Christmas 2026

Christmas Menu 1

Welcome Drink
Moét & Chandon Garden Spritz

Amuse Bouche

Chef’s surprise

Cold Appetizer
Mini peppers filled with herb ricotta

Soup

Wild mushroom cream soup with a drop of truffle oil; crisps

Main Course

Sliced duck breast with a Panko croquette, caramelised red cabbage with apples

Dessert

Forest fruit jelly, white chocolate or Fruit Sorbet

Digestive
R. Jelinek, Slovacka Borovicka, traditional juniper spirit

or Walnut liquer

Price:

€230 / per person / 24.12.2026



Christmas Menu 2

Welcome Drink
Moét & Chandon Garden Spritz

Amuse Bouche

Chef’s surprise

Cold Appetizer

Rabbit paté, plum butter with bacon, cranberry bread

Soup

Thai coconut cream soup with tiger prawn and herbs

Main Course

Grilled halibut fillet with celery purée and Champagne sauce

Dessert

Chocolate mousse with raspberry coulis or Fruit sorbet

Digestive
R. Jelinek, Slovacka Borovicka, traditional juniper spirit

or Walnut liquer

Price:

€230 / per person / 24.12.2026



Vegetarian Menu

Welcome Drink
Moét & Chandon Garden Spritz

Amuse Bouche

Chef’s surprise

Cold Appetizer

Hummus, pickled baby carrots, roasted chickpeas

Soup

Leek and potato Vichyssoise with quail’s egg

Main Course

Butternut squash Wellington, potato gratin with Parmesan crust

Dessert

Forest fruit jelly, white chocolate or Fruit Sorbet

Digestive
R. Jelinek, Slovacka Borovicka, traditional juniper spirit

or Walnut liquer ,,Dlabka‘“

Price:

€230 / per person / 24.12.2026



