Traditional Czech cuisine

Bread with homemade pork crackling spread with onion

*

Soup of the day

*

Spicy beef goulash with homemade bread dumplings
or

Beef sirloin in cream sauce with homemade dumplings

*

Homemade apple strudel with whipped cream

Menu price 499,- KC

150 g - Main course



Soups

Soup of the day
Beef consomé with liver dumplings and noodles

Starters

100g Celery salad with hazelnuts, apples and raisins

80g Salmon tartare served with toast

100g Homemade baked liver pate with cranberries and toast

100g Octopus carpaccio and toast

1209 Cheese plate of three types of cheese, butter, nuts, chutney, fresh pastries

Salads

200g Field salad with chicken strips, cherry tomatoes and yoghurt dip
200g Light salad with baked goat cheese and apples

300g Fitness salad with grilled chicken and yoghurt dressing
300 g Caesar salad, parmesan, panchetta

200 Beetroot salad with goat cheese and nuts

Vegetarian Dishes

2009 Couscous with vegetables and goat cheese (tandoori spice, peas, bell pepper)
200g Grilled vegetables with basil and cherry tomatoes and parmesan

2009 Mushroom risotto with parmesan

2009 Spinach noodles "Spétzle” with fresh mushrooms

We charge thermo box with 15,-CZK.
We charge half portions by 70% of price.
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The chef recommends

1509 Beef tartare served with toasts or fried bread 1357610 269 KE

2009 Steak filet mignon prepared on the grill, Demi Glace sauce 157891011 569 KE
with coriander-cranberry sauce with zucchini strips
(or with green pepper sauce, Demi Glace)
or Mushroom ragout, Demi Glace)

4009 Steak filet mignon with crispy bacon and egg 135791011 949 KE
(for two person, preparation time 35 minutes), served by the Chef

2009 Shashlik meat ,Zlatd Lipa“ with shallot sauce, Steak fries 1as70d00  AA9KE
150¢ Beef Stroganoff from filet mignon with patato ,spatzle* 135701011 399 KE
200g Pork fillets with port wine-rosemary sauce and grilled vegetables 15789101112 399 K&
1piece Preserved goose leg with red and white cabbage 135791011 399 K&

bread and potato dumplings

We recommend tasting the best red wines from our wine shop for these dishes

0,751 Rosso di Montepulciano D.0.C. Salcheto — Toscana 790 K&
0,751 Baron Phillippe de Rotschild — Bordeaux 790 K&
0,751 Grands Vins du Palais — Chateauneuf du Pape 1650 K&

If you like our wines, you can buy them at home with a 15% discount.
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Our fish specialties

Grilled salmon roll in a panchetta jacket 3457891011
and arugula salad with grenaille potatoes

Grilled salmon steak served with vegetables salad 3457891011

Crispy baked pikeperch fillet 3457891011
on cream-leak sauce with rice

Baked pikeperch fillet with groats risotto on white wine, parmesan cheese 34578910112

Baked pikeperch fillet with walnut crust 3457891011
served on a bed of spinach with fried potato slices

Dorada fillet with tapenade, with couscous, 13457891011
pomegranate and pistachios

We recommend tasting the best white wines from our wine shop for these dishes

Pinot grigio Borgo Molino D.0.C.
Corsaire Réserve du President, Chardonnay
Chateau Nardique la Graviere, Entre - Deux - Mers

|f you enjoyed our wines, you can buy them in our hotel restaurant or
at the front desk with 15% discount
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Pasta
300¢ Spagetti aglio olio peperoncino, parmesan
2009 Spagetti with beef noodles
2009 Gnocchi with pieces of salmon and spinach
2009 Spaghetti carbonara

Children’s menu

709 Pieces of salmon baked in butter with boiled potatoes

2009 Spaghetti with homemade tomato sauce sprinkled with cheese
70 Fried cheese with boiled potatoes, tartar sauce

70 Fried chicken strips with herb breadcrumbs, mashed potatoes

Desserts

2pieces Homemade apple strudel with whipped cream
4pieces  Homemade pancakes with plum jam and with sour cream
2pieces  Pancakes with fresh fruits and homemade whipped cream
|talian tiramisu
Panna cotta with caramel and forest fruit
lce cream with fruit and whipped cream
Vanilla ice cream with forest fruit

Side dishes

200g Steak fries
2009 Fried potatoes croquettes
2009 Fried potatotes with onion
200g Boiled potatoes
160 ¢ Bread dumplings
200¢ Potato dumplings
200g Rice
200g Couscous
200g Potato ,spétzle”
200g Grilled vegetables
1piece Baquette with olive oil and garlic
1piece Baquette with herbs butter

The list of allergens:
1-Cereals containing gluten , 2-Crustacean, 3-Eggs, 4-Fish, 5-Seeds of groundnut (peanut), 6-Soybeans, 7-Milk, 8-Nuts
9-Celery, 10-Mustard, 11-Seeds of sezame, 12-Sulphur dioxide and sulphites, 13-Lupines, 14-Mollusc
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