Jarni menu v kavarné Slavia

Lahodny zacatek

Sklenka Bohemia Sekt Prestige ROSE
59,- CZK

100g Tvarohovy MOUSSE se salotkou a pazitkou na
rajéatovém carpacciu s kiupavymi toasty, ¢erstvé mletym
pepiem a olivovym olejem extra virgin LORENZO N°5
BARBERA
129,- CZK

Nase speciality

Salat z mladého listového Spenétu s kofenénym kufecim frikasé,
baby raj¢atky, mladou cibulkou, fedkvickami, prazenymi
slune¢nicovymi seminky a pestem z rokety
179,- CZK

150g Peceny rybi filet dle aktualni nabidky (zeptejte se obsluhy),
podavany s pecenym citrénem, bramborovym pyré
a hraskovymi lusky na bylinkovém maésle
289,- CZK

150g Pec¢ena KRALICT fildtka v Parmské unce s restovanou
mladou cibulkou na bylinkovém maésle, poddvana se
Spenatovym rizotem, redukci aceto balsamico a hoblinkami

Parmazanu
289,- CZK

Sladka tecka na zdavér

Kéavové FLAMERI s tartarem z manga a maty, podavané s extra
¢okolddovym bisquitem
109,- CZK

Ananasovy fresh koktejl
89,- CZK

Séfkuchat Frantisek Skabroud a Roman
Prokop s kolektivem Vam piteji dobrou chut.



Spring Menu in Café Slavia

To start with

Glass of Behemia Sekt Prestige ROSE
59,- CZK

100g Cottage cheese MOUSSE with shallots and chive on
tomatoes Carpaccio and crunchy toast, fresh melted pepper
and olive oil extra virgin LORENZQ N°5
BARBERA A

129,- CZK

Our house specialties

Salad from young spinach leaves and spicy LR
chicken pieces, cherry tomatoes, \ 8
young onion, radishes, fried sun seeds

and rucolla pesto
179,- CZK

150g Roasted fish fillet according to daily offer (ask our waiter),
served with roasted lemon, potatoes purée and fresh green peas

on herbs butter
289,- CZK

150g Roasted RABBIT fillet in Parma ham with young onion on
herbs butter, served with spinach risotto, aceto balsamic sauce

and chips of Parmesan
289,- CZK

Sweet finish

Coffee FLAMERI with mango-mint tartar, served with extra
chocolate biscuit
109,- CZK

Vitamin BOMB - PINEAPPLE fresh cocktail
89,- CZK

Chef cooks Frantigek Skabroud and Roman Prokop with their
team wish you good appétit!






