Dear Madam and Sirs,

Dear guests,

Welcome in the Grand restaurant.

Choose from our varied menu of delicious dishes and tasty
beverages.

We offer to you the real experiences of the gourmet cuisine

headed by the chef Pavel Smékal.

Al of our staff wish you “Enjoy your meal”
and

a nice time spent in the Grandhotel.



COLD STARTERS

Tatar from smoked salmon with capers, the green salad with quail

eqq and pink pepper

Caprese from the real buffalo mozzarella, striped cherry tomatoes

with basil and olive oil

Homemade almond pate from goose livers with onion marmalade

SOUPS

Chicken soup with liver gnocchi and homemade noodles

Pea cream soup with herb croutons and fresh cream

HOT STARTERS

Italian bruschettes with cherry tomatoes and fresh basil

Grilled tiger prawns in salpikon with green asparagus

105,- czx

90,- czx

85,- czx

35,- czx

35,- czx

73,- CZK

149,- czx



MAIN DISHES
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180 4
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4004

200 g

200 g

1504

200 g4

2004

400 g

Chicken steak with baby carrot and herb sauce

Gratinated chicken breast with mozzarella cheese filled
with the mixture of dried tomatoes and giant capej

Grilled pork tenderloin with herbs and fresh cream sauce
with four colours pepper

Filets medallions from pork tenderloin with parsley potato

Lamb shank in red wine with leaf of spinach

Pepper steak on green pepper with sheaf from bean pods

Beef steak with wild mushroom cream sauce

Goulash ,Gourmet “ with freshly baked French bread

Italian ,Tagliatta® on fresh salad with cherry tomatoes
and parmesan shavings

Tatar steak from Uruguay sirloin with garlic toasts
(on request we will mixed in front of the guest)

Chateaubriand steak with shallot sauce and green
asparagus ( for two people )

165,- czx

165,- czx

159,- czx

145,- czx

245,- czx

349,- czx.

358,- czx

275,- CZK

265,- czx

298,- czx.

679,- czx



FISH
Fresh fish of the day

150g  Poached perch in wine with a pea pods and lime sauce
Charge perch 10g

1509  Grilled salmon steak on the nest of spinach leaves
and bear garlic

Charge salmon 10g

150g  Baked trout in butter with fresh herbs
(request to you we will deboned at the table)

Charge trout 10g

199,- czx
10,- czx

175,- czx

10,- czx

155,- czx

8,- Czx

SPECLALITIES ON REQUEST (PRICE SEASONAL)
Roast goose or duck, two Kinds of cottage, two Rinds of dumplings — prepare up

to 4 hours

Sturgeon with butter by weight and seasonal herbs — we can get it up to 4 days

Buffalo steak according to your wishes — we can get it up to one week,



PASTA

Spaghetti alla Bolognese 128,- czx

Homemade ,Tagliatelle” with smoked salmon in cream 149,- czx.

sauce with parmesan cheese, garnished with fresh dill

Papardelle prosciutto e funghi 149,- czx
CHILDREN FOOD

Fried chicken nuggets 89,- czx

Spaghetti with tomatoes and cheese 89,- czx,

Italian potato gnocchi with poppy seeds and melted butte = 89,- czx

SALADS
Mixture of shredded lettuce with sliced of smoked salmon, ~ 142,- czx

beetroot and orange, with pumpRin oil

Ceasar salad with chicken meat and herb croutons 135,- czx

Mixed salad with olives and feta cheese 65,- CzK



DESSERTS
Dessert of the day 55,- czx

Blueberry pancakes with homemade whipped cream 65,- CzK

and a scoop of ice cream

Buckwheat pancakes with raspberry culi and sour cream 79,- czx
Portion of ice cream 15,- czx.
SIDE DISH
Parsley potatoes 32,- czx.
Steamed rice 32,- czx
Potato chips 34,- czx
Mashed potatoes 34,- czx
Homemade potato pancakes 35,- czx
Garden vegetables in butter 32,- czx
Sugar pea pods 34,- czx

Rosemary potatoes 34,- czx.



COUVERT

100 4

1004

100 4

100 4

60 g

50¢g

French cheese platter with fruit chutney

Variation of real Italian salami

Variation of the delicious Italian vegetables

Grana Padano parmesan with grapes

Bowl of olives

Freshly roasted almonds

Extra charge for half portions 25 CZK

125,- czx

120,- czx

120,- czx

115,- czx

29,- ¢zx

45,- czx.



