
BON APPETIT

THE INFORMATION ABOUT ALLERGENS CAN PROVIDE  
THE WAITER UPON REQUEST.



SOUPS

Marinated salmon gravlax
with fennel salad and orange cream

175 CZK

Foie gras terinne
with lightly smoked duck breast, king oyster mushroom,  

figs and homemade brioche
275 CZK

Pheasant broth
with vegetables and ravioli filled with chestnut puree

125 CZK

Carrot cream
with coconut milk, cinnamon and pecans

115 CZK

Lettuce
with marinated walnuts, apples and cider vinaigrette

185 CZK
 (+ portion of Parma ham)

85 CZK
 (+ portion of pecorino cheese)

95 CZK
 (+ portion of cod)

115 CZK

Pumpkin risotto
with gorgonzola, roasted pumpkin seeds

and beetroot

225 CZK

Ravioli del plin
with milk-fed veal and root vegetables

in truffle sauce

285 CZK

Sturgeon filet 
served on egg barley with celery, black salsify

and fennel velouté

525 CZK

Duck breast sous-vide
served on sweet potato puree with pearl oyster mushroom

and date jam

375 CZK

Venison loin
with a potato-nut croquette, pumpkin

and juniper demi-glace

695 CZK

Mushroom shaped cake made in the house
with blueberry compote, nut cream, mascarpone

and chocolate gloss
245 CZK

Milk chocolate crème bavaroise
with chestnut cream, sponge cake

and pear sorbet
155 CZK

Dessert
on daily offer

125 CZK

Cheeses 
selection of local cheeses with fruit bread 

(for 1 person)
155 CZK

Assortment of ice creams and sorbets 
with fresh fruits

105 CZK

Foie gras terinne
with lightly smoked duck breast, king oyster mushroom, figs

and homemade brioche

Venison loin
with a potato-nut croquette, pumpkin

and juniper demi-glace

Mushroom shaped cake made in the house
with blueberry compote, nut cream, mascarpone

and chocolate gloss

890 CZK

Marinated salmon gravlax
with fennel salad and orange cream

Duck breast sous-vide
served on sweet potato puree with pearl oyster mushroom

and date jam

Milk chocolate crème bavaroise
with chestnut cream, sponge cake

and pear sorbet

690 CZK

MAIN COURSES

DESSERTS STARTERS

MENU SYMFONIE 

MENU LIBRETO 


