Kazdy turista s tlevou usedne po prochézce historickym NABIDKOVY LIST

centrem Prahy k prostfenému stolu. Nabidnéte svym ’ £\
klientlim tento servis i vy. Z nabidky naSich restauraci si Cestovni kancelare

jisté vyberete. Offer for Travel Agencies

Co vam miizeme nabidnout: CESKA KLASIKA / TRADITIONAL CZECH

® Standardni menu ¢i jidla dle individualnich pozadavkt
(vegetarianské pokrmy, bezlepkova dieta...)

® Variabilni prostory s exkluzivnim vyhledem
na Staromé&stské namésti. Sami si vyberte, zda chcete
posedét v historickém sklepeni, v ptijemné restauraci
nebo na venkovni zahradce.

® Tematické vecery (kupt. ¢esky folklor, fecky vecer).

® Rychly servis — pti objednavce predem vasi hosté na
obéd necekaji.

® V pripad¢ spoluprace nabizime cestovnim kancelaiim
provizi ze skupinovych menu.

® Poloviéni ceny za menu pro déti do 10 let.

® Obcerstveni pro 1 — 2 pruvodce zdarma.

® Menu pro kazdou 21. osobu zdarma.

® Platby fakturou, kreditnimi kartami nebo v hotovosti.

Priklady skupinovych MENU
Types of MENU for groups

Traditional Bohemian potato soup with wild .
Goulash soup in home-made bread

Beef soup with potatoes and fresh parsley

mushrooms

Marinated beef sirloin in cream sauce with bread
dumplings and cranberry target

Apple strudel with whipped cream Mix of grilled specialties - grilled smoked pork neck,

beer sausage, roasted ribs, chicken wings and corn cob

with various sauces

Wild-berries cake with streusel and whipped cream




CESKA KLASIKA / TRADITIONAL CZECH

Potato soup served in home-made bread

Old Bohemian Plate
“Moravian sparrow” (roasted pieces of pork
shoulder), smoked meat, beer sausage, white and red
cabbage, bread dumplings and bacon dumplings

Homemade crepes
with fresh fruits, vanilla ice-cream and chocolate
cream, dressed with fresh whipped cream

Fresh pork scratchings garnished with parsley and
served with fresh home-made bread

Roasted pork leg 1 pc
Roasted pork leg with creamy grated horseradish,
mustard and home-made bread

Rhubarb cake with streusel, vanilla ice-cream and
chocolate

Beef broth served with Tyrolean dumplings, meat and
crispy root vegetable

Pork tenderloin medallions with cream sauce, served
with Carlsbad dumplings

Home made pancakes with blueberry sauce and fresh
cream

MEZINARODNI KUCHYNE /
INTERNATIONAL CUISINE

Prosciutto (Italian dried-cured ham) with yellow melon
Baked Lasagne with Bolognese sauce

Mascarpone dumplings with raspberry sauce




MEZINARODNI KUCHYNE / INTERNATIONAL CUISINE

Tomato cream soup with sweet basil

Grilled roll of Alaskan salmon in red pepper cream
sauce and roasted fresh spinach

Panna cotta - Italian cream dessert with caramel sauce

Beef bouillon with vegetables and home-made noodles

Grilled pork tenderloin served with leafy spinach and
rosemary potatoes

Cheesecake
with pear puree and salsa made of fresh strawberries

Roasted duck liver served with figs, spring onion and
roasted home made bread

Pork in rose-hip sauce with mushroom pancakes

Apple terrine with vanilla ice cream, delicate roll and
nuts

Spinach soup with cream and poached egg

Beef chunks with pepper sauce, potatoes baked in
tinfoil
/ Fruit bowl

Water melon, honey melon, galia melon, apples, pears,
strawberries, orange, white grapes, red grapes,

pineapple







VIP A DEGUSTACNI MENU / VIP AND TASTING MENU

Beef carpaccio served with rocket leaves and
Parmesan cheese shavings

Creamy vegetable soup served with delicate sour
cream
Tuna steak on grilled vegetable with boiled potatoes

Two melon salad with fresh mint

Carpaccio of Alaskan salmon served with plum sauce,
roasted white sesame, and lime

Cream soup of forest mushrooms served with potato
Straw

Beefsteak on potato cake, served with marinated red
onion, green (French) beans
and with four-pepper cream sauce

Hot Guatemala chocolate fondant with orange
marmalade, chocolate truffles

Smoked-duck-breast carpaccio served with marinated
onion and rocket leaves,
garlic ciabatta toast

Grilled tiger prawns marinated in garlic and coriander
served on grilled zucchini and red-beef salad

Roasted teriiaki salmon with potato pure seasoned
with wasabi, served with grilled young vegetable

Grilled pork tenderloin with confit potatoes in olive
oil, flavoured with thyme and fresh young spinach

Beef steak with roasted champignons, slices of
pancetta bacon and green-pepper sauce served with
mushroom potato pancakes

Fresh strawberries with vanilla cream and lemon
balsamic sauce






