chilly, 

sesame, cranberries  

 

(1,3,6,7,10,11,VGT) 

 

Vegan per request– 

                 with vegan cheddar             245 

 

 

 

Satsang Pasta                            255 

 
Fresh homemade pasta with cream sauce,   

mushrooms, onion, gorgonzola, goat cheese, 

basil pesto, fresh spinach, cherry tomatoes, 

grana Padano       

 

(1,3,7,VGT) 

 



 

Beyond Meat Burger         245 

 

With house salad             +55 

With home fries              +65 

  
Vegan per request 

(1,3,6,7, VGT)  

 

 

Beyond Meat         255 

Cheeseburger 
(w/grilled mozzarella cheese) 

 

With house salad            +55 

With home fries      +65                               
 

Vegan per request    (1,3,6,7, VGT) 

 



 

 

       Desserts 

 
 

 
 

Satsang Pancakes         195 
 
With maple sirup, vegan whipped 
cream or sour cream, seasonal fresh  
fruit  
 
(1,8,11, V or VGT) 
 
 

                  
     

Desserts of the day   85-135 
 

Please take a look in our  

dessert fridge on the bar!  

 

            



 
List of Allergens 

 
 
 
1 Gluten   (wheat, rye, barley, oats, spelled, kamut) 
3 Eggs 
5 Peanuts 
6 Soya 
7 Milk 
8 Nuts  (hazelnuts, walnuts, cashew nuts, pecan 
nuts,    Brazil nuts, pistachios, macadamia) 
9 Celery 
11 Sesame 
 
V – Vegan 
VGT - Vegetarian 
                                   

 

(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) 


