Christmas menu 2009
Starters

Traditional Czech Christmas fish broth with vegetable and roasted croutons

90,-
Old-Czech Christmas "Kuba" - mushroom pudding with rice and grouts
165,-
Snails skewer with Tyrolean cured ham baked with herb butter, and home made butter brioche
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225,-
Main courses

Fried fillets of carp or sea perch, coated in breadcrumbs with almonds, and herbs
served with home-made traditional Christmas potato salad
315,- / 345,-

Wiener schnitzel
 - fried veal leg served with potato salad without mayonnaise

395,-

Roasted turkey breast with chestnut stuffing, foie gras and dry fruits,

served with potatoes duchesse, peas with mint and  carrots „vichy, red wine reduction
with Christmas spices
325,-

Dezerty / Desserts

Chocolate „moelleux“  filled with cherry brandy vanilla ice-cream, espuma with amaretto
125,-

Frozen nougat with caramelized walnuts, English cream „plombiere“
125,-
Traditionnal cake „opera“, crème brulée with cointreau, and candied citrus fruit skin
125,-
