
 

CZECH  CONTEMPORARY  MENU  
 
 

S TARTER S  
 czk euro 

smoked duck breast   380   13.8 

lentil, chick peas and barley oats ragout  
 

oysters fine de claire (halve dozen) 360 13.1 

served on ice with lemon   
 

“beskydian” veal tongue and sweet bread  390 14.2 

served in rich consomme with winter vegetables and horseradish cream  
 

hen’s broth with homemade noodles  210 7.6 

meat dumplings and vegetables  
 
 

MA IN  COUR SE S  
 

pike from “blatná”   590 21.5 

veal tripes braised in paprika veloute  
 

grilled sole roasted on the bone 690 25.1 

served with lemon, spinach leaves and potato puree  
 

roasted duck  590 21.5  

with ragout of root vegetables and Brussels sprouts served with potato blinis  
 

“beskydian” rack of veal and veal sweet bread 650 23.6 

with topinambur puree, glazed carrot and morrel sauce 
 

braised shank of lamb 590 21.5 

mushroom ragout, spinach and gratinated potatoes with rosemary  



Spicy dish; please specify your heat level preference. 
Healthy ‘Mandarin Oriental 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. 
 

MONTHLY  S PEC IA L  
 czk euro 

carpaccio of venison 420 15.3 

chanterelle mushrooms and pine nut dressing with rosemary   
 

creamy soup of deer 210 7.6 

with vegetables and chestnuts   
 

leg of venison braised in creamy sauce 590 21.5 

bread dumpling from Litna and canberries 
 

wild boar ragout with rosehip sauce 590 21.5 

served with almond croquettes  
 

fillet of fallow deer and seared foie gras 790 28.7 

port wine glaze, salsify, chest nuts and wild mushrooms  
 
 

WHITE  T RUFFLE  PROMOT ION  
 czk euro 

forrest mushroom soup v    950 34.5 

poached egg with white truffles   
 

white truffle risotto v    950 34.5 

with seared sea scallops   
 

veal sweet bread 950 34.5 

with topinambur puree and white truffles 
 

robiola cheese v    690 25.1 

with white truffles and white truffle honey  

 
 



 

AS IAN  MENU  
 
 

S TARTER S  
 czk euro 

tuna tartar 450 16.4 

wasabi tobiko and seared sea scallops served with ponzu sauce 
 

soft shell crab and salmon in wasabi tempura 480 17.5 

soy bean and shi take mushroom salad served with japanese mayonnaise 
 

sashimi 420 15.3 

with crispy vegetables, marinated ginger and kikkoman soy sauce  
 

lobster ravioli in lobster bisque   490 17.8 

with coconut milk and lemon grass served with lobster ice cream    
 

tom yam ghoong  320 11.6 

thai sour and spicy soup with tiger prawns and stuffed squid  
 
 

MA IN  COUR SE S  
 

sea bass glazed with ponzu sauce 750 27.3 

served with wasabi tobbiko, soft shell tempura and  pak choi with enoki mushrooms 
 

dorade royal  590 21.5 

yellow curry sauce, lentil and coconut rice 
 

phad thai v    490 17.8 

rice noodles with bean sprouts, tamarind sauce and lime with tiger prawns v  
(vegetarian option with fried tofu)  
 

tandoori baked chicken tikka masala     490 17.8 

basmati rice and papadam bread  
 

veal cheeks in thai red curry 590 21.5 

eggplant, litchi and jasmine rice  
  

pepper glazed stir-fried beef  590 21.5 

vegetables, pak choi and jasmine rice 



Spicy dish; please specify your heat level preference. 
Healthy ‘Mandarin Oriental 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. 

D E S SERT S   
 

pineapple variation 290 10.5 
caramelized tart, sorbet and tartar 
 

passion fruit and mango crème brûlée 290 10.5 
 

port wine glazed figs 290 10.5 
served with saffron ice cream 
 

apple strudel 290 10.5 
with wallnuts, raisins and cinammon ice cream 
 

milk rice puding 290 10.5 
vanilla custard and plums 
 

hot raspberries 290 10.5 
chocolate and vanila sauce 
 

ice-creams per scoop     90 3.3 
vanilla, chocolate, strawberry, pistachio, coconut 
 

sherbets per scoop     90 3.3 
passion fruit, lychee, lemon grass and ginger, blackcurrant, carrot and vanilla 
 

french and italian cheese selection 390 14.2 
served with wine grapes 

 
 
 
 
 
 

 
 
 
 

 


