
Vernissage

à la carte 



Italian Arancini
rice balls stuffed with minced meat 

mozzarella

CZK 139

Turkey steak
vegetable caponata 

basil pesto

  CZK 285

Lemon cheesecake
raspberry coulis 

pistachios

  CZK 139

Discounted price of the whole menu

CZK 530

Vernissage . À la carte 

Seasonal menu



Italian Arancini
rice balls stuffed with minced meat, mozzarella

CZK 139

Rabbit roll
fresh spinach, carrots, peas, demi-glace

CZK 145

Cream of roasted peppers and tomatoes
fresh basil, Gran Moravia 

herb croutons

    CZK 95

Chicken broth
homemade broth, parsley potatoes 

root vegetables

CZK 95

Soup according to daily menu
11.00 – 14.00

CZK 80

Starters & soups

Vernissage . À la carte 



Caesar salad
grilled chicken breast 

herb croutons 
bacon 

Gran Moravia

CZK 279

Bagel Caprese
mozzarella 

tomatoes 
fresh basil

   CZK 215

Ciabatta
pulled pork

CZK 225

Club sandwich 
Italian tramezzino bread 

chicken 
poached egg

CZK 265

Salads & sandwiches

Vernissage . À la carte 



Pea risotto
goat's cheese 

dried tomatoes 
onion

    CZK 265

Tagliatelle
smoked aubergine ragout 

garlic 
lemon 

Gran Moravia

  CZK 275

Risotto & pasta

Vernissage . À la carte 



Grilled salmon fillet 
pea puree, grenaille, cherry tomatoes,  

green beans, lime

  CZK 399

Rib Eye steak
herb butter, spinach, homemade croquettes, demi-glace

CZK 445

Duck breast
sweet potato gnocchi, fava beans, carrots, demi-glace

CZK 325

Pork tomahawk
Red onion marmalade, steak fries, pepper-garlic sauce

  CZK 440

Turkey steak
vegetable caponata, basil pesto

  CZK 285

Main courses

Vernissage . À la carte 



Fried chicken cutlets

fries

CZK 195

Pasta with bolognese sauce
Gran Moravia

CZK 190

Children's meals

Vernissage . À la carte 



Lemon cheesecake
raspberry coulis 

pistachios

  CZK 139

Desserts according to daily offer

Creamy ice cream

CZK 55

Sorbet

CZK 55

Desserts

Vernissage . À la carte 



LIST OF ALLERGENS

1.	 Cereals containing gluten (wheat, rye, barley, oats, spelt, kamut or their hybrid varieties 
	 and products thereof )
2.	 Crustaceans and products thereof
3.	 Eggs and products thereof
4.	 Fish and products thereof
5.	 Groundnuts and products thereof
6.	 Soya beans (soya) and products thereof
7.	 Milk and products thereof
8.	� nuts (almonds, hazelnuts, walnuts, cashew nuts, pecans, Brazil nuts, pistachios, macadamia 

nuts and products thereof )
9.	 Celery and products thereof
10.	 Mustard and products thereof
11.	 Sesame seeds (sesame) and products thereof
12.	� Sulphur dioxide and sulphites in concentrations greater than 10 mg ml/kg, l, 

expressed as SO2
13.	 lupins and products thereof
14.	 Molluscs and products thereof

GLUTEN-FREE DISH VEGETARIAN DISH



THE ALLERGENS CONTAINED IN EACH FOOD

Italian Arancini	 1, 3, 7, 9, 12 
Rabbit roll with spinach	 7 
Bagel with mozzarella and tomatoes	 1, 3, 7, 8 
Ciabatta	 1, 6, 9 
Caesar	 1, 3, 4, 7 
Club sandwich	 1, 3, 7 
Roasted pepper and tomato soup	 7 
Chicken broth	 1, 3, 7, 9 
Pea rissotto	 1, 7, 12 
Tagliatelle with smoked aubergine ragout	 1, 3, 7 
Salmon steak	 7 
Rib eye steak	 1, 3, 7, 9 
Duck breast	 1, 3, 7, 9 
Pork tomahawk	 7, 12 
Turkey steak	 7, 8 
Chicken cutlets	 1, 3, 7 
Spaghetti Bolognese	 1, 3, 7, 9 
Lemon cheesecake	 1, 3, 7, 8


