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SALATY
SALADS

KURECI CAESAR SALAT S KRUTONY A VEJCEM

Chicken caesar salad with crotitons and egg

OKURKOVY SALAT $ KOKTEJLOVYMI KREVETKAMI

Cucumber salad with shrimp

MICHANY SALAT S FRANCOUZSKYM DRESINKEM

Mixed salad with french dressing

FRISSEE SALAT S PECENYMI TYGRIMI KREVETAMI NA DREVENEM UHLI
S MEDOVYM DRESINKEM

Frisée salad with tiger prawns grilled on charcoal dressed in honey
dressing
HUMROVY SALAT S CITRONOVYM DRESINKEM A SALATEM FRISSEE

Lobster salad with lemon dressing and frisée salad
CHOBOTNICOVY SALAT S TREMI DRUHY CIBULE

Octopus salad with three types of onion

STUDENE PREDKRMY
COLD STARTERS

HOVEZI TATARSKY BIFTEK S KRUTONY

Beef tartare with crotitons

SUNKOVA ROLKA S KRENOVOU SLEHACKOU

Ham roll with whipped horseradish cream

HOVEZI CARPACCIO S RUKOLOVOU EMULZI

Beef carpaccio with rucola sauce

DOMACI UZENA KACHNI PRSA S REDUKCI Z CERVENEHO VINA A RUKOLY

Home-smoked duck breast with red-wine reduction and rucola

HOTEL U PRINCE

149 K¢

159 K¢

99 K¢

169 K¢

690 K¢

169 K¢

179 K¢

99 K¢

169 K¢

179 K¢
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DOMACI KACHNI PARFAIT S BRUSINKOVYM ZELE
Home-made duck parfait with cranberry jelly
MOZZARELLA S RAJCATY A BAZALKOU

Mozzarella with tomatoes and basil

PARMSKA SUNKA “LUPPI” S CUKROVYM MELOUNEM

“Luppi” parma ham with honeydew melon

POLEVKY
Soups

KREMOVA HUMRI POLEVKA S VONI KONAKU PODAVANA S CREME
FRAICHE

Cream of lobster soup flavoured with cognac served with creme fraiche
CONSOME Z HOVEZI OHANKY S TORTELLINAMI PLNENYMI MASEM

Z OHANKY A CERSTVOU ZELENINOU

Oxtail consommé with tortellini stuffed with oxtail meat and fresh
vegetables

KURECI POLEVKA S DOMACIMI NUDLEMI A ZELENINOU

Chicken soup with home-made noodles and vegetables
GULASOVA POLEVKA

Goulash soup

TEPLE PREDKRMY
WARM STARTERS

PECENI HLEMYZDI V CESNEKOVEM MASLE

Escargots baked in garlic butter

RYZOVA KROKETA PLNENA BOCCONCINI (MINI MOZZARELLA)

Rice croquette stuffed with bocconcini (mini mozzarella)

KACHNI JATRA S CERSTVYM SPENATEM A RICOTTOU PODAVANA SE
ZASTRENYM VEJCEM

Duck liver with fresh spinach and ricotta served with a poached egg
HOUBOVE RISOTO (CIBULE, HRIBKY, SHI-TAKE,ENOKI, SETA KUDRNKA)
Mushroom risotto (onion, ceps, shitake, enoki, parsley)

POLENTA S HOUBAMI NA CESNEKU A SMETANE

Polenta with mushrooms and cream

PANINI S PRAZSKOU SUNKOU, SYREM A RUKOLOU PODAVANE S MALYM
SALATEM
Panini with prague ham, cheese and rucola served with a small salad

99 K¢

119 K¢

129 K¢

139 K¢

89 K¢

79 K¢

99 K¢

159 K¢

99 K¢

149 K¢

119 K¢

119 K¢

129 K¢
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TESTOVINY VYROBENE Z MOUKY SEMOLINO
PASTA - MADE FROM SEMOLINA FLOUR

DOMACI SPAGETY CARBONARA (SLANINA, PARMAZAN, CESNEK, BILE
VINO, SMETANA, ZLOUTEK)

Home-made spaghetti carbonara (bacon, parmesan, garlic, white wine,
cream, egg yolk)

DOMACI SPIRALY S KURECIM MASEM A ZAMPIONY (CIBULE, CESNEK,
PARMSKA SUNKA, KURECI PRSA, ZAMPIONY, RAJCATA, BILE VINO,
SMETANA, KUDRNKA SETA)

Home-made fusilli with chicken and mushrooms (onion, garlic, Parma
ham, chicken breast, mushrooms, tomatoes, white wine, sour cream,

parsley)

DOMACI TORTELLINY PLNENE TELECIM MASEM S RAJCATOVOU
OMACKOU, SLANINOU A BAZALKOU (SLANINA, CESNEK, FEFERONKY,
RAJCATA PELATI, SMETANA, BAZALKA)

Home-made tortellini stuffed with veal with tomato sauce, bacon and
basil (bacon, garlic, peppers, peeled plum tomatoes, sour cream, basil)

DOMACI LINGUINE S CERSTVYM SPENATEM, PINIOVYMI ORISKY,
CESNEKEM A ZAMPIONY (PARMAZAN, SUL, PEPR)

Home-made linguine with fresh spinach, pine nuts, garlic and
mushrooms (parmesan, salt, pepper)

DOMACI RAVIOLY PLNENE UZENYM LOSOSEM A SYREM RICOTTA (BILE
VINO, RAJCATA PELATI, CIBULE, MRKEV,CELER RAPIK, BAZALKA,
CHREST, KREVETY KOKTEJLOVE, KUDRNKA SETA)

Home-made ravioli stuffed with smoked salmon and ricotta cheese
(white wine, peeled plum tomatoes, carrots, celery stalks, basil,
asparagus, shrimp, parsley)

DOMACI PAPPARDELLE S OMACKOU BOLOGNESE (OLEJ, CESNEK, CIBULE,
MRKEV, RAPIK,RAJCATA PELATI, SETA KUDRNKA, CERVENE VINO)

Home-made pappardelle in bolognese sauce (olive oil, garlic, onion,
carrots, celery stalks, plum tomatoes, parsley, red wine)

DOMACI RAVIOLY PLNENE CERSTVYM SPENATEM A SYREM RICOTTA
PODAVANE S HOUBOVOU OMACKOU (ZAMPIONY, HRIBKY, SMETANA,
KUDRNKA SETA)

Home-made ravioli filled with fresh spinach and ricotta cheese served
with mushroom sauce (button mushrooms, ceps, sour cream, parsley)
DOMACI RAVIOLY PLNENE HOUBAMI A SYREM RICOTTA PODAVANE

NA BILEM VINE (CESNEK, BILE VINO, KUDRNKA SETA, HRIBKY)
Home-made ravioli filled with mushrooms and ricotta cheese served in
white wine sauce (garlic, white wine, parsley, cep mushrooms)

149 K¢

159 K¢

149 K¢

159 K¢

159 K¢

159 K¢

159 K¢

169 K¢
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DOMACI TAGLIATELLE S TYGRIMI KREVETAMI A SMETANOU (CIBULE,
CESNEK, SMETANA, BILE VINO, SAFRAN, SETA KUDRNKA)

Home-made tagliatelle with tiger prawns and sour cream (onions, garlic,
sour cream, white wine, saffron, parsley)

DOMACI RAVIOLY PLNENE TELECIM MASEM A SYREM RICOTTA (HRIBKY,
CISARSKY LUSK, CHERRY RAJCE, SALVE]J, SPENAT BABY, KUDRNKA, BILE
VINO, CESNEK)

Home-made ravioli stuffed with veal and ricotta cheese (cep
mushrooms, snap peas, cherry tomatoes, sage, baby spinach, parsley,
white wine, garlic)

RYBY A MORSKE PLODY
FISH AND SEA FOOD

TYGRI KREVETY SE SAFRANOVOU OMACKOU A BRAMBOROVOU KASI
Tiger prawns with saffron sauce and potato purée

KREVETY 13/15 NA CESNEKU S PECENYM BRAMBOREM

(6 NEBO 12 KS KREVET)

Prawns 13/15 in garlic with baked potatoes

(6 or 12 prawns)

GRILOVANY LOSOS NA DREVENEM UHLI S CUKETOU A BRAMBOROVOU
KASI

Salmon grilled on charcoal with courgette (zucchini) and potato purée

ZAPECENY ZAVITEK Z MORSKEHO JAZYKA S PARMAZANEM, CERSTVYM
SPENATEM A RAJCATY
Baked paupillette of sole with parmesan, fresh spinach and tomatoes

GRILOVANY TUNAK NA DREVENEM UHLI PODAVANY NA ZELENINOVEM
RISOTU
Tuna grilled on charcoal served with vegetable risotto

GRILOVANA CHOBOTNICE NA SAFRANOVEM RISOTU

Grilled octopus served on saffron risotto

DAS PECENY NA DREVENEM UHLI S MLADYMI CISARSKYMI LUSKY
Monkfish baked on charcoal served with young snap peas
VARENY KANADSKY HUMR PODAVANY S CERSTVOU ZELENINOU
Boiled canadian lobster served with fresh vegetables

KANADSKY HUMR NA VERMOUTHU (SAFRAN, VERMOUTH, CITRON,
MRKEV, CELER BULVA, RAPIK, KUDRNKA, CIBULE, SMETANA)

Canadian lobster in vermouth (saffron, vermouth, lemon, carrot,
celeriac, celery stalks, parsley, onion, sour cream)

179 K¢

169 K¢

219 K¢

6pcs:
229 K¢
12pcs:
399 K¢

239 K¢

219Ke¢

289 K¢

289 K¢

399 K¢

799 K¢

799 K¢
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RISOTO Z MORSKYCH PLODU (TYGRI KREVETY, MORSKY DAS, LOSOS,
TUNAK, CHOBOTNICE, SLAVKY, JAZYK, BILE VINO, CESNEK, SAFRAN,
MASCARPONE, SPENAT, RAJCATA, SETA KUDRNKA)

Sea-food risotto (tiger prawns, monkfish, salmon, tuna, octopus,
mussels, lemon sole, white wine, garlic, saffron, mascarpone, spinach,
tomatoes, parsley)

MIX GRIL MORSKE PLODY NA CESNEKU PODAVANE S PECENYM

BRAMBOREM V ALOBALU (TYGRI KREVETY 13/15 - 3KS, PANDALUS 150G,

MUSLE SLAVKY 150G, HUMR %,)

mixed sea food grilled with garlic served with a baked potato (tiger
prawns 13/15 - 3 pieces, shrimp 150g, mussels 150g, lobster ¥2)

VARENE MORSKE PLODY NA LEDOVE TRISTI (KANADSKY HUMR %,
NORSKY KRAB 0,6 KG, USTRICE 2 KS, TYGRI KREVETY 13/15 2 KS, SALAT
Z MORSKYCH RAS 0,075 KG)

Sea food platter served on a bed of ice (Canadian lobster Y2, Norwegian
crab 0,6 kg, oysters 2 pieces, tiger prawns 13/15 2 pieces, salad of
seaweed 0,075 kg)

VARENE MORSKE PLODY NA LEDOVE TRISTI (KANADSKY HUMR 1 KS,
NORSKY KRAB 1,2 KG, USTRICE 4 KS, TYGRI KREVETY 13/15 4 KS, SALAT
Z MORSKYCH RAS 0,15 KG)

Sea food platter served on a bed of ice (Canadian lobster 1 piece,
Norwegian crab 1,2 kg, oysters 4 pieces, tiger prawns 13/15 4 pieces,
salad of seaweed 0,15 kg)

VARENE MORSKE PLODY NA LEDOVE TRISTI (KANADSKY HUMR 1 KS,
NORSKY KRAB 1,8 KG, USTRICE 6 KS, TYGRI KREVETY 13/15 6 KS, SALAT Z
MORSKYCH RAS 0,15 KG)

Sea food platter served on a bed of ice (Canadian lobster 1 piece,
Norwegian crab 1.8 kg, oysters 6 pieces, tiger prawns 13/15 6 pieces,
salad of seaweed 0.15 kg)

HLAVNI CHODY
MAIN COURSES

KURECI STEAK S ROZMARYNOVYM RISOTEM PODAVANY S DYNOVYM
PYRE A OMACKOU Z CERVENEHO VINA

Chicken steak with rosemary risotto served with pumpkin purée and
red-wine sauce

KURECI MASO Z WOKU

Stir-fried chicken in the wok

GRILOVANA KACHNI PRSA NA DREVENEM UHLI PODAVANA §
KASTANOVOU KASI A SVESTKOVOU OMACKOU

Charcoal- grilled breast of duck served with chestnut purée and plum
sauce

219 K¢

699 K¢

1499 K¢

2229 K¢

2999 K¢

199 K¢

199 K¢

299 K¢
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PECENE KACHNI STEHNO A GRILOVANE PRSICKO PODAVANE S
CERVENYM ZELIM A BYLINKOVYMI KNEDLIKY

Roast leg of duck and grilled duck breast served with red cabbage and
herb dumplings

VEPROVE MEDAILONKY S KUBOU (KROUPY, SLANINA, CIBULE, CESNEK,
KMIN, MAJORANKA, HRIBKY)

Pork medallions with “kuba“ pudding (barley, bacon, onion, garlic,
caraway, marjoram, cep mushrooms)

VEPROVA PANENKA NA GRILU S PORTSKOU OMACKOU A KASTANY
Grilled pork tenderloin with port-wine sauce and chestnuts
MORAVSKY VRABEC Z VEPROVE PANENKY S CERVENYM ZELIM A
SPEKOVYMI KNEDLIKY

Traditional roast pork made from pork tenderloin with red cabbage and
bacon dumplings

SELSKA PANEV (KLOBASKY, UZENA KRKOVICE, VEPROVA KOTLETA,
UZENY BUCEK, BILE A CERVENE ZELI S TREMI DRUHY KNEDLIKU)

Country mixed grill special (pork sausages, smoked neck of pork, pork
cutlet, smoked pork belly, white and red cabbage with three types of
dumpling)

TELECI VIDENSKY RIZEK S LEHKYM BRAMBOROVYM SALATEM
Wiener schnitzel with a light potato salad

TELECI FILET S FAZOLOVYM LUSKEM, BRAMBURKY A SLANINOU

Fillet of veal with green beans, potatoes and bacon

TELECI KOTLETA S VLAZNYM SALATEM Z CEKANKY

Veal cutlet with warm chicory salad

TELECI ROSTENA SE SPENATOVOU KASI A ZASTRENYM VEJCEM

Veal entrecote with spinach purée and poached egg

PECENA TELECI PLEC S CERSTVYM SPENATEM A RICOTTOU PODAVANA SE
STOUCHANYMI BRAMBORY, JAHLAMI A SLANINOU

Roast shoulder of veal with fresh spinach and ricotta served with
mashed potatoes, millet and bacon

TELECI JATRA NA ROSTU S BRAMBOROVOU KASI

veal liver on the griddle with potato purée

HOVEZ{ BURGER SE SLANINOU A SYREM, HRANOLKY

Beefburger with bacon and cheese, potato chips (french fries)
DVOJITY HOVEZI BURGER SE SLANINOU A SYREM, HRANOLKY
Double beefburger with bacon and cheese, potato chips (french fries)
HOVEZI BIFTEK NA CERSTVE ZELENINE

Beef tenderloin and fresh vegetables

HOVEZI ROSTENA S RUKOLOU A CHERRY RAJCATY

Beef entrecote with rucola and cherry tomatoes

299 K¢

229 K¢

229 K¢

229 K¢

239 K¢

229 K¢

239 K¢

399 K¢

359 K¢

239 K¢

259 K¢

139 K¢

179 K¢

359 K¢

329 K¢
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TEPLY HOVEZI ROASTBEEF S CERSTVOU ZELENINOU

Warm roastbeef with fresh vegetables

HOVEZI T- BONE STEAK PODAVANY S PECENYM BRAMBOREM V ALOBALU

T-bone steak served with a baked potato

HOVEZI MINUTKOVY GULAS Z PRAVE SVICKOVE SE ZELENYM HRASKEM A

MLADYMI ZAMPIONY PODAVANY S BYLINKOVYMI KNEDLIKY

Beef sirloin goulash “a la minute® served with green peas and young
button mushrooms served with herb dumplings

CHILLI CON CARNE

Chilli con carne

JEHNECI KOLINKO S CERSTVYM SPENATEM A BRAMBOROVOU KASI
Knuckle of lamb with fresh spinach and potato purée

JEHNECI HRBET NA CERVENEM VINE S KASTANOVOU KASI A PECENOU
POLENTOU

Carré of lamb cooked in red wine with chestnut purée and baked
polenta

JEHNECI SVICKOVA SE SPENATEM A DYNOVYM PYRE A SMAZENYM
BRAMBOREM

Loin of lamb served with spinach, pumpkin purée and fried potatoes

JEHNECI KOTLETKA S TEPLYM SALATEM (CEKANKA, SPENAT, CESNEK,
BRAMBUREK, SLANINA)

Lamb cutlet with a warm salad (chicory, spinach, garlic, potato, bacon)

SPECIALITA A LA CHEF (Y2 HUMRA, 250GR BIFTEK, PECENY BRAMBOR V
ALOBALU)
Chef’s special (%2 lobster, 250g beef tenderloin, baked potato)

TALIR FRANCOUZSKYCH SYRU (KOZI SYR, SAINTE MAURE, BRIE DE
MEAUX, ROQUEFORT PAPILLON)

French-cheese platter (goat’s cheese, saint maure, brie de meaux,
roquefort papillon)

199 K¢

499 K¢

299 K¢

199 K¢

299 K¢

359 K¢

369 K¢

369 K¢

799 K¢

189 K¢



