ROTAURANT
DA PSRATAROT
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Francouzské speciality z mofskych plodii a ryb
Karel Hynek, Chef de Cuisine

Predkrm

Rybi bujabéza v Zel¢ s limetRovo - ananasovym dresinkem
170,- K¢

Polévka

Krevetovy Rrém se zelenym chiestem a smrZi
160,- K¢

Hlavni chody

Na pdnvi peceny turidR s teplym cocRovym saldtem a Rapary omdcRou
420,- K¢

Grilované musle svatého Jakuba s celerovo - jablecnym pyreé,
a Rrémovou Champagne omdckou
410,- K¢
Dezerty
Cokolddovy Créme Caramel s malinovym coulis
140,- K¢

VyuZijte nabidky sezonnich specialit
od 1. kvétna do 30. Cervna 2010



ROTAURANT

French sea food & fish specialities

Karel Hynek, Chef de Cuisine

Appetizers

Fish bouillabaisse in jelly with lime e pineapple dressing
170 CZK

Soup

Prawns créme with green asparagus and morels
160 CZK

Main course

Panfried tuna with hot lentils salad and capers sauce
420 CZK

Grilled scallops with celery T apple purré,
Champagne créme sauce
410 CZK

Desserts

Chocolate Créme Caramel with rabsberry coulis
140 CZK

Enjoy our seasonal specialities
from 1st of May till 30th of June 2010



