
MENU

All Day Dinning



Snacks

Prices are in CZK and include VAT.
Information about allergens is available upon request from the staff.

House-Baked Focaccia
Warm focaccia served with whipped smoked
ricotta and a pistachio pesto.

Chilled Oyster Mignonette
Freshly shucked oyster with a classic shallot and
vinegar mignonette.

Oyster Rockefeller "Parzival Style"
Gratinéed with kimchi and sesame, finished
with silky hollandaise and aged parmesan.

170

125

165



Starters

Prices are in CZK and include VAT.
Information about allergens is available upon request from the staff.

Crisp Iceberg Wedge
A fresh iceberg lettuce half drizzled with brown
butter vinaigrette, served with avocado purée,
pickled shallots, and a crunchy panko crumble.

Reimagined Shrimp Cocktail
Juicy shrimps paired with creamy avocado, our
signature cocktail sauce, and frisée lettuce.

Silky Liver Parfait 
Velvety liver parfait with a tangy apricot
mustard and house-made pickles, served with
warm focaccia.

House-Cured Gravlax
Cured salmon served with a buttermilk dressing,
radishes, lamb's lettuce, potatoes, horseradish,
dill oil, and fish roe.

Velvet Carrot Soup
Sweet, roasted carrot soup with coconut chutney
and topped with crunchy carrot chips.

Tamago Sando
Fluffy brioche with Japanese-style egg salad, a
Jammy ramen egg, and vinegar chips. 

275

325

250

375

175

285



Main Courses

Prices are in CZK and include VAT.
Information about allergens is available upon request from the staff.

Confit Duck Leg 
Tender duck leg with grilled Pink Lady apples,
deeply roasted cabbage, and mashed potatoes.

Charred Hispi Cabbage
Sweet Hispi cabbage grilled over fire, glazed with
umami-rich miso butter with a crispy garlic
crumble and a parsley emulsion.

The Fresh Catch of the Day
Pan-seared fresh fish served with wild broccoli,
shimeji mushrooms, and a classic Beurre blanc
sauce.

Rigatoni with Stracciatella & Pistachio
Artisan rigatoni with creamy stracciatella cheese,
slow-roasted tomatoes, pistachio pesto and
parmesan cream, finished with a touch of Aleppo
chilli, fresh basil, and wild arugula.

60-Day Dry-Aged Rib Eye Steak 
Dry-aged rib eye steak, served with extra-crispy
triple-cooked fries and a rich, classic Béarnaise
sauce.

450

275

540

375

1500



Desserts

Prices are in CZK and include VAT.
Information about allergens is available upon request from the staff.

Fior di Latte Milk Ice Cream
Creamy milk ice cream with a drizzle of olive oil,
honey, and a touch of flaky sea salt.

Zesty Lemon Tart 
Tangy lemon curd filling inside a crisp, buttery
pastry shell.

Chocolate Nemesis
Flourless chocolate cake with a fudgy, melt-in-
the-mouth texture.

The Addictive Crack Pie
A gooey, buttery toasted oat pie that lives up to
its legendary name.

175

230

240

240



Sparkling Wines

White Wines

Ryzlink Rýnský, Selection, Vinařství
U Kapličky, Czech Republic

Chardonnay, PS, Vinařství Baláž,
Czech Republic

Rulandské šedé, PS, Vinařství Baláž,
Czech Republic

Sauvignon Blanc, VPA, Rhona, France

Verdicchio, Marotti Campi, Marche, Italy

Pecorino, Vanitá, Abruzzo, Italy

Pinot Grigio, Cantine di Roeno, Veneto,
Italy

Wines
Prosecco Spumante DOCG
Valdobbiadene Brut, Casa Coller,
Veneto, Italy

Prosecco Spumante DOC Extra Dry,
Casa Coller, Veneto, Italy

Baron Albert Champagne Brut - 
L'Universelle, Champagne, France 

300

1 500

2 050

2850

0,15 l 0,75 l

0,15 l 0,75 l

220

250

300

220

265

1 100

1 300

1 500

1 100

1 350

1 375

1600

Prices are in CZK and include VAT.
Information about allergens is available upon request from the staff.



Wines
Rosé Wine
Rosato, Marotti Campi, Marche,
Italy

Red Wines

Cabernet Sauvignon, Selection,
Vinařství U Kapličky, Czech Republic

Rulandské modré, Vinařství Baláž,
Czech Republic

Merlot, VPA, Terras Vitis, Rhona,
France

Montepulciano d́Abruzzo, Gran Sasso,
Abruzzo, Italy

When We Dance Chianti DOCG,
Tenuta il Palagio - Sting, Tuscany, Italy 

0,15 l

275

0,75 l

1 350

0,15 l 0,75 l

250

305

265

265

1 300

1 350

1 375

1 375

1 950

Prices are in CZK and include VAT.
Information about allergens is available upon request from the staff.



Cocktails

Prices are in CZK and include VAT.
Information about allergens is available upon request from the staff.

265

275

350

265

285

285

Mojito
Plantation 3* Rum, Lime, Sugar, Mint, Soda water

Aperol Spritz
Aperol, Prosecco, Soda Water

Margarita
Cabrito Blanco Tequila, Lime, Cointreau orange liqueur

Daiquiri
Plantation 3* Rum, Lime, Sugar

Espresso Martini
Skyy Vodka, Kahlua coffee liqueur, Sugar, Espresso

Negroni
Bombay Sapphire Gin, Punt e Mes, Campari

Signatures
Rum Old Fashion
Plantation dark rum, Kahlua coffee liqueur, Sugar,
Angostura bitters, Chocolate bitters

Lavender Gin Sour
Jan Hotels Lavender gin, Lemon, Sugar, Egg Whites

Strawberry Smash
Skyy vodka, Lime, Sugar, Strawberry, Basil

The Elder Cucumber
Hendricks gin, Lemon, Elderflower cordial, Sugar,
Cucumber

Spicy Paloma
Chilli infused Cabrito blanco, Lime, Cointreau orange
liqueur, Grapefruit Soda

285

305

265

350

350



Aperitifs & Liqueurs
130
240

Skyy
Grey Goose

Vodka

185
165
370

Plantation Blanco
Plantation Dark
Mount Gay

Rum

240
390
400

Cabrito Blanco
Patron Reposado
Don Julio Anejo

Tequila

165
220
135
350

Bombay Sapphire
Hendricks
Beefeater Pink
Monkey47

Gin

180
400

Chivas Regal 12YO
Malt Balvenie 12YO

Whisky

220
220
120
130
130

Slivovice Žufánek
Baron Malina
Becherovka
Baileys
Cointreau orange liqueur

Aperitive & Liqueur

Prices are in CZK and include VAT.
Information about allergens is available upon request from the staff.



Beverages
Beer
Budvar 33 (Draft)

Budvar Dark Lager

Budvar Non-Alcoholic

Coffee & Tea
Espresso

Double Espresso

Americano

Cappuccino

Flat White

Latte

Various types of tea

Water & Soft Drinks
Brita still water

Brita sparkling water

Aquila still water

Mattoni sparkling water

Pepsi/Pepsi Max/Mirinda/7up

Tonic/Ginger Ale 

Juice (Orange / Apple)

90

90

155

155

0,85 l
70

70

100

100

110

110

110

0,3 l

160

0,4 l

130

140

130

0,3 l

130

185

130

160

195

160

110

0,75 l0,33 l

Prices are in CZK and include VAT.
Information about allergens is available upon request from the staff.
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