
 

 
CZECH &  SEASONAL SUMMER 
 

By Jiří Štift, Executive Chef 
 
 

APPET IZERS  
 
 czk euro 
red tuna 380   14.3 

marinated in olive oil, organic lentil & green pea salad  
 
aged beef carpaccio 380   14.3 
kohlrabi terrine & organic herb salad 
 
summer vegetable salad V 340 12.8 

grilled zucchini, tomatoes, artichokes & buffalo mozzarella 
 
prague ham & pork cheek terrine 320 12.2 

green apple jelly, pickled mushroom & horseradish foam 
 

 
SOUP 
 
chilled gazpacho 320 12.2  
grilled tuna & avocado guacamole  
 
cream of parsley root 210 7.9 

forest mushroom dumpling 
 
beef consommé 210 7.9 

liver dumpling & root vegetables



 
MAINS  
 
 

FISH  
 
pan-fried sea bass 690 26.0 

vegetable ratatouille, black olives & pesto 
 

dover sole on the bone 690     26.0 

green asparagus, chanterelle mushroom & parsley potato 

 
POULTRY  
 
chicken palliard  490 18.5  

creamy forest mushroom ragout & potato purée 
 

duck breast 590 22.2 

smoked & grilled with green beans & bacon, port wine glazed shallot 

 
MEAT 
 
aged beef entrecote 690 26.0 

root vegetables, country style potato with bacon & red wine reduction 
 

suckling pig cutlet 590 22.2 

glazed in dark ale with sauerkraut & potato noodle 
 

beskydian beef ‘koprovka’ 450 17.6 
dill dumpling, poached egg & creamed dill veloute 
 

lamb shank 590 22.2 
marjoram braised with šoulet & forest mushroom



 

 
ASIAN  
 

 
 
 
 
 

APPET IZERS  
 
 czk euro 

sashimi 420 16.4 

salmon, tuna, hamachi, flying fish roe  
 
king fish ‘seer samantha’ 380 14.3 

marinated with mung bean sprout salad & peanut coriander dressing 
 
thai beef salad  380 14.3 

papaya & mint salad with chilli dressing 
 
tiger prawns 380 14.3 

tea smoked with spicy mango pineapple salad 
 

 
SOUP 
 
chicken soup 210 7.9 

won ton dumpling 
 

 
 



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. 
 

 
MAINS  
 
 

FISH & SEAFOOD 
 
jinga prawn 690 26.0 

tomato curry & naan bread 
 

king fish, tuna & tiger prawn tandoori 590 22.2 

yellow curry & warm lotus root salad 

 
POULTRY 
 
chicken tikka masala 490 19.2 
basmati rice & pappadam 
 

baby chicken 420 16.4 
chinese glazed with udon noodle & stir fried vegetable 

 
MEAT 
 
lamb chops tandoori baked 590 22.2 

yellow lentil curry, eggplant ragout & biryani rice 
 

stir fried beef 590 22.2 

chili pepper glazed with bok choi, bell pepper & jasmine rice 
 


