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Black Teas | Cerné &aje
Darjeeling Summer Gold, India
Nilgiri Mountains Organic, India
English Breakfast, Ceylon

Flavoured Black Tea /| Ochucené cerné Caje
Earl Grey, India

Green Teas / Zelené Caje
Fancy Sencha, China
Green Harmony Organic

Flavoured Green Teas / Ochucené Zelené Caje
Jasmin Gold Summer
Morgentau

Herbal infusions | Bylinné Caje
Fruity Camomile

Peppermint

Magic Africa Organic

Vanilla Rooibos

Fruit infusions / Ovocné Caje
Granny's Garden
Pure Fruit

Fresh Teas / Domaci caje
Homemade Fruit Ice Tea, Homemade Green Ice Tea, Fresh Peppermint tea, Fresh Ginger tea
Ovocny ledovy ¢aj, Zeleny ledovy ¢aj, Cerstvy matovy Caj, Cerstvy zazvorovy €aj
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Espresso

Double Espresso
Cappuccino

Latte Macchiato
American Coffee
Irish Coffee
Decaffeinated Coffee
Ice Coffee

Latte Freddo
Cappuccino Freddo
Espresso Freddo
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Hot Chocolate / Horka ¢okolada

Hot Valhrona Chocolate Guanaja / Horka cokolada Guanaja
Hot Valhrona Chocolate Coconut / Horka ¢okolada kokosova
Hot Valhrona Chocolate Praline / Horka ¢okolada Pralinkova

110 CZK

110 CZK

110 CZK

110 CZK

110 CZK

110 CZK

130 CZK

95 CZK
145 CZK
115 CZK
115 CZK

95 CZK
180 CZK

95 CZK
115 CZK
115 CZK
115 CZK
115 CZK

95 CZK
115 CZK
115 CZK
115 CZK
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Daily selection of desserts from our Lobby display, made by our Pastry chef 60 - 130 CZK
Denni nabidka ¢erstvych dezertti pfipravena nasim $éfcukrarem

Daily variety of ice creams and sherbets per scoop 70 CZK
accompanied by fresh fruit
Denni nabidka zmrzlin a sorbetti s ¢erstvym ovocem

Trilogy of Bohemian desserts 150 CZK
Trilogie eskych dezertt

Plum Dumpling with organic Curd, poppy seeds and plum butter 130CZK
Svestkové knedli¢ky s bio tvarohem, makem a povidly

Lemon soufflé with candied oranges, homemade cookies and hot Valhrona chocolate 150 CZK
Citronové soufflé s kandovanymi pomeranci, domécimi susenkami
a sklenickou horké Valrhona ¢okolady

Walnut custard with nuts granola, caramel toffee and apricot-curry glaze 180 CZK
Vajeény krém s vlasskymi ofechy, ofiskovou granolou, karamelkami a glazé z meruné¢k a kari

Chocolate sponge cake with banana cinnamon ganache, Acai sauce and Jelly cubs 170 CZK
Cokoladovy chlebic¢ek s bananovo-skotficovou polevou, Agai omackou a zelé

Beet root cake with Caraibe chocolate créeme and caramel sace 130 CZK
Dortik z ¢ervené fepy s krémem z Caraibe Cokolady a karamelovou omackou

Pear pasty with Calvados and vanilla sabayon 130 CZK
Hruskové tasticky s calvados-vanilkovym sabayon

Selection of Czech and European cheeses with fruit and nut bread 350 CZK
Vybér z ceskych a evropskych syrt, ovocny chlebicek s ofechy
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Marek Fichtner Karolina Kocincova
Executive Chef Pastry Chef



