STARTERS

Roasted Tomino Cheese /ﬁ
Seared Red Radicchio, Toasted Pine Nuts
170.-

Asparagus and Poached Egg Salad 7
Red Radish, Chervil and Chives
190.-

Roast Duck and Watermelon Salad & ¢
Pork Crackling, Spicy Sweet and Sour Dressing
210.-

Tuna Sashimi
Radish, Sesame Oil, Yuzu Ponzu Dressing and Wasabi Emulsion
230.-

Warm Sri Lankan Prawns 2
Pickled Daikon, Jasmine Tea Dressing
250.-

Baby Calamari &
Bok Choy, Black Bean Sauce
270.-

US Hanger Tagliata
Sweet Pepper Glaze, Pinzimonio Vegetables
320.-

SOUPS

Czech Kulajda Soup ,@A
Root Vegetables, Dill, Poached Egg
180.-

Oxtail Consommé
Oxtail Ravioli, Vegetables and Crispy Bits
220.-

Char Siu Noodle Soup 2 ¢
BBQ Pork, Homemade Noodles, Bok Choy, Crispy Wonton
240.-

/@ vegetarian / D chefs signature / A local / @ contains pork

For those with special dietary requirements or allergies
who may wish to know about the ingredients used, please ask for a member of staff
All prices are in CZK and inclusive of VAT
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MAINS

Artichoke Ravioli ,ﬁ
Ricotta, Roasted Artichoke and Truffle Fondue
340.-

Roast Bohemian Duck A
Red Cabbage, Carlsbad Dumpling, Cumin Sauce
360.-

Corn Fed Chicken Variation
Pan-fried Breast, Leg Confit, Crispy Wing,
Thyme and Lemon Sauce
410.-

Lamb Cutlet and Brisket
Aubergine Caviar and Roasted Artichokes
520.-

Black Angus Rib Eye Steak
Potato Fondant, Baby Vegetables, Red Wine Sauce
640.-

US Beef Tenderloin
Sweet Potato and Foie Gras Parfait, Buttered Green Beans, Bordelaise Sauce
790.-

SV

Skin Crisp Sea Bass
Celeriac Purée, Buttered Asparagus
560.-

Steamed Jumbo Cod
Chinese Cabbage, Ponzu Sauce, Ginger and Spring Onion
620.-

Panko Crusted Lobster Tail and Claws with King Scallops @
Fava Beans and Lobster Foam
980.-

/ﬁ vegetarian / 2 chefs signature / A local / @ contains pork

For those with special dietary requirements or allergies
who may wish to know about the ingredients used, please ask for a member of staff
All prices are in CZK and inclusive of VAT
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ASIAN DISHES

Chicken Teriyaki
Pan-fried Chicken, Soba Noodles and Bok Choy
390.-

Lamb Rogan Josh
Saffron Rice, Paratha Bread
470.-

Beef Masala
Steamed Rice, Papadum Crispy Bread, Mint Yoghurt
530.-

Ceylon Seafood Curry &
Seafood in Mild Coconut Curry, Saffron Rice and Brinjal Moju
590.-

Zinc Asian Platter
Please Select 3 Asian Dishes from Above,
Served with Paratha Bread and Your Choice of Rice
680.-

Nasi Goreng @
Indonesian Fried Rice with Tempura Prawns, Chicken Satay,
Fried Egg and Prawn Crackers
550.-

SIDE DISHES

Steamed Jasmine Rice
75.-

Crispy Fries
80.-

Sautéed Baby Spinach
85.-

Creamy Mashed Potato
90.-

Stir-fried Vegetables
95.-

Buttered Asparagus
105.-

/ﬁ vegetarian / 2 chefs signature / A local / @ contains pork

For those with special dietary requirements or allergies
who may wish to know about the ingredients used, please ask for a member of staff
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DESSERTS & CHEESE

Traditional Tiramisu
Creamed Mascarpone with Homemade Savoiardi Biscuit
150.-

Apple Fritters
Cranberry Jam and Vanilla Ice Cream
160.-

Strawberry and Yogurt Trifle
Peppermint Jelly
180.-

Peach Melba
Vanilla Ice Cream, Marinated Peach, Raspberry Coulis
190.-

Honey Cake
Caramel Sauce, Butter Ice Cream
210.-

Black & White Chocolate Mousse
Coral Waffle, Passion Fruit
220.-

Marinated Sour Cherry and Chocolate Mousse Terrine &
Plum and Port Wine Reduction
240.-

Selection of International Cheeses
Stilton, Taleggio, Manchego, Brie, Livarot
with Pineapple Compote and Dry Fruit Bread
380.-
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