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CZECH & SEASONAL CONTEMPORARY

By Jiff Stift, Executive Chef

APPETIZERS

hot smoked salmon
organic lentil salad & yogurt dressing with dill

spring vegetable salad ¥
organic farmed goat cheese

pork cheeks ‘sous vide’
barley oat & watercress risotto

kulajda

bohemian creamy soup with wild mushrooms, dill & poached quail egg

czk

320

320

210

euro

12.5

12.5

8.2
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MAINS

FISH & SEAFOOD

seabass baked in salt crust dish for two 1180
grilled zucchini & artichokes, black olive tapenade with vierge sauce
(dish for two persons)

MEAT

baby chicken 590

spring vegetables & creamed potato

beskydy mountain veal ossobucco 590
organic root vegetables, asparagus & new potatoes

rib eye steak 590
green beans with bacon, potato gratin & béarnaise sauce

beskydy mountain lamb 590
creamy spinach & potato dumplings with bacon

46.4

23.2

23.2



ASTAN

APPETIZERS

sashimi
tuna, salmon, hamachi & prawn sashimi glazed with ponzu sauce

thai beef

papaya & mango salad with mint dressing

king crab leg spring rolls

spicy mango salad

tom saeb nuea
spicy oxtail soup with herbs & lemongrass

czk

420

390

420

210

euro

16.5

16.5

8.2



MAINS

FISH & SEAFOOD
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tiger prawn 650
spicy & sour with broccoli & fragrant jasmine rice
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sautéed scallops 590
asparagus, mushrooms & udon noodles

MEAT & POULTRY

chicken tandoori 490
tikka masala with basmati rice & papadam

AN pork chili 490

stir fried vegetable with jasmine rice
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beef teriyaki 650
daikon salad, shitake mushroom & fragrant jasmine rice

o \ Spicy dish; please specify your heat level preference.

““Healthy ‘Mandarin Otiental Spa’ dish especially suitable before or after a Spa treatment.

v Vegetarian dish or suitable for vegetarian preparation.

Prices are in czk and inclusive of all taxes; euro prices approximate only.

25.5

25.5



