
V E R N I S S A G E

À  L A  C A R T E 



T R A D I T I O N A L  K U L A J D A
poached egg

C H I C K E N  B R E A S T
stuffed with prunes
grilled vegetables
roasted almonds
demi-glace

P E A R  C H E E S E C A K E  W I T H  C I N N A M O N

479 CZK

AU T U M N  M E N U

V E R N I S S A G E  .  À  L A  C A R T E 



D U C K  F O I E  G R A S  I N  P U F F  PA S T R Y
apple purée
saffron mayonnaise

219 CZK

S TA R T E R

V E R N I S S A G E  .  À  L A  C A R T E 



T R A D I T I O N A L  K U L A J D A
poached egg

119 CZK

R I C H  B E E F  B R O T H
beef
root vegetables
noodles

99 CZK

S O U P  O F  T H E  D A Y
11.00 – 14.00

99 CZK

S O U P S

V E R N I S S A G E  .  À  L A  C A R T E 



C A E S A R  S A L A D
grilled chicken

289 CZK

C L U B  S A N D W I C H
with chicken

289 CZK

T R A D I T I O N A L  C Z E C H 
P O T AT O  F L AT B R E A D S
pulled duck
red cabbage
demi-glace

269 CZK

B A G E L
mozzarella
tomatoes
basil pesto

  239 CZK

M I X E D  V E G E T A B L E  S A L A D

    99 CZK

S A L A D S  &  S A N D W I C H E S

V E R N I S S A G E  .  À  L A  C A R T E 



Z A N D E R  F I L L E T  R O A S T E D  I N  B U T T E R
grilled vegetables
potato purée with horseradish

  359 CZK

C R E A M Y  S PA G H E T T I
mushrooms
sun-dried tomatoes
Gran Moravia

  279 CZK

F I S H  &  PA S TA

V E R N I S S A G E  .  À  L A  C A R T E 



R I B  E Y E  S T E A K
local organic beef
baby spinach
roasted grenaille potatoes with herbs
tomato chutney
demi-glace

  559 CZK

D U C K  B R E A S T
orange sauce
baby carrots
green beans
mushrooms
potato purée

  299 CZK

S V Í Č K O V Á
local organic beef
root vegetable cream sauce
bread dumplings

359 CZK

C H I C K E N  B R E A S T
stuffed with prunes
grilled vegetables
roasted almonds
demi-glace

  279 CZK

P O R K  T E N D E R L O I N
thyme
pearl barley risotto with white wine
truffle oil
demi-glace

319 CZK

C R E A M Y  P U M P K I N  R I S O T T O
herbs
roasted pumpkin seeds
Grana Padano

  259 CZK

M A I N  C O U R S E S

V E R N I S S A G E  .  À  L A  C A R T E 



P E A R  C H E E S E C A K E  W I T H  C I N N A M O N

  119 CZK

Selection of homemade desserts
from the daily Lobby Bar menu.

D E S S E R T S

V E R N I S S A G E  .  À  L A  C A R T E 



A L L E R G E N S

L I S T  O F  A L L E R G E N S

1.	 Cereals containing gluten (wheat, rye, barley, oats, spelt, kamut or their hybridised 
strains and products thereof)

2.	 Crustaceans and products thereof
3.	 Eggs and products thereof
4.	 Fish and products thereof
5.	 Peanuts and products thereof
6.	 Soybeans and products thereof
7.	 Milk and products thereof
8.	 Nuts (almonds, hazelnuts, walnuts, cashews, pecan nuts, Brazil nuts, pistachio nuts, 

macadamia nuts and products thereof)
9.	 Celery and products thereof
10.	 Mustard and products thereof  
11.	 Sesame seeds and products thereof  
12.	 Sulphur dioxide and sulphites at concentrations of more than 10 mg/kg or 10 mg/litre 

in terms of the total SO2  
13.	 Lupin and products thereof  
14.	 Molluscs and products thereof

G L U T E N - F R E E  D I S H

V E G E T A R I A N  D I S H

V E R N I S S A G E  .  À  L A  C A R T E 



A L L E R G E N S  C O N T A I N E D  I N  I N D I V I D U A L  D I S H E S
Duck foie gras	 1, 3 
Traditional kulajda	 1, 3, 7 
Rich beef broth	 1, 3, 7 
Caesar salad	 1, 3, 4, 7, 10 
Club sandwich	 1, 3, 7 
Lokše with pulled duck	 1, 3, 9 
Bagel with mozzarella and tomatoes	 1, 3, 7, 8 
Mixed vegetable salad	 10 
Zander fillet roasted in butter	 4, 7 
Creamy spaghetti with mushrooms	 1, 3, 7, 12 
Rib eye steak	 7, 9, 12 
Duck breast with orange sauce	 7, 9, 12 
Svíčková	 3, 7, 9, 10 
Chicken breast stuffed with prunes	 7, 8, 9, 12 
Pork tenderloin with thyme	 1, 7, 9, 12 
Creamy pumpkin risotto	 1, 7 
Pear cheesecake with cinnamon	 1, 3, 7

T H E  S T O R Y  O F  S T E J S K A L  F A R M
In the Podkrkonoší region, in the picturesque village of Červená Třemešná, the Stejskal family farms with 
respect for the soil, nature, and traditional values. They are building a farm where quality always comes first.
They are proud holders of the organic (BIO) certification and the Podkrkonoší Regional Product award. 
Their herds graze year-round on the local meadows, and their feed consists solely of grass, hay, and high-
-quality haylage.
Every piece of beef is carefully aged to achieve its typical tenderness, juiciness, and full flavor. Thanks to 
this, you can enjoy authentic beef produced with respect for both nature and the animals.
We believe that honest farming is the best path to exceptional taste. That is why we proudly bring you meat 
from our family farm – the Stejskal Farm.

V E R N I S S A G E  .  À  L A  C A R T E 




