
 

 

   CZK 
 

  Couvert             15,- 
  

Starters 
 

90 g Chicken Pouissin roasted in duck skin, served with nut bisquit 
wild mushroom spume and dried plums marmalade 
with plum brandy aroma         135,- 
 

200 g Caesar salad           135,- 
 

200 g Salad Caprese           135,- 
 
100 g Goat cheese mille feuille with honey-chili nuts      155,- 

 
100 g Roasted tiger prawns served on potato tortilla      155,- 
 
  80 g Veal carpaccio with cheese “Parmigiano Reggiano”     195,- 
 
100 g Terrine of duck foie gras  

served with in ice muscat sautéed pear       255,- 
 

100 g St. Jacob`s scallops in sauce Cardinal 
served with vegetable ravioli         315,- 

 
Soups - 0,2 l 
 

Beef consommé with braised calf ravioli         65,- 
 
Cream of roasted pumpkin with basil emulsion            65,- 
 
Fish bisque with fresh parsley and fennel       185,- 
          

Chef's special 
 

200 g Roasted lamb chops 
served with stuffed pancake with spinach       575,- 

 
Fish 
 

 Fresh fish of the day 
 

150 g Fillet of sea bass baked with Fleur de Sell 
served on potato tortilla with onion        365,- 
 

150 g Monkfish fillet sautéed in vegetable and pancetta  
served with fish mousse ravioli and crab velouté      515,- 
 

300 g Grilled octopus with fettuccine, tomato concassé and olives    455,- 
 
 

 
 
 

 
 
 

 
CZK 

Main courses 
 

200 g Home-made pasta of the day 
 
250 g Sautéed mushrooms in spice sauce  

served with parsley bread dumplings        245,- 
 

150 g Pork tenderloin served with morel cream 
and grilled vegetable          245,- 

 
200 g French roast chicken with veal and carrot rilletes 

served with mash buttered potatoes        295,- 
 

200 g Roast beef “Czech style” in cream sauce with Carlsbad dumplings    295,- 
 
150 g Breaded veal cutlet with buttered mash potatoes      315,- 
 
200 g Roasted duck breast on skin with mushrooms and thyme 

served with mash potatoes and green celery        325,- 
 

150 g Venison fillet with butter croissant crust, 
roasted pears with mango and peaches with vanilla, 
pumpkin croquette with white chocolate and cranberry demi glace    595,- 

 
300 g Beef steak with sauce Barolo, fresh fava beans with bacon 

and in butter stewed potato         595,- 
 
Desserts 
 

       1 portion of ice cream Mövenpick – vanilla, chocolate, lemon      30,- 
 
  80 g Home-made chocolate praline        110,- 
 
  80 g Vanilla crème brûlée          115,- 
 
100 g Chocolate Charlotte with raspberries        120,- 
 
140 g Crepes Suzette          120,- 

 
100 g Selection of French chesses         195,- 
 
 
 
 VAT included. 
 


