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· One of the first private restaurants in Prague in 1991

· Chosen as “The best restaurant in Central and Eastern Europe” 

- Egon Ronay´s Seagram Guide

· Rated “Best restaurant in Prague” by Gourmet

· Rated In Top 10 Prague Restaurants by Grand Restaurants, 2004
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Liliová 1, Betlémské nám., Praha 1, Tel.: +420 222 221 155

vzatisi@zatisigroup.cz, wow.zatisigroup.cz

Bohemian Christmas Menu

Christmas Amuse Bouche

***

TRADITIONAL KULAJDA SOUP - sour cream soup with potato, 

mushrooms, dill and quail egg
Ryzlink vlašský 2006 - Late Harvest, Mikulov

***

Tender bites of mead roasted quails,
barley risotto
Pinot Gris 2006, Late Harvest, Starý Poddvorov

***

FALLOW DEER FILLET, confited onions, 
chocolate and rosehip sauce 
Zweigeltrebe 2006 – Late Harvest, Starý Poddvorov
***

Warm Caramel Gingerbread 
with Raspberry Sauce and Cinnamon Ice Cream
Pálava 2005, Selection of Grapes, Popice
 Christmas 

Friandises & Gourmandises

MENU 1190                                WINES 690
Zátiší Christmas Menu

Christmas Amuse Bouche

“Cappuccino” of roasted butternut squash


 with cinnamon cream
Sauvignon Blanc 2005 - Tahuna, New Zealand

***

Sautéed Tranche of Foie Gras 

with Pear Confit and Toasted Brioche

Chateau Haut - Theulet 2001, Monbazillac 
***

Fillet of black cod with sage butter, 
pureé of green pea, ham espuma
Nussberg 2006 - Alte Reben, Wien, Weininger

***

 Veal cheeks braised in red wine,
root vegetable sauté
Merlot 2005 – Reserva, Santa Rita, Chile
***

Chestnut cheesecake
Tramín 2005 – Straw wine, Popice
 Christmas 

Friandises & Gourmandises

MENU 1390                                        WINES 790
