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Starters
Marinated beetroot with pear  
and goat cheese mousse and rye bread	�  155

Saddle of venison in sea buckthorn sauce  
with caramelised onions and rye bread	 100 g� 225

Pork belly in black beer with apple  
horseradish and buttermilk bread	 100 g� 175

Soups
Garlic soup with smoked meat,  
potatoes and toasted bread	 0.33 l� 79

Borscht with cream	 0.33 l� 82

Ready-made dishes
Liver sausage, braised cabbage, boiled potatoes	220 g� 195

Beef sirloin in cream sauce, cranberries, whipped cream 
• with bread dumplings	 130 g� 235 
• with Palffy dumplings	 130 g� 255

Beef goulash with onions and buttermilk bread	 150 g� 220

Sweet buns with vanilla cream	 150 g� 175

Main courses
Fried chicken schnitzel 	 150 g� 185

Pork neck on red lentils with Brussels sprouts,  
English bacon and dried cranberries	 200 g� 315

Beef cheek in plum-butter braised cabbage  
with spätzle, poppy seed and roasted shallots	 200 g� 365

Chicken breast supreme  
with glazed vegetables and potato purée	 220 g� 325

Fillet of trout with shallot sauce,  
roasted cauliflower and cherry tomatoes	 150 g� 345

Sautéed lentils with vegetables,  
tomato sauce and cream cheese spread	 300 g� 135

Fried Blaťácké zlato cheese with tartar sauce	 120 g� 195

Baked jacket potatoes  
with herb cottage cheese and milk	�  135

Salads
Coleslaw with carrot	�  85

Roast potatoes with mushroom ragout  
and cottage cheese cubes	�  145

Grilled Camembert-style cheese on millet salad  
with vegetables and dried apricots	 100 g� 255

Sweet Dishes
Vanilla ice cream  
with wild berry sauce and whipped cream	 3 scoops� 125

Chilled semolina pudding with wild berry sauce,  
puff pastry turnover and mint oil	 3 scoops� 145

Apple strudel with ice cream,  
whipped cream and walnuts	�  125

Side Dishes
Boiled potatoes 	 200 g� 60

Potato purée 	 200 g� 65

Baked jacket potatoes 	 200 g� 60

Bread dumplings 	 4 pieces� 60

Palffy dumplings 	 4 pieces� 79

French fries 	 200 g� 65

Bread 	 1 piece� 8

Tartar sauce 	�  40

Hellmann’s ketchup 	�  25

The menu has been prepared for you  
by the Prezidentská team of chefs.

Allergen information is available on demand.

A half-portion meal 
can be prepared for 

60 % of the full price. ½
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Soft Drinks
Tap lemonades

Kofola original	 0,1 l� 11

Home-made lemonade — cucumber / 
mint / sour cherry / ginger	 0,5 l� 75

Tap water with lemon	 0,5 l� 25

Juice by the Glass

Cappy juice 100% — 
orange / apple / multi-vitamin	 0,2 l� 48

Bottled

Natura Water — still /  
lightly sparkling / sparkling	 0,25 l� 42

Cappy juice —  
strawberry / pear	 0,25 l� 52

Coca-Cola	 0,33 l� 58

Coca-Cola Zero	 0,33 l� 58

Sprite	 0,33 l� 58

Fanta	 0,33 l� 58

Kinley Tonic Water	 0,25 l� 58

Kinley Ginger Ale	 0,25 l� 58

Natura Water PET	 0,5 l� 56

Fuzetea PET —  
Green — citrus mix	 0,5 l� 60 
Black — peach	 0,5 l� 60

Red Bull	 0,25 l� 70

Hot beverages  
Tea — black / fruit / green / 
mint / ginger� 58

Hot syrup —  ginger / mint /  
sour cherry / apple with cinnamon� 56

Hot chocolate� 75

Mulled wine� 70

Grog� 60

Hot cherry brandy� 60

Tatratea grog� 90

Coffee
Espresso / Lungo� 62

Doppio� 88

Czech »turkish« coffee� 48

Algerian (with eggnog 2 cl)� 85

Draught Beer
Regional beer according to availability

	 0,3 l� 0,5 l

Pilsner Urquell 12°	 46� 67

Velkopopovický Kozel 11° light lager	 38� 52

Velkopopovický Kozel 10° dark lager	 38� 52

Light/dark lager	 38� 52

Birell alcohol free light — tap	 38� 52

Frisco Apple Cider	 0,33 l� 62

Radler	 0,5 l� 94

Birell non-alcoholic, can, flavoured — pomelo &  
grapefruit / raspberry & lime / semi-dark lemon	 0,5 l� 52 

Viennese (Whipped Cream)� 75

Flat White� 95

Caffè latte� 72

Cappuccino� 70

Instant — regular / decaf� 45

Coffee milk� 4

Alcoholic beverages
Cinzano Bianco / Rosso / Dry	 0,1 l� 75

Božkov Domestic	 4 cl� 55

Božkov Special Coffee � 55

Republica Božkov� 75

Captain Morgan Rum� 75

Bacardi Superior Rum� 75

Havana Club Rum� 75

Diplomático Rum� 175

Legendario Rum� 95

Finlandia Vodka� 65

Plum Brandy� 65

Pear Brandy� 65

Beefeater Gin� 70

Bombay Gin� 80

Tequila� 70

Jameson Whiskey� 70

Tullamore Dew Whiskey� 80

Jack Daniel’s Whiskey� 90

Ballantine’s Whisky� 80

Johnnie Walker Whisky� 80

Jim Beam Bourbon� 80

Napoleon� 60

Metaxa*****� 80

Martell V.S.� 130

Eggnog� 50

Pepermint� 50

Cherry Brandy� 50

Baileys� 70

Becherovka� 60

Jägermeister� 70

Fernet Stock� 55

Tatratea� 80

Crodino alcohol-free aperitif	 0,1 l� 49

Sparkling Wines

Bohemia Sekt —

Demi Sec / Brut / Alcohol free	 0,75 l�380

Prosecco Spumante Brut	 0,75 l� 470

House wine

Chardonnay, Dry	 0,2 l� 69

Blauer Portugieser, Medium Dry	0,2 l� 69

Aperol Spritz	 0.2 l� 135

Prosecco	 0,1 l� 65
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