
 

 

 

 

 

 

 

 

 

| M E N U | 

 
I love good food. That is why in our kitchen we prepare dishes 

only from carefully selected ingredients. In addition to our 

regular menu of international cuisine, we also cook special 

seasonal dishes from local ingredients. I am confident you will 

find something you like. 

 

Bon appétit! 

 
 
 

Ladislav Douša 
Executive Chef 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

 



|  S M A L L  D I S H E S  | 
 

Marinated trout .......................................................................................... CZK 259 
sweet and sour vegetables, spicy Japanese mayonnaise, dill cream 

|  3  |  4  |  7  |   

 

 

Beef tenderloin tartare ............................................................................... CZK 359 
cornichos dip, chipotle, quail egg, root bread 

|  1  |  3  |  7  |   10  | 

 

 

Duck terrine Foie Gras ............................................................................... CZK 455 
ginger berad croquette, roasted aplle with grapes, brioche 

|  1  |  3  |  7  |    

 

 

Tuna tartare with spicy mayonnaise ....................................................... CZK 399 
avocado, wakame seaweed 

|  3  |  4  |  7  |    11  |   

 

 

Roasted pork loin “Buta Shogayaki ......................................................... CZK 249 
with avocado and wakame salad, hoisin, spicy mayonnaise 

|  3 |  4  |  7  |    11  |   

 
 

| S O U P S  | 

Dill soup with egg “63” ……………………………………………………CZK 

135 
porcini, potatoes and dill oil 

|  1  |  3  |  7  | 

 

Beef broth with liver dumplings .............................................................. CZK 125 
sherry, noodles and root vegetables 

|  1  |  3  |  7  |  9  | 

 

Soup of the day ............................................................................................ CZK 99 
|  1  |  3  |  7  | 

 

 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
| S A L A D S  &  V E G I  &  P A S T A  | 

Linguine with shrimps, spicy Tom Yum sauce .................................... CZK 499 
broccoli, marinated vegetable, coconut milk, galangal, coriander 

|  1  |  2  |  3  |    4  |    7  | 

 

 

Caesar salad with chicken breast …………………………………………..CZK 

349 
roman leaves, parmesan, bacon 

|  1  |  3  |  4  |  7  |  1 0  |   

 

Caesar salad with roasted shrimps  ......................................................... CZK 499 
roman leaves, parmesan, bacon 

|  1  |  2  |  3  |  4  |  7  |  1 0  | 
 

Pasta Pappardelle with shredded chicken  ............................................. CZK 329 
garlic, chilli, spinach pesto, parmesan 

|  1  |  3  |  7  |  8  |   
 

Leaves salad with roasted Burrata cheese  ............................................. CZK 299 
confit tomatoes, garlic olives, basil herb crumb 

|  1  |  3  |  7  |   
 

Roasted tempeh with red curry sauce  .................................................... CZK 349 
Coconut milk, jasmine rice with wakame seaweed, sesame and crispy vegetables in tempura 

|  1  |  6  |  7  |  11  |   

 

|  M A I N  C O U R S E S  | 

Veal schnitzel .............................................................................................. CZK 495 
with butter mashed potatoes, cucumber salad 

|  1  |  3  |  7  |  

 

5 pcs Fried tiger shrimps in panko breadcrumb and sesame ............. CZK 599 
leaves salad, avocado guacamole, spicy Japanese mayonnaise 

|  1  |  2  |  3  |  7  |  1 1  | 

 

Roasted duck breast with Foie Gras liver .............................................. CZK 585 
cognac sauce, pea purée, kohlrabi and spinach 

|  1  |  7  |   

 

Beef steak with Madeira sauce ................................................................. CZK 680 
gratin mashed potatoes with wasabi, crackling croquette, onion marmalade, season vegetables 

|  1  |  3  |  7  |  

 

Deer steak in herb crumb ......................................................................... CZK 660 
yellow lentil purée, porcini croquette, truffle sauce 

|  1  |  3  |  7  |  

 

 

 

 

 



|  O U R  R E C C O M E N D A T I O N  | 

Traditional braised beef in cream sauce “svíčková” ............................. CZK 349 
with carlsbad dumplings and cranberries 

|  1  |  3  |  7  |  9  |  1 0  |  1 2  | 

 

Roasted duck leg  ....................................................................................... CZK 389 
Red apple cabbage, onion dumplings 

|  1  |  3  |  7  |   

 

Veal cheeks on red wine ............................................................................ CZK 479 
Truffle purée, glazed carrot with spring onion 

|  1  |  7  |  9  | 

 

|  G R I L L  | 

200g Salmon steak in fresh herbs ............................................................ CZK 480 
|  4  |  7  |   

 

300g Pork chop “Tomahawk” ................................................................. CZK 460 
|  7  |   

 

250g Beef rump steak in crushed pepper and herbs ............................. CZK 470 
|  7  |   

 

250g Veal Rib Eye steak in crushed pepper and herbs ......................... CZK 780 
|  7  |   

All steak´s are served with chimichurri herb salsa 

 

Dishes from your choice  ........................................................................... .CZK 90 
grilled vegetabels, season vegetables on butter, roasted farmer potatoes 

|  7  |   

 

Herb butter  ................................................................................................. CZK 40 
|  7  |   
 

Sauce  ............................................................................................................ CZK 75 
pepper, truffle, cognac, avocado guacamole, spicy chipotle mayonnaise 

 

|  1  |  3  |  7  |   

 

 

 

 

 

 

 

 

 

 

 

 

 



| D E S S E R T S  | 

Nougat puff pastry cake with maracuja cream .................................... CZK 165 
|  1  |  3  |  6  |      7  |      8  |       

 

Yuzu parfait with peach and chocolate foam ........................................ CZK 165 
|  1  |  3  |  6  |  7  |    

 

Chocolate cup with caramel and wild berries ....................................... CZK 165 
Bailey´s cream 

|  1  |  3  |  6  |  7  |       

 

Strawberry dumplings .............................................................................. CZK 165 
with curd 

|  1  |  3  |  7  |   

 

Homemade sorbets ...................................................................................... CZK 65 
1 pcs 

|  3  | 

 

Selection of ice cream .................................................................................. CZK 65 
|  3  |     7  | 

 

 

|  G R O U P S  O F  A L L E R G E N S  | 

 

|  1  |  cereals containing gluten 
 

|  2  |  crustaceans and products made of them 
 

|  3  |  eggs and products made of them 
 

|  4  | fish and products made of them 
 

|  5  |  peanut kernels and products made of them 
 

|  6  |  soybeans and products made of them 
 

|  7  |  milk and products made of them 
 

|  8  |  nuts, almond, hazelnuts, walnuts, cashews, pecans, brazil nuts, macadamia nuts and products made of them 
 

|  9  |  celery and products made of them 
 

|  1 0  |  mustard and products made of them 
 

|  1 1  |  sesame seeds and products made of them 
 

|  1 2  |  sutur dioxide and sulphites at concentrations higher than 10 mg/kg 
 

|  1 3  |  lupine and products made of them 
 

|  1 4  |  molluscs and products made of them 


