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à la carte
MENU

Please ask our staff for the detailed list of allergens. 
Modifi cations of fi nal dishes are not possible.

Thank you for your understanding.

À la carte menu is available Mon-Fri from 15:30, Sat 
from 11:00, Sun from 16:00. Valid from 1. June 2026.

DESSERTS

Chocolate fondant with fresh fruit 195 CZK
mango-passion fruit ice cream (1, 3, 6, 7)

Yuzu Crème Brûlée 175 CZK
fresh fruit, caramel popcorn (3)

Homemade ice cream or sorbet 1 scoop (1, 7) 45 CZK

Daily desserts.

PASTA & RISOTTO

320 g Spaghetti aglio olio e peperoncino 335 CZK
	 peperoncino,	confi	t	garlic	(1, 3, 7, 9)

320 g Spaghetti Carbonara 345 CZK
 guanciale, egg yolks, pepper, pecorino (1, 3, 7, 9)

350 g Lasagne Bolognese 395 CZK
 beef ragù, tomatoes, wine, root vegetables, parmesan (1, 3, 7, 9, 12)

350 g Risotto alla pescatora  415 CZK
 seafood, tomatoes, garlic, lemon, saffron (1, 2, 3, 4, 7, 9, 12, 14)

320 g Strozzapreti al pomodoro e basilico  335 CZK
 tomato sauce, tomatoes, basil, stracchino (1, 3, 7, 9)

320 g Risotto e funghi  345 CZK
mushrooms, herbs, parmesan (7, 9, 12)

Pasta of the day.

Pasta can also be prepared in a gluten-free version (+30 CZK).

vegetariangluten-free spicy

Restaurant opening hours are 7:00 to 23:00
(last orders are received till 21:30).

RADEK PAJER
chef



SOUPS

0,3 l	 Rooster consommé � 125 CZK
	 meat raviolo with ricotta, chives and root vegetables (1, 3, 7, 9)

Soup of the day.

VEGETARIAN

350 g	 Flatbread with banana ketchup, fermented � 325 CZK 
	 vegetables and fresh cheese �  
	 rocket salad, microgreens, cherry tomatoes, lactonese (1, 6, 7)

200 g	 Grilled king oyster mushroom with celery purée,� 345 CZK
	 miso-apple glaze and buckwheat crumble  
	 apples, microgreens (1, 6, 7, 11)

STARTERS

80 g	 Dry-aged beef tenderloin tartare, toast � 355 CZK
	 ketchup, mustard, Worcestershire sauce, shallot, egg yolk (1, 3, 10)

80 g	 Caprese panna cotta � 245 CZK
	 confit cherry tomatoes, basil, microgreens, chips (1, 7)

80 g	 Duck breast with foie gras � 325 CZK
	 orange vinaigrette, nut crumble, microgreens (1, 7, 8)

80 g	 Scallops with beurre blanc � 365 CZK
	 trout caviar, peas, microgreens (4, 7, 12, 14)

50 g	 Wagyu carpaccio � 495 CZK
	 truffle mayonnaise, rice crisp, microgreens (1, 3, 7)

A herb baguette is served with the starters (1, 7)..

MAIN DISHES

150 g	 Grilled salmon fillet with sweet and sour sauce, � 445 CZK 
	 peanuts and roasted sweet potatoes 
	 ginger, garlic, chilli, hoisin, sour cream, coriander (4, 5, 6, 11)

200 g	 Angus burger with pickled cucumber salsa and fries � 455 CZK
	 smoked bacon, cheddar, tomatoes, mayonnaise (1, 3, 7, 11)

200 g	 Sous-vide corn-fed chicken suprême� 475 CZK
	 with creamy cheddar corn �
	 panko breadcrumbs, wild broccoli, peppers, jus (1, 3, 7)

200 g	 Grilled pork tenderloin with potato croquette  � 475 CZK 
	 and olive tapenade 
	 olives, sun-dried tomatoes, capers, garlic, parmesan, demi-glace 
	 (1, 7, 9, 12)

200 g	 Fried veal schnitzel with potato salad� 465 CZK
	 cornichons, dijon mustard, radishes, grenaille potatoes, microgreens 
	 (1, 3, 7, 10, 12)

400 g	 Chateaubriand with violet potato purée� 1 895 CZK
	 and demi-glace  (for 2 people)
	 garlic, shallot, coriander, flat-leaf parsley, lemon, olive oil (7, 9, 12)

SAUCES & DIPS

Beef demi-glace with rosemary (7, 9)� 55 CZK

Café de Paris sauce (4, 7, 9, 10, 12)� 65 CZK 
Worcestershire sauce, lemon, herbs

Creamy pepper sauce with cognac  (7)� 65 CZK

Wild mushroom sauce with truffle oil (7, 9, 12)� 65 CZK

Chimichurri � 65 CZK 
garlic, shallots, coriander, flat-leaf parsley, lemon, olive oil

Homemade tartar sauce with pickled cucumber (3, 7, 10)� 55 CZK

STEAKS

350 g	 Lamb T-bone  (7)� 695  CZK

200 g	 Wagyu tenderloin (7)� 1 945 CZK

300 g	 Dry-aged rib-eye steak (7)� 795 CZK

200 g	 Dry-aged beef tenderloin (7)� 655 CZK

200 g	 Sous-vide pork tenderloin (7)� 325 CZK

200 g	 Sous-vide corn-fed chicken supreme (7)� 325 CZK

200 g	 Sous-vide duck breast (7)� 345 CZK

100 g	 Local trout by weight (4, 7)� 105 CZK

SIDE DISHES

Homemade fries � 85 CZK

Sweet potato fries � 95 CZK

Confit wild broccoli with garlic � 95 CZK 
and pickled lemon  
roasted hazelnuts (7, 8)

Grenaille potatoes with herb crème fraîche� 95 CZK 
bacon crumble, fried onion (1, 7)

King oyster mushroom with cauliflower purée� 105 CZK 
and buckwheat�  
pickled shallots, herbs (7, 12)

Seasonal grilled vegetables (7)� 85 CZK

Toasted herb baguette (1, 7)� 55 CZK

SALADS

350 g	 Caesar salad with grilled chicken breast � 345 CZK
	 romaine lettuce, anchovies, parmesan, guanciale, garlic croutons 
	 (1, 3, 4, 7, 10)

350 g	 Salad with fried calamari tentacles � 425 CZK
	 in panko breadcrumbs �
	 mango, chilli, mixed salad, vinaigrette (1, 2, 3)


