PRAGUE

Sample A la carte Menu

Jerusalem artichoke velouté with duck ragout,

cep brioche and cep butter CZK 250

Poached lobster salad with apple and fennel CZK 420

Smoked haddock with potato salad, quail egg,
fresh brioche, dill and lemon butter CZK 300

Marinated beetroot with ricotta, pine nuts
and cabernet sauvignon dressing CZK 300

Pressed foie gras and poached chicken with fig marmalade
and toasted brioche CZK 420

Roasted quail with celeriac remoulade

and Madeira sauce CZK 400

Lightly smoked salmon with oyster beignets,
dill and mustard dressing CZK 350

Braised ox tongue salad with pork trotters
and ox cheek vinaigrette CZK 310

Please note all menus and prices are subject to change.
Please contact the restanrant directly for current information.



PRAGUE

Sample A la carte Menu

Steamed daurade royale with candied aubergine,
bok choi and spicy tomato sauce CZK 600

Wild halibut with shellfish risotto and crab velouté CZK 700

Pan-fried sea bass with sweet and sour pepper s
and cous cous CZK 650

Roasted salmon with French beans, foie gras
and verjus sauce CZK 650

Roasted loin of lamb with confit shoulder, garlic purée
and sauce epice CZK 700

Braised beef short-rib with bacon, mushrooms
and baby onions CZK 700

Black leg chicken with cabbage, carrots, leeks, confit leg
and cep sauce CZK 650

Glazed pork belly with tempura of black pudding, apple,
spiced lentils and crispy skin CZK 700

Please note all menus and prices are subject to change.
Please contact the restanrant directly for current information.



PRAGUE

Sample Dessert Menu

White chocolate and coconut pannacotta
with mango and black olive caramel CZK 250

Pistachio and olive oil tart
with pistachio ice cream CZK 250

Vanilla rice pudding
with raspberry ripple ice cream CZK 250

Carpaccio of pineapple
with coconut sorbet and lime syrup CZK 250

Hot chocolate fondant
with honey and milk ice cream CZK 250

Peanut and cherry jam sandwich
with cherry sorbet CZK 250

Sticky toffee pudding with rum custard CZK 250

Selection of farmhouse cheese CZK 300

Selection of ice cream and sorbets CZIK 250

Please note all menus and prices are subject to change.
Please contact the restanrant directly for current information.



PRAGUE

Sample Maze Classic Menu
Available from 6pm to 11pm

Artichoke velouté with braised duck and cep brioche

~

Marinated beetroot with Ricotta cheese and pine nut dressing

~

Roasted quail with celeriac remoulade and foie gras

~

Wild halibut, shellfish risotto and crab bisque

~

Roasted rack of lamb with confit shoulder,
garlic purée and sauce epice

~

White chocolate and coconut pannacotta with mango
and black olive caramel

Peanut and cherry jam sandwich
with salted nuts and cherry sorbet

Seven courses CZK 1795

Please note all menus and prices are subject to change.
Please contact the restanrant directly for current information.



