
 

 

 
 
 
 
 

Vegetable salad with Balkan cheese 
 

Baked chicken leg served with boiled potatoes 
 

Nut cake 
 
 
 
 
 

 
 
 

Fillet of pikepearch served with julienne vegetable 
 

Consommé with herb’s croutons 
 

Baked pork sirloin served with rosemary sauce, mashed potatoes  
and broccoli mousse 

 
Jam pasty decorated with chopped nuts and vanilla sauce 

 
  

 
 
 
 
 

Bouillon with vegetables 
 

Chicken roll served with mashed potatoes 
 

Apple strudel with whipped cream 
 

 
 

 
 
 

   
 

Venison pate served with cranberry dip 
 

Delicate pork roll with leaf spinach and saffron gnocchi 
 

Chocolate cake 
 



 

 

 
 
 
 
 
 

Bouillon with liver dumplings 
 

Old bohemian plate - roast pork and smoked neck served  
with stewed white cabbage and potato dumplings 

 
Home-made fruit cake 

 
 
 
 
 
 
 
 

Chicken soup with meat and noodles 
 

Roast beef with cream sauce, dumplings, lemon and cranberries 
 

Sacher cake 
 
 
 
 
 
 
 

Czech onion soup 
 

Roast pork with mushroom-creamy sauce and bacon dumplings 
 

Curd strudel with rum macerated raisins and vanilla sauce 
 
 
 
 
 
 
 

Variation of green salads decorated with quail eggs and yogurt dip 
 

Pork sirloin served with delicate asparagus-mushroom sauce  
and French fries 

 
Vanilla ice-cream with forrest fruits, caramel and nuts 

 
 
 



 

 

 
 
 
 
 
 
 
 

Old Bohemian onion soup 
 

Roast pork knuckle served with white cabbage and dumplings 
 

Pancake with plum jam and fresh curd 
 
 
 
 
 
 
 
 
 

Quail steak served with leaf salad with avocado pureé 
 

Marinated fillet of Norwegian salmon served with grilled zucchini  
and parsley potatoes 

 
Chocolate – orange mousse 

 
 
 
 
 
 
 
 

Mushrooms cream soup 
 

Roast duck breast macerated with black beer, served with red cabbage  
and variation of Czech dumplings 

 
Truffle dumplings with sauce of forrest fruits and cognac 

 
 
 
 

 


