
CZECH  &  S E A S O N A L M EN U  
 
By Jiří Štift, Executive Chef 
 
 

 
 
A P P E T I Z E R S  
 czk euro 

thinly sliced rack of veal   390 16.0 

salad of spring herbs & radishes 
 
 

roast quail with foie gras  440 18.2 

fava beans, morels & carrot purée 
 
 

spring vegetable salad V 370 15.3 

organic goat cheese & wholemeal bread 

 
 
 
 
S O U P S  
 
‘kulajda’ – creamy bohemian soup 230 9.5 

egg 64°C/90’, dill potatoes & wild mushrooms 
 
 

wild garlic soup  230 9.5 

new potatoes, asparagus & organic quark 

 
 
 
 
M A I N S  
 
F I S H  &  M E A T  
 
leg of rabbit  590 24.3 
morel sauce, kohlrabi purée & spring carrot  
 
 

veal schnitzel  590 24.3 
new potatoes with green peas & cucumber  
 
 

pork cheeks & rack 590 24.3 
pearl barley, spelt, lentil & cress ragoût, spring radishes 
 
 

beef rib eye steak  750 30.9 

potatoes au gratin, asparagus & sauce béarnaise 
 
 

fish of the day daily price 

 

A S I A N  M EN U 
 
 
 
 

 
 
A P P E T I Z E R S  
 czk euro 

sashimi 420 17.3 

wakame salad with coriander & soy sauce  
 

soft shell crab & green mango salad  420 17.3 

 

duck spring rolls 370 15.3 

cucumber relish with mint and coriander & hoisin sauce 
 

miso marinated beef sashimi  420 17.3 

ginger sponge & liquid green apple-wasabi pearls 
 

zen garden  V 370 15.3 

enoki tempura, edamame ice cream & mandarin glaze  

 
 
S O U P S  
 
tom kha goong 370 15.3 

spicy thai soup with tiger prawns & coconut milk 
 
 

vietnamese pho 270 11.2 

spiced duck broth with vegetables & rice noodles  

 
 
M A I N S  
 

G R I L L ,  W O K  &  C U R R I E S   
 
phad thai noodles 550 22.7 

tiger prawns, tamarind sauce & soybeans  
(vegetarian option with fried tofu)  V 
 

seared tuna & squid tempura 750 30.9 

soba noodles, enoki, grain mustard & wakame seaweed sauce 
 

dorade royal  690 28.4 

string hoppers, fish curry & eggplant pahi  
 

b.b.q. pork 590 24.3 

marinated pork belly, banana jam & pork wonton 
 

thai red curry with beef ribs 590 24.3 

lychee salad & jasmine rice 

 
 
I N D I A N  T A N D O O R I  S P E C I A L T I E S  
 
chicken tikka masala 550 22.7 

basmati rice, raita & pappadam bread 
 

shank of lamb & korma sauce  590 24.3 

mint raita & naan bread 
 

tomato curry & paneer  V
 490 20.2 

dhal, raita & naan bread 
 

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 are approximate only. 


