
Vernissage

à la carte 



Traditional kulajda soup
poached egg 

dill

CZK 119

Grilled pork tenderloin
parma ham 

sweet potato fries 
garlic mayonnaise

demi glace

  CZK 395

Shortcrust PIE

poppy seeds
cottage cheese

plums

  CZK 139

Discounted price of the whole menu

CZK 595

Vernissage . À la carte 

Seasonal menu



Beetroot purée
goat cheese 

pumpkin cracker 
arugula

*   CZK 135

Traditional kulajda soup
poached egg 

dill

CZK 119

Strong beef broth
 liver dumplings 

vegetables 
noodles

CZK 98

Soup according to daily menu
11.00 – 14.00

CZK 85

Starters & soups

Vernissage . À la carte 

* option without crackers



Caesar salad
grilled chicken breast, croutons, 

bacon, Gran Moravia

CZK 285

Bagel
mozzarella, tomato, basil pesto

  CZK 215

potato flatbread
pulled duck meat, red cabbage,

demi glace

CZK 245

Club sandwich 
italian tramezzino bread, chicken, 

fried egg

CZK 269

Vegetable salad  
assorted vegetables, honey-mustard vinaigrette

  CZK 95

Salads & sandwiches

Vernissage . À la carte 



Zander
italian risotto 

porcini mushrooms 
pecorino cheese 

fried onions

*   CZK 425

Homemade gnocchi stuffed  
with porcini mushrooms

pecorino

CZK 275

Bolognese spaghetti
Gran Moravia

CZK 285

Italian risotto
porcini mushrooms 

pecorino cheese 
fried onions

*     CZK 269

Fish and pasta

Vernissage . À la carte 

* version without onion



Chicken supreme
mashed potatoes, carrots, fava beans, demi-glace

  CZK 335

Beef flank steak
onion rings, pepper-cognac sauce

CZK 449

Venison sirloin with cream sauce
Carlsbad dumpling, cranberries, whipped cream

CZK 395

Grilled pork tenderloin
parma ham 

sweet potato fries 
garlic mayonnaise

demi glace

  CZK 395

Main courses

Vernissage . À la carte 



Bolognese spaghetti

CZK 205

Chicken cutlets
french fries

CZK 215

Children's meals

Vernissage . À la carte 



Shortcrust PIE

poppy seeds
cottage cheese

plums

  CZK 139

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

Beetroot purée	 1, 7, 11
Traditional kulajda soup	 1, 3, 7
Rich beef broth	 1, 3, 7, 9
Caesar salad	 3, 4, 7, 10
Bagel	 1, 3, 7, 8
Potato flatbread	 1, 3, 9
Club sandwich	 1, 3, 7
Vegetable salad	 10
Zander	 1, 7, 4
Homemade gnocchi stuffed with porcini mushrooms	 1, 3, 7
Spaghetti Bolognese	 1, 3, 7, 9 
Italian risotto	 1, 7, 12
Chicken supreme	 7, 9, 12
Beef flank steak	 1, 3, 7, 9, 12
Venison sirloin with cream sauce	 1, 3, 7, 9, 10
Grilled pork tenderloin	 3, 7, 9, 12
Chicken cutlets	 1, 3, 7
Shortcrust pie	 1, 3, 7, 8


