
 
  
 

 Starters 
 

 
CZECH ANTIPASTO PLATTER 

The perfect combination of smocked meat and 
cheese selection with dried fruit and nuts (7,8) 

120 CZK 
 

80g BEEF CARPACCIO 
Thinly sliced raw beef drizzled with olive oil and 
lemon juice, finished with arugula and Parmesan 

cheese shavings (7) 
280 CZK 

BRUSCHETTA AL POMODORO 
Grilled sour dough bread with garlic, olive oil, fresh 

tomatoes and basil (1) 
150 CZK 

 
120g SALMON TARTARE ON CRISPY TOAST 

         Finely chopped wild salmon topped with 
capers and red onion.  

A great way to enjoy raw fish (4) 
290 CZK 

 
 

Soup and Salads 
 

 

 
TOMATO BASIL SOUP 

Juicy, plump tomatoes and aromatic fresh basil 
come together beautifully in this fresh and vibrant 

fragrant soup (7) 
150 CZK 

 

CHICKEN BOUILLON 
Rich in chicken flavor, this traditional broth with 

vegetables and homemade noodles is lightly seasoned 
with herbs. (1,3) 

210 CZK 
 

 
CAESAR WITH ROASTED CHICKEN BREAST 

Freshly cut Romaine lettuce topped with Parmesan cheese shavings, roasted breast of Chicken and 
homemade Caesar dressing (1,3,7,12) 

210 CZK 
 

180g GARLIC BUTTER PRAWNS 
Stir-fried Prawns with a creamy  butter sauce on a bed of mixed lettuce salad with fresh Rosemary (2,12) 

360 CZK 
 

 
 
 
 
 

All prices are in czech korunas and include taxes at the current rate.  For those with special dietary 

requirements or allergies who may wish to know more about ingredients used,  

please ask one of our team members. 



 
 
 
 
 

Pasta and risotto 
 

 
SPINACH GNOCCHI 

Potato gnocchi with juicy spinach  
and melted blue cheese (1,7) 

210 CZK 
 
 

MEDITERRANEAN BEEF PASTA 
Homemade tagliatelle tossed with beef fillet, cherry 

tomatoes, rosemary and Parmesan cheese (1,3,7) 
310 CZK 

 
 

MUSHROOM RISOTTO 
Creamy mushroom risotto simmered  

with a splash of white wine (7,12) 
240 CZK 

 
 

SPAGHETTI MARINARA 
Taste the ocean in this rich and hearty combination 

of shellfish (1,2,7,12,14) 
410 CZK 

 

 
                                     

Steaks and Chops 
 

 

 
180g CHICKEN BREAST 

Oven-Seared chicken breast stuffed with spinach and feta cheese (7) 
310 CZK 

 
200g ROASTED PORK STEAK 

Succulent pork tenderloin steak stuffed with bacon, with cognacu flambé sauce (7,12) 
390 CZK 

 
 

200g BEEF TENDERLOIN STEAK 
Perfect cut of prime beef covered in sauce upon your choice (1,3,7,13) 

550 CZK 
 

SAUCE IT 
Café de Paris 
Demi-glace 

Green peppercorn sauce 
Mushroom sauce 

 
 
 

All prices are in czech korunas and include taxes at the current rate.  For those with special dietary 

requirements or allergies who may wish to know more about ingredients used,  

please ask one of our team members. 



 
 

 

Czech Cuisine 
 

 

Original traditional 
220 g BOHEMIA BEEF GOULASH  

with breaded dumpling and red onion   
 (1,7,) 

350 CZK 
 
 

The Czechs take great pleasure in good food and drinks  
400g SLOW-ROASTED DUCK SERVED with BRAISED RED CABBAGE and CARLSBAD DAMPLINGS  

have an unshakable position in regional cuisine (1,3,7) 
420 CZK 

 
Slow cooked BEEF CHEEKS in red wine with creamy mashed potatoes (1,9) 

490 CZK 
 
 

 
 

Fish 
 

 

180g SALMON STEAK 
Grilled Salmon fillet on a bed of Spinach with cream 

sauce and lemon wedges (1,3,4,7) 
390 CZK 

 

350g SEA BREAM FISH 
Whole roasted fish with lemon-herb butter 

sauce (4) 
410 CZK 

 

 

 

Side dishes 
 

MASHED POTATOES 
POTATOES GRATIN 

FRENCH FRIES 
STEAMED RICE 

COUSCOUS 
GRILLED VEGETABLES 

 
Every side dish for 90 CZK 

 
All prices are in czech korunas and include taxes at the current rate.  For those with special dietary 

requirements or allergies who may wish to know more about ingredients used,  

please ask one of our team members. 



 

 

Desserts 

 
 

TRIPLE ICE CREAM SCOOPS (1,7,) 

120 CZK 

 

 

CHOCOLATE FONDANT with VANILLA ICE CREAM (1,3,7) 

170 CZK 

 

HONEY CAKE (1,3,7,8) 

210 CZK 

 
 

SLICED FRUITS 

150 CZK 

 
 

A SELECTION OF CZECH CHEESE (7) 

210 CZK 

 
 
 
 
 
 

 
 
 

 
 

 
All prices are in czech korunas and include taxes at the current rate.  For those with special dietary 

requirements or allergies who may wish to know more about ingredients used,  

please ask one of our team members. 


