HOTEL U PRINCE
TERASA

KURECI SALAT S MODRYM SYREM A BRUSINKAMI 189 K¢
CHICKEN SALAD WITH BLUE CHEESE AND CRANBERRIES

KREVETOVY CAESAR SALAT S KRUTONY 189 K¢
CAESAR SALAD WITH PRAWNS AND CROUTONS

SALAT CAPRESE 169 K¢
SALAD CAPRESE

DOMACI UZENY LOSOS S HORCICNYM DRESINKEM A CREME 169 K¢
FRAICHE

HOME-SMOKED SALMON WITH MUSTARD DRESSING AND CREME FRAICHE

VLAZNY ROASTBEEF SE SALATEM 189 K¢
WARM ROASTBEEF WITH SALAD

HOVEZI CARPACCIO S RUKOLOVOU EMULSI 189 K¢
BEEF CARPACCIO WITH RUCOLA SAUCE

POLEVKA Z HOVEZI OHANKY S CERSTVOU ZELENINOU A MASEM 99 K¢
OXTAIL SOUP WITH FRESH VEGETABLES AND CHUNKS OF MEAT

KOZI SYR V JARNIM KABATKU NA DYNOVEM PYRE DOCHUCENY 189 K¢

SLADKOU RYZI A MEDEM, PODAVANY S RUKOLOVOU EMULZI

A PISTACIOVYMI ORISKY

GOAT’S CHEESE IN A SPRING JACKET ON PUMPKIN PUREE FLAVOURED WITH

SWEET RICE AND HONEY SERVED WITH RUCOLA SAUCE AND PISTACHIO NUTS

CERSTVY CHREST S TEPLOU HOLANDSKOU OMACKOU 129 K¢
FRESH ASPARAGUS WITH WARM HOLLANDAISE SAUCE



10

11

12

13

14

15

16

17

18

18

19

PECENI HLEMYZDI V CESNEKOVEM MASLE

ESCARGOTS BAKED IN GARLIC BUTTER

DOMACI TAGLIATELLE S TYGRIMI KREVETAMI A OMACKOU
ARRABBIATA (TYGRI KREVETY, CESNEK, FEFERONKY, BAZALKA,
SETA KUDRNKA, CIBULE, RAJCATA, SUL, PEPR)

HOME-MADE TAGLIATELLE WITH TIGER PRAWNS AND ARRABBIATA SAUCE
(TIGER PRAWNS, GARLIC, CHILLI PEPPERS, BASIL, PARSLEY, ONIONS, TOMATOES,
SALT, PEPPER)

KACHNI JATRA S DOMACIMI PAPPARDELLY (KACHNI JATRA,
SLANINA, SALOTKA, SETA KUDRNKA, OLIVOVY OLEJ)

DUCK LIVER WITH HOME-MADE PAPPARDELLE (DUCK LIVER, BACON, SHALLOTS,
PARSLEY, OLIVE OIL)

DOMACI LINGUINE S CESNEKEM, RUKOLOU A TYGRIMI KREVETAMI
(TYGRI KREVETY, FEFERONKY, RUKOLA, CESNEK, OLIVOVY OLEJ)
HOME-MADE LINGUINE WITH GARLIC, RUCOLA AND TIGER PRAWNS (TIGER
PRAWNS, CHILLI PEPPERS, RUCOLA, GARLIC, OLIVE OIL)

GRILOVANY LOSOS NA DREVENEM UHLI S HOLANDSKOU
OMACKOU, BRAMBOROVOU KASI A CHRESTEM

CHARCOAL-GRILLED SALMON WITH SAUCE HOLLANDAISE SERVED WITH
ASPARAGUS AND POTATO PUREE

GRILOVANY TUNAK NA DREVENEM UHLI PODAVANY S DUSENYM
FENYKLEM NA ANYZU A CHERRY RAJCATECH

CHARCOAL-GRILLED TUNA SERVED WITH BRAISED FENNEL IN ANISEED WITH
CHERRY TOMATOES

RYBI SP1Z Z MORSKEHO JAZYKA A MARINOVANEHO DASE
GRILOVANY NA DREVENEM UHLI PODAVANY S PECENYM
BRAMBOREM V ALOBALU, CREME FRAICHE

FISH SKEWER OF LEMON SOLE AND MARINATED MONKFISH GRILLED

ON CHARCOAL SERVED WITH JACKET POTATO BAKED IN ALUMINIUM FOIL,
CREME FRAICHE

MORSKY DAS PECENY NA TALU PODAVANY S GRILOVANYM
LILKEM, SPENATEM A RAJCATY

BAKED MONKFISH SERVED WITH GRILLED AUBERGINE, SPINACH
AND TOMATOES

KREVETY 13/15 NA CESNEKU S PECENYM BRAMBOREM (6 KREVET)
PRAWNS 13/15 IN GARLIC WITH BAKED POTATOES (6 PRAWNS)

KREVETY 13/15 NA CESNEKU S PECENYM BRAMBOREM (12 KREVET)
PRAWNS 13/15 IN GARLIC WITH BAKED POTATOES (12 PRAWNS)

GRILOVANY HUMR S CESNEKOVYM MASLEM, PODAVANY

S PECENYM BRAMBOREM V ALOBALU, CREME FRAICHE

GRILLED LOBSTER WITH GARLIC BUTTER, SERVED WITH JACKET POTATO BAKED
IN ALUMINIUM FOIL, CREME FRAICHE

179 K¢

199 K¢

199 K¢

199 K¢

299 K¢

329Ke¢

329Ke¢

369 K¢

229 K¢

399 K¢

899 K¢
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VARENE MORSKE PLODY NA LEDOVE TRISTI (KANADSKY HUMR Y4,
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 Y5,

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 XS, 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 TRIiSTI (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)

KURECI PRSA NA CITRONU SE SMETANOU A CERSTVOU ZELENINOU
CHICKEN BREAST IN LEMON WITH SOUR CREAM AND FRESH VEGETABLES
KURECI MASO Z WOKU

STIR-FRIED CHICKEN IN THE WOK

GRILOVANA KACHNI PRSA NA DREVENEM UHLI PODAVANA SE
SPENATOVOU KASI S REDUKCI Z CERVENEHO PORTSKEHO VINA

A MRKVE

GRILLED DUCK BREAST GRILLED ON CHARCOAL SERVED WITH SPINACH PUREE
AND CARROTS IN PORT-WINE REDUCTION

VEPROVA PANENKA PODAVANA SE SVESTKOVOU OMACKOU

A KASTANOVYM PYRE

PORK TENDERLOIN SERVED WITH PLUM SAUCE AND CHESTNUT PUREE
TEPLY ROASTBEEF S CERSTVOU ZELENINOU A BRAMBURKY

NA MASLE

WARM ROASTBEEF WITH FRESH VEGETABLES AND BUTTERED POTATOES
HOVEZI BIFTEK VE SLANINE PODAVANY S OMACKOU “BEARNAISE”
A CERSTVOU ZELENINOU

BEEF STEAK WRAPPED IN BACON, SERVED WITH “BEARNAISE” SAUCE AND FRESH
VEGETABLES

HOVEZI ROSTENA NA ROZMARYNU S CERSTVOU ZELENINOU

BEEF ENTRECOTE IN ROSEMARY WITH FRESH VEGETABLES

HOVEZI T- BONE STEAK PODAVANY S PECENYM BRAMBOREM

V ALOBALU

T-BONE STEAK SERVED WITH JACKET POTATO BAKED IN ALUMINIUM FOIL

1499 K¢

2229 K¢

2999 K¢

299 K¢

299 K¢

329 K¢

299 K¢

229 K¢

459 K¢

399 K¢

599 K¢
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JEHNECI HREBINEK PODAVANY S CERSTVOU ZELENINOU,

VARENYMI BRAMBURKAMI A S HORCICNOU OMACKOU
CROWN ROAST OF LAMB SERVED WITH FRESH VEGETABLES AND BOILED
POTATOES WITH MUSTARD SAUCE

MASOVY S$PiZ NA SIBENICI (HOVEZI SVICKOVA, KURECI PRSA,
VEPROVA PANENKA, CUKETA, HOUBY SHIITAKE, ANGLICKA
SLANINA, SALOTKA, ROZMARYN, FEFERONKY)

SKEWER “ON THE GALLOWS (BEEF SIRLOIN, CHICKEN BREAST, PORK
TENDERLOIN, COURGETTES (ZUCCHINI), SHIITAKE MUSHROOMS, BACON,
SHALLOTS, ROSEMARY, CHILLI PEPPERS)

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)

459 K¢

359 K¢

189 K¢



