
Our inspiration
Apricot dumplings /page I 'H/

Artichoke salad with goose liver foie gras and tomatoes /page 14/

Asparagus soup /page 22/

Baked beetroot with ricotta, rocket salad and matured balsamico /page 192/

Baked carp with sweet black sauce and carrot dumplings /page 304/

Beef and bean tortilla wrap /page 122/

Beef and carrot stew with boiled potatoes /page 200/

Beef skewers with asparagus and artichoke salad /page 38/

"Bejlik" slow-roasted goose breast stuffed with garlic, sauerkraut and boiled 
potatoes /page 278/

Black pudding with pearl barley, boiled potatoes and sauerkraut /page 312/

Braised mouflon haunch with rowan berries and gingerbread dumpling 
/page 310/

“Bramboračka" Potato soup with mushrooms /page 324/

“Bramborové šišky" with poppy seed and Icing sugar /page 213/

Cauliflower soup with salmon drops /page 134/

Caesar salad with pancetta /page 98/

“Cikánská" pot roast with boiled potatoes /page I 16/

Crumpets with forest fruits /page 136/

Czech “vdolky" /page 296/

Czech strudel with sugar beets, egg yolk sabayon, and lemon sorbet /page 298/ 

Czech traditional apple strudel /page 206/

Czech-style beef tartare /page 268/

Egg omelet with fresh oysters /page 80/

Fish soup with bread dumplings /page 340/

Flank steak with aubergine puree /page 118/

Fried "šišky" gnocchi with cinnamon sugar, honey and sour cream /page 76/ 

Fried "tvarohové nočky" with sour cream and marinated plums /page 240/ 

Gingerbread slice with plum jam and poppy seed mousse /page 242/

Goulash from wild boar with roasted potatoes and chestnuts /page 302/ 

Goulash soup /page 326/

Grilled aubergine involtini with mint ricotta and zucchini salad /page 128/

Grilled octopus with corn puree and roast pepper salad /page 146/

Grilled pork ribs with pineapple-mango chutney and roast potatoes /page 160/

Grilled rump steak with foie gras. Figs and mashed sweet potatoes /page 100/

Grilled suckling pig with rosemary, apricot-apple chutney and potato “šišky“ 
/page 102/

"FHamburg" leg of pork with bread dumplings /page 82/

Hanger steak with guacamole and leaf salad /page 120/

Homemade meatloaf /page 282/

Home-smoked salmon steak with grilled vegetables /page 168/

Hussar roasted pork belly with boiled potatoes /page 64/

Chantarelle soup /page 172/

SPRING /page 7/ 

SUMMER/page 91/ 

AUTUMN/page 187/ 

WINTER/page 263/

Chicken leg in paprika sauce with bread dumplings /page 74/

Chocolate brownies with strawberry coulis /page 176/

Indonesian laksa /page 72/

Kohlrabi soup /page 70/

Kulajda soup /page 132/

Leg of hare with black sauce and “škubánky“ /page 254/

Macerated apples with bezé and cocoa jelly /page 258/

Marinated prawns in red orange with caviar, galangal mousse and rice cracker /page 150/ 

Marinated seafood /page 162/

Mozzarella Burraia with roast tomatoes /page I 13/

Nicoise salad with fresh tuna /page 96/

Nigiri sushi made with salmon, tuna, shrimp and calamari /page 44/

Oyster mushroom ragout with “Karlovarský knedlík" dumplings /page 198/

“Fbn-fried" carp with mashed potatoes /page 212/

"Pan-fried" flounder with spätzle. chard and Italian bacon /page 246/

"Pan-fried" salmon with asparagus salad /page 48/

"Pan-fried" sea bass with basmati rice and Indian bean curry /page 318/

"Pan-fried" trout with estragón, asparagus, mushrooms and cauliflower purée /page 24/ 

Pea soup /page 68/

Pea soup with smoked pork /page 328/

Pigeon breast with enoki. choy sum and Asian master stock consommé /page 202/ 

Pilsen goulash with “Karlovarský knedlík" dumplings /page 66/

Poached eggs with Hollandaise sauce, English muffin, spinach and bacon /page 12/ 

Poached monkfish with asparagus and tomato tortellom /page 54/

Pork cheeks with confited vegetables /page 232/

Pork shoulder blade confited in rosemary lard with kasha mashed potatoes and leaf spin; 
/page 166/

Potato dumplings with smoked tongue and onion cabbage /page 334/

Preparation of dressings /page 104/
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Preparation of granitas, sherbets and sorbets /page 138/

Preparation of Christmas cookies /page 284/

Preparation of milk and full cream ice creams /page 140/

Preparation of oysters /page 60/

Preparation of stocks, consommé, demi-glace and glass-glace /page 26/ 

Preparation of typical Czech and Slovak side dishes /page 222/

Puff pastries with vanilla cream /page 336/

Pumpkin soup /page 194/

Rabbit with licorice sauce and seasonal vegetables /page 18/

Red currant marscapone with caramelised almonds /page 154/

Roast beef in dark beer sauce with bread dumplings /page 124/

Roast duck breast with wild garlic and potato fondant /page 62/

Roast duck with bread and potato dumplings, accompanied by red and 
white cabbage /page 220/

Roast goose breast with spinach "lokše" /page 204/

Roast goose with sour potatoes /page 218/

Roast halibut with fried vegetables /page 174/

Roast leg of lamb with potatoes and nettle spinach /page 58/

Roast leg of venison in red wine sauce with "horácký" dumplings 
/page 332/

Roast pork cutlets with mashed sweet potatoes and Slivovitz sauce 
/page 248/

Roast pork shouldeder with potato dumplings and red cabbage /page 56/

Roast quail with "máslové noky" and dried fruit /page 234/

Roast saddle of fallow deer with autumn vegetables /page 238/

Roast saddle of venison with rose hip sauce and fried “bramborové noky" 
/page 210/

Roast pork shoulder with "chlupaté knedlíky" dumplings and spinach 
/page 250/

Roast shoulder of pork with groats and spinach /page 236/

Roast tomato soup /page 152/

Roast veal loin with mashed sweet potatoes and leafy salad /page 78/

Roasted beef in traditional vegetable cream sauce with "Karlovarský 
knedlík" dumplings /page 272/

Roasted corn-fed chicken breast wrapped in Prosciutto with creamy 
potatoes /page 308/

Roasted ham with honey /page 314/

Roasted chicken breast with asparagus and Hollandaise sauce /page 46/

Roasted lamb shank with groats and wild garlic /page 40/

Roasted pigeon breast with baked black pudding, beet strudel 
and natural gravy /page 300/

Roasted potatoes with bryndza, Brussels sprouts and bacon /page 280/ 

Russian borscht /page 322/

Saddle of hare au chasseur with "slaninový trhanec" /page 214/

Saffron risotto with seafood /page 330/

Seared St. Jacobs mussels with Chinese noodle salad /page 216/

Semolina flummery with plum millet tart /page 170/

Shrimp salad with cos lettuce, asparagus and avocado /page 42/

Slovak traditional "kapustnica" cabbage soup /page 306/

Slovakian "halušky” with brynza and bacon /page 84/

Slow roasted pork belly with millet and beetroot cabbage /page 196/

Smoked trout with mushrooms "smaženice” and "bramborové placky" /page 156/

Sous-vide mouflon with Czech-style tomato sauce, "škubánky" and spinach /page 270/

Spnng rolls with shrimps and Vietnamese dressing /page 16/

St. Jacob's mussels with papaya, Vietnamese dressing and coconut tapioca /page 20/

Steak with fava beans, gariic puree, mini lentils and red peppercorns /page 182/

Steamed pike-perch with portobello champignons and baked pappardelle with tomato 
sauce /page 114/

Stuffed peppers with traditional tomato sauce and bread dumplings /page 126/ 

“Škubánky" with poppy seeds /page 256/

"Španělský ptáček" beef roll stuffed with egg, salami, gherkins and steamed rice 
/page 294/

Tomato gazpacho /page 158/

Tomato soup with baked freshwater fish /page 276/

Traditional bacon dumplings with sauerkraut /page 338/

Traditional Slovak Christmas cake "Štědrák" /page 292/

Tuna tartare with wild capers, fennel and Dijon mustard /page 130/

Vanilla crème brůlée with raspberries and pistachio biscuit /page 178/

Vanilla creme caramel with blackberries, caramelised nuts and whipped cream /page 180/

Vegetable broth with egg pudding /page 86/

"Východočeské smaženky" /page 252/

Wafer tubes filled with Parisian whipped cream and macerated 
cherries /page 342/

“Znojemská" roast beef with rice and gherkin sauce /page 274/


