DEZERTY | DESSERT | DESSERT

CZECH INN Cake, nas prémiovy dezert CZK 189
(bez cukru, bez lepku a bez laktézy) G

Our Signature Dessert. Sugar Free, Gluten Free, Lactose Free
Unser Spezial Dessert. Zuckerfrei, glutenfrei, laktosefrei

Pistaciové créme bralée 379 CZK 239
Pistachio Créme Bralée | Pistazien-Créme Brilée
Cokolddovy fondant @37 CZK 199
Chocolate Fondant | Schokofondant

Malinovd péna o) CZK 195

Raspberry Mousse
Himbeermousse
Zmrzlinovy pohdr s ¢erstvym ovocem CZK 185

Icecream with Fresh fruit
Eisbecher mit frischen Frichten

Ovocny sorbet (porce) CZK 40
Fruit Sorbet (portion) | Fruchtsorbet (portion)

Angelo Sabatelli

S vafenim zaéal uz ve svych 6 letech a ve svych 13 zacal navstévovat kulindfskou Skolu. PFi studiu musel
Angelo pracovat, aby uzivil svoji rodinu. Po sloZeni zavéreéné zkousky vitézi v italském Monopoli a stava se
historicky nejmlads$im vitézem této prestizni kulinaiské 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

michelinskou hvézdu...

He started cooking at the age of 6 and at the age of 13 he started attending culinary school. While studying,
Angelo had to work to support his family. After passing the final exam, he won a cooking competition in his
hometown of Monopoli and became, historically, the youngest winner of this prestigious culinary competition.
This success opened doors for him in Rome and beyond, working in international hotels: Indonesia, Shanghai
(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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MENU



PREDKRMY | STARTER | VORSPEISE

Grilované krevety s Mango salsou 2

Grilled Prawns with Mango Salsa
Garnelen vom Grill mit Mango-Salsa

Losos marinovany v &ervené fepé, koprovy
créme fraiche, mangové pyré

Salmon marinated in Beetroot,

Dill Créme Fraiche, Mango Purée
Rote-Bete marinierter Lachs,
Dill-Creme Fraiche und Mangopuree

Belgicky hovézi tatardak 7
Belgian Beef Tartare | Beglisches Rindertatar

CZK 279

CZK 279

CZK 379

HLAVNI CHODY | MAIN COURSE | HAUPTGANG

POLEVKY | SOUP | SUPPE

Polévka dle denni nabidky
Soup of the Day | Tagessuppe

Consommé z hovéziho Zebra, kofenovd zelenina )

Beef Rib Consommé, Root Vegetables
Rinder-Rippen-Consommé, Wurzelgemtse

CZK 95

CZK 139

SALATY | SALAD | SALAT

@ Fenyklovy salat s citrusy a ¢ervenou é¢ekankou
(%) Fennel Salad with Citrus Fruit and Red Chicory
@ Fenchelsalat mit Zitrusfrichten und Radicchio
Salat Caesar @34710)
Caesar Salad | Caesar-Salat

(V) Marinovand rajéata s burratou s bylinkovou foccaciou a7

Marinated Tomatoes with Burrata and Herb Focaccia
Marinierte Tomaten mit Burrata und Kréuter-Focaccia

CZK 279

CZK 299

CZK 369
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Hovézi gulds, tyrolské knedliky w37
Beef Goulash, Tyrolean Dumplings | Rindergulasch, Tiroler Knédel

Rize&ky z vepFové panenky v bylinkové strouhance, 137
bramborové pyré

Pork Tenderloin Mini Schnitzels in Herb

Breadcrumbs, Mashed Potatoes

Mini-Schnitzel vom Schweinefilet mit knuspriger
Krguterpanade,Kartoffellree

Kureci supreme, hraskové rizoto, parmezan o)

Chicken Supreme, Pea Risotto, Parmesan

Hahnchen-Supréme, Erbsenrisotto und Parmesan

Knedliky plnéné trhanym kachnim masem, @3

cervené zeli s jablky a ciderem

Dumplings filled with Shredded Duck Meat,

Red Cabbage with Apples and Cider

Knédel gefillt mit zerkleinertem Entenfleisch,

Rotkohl mit Apfel und Cidre

Grilovany losos teriyaki s pak choi a karotkovym pyré .11

Grilled Teriyaki Salmon with Pak Choi and Carrot Purée
Teriyaki-Lachs vom Grill mit Pak Choi und Karottenpuree

Teleci svickova v bylinkoveé krusté s pastyndakovym pyré, w9
bramborovym fondanem a grilovanou hlivou kralovskou
Veal Tenderloin in a Herb Crust with Parsnip Purée,

Potato Fondant and Grilled King Oyster Mushroom

Kalbsfilet in Krduterkruste mit Pastinakenpiree,
Kartoffelfondant und gegrilltem Kénigsaustetnpilz

Hovézi rump steak, hranolky s parmezanem, )
omacka Chimichurri

Beef Rump Steak, Chips with Parmesan, Chimichurri Sauce
Rumpsteak, Pommes mit Parmesan und Chimichurri-Sauce

CZK 359

CZK 359

CZK 379

CZK 395

CZK 495

CZK 589

CZK 589

@ Spagety aglio, olio e peperocino 37
Spaghetti Aglio, Olio e Peperoncino
Spagety s krevetami, bazalkovym pestem a cherry rajéaty 12378
Spaghetti with Prawns, Basil Pesto and Cherry Tomatoes
Spaghetti mit Garnelen, Basilikumpesto und Cherrytomaten
Spagety Carbonara a37)
Spaghetti Carbonara | Spaghetti Carbonara

Bolonské lasagne | Lasagne Bolognese 1,379

—— TESTOVINY | HOME-MADE PASTA | HAUSGEMACHTE PASTA

CZK 279

CZK 369

CZK 369

CZK 369
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Bezlepkové /[ Gluten free [ Glutenfrei
Vegetaridnské [/ Vegetarian / Vegetarisch

v
Veganské / Vegan

Speciality séfkuchare / Chef's signature dish /
Spezialitdten des Hauses

. 760N
7
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Executive Chef Jan Volavka

MICHELIN MENU by Angelo Sabatelli

Ricotta, restované krevety, damasska raze 27
Ricotta, Sautéed Prawns, Damask Rose

Ricotta, geréstete Garnelen, Rose von Damaskus
Pecena kachni prsa, sumaq, omacka

z horkého pomerance, ibiSek

Roasted Duck Breast, Sumagq, Bitter

Orange Sauce, Hibiscus

Gebratene Entenbrust, Sumach,
Bitterorangen-Sauce, Hibiskus

Teply dort z bilé ¢okolddy a malin @7

White Chocolate and Raspberry Géateau
Weilze Schoko-Torte mit Himbeeren

Trichodové menu | Three-Course Menu | 3-Gang-Menu

CZK 279

CZK 529

CZK 229

CZK 990 | osobu / person




