WELCOME TO
THE GRAND
RESTAURANT

Director Jakub Smida wishes you
a good appetite

9> CHEF'S OFFER ®

Homemade spaghetti
with Truffle

255 K¢

Wagyu rib eye, side
dish and sauce on
request

480 CZK / 100g

Semolina porridge
made from almond
milk, cocoa and
cinnamon

190 K¢
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Peruvian ceviches made of sea bream, avocado

245 K¢

Roasted tiger prawns in honey and chilli

280 K¢

Grilled octopus, sweet potatoe - coconut milk
purre(1:4.7.9)

250 K¢

Beef tartare with truffle oil

260 K¢

Tuna tartare, pickled ginger, poke sauce

265 K¢

Italian mushroom risotto
small / huge()

240 K& / 310 K¢

%) SOUP R

Beef buion / , Kulajda” Mushroom dill soup 4
110 K¢

%) SALAD (R

Mix salad, dresing 4
120 K¢

Caesar salad / Caesar salad with chicken(34:8) 4

175 K¢ / 275 K¢

Mix salad with grilled goat cheese, gratin
apple,beet, walnuts(?) 4

285 K¢

%) PASTA R

Tomato basil macaroni with roasted tiger
prawns(2)

395 K¢
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%) MAIN COURSE &R
Venison loin with rosehip sauce, chestsnut
mash(?)
430 K¢

Slowly roasted duck leg, red cabbage, fine
Carlsbad dumpling(1,37) 4

340 K¢
Wiener veal schnitzel, wiener potatoes salat
370 K¢

Rib eye steak 300 g / Fillet mignon 200 g
truffle sauce, potatoe croquettes(1.?)

590 K¢

Pork tenderloin in pancetta with plum, plum
sauce, carrots puree(7.12) 4

350 K¢

Chicken involtini with Parma ham, sun-dried
tomatoes and basil, dip, grilled potatoes(”) 4

320 K¢
Pike perch fillet, lemon oil, vegetable bulgur ()
395 K¢

%) DESSERT (R

Homemade apple strudel with ice cream (13.7)

150 K¢
Homemade cake of day (437 4

160 K¢
Crepez suzette (13.7)

195 K¢
Sorbet of day 4

150 K¢
Cheese or ham cold plate

390 K¢
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