DEZERTY | DESSERT | DESSERT

Creme mascarpone s ¢erstvym ovocem ) 169 CZK

Mascarpone Cream with Fresh Fruit D ON GI OVANN I

Mascarpone-Créme mit frischem Obst

RESTAURANT

Fondant se slanym karamelem @37 189 CZK
Salted Caramel Fondant
Fondant mit salzigem Karamell

Domaci livanecky s boriivkovym zahourem a créme fraiche w37 239 CZK

Homemade Yeast Pancakes with Blueberry Sauce and Créme Fraiche
Hausgemachte Liwanzen mit Heidelbeersauce und Créme Fraiche

Angelo Sabatelli

S vafenim zaéal uz ve svych 6 letech a ve svych 13 zacal nav§tévovat kulindfskou Skolu. Pfi studiu musel
Angelo pracovat, aby uzivil svoji rodinu. Po sloZzeni zavéreé¢né zkousky vitézi v italském Monopoli a stava se
historicky nejmladsim vitézem této prestizni kulindfské soutéze. Uspéch mu otevird dvefe do Rima a ndsledné
prdci ve svétovych hotelech: Indonésie, Sanghaj (Ritz-Carlton) a Mauricius. V roce 2010 se vraci domd

a otevird se svou manzelkou Ristorante Angelo Sabatelli. Uspéch je okamzity a v roce 2013 ziskdvaji prvni

N

michelinskou hvézdu... . . _\Egz/ A=
il 8

He started cooking at the age of 6 and at the age of 13 he started attending culinary school. While studying, A u ! mhmﬂ.l.l \ ‘/I \ |@7ﬂ.\

Angelo had to work to support his family. After passing the final exam, he won a cooking competition in his R [ DT, | \ "’.:;.ﬂ X ‘F; Vi %

hometown of Monopoli and became, historically, the youngest winner of this prestigious culinary competition. ' W 4 \ %

This success opened doors for him in Rome and beyond, working in international hotels: Indonesia, Shanghai o |5 ' L, _ﬁ%

(Ritz-Carlton) and Mauritius. In 2010, he returned home and opened, with his wife, Ristorante Angelo Sabatelli. =

Success was immediate and in 2013 they received their first Michelin star...
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DON GIOVANNI

MENU



PREDKRMY | STARTER | VORSPEISE

HLAVNI CHODY | MAIN COURSE | HAUPTGANG

Salad Nicoise with Grilled Tuna
Salad Nicoise mit gegrilltem Thunfisch

() Bruschetta s kozim syrem a vi§némi a7) 249 CZK
Bruschetta with Goat Cheese and Sour Cherries
Bruschetta mit Ziegenkdse und Sauerkirschen
Cuketové rolky s creme fraiche a sunkou Serrano ¢ 259 CZK
Courgette Rolls with Créme Fraiche and Serrano Ham
Zucchiniréllchen mit Creme Fraiche und Serrano-Schinken
Krevety s citronovou trdavou a zazvorem, @211 279 CZK
salat z fas Wakame a mangovd omacka
Prawns with Lemon Grass and Ginger, Wakame Seaweed
Salad and Mango Sauce
Garnelen mit Zitronengras und Ingwer, Wakame-Algensalat
und Mangosauce
! Hovézi tataraéek, parmezanovd omacka, chlebovy chips @37 389 CZK
Beef Tartare, Parmesan Sauce and Bread Crisps
Rindertatar, Parmesansauce, Brotchip
POLEVKY | SOUP | SUPPE
Polévka dle denni nabidky 95 CZK
Soup of the Day | Tagessuppe
Slepiéi vyvar s masem, kofenovou zeleninou a domdcimi nudlemi @39 129 CZK
Chicken Broth with Meat, Root Vegetables and Homemade Noodles
Hihnersuppe mit Fleisch, Wurzelgemtise und hausgemachten Nudeln
SALATY | SALAD | SALAT
Salat Caesar s kufecim masem (1,34710) 299 CZK
Caesar Salad with Chicken
Caesar-Salat mit gegrilltem Huhn
() Salat capresse z rajéat ,,Cuor di Bue* s bavoli mozzarellou o) 349 CZK
Caprese Salad of Cuor di Bue Tomatoes and Buffalo Mozzarella
Caprese Salat mit Ochsenherzentomaten und Buffalo Mozzarella
Salat Nigoise s grilovanym tufidkem @410 379 CzK

Kureci fizecky v parmazdanové strouhance s bramborovym pyré 37
Chicken Schnitzel in Parmesan Crumb, Potato Purée
Huhnerschnitzel mit Parmesan-Kruste und Kartoffelpiree
Kufeci supreme s cuketou a pancetou, zeleninovy bulgur @79
Chicken Supréme with Courgette, Pancetta and Vegetable Bulgur
Supréme vom Hahnchen mit Zucchini, Pancetta und Bulgur-Gemduse
' Veprova licka na cideru, bramborové pyré s
Pork Cheek with Cider, Potato Purée
Schweinebacken mit Cider und Kartoffeliree
Konfitované seleci kolinko, Eervené zeli, chlupaté knedliky @39
Suckling Pig Knuckle Confit, Red Cabbage and Potato Dumplings
Spanferkel-Haxe-Confit mit Rotkohl und Kartoffelknédel
Konfitované kachni stehno, ¢ervené zeli, bramborové lokse 39
Duck Leg Confit with Red Cabbage and “Loksha” Potato Flatbread
Entenkeulen-Confit mit Rotkohl und “Loksche” Kartoffelfladen
Grilovany vepfovy tomahawk, peéend brambora, bylinkovy dip
Grilled Pork Tomahawk, Baked Potato and Herb Dip
Tomahawk-Steak vom Schwein mit Bratkartoffel und Kréuterdip
Grilovany losos s pe¢enou zeleninou a kapary 79
Grilled Salmon with Baked Vegetable and Capers
Getrilltes Lachsfilet mit BratgemUse und Kapern
Picanha - rump steak, domaci rosti, glazované zampiony 39)
(doporuéend Uprava masa / we recommend / unsere Empfehlung — ,medium®)
Picanha Rump Steak with Homemade Résti, and Glazed Mushrooms
Steak vom Tafelspitz, hausgemachte Résti und glasierte Champignons
Hovézi steak striploin (nizky rosténec), omacéka
z ¢erveného ving, belgické hranolky ()

Striploin Beef Steak with Red Wine Sauce, Belgian Chips
Striploin Beef Steak mit Rotweinsauce und belgischen Fritten

349 CZK

369 CZK

369 CZK

449 CZK

449 CZK

459 CZK

489 CZK

589 CZK

589 CZK

Spaghetti carbonara @37

() Gnocchi s grilovanou zeleninou a syrem pecorino @.379)
Gnocchi with Grilled Vegetables and Pecorino
Gnocchi mit gegrilltem Gemuse und Pecorino
Spaghetti s hovézim ragu a syrem pecorino 1379

Beef Ragout with Spaghetti and Pecorino
Spaghetti mir Rinder-Ragout und Pecorino

—— TESTOVINY | HOME-MADE PASTA | HAUSGEMACHTE PASTA

329 CZK
339 CZK

359 CZK

oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Bezlepkové / Gluten free [ Glutenfrei
Vegetaridnské / Vegetarian [ Vegetarisch

Speciality séfkuchare / Chef's signature dish /
Spezialitaten des Hauses
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Executive Chef Jan Volavka
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MICHELIN MENU by Angelo Sabatelli

Pasta | Pasta

Rigatoni cacio e pepe s ¢erstvymi fazolemi
Rigatoni cacio e pepe with fresh broad bean

Hlavni chod | Main Course

Dusena teleci licka, celerovo-bramborové pyré
Braised veal cheek, celeriac and potato puree

Dezert | Dessert

Ricottova péna, citronové zelé, mrkvovy karamel,
merunka a kfupavé pecdivo
Ricotta mousse, lemon jelly, carrot caramel, apricot and crispy pastry

Cena za 3chodové menu / 3-course menu

CZK 299

CZK 559

CZK 189

CZK 899 / osobu / person




