CAFE

PAIACE

kazdy pokrm byl navrzen jako harmonicky celek.

pro plny gastronomicky zazitek doporuujeme neménit skladbu ani kombinaci jednotlivych komponent

predkrmy & salaty

bresaola z vyzralého éeského hovéziho - “Chovanecek”
citrbnova majonéza | maly salatek — rukola, cherry rajcatka
(jemné vyzralé susSené hovézi z peclivé vybranych partii mladého skotu)

grilované krevety a musle sv. Jakuba
se salatkem a zazvorovym dresinkem

caesar salat
fimsky salat | krutony | hobliny syra Gran Moravia

s grilovanym kufecim masem

s krevetami (5ks)

jarni salat

kozi syr | sezonni zelenina a listove salaty | citronovy dresink

safranové rizoto
baby Spenat | cherry rajCata | syr Gran Moravia

polévky

kufeci vyvar
zelenina | jatrové knedlicky | domaci nudle

polévka dne

sendvicCe

palace club sandwich
kufeci prsa | slanina | sazené vejce | hranolky

burger z hovéziho podple¢i
syr Gruyére | cibulova marmelada | hoi€iéna majonéza
rajCata | hranolky

celozrnna rustikalni bageta
mozzarella | majonéza | raj¢ata | rukola | michany salat
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CAFE

PAIACE

kazdy pokrm je peclivé navrzen nasim $éfkuchafem tak, aby nabidl vyvazeny chutovy zazitek
doporuéujeme vychutnat si jej pfesné tak, jak je servirovan

oblibené ¢eské speciality

variace smazenych syrt 425
remulada | rajCatova salsa | hranolky A:137
Piesticka vepfova panenka & 595
bramborovy dortik | sezonni zelenina | omacka z hrubozrnné hofcCice A:7,9,10,12

Prestické vepfové (Cernostrakaté prase) je tradicni ceské plemeno, povazované za jedno z nejchutnéjSich diky
pomalému rlstu, vysokému podilu tuku a vyraznému mramorovani.

Maso je velmi $tavnaté, kiehké a idealni na peceni, grilovani i uzeniny. Toto "genetické dédictvi" z PreSticka vynika
kvalitou tukového kryti.

hovézi gulas naseho séfkuchare 465
domaci Spekovy knedlik | cibulka A:137
hlavni jidla
smazeny veprovy fizek v bylinkové strouhance 475
bramborova kase | citron A:137
hovézi rib eye steak 625
sezbnni zelenina | peené brambory | omacka ze smrz( A:1,7,9,12
kufeci supreme 465
risotto | chorizo | kapusta | Gran Moravia syr A: 7,12
filet z lososa 595
bazalkovo-bramborové pyré | zelenina | limetkova maslova omacka A:4,7,912
dezerty
dezerty dle denni nabidky 145
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CAFE

PAIACE

each dish is designed as a carefully balanced composition by our head chef, where every ingredient has its purpose

to preserve the intended culinary experience, we kindly recommend not altering the composition of the dish

starters & salads

bresaola of aged Czech beef — "Chovaneéek"

lemon mayonnaise | baby salad - arugula, cherry tomatoes
(delicately aged dried beef from carefully selected cuts of young cattle)

grilled shrimp and St. Jacques scallops
side salad, ginger dressing

caesar salad
Romaine lettuce | croutons | shaved Gran Moravia cheese

with grilled chicken

with prawns (5 pcs)

spring salad with goat cheese

seasonal vegetables | mixed leaf salad | lemon dressing

saffron risotto
baby spinach | cherry tomatoes | shaved Gran Moravia cheese

soups

chicken broth
vegetables | liver dumplings | homemade noodles

soup of the day

sandwiches

palace club sandwich
chicken breast | bacon | fried egg | french fries

chuck roll beef burger
Gruyére cheese | onion marmalade | mustard mayonnaise
tomatoes | french fries

rustic grain baguette
mozzarella | mayonnaise | tomatoes | arugula | mixed salad
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each dish is designed as a carefully balanced composition by our head chef, where every ingredient has its purpose
to preserve the intended culinary experience, we kindly recommend not altering the composition of the dish

favourite czech specialities

mixed fried cheese platter 425
homemade remoulade | tomato salsa | french fries A 13,7
pork tenderloin “Piestice” #% 995
potato cake | seasonal vegetable | wholegrain mustard sauce A:79,10,12

ﬂ “Prestice” pork (a traditional Czech black-spotted pig breed) is considered one of the finest and most flavourful
pork varieties thanks to its slow growth, higher fat content, and distinctive marbling.

The meat is exceptionally juicy, tender, and perfectly suited for roasting, grilling, and charcuterie production. This culinary
“genetic heritage” from the Prestice region is renowned for the exceptional quality of its fat covering.

chef’s signature beef goulash 465
homemade bacon dumpling | onion A13,7

main courses

fried pork schnitzel in herb breadcrumbs 475
mashed potatoes | lemon A:137
beef rib-eye steak 625
seasonal vegetables | roasted potatoes | morel mushroom sauce A:1,7,9,12
chicken supreme 465
risotto | chorizo | braised savoy cabbage | Gran Moravia cheese A 7,12
salmon fillet 595
basil potato purée | vegetables | lime butter sauce A:4,7.9,12
desserts
dessert of the day 145
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