


Vitejte ve Zlaté Praze.

Navstéva u nds neni jen o vynikajicim jidle, je to cesta do bohaté historie,
kterd zacala jiz v roce 1974.

Pod vedenim $éfkuchare Marose Jambora nase kuchyné proménuje
ty nejlepsi mistni suroviny v pokrmy, které spojuji eleganci, inovaci
a autenticitu, a zaroveri oslavujf bohaté chuté kazdé sezony.
KaZdy talif vypravi pribéh — o tradici, pfirodé a Femesle, inspirovany
krdsami okolnf krajiny.

Nase menu se méni s rocnim obdobim, coz znamend, Ze kazda

vade navstéva je novym zazitkem, dokonale doplnénym peclivé

vybranymi viny. Aj uz u nds slavite specidlni prileZitost, nebo si jen chcete
doprat radost, zveme vas, abyste si uzili cestu chuti, uméni

a pohostinnosti — vSe s nddhernym vyhledem na prazské panorama.

Vitejte a vychutnejte si to.

Welcome to Zlatd Praha.

Dining in here is not just only about enjoying a meal; it's a step into
a rich, historical journey that began in 1974. Guided by the vision
of Chef Maros Jambor, our kitchen transforms the finest ingredients
from region into dishes that balance elegance, innovation,
and authenticity as well as celebrates the rich flavours of the season.

Inspired by the bounty of the landscape, each plate tells a story,
of tradition, nature, and craftsmanship.

Our menu evolves with the seasons, ensuring every visit is a fresh
experience, perfectly complemented by a thoughtfully curated wine
selection. VWhether you're here for a special occasion or simply
to indulge, we invite you to savor a journey of taste, artistry,
and hospitality, set against the stunning backdrop of Prague’s skyline.

Welcome, and enjoy.
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PREDKRMY STARTERS

Jarni fedkev a listky, koji emulze, tymidnovy vinaigrette 510

Spring Radish and Leaves, Spicy Cream, Thyme Vinaigrette

Marinovany Siven alpsky, ki‘en, okurka 550
Cured Arctic Char, Horseradish, Cucumber

Parfait z kralika, lanyz, Fepa, Cervené vino 590
Rabbit Liver Parfait, Truffle, Beetroot, Red Wine

Hraskovy puding, hrachové lusky, chrpa 510

Pea Custard, Sugar Snap, Cornflower

Starovéka psenice, Kordlovec jezaty, lanyz 590
Ancient Wheat, Lions Mane, Truffle

HLAVNI CHODY MAIN COURSES

Jeseter, fenykl, karamelizovana smetana, kaviar 750

Sturgeon, Fennel, Caramelized Cream, Caviar

Candat, rak, zeleny chrest 690
Pike Perch, Crayfish, Green Asparagus

Pecena kachna s medem, bily chrest, kachni stava 810

Honey Roasted Duck, White Asparagus, Jus Gras

Roldda z krdlika, slanina, mrkev, smrze 810
Rabbit Ballotine, Bacon, Carrot, Morels

Zeleny chr'est, brambora, mandle, ¢erny cesnek 590

Green Asparagus, Potato, Almond, Black Garlic

Kedlubna, tofu, BBQ povidla 620
Kohlrabi, Tofu, BBQ “povidla”

Méte-li jakékoli obavy ohledné potravinovych alergii, informujte prosim obsluhu pred objednanim. Vsechny ceny jsou uvedeny v CZK
a zahrnuji DPH dle aktudlni sazby. Koneny tcet bude u skupin Sesti a vice osob navysen o 10% spropitné.

If you have any concerns regarding food allergies, please alert your server prior to ordering. All prices are listed in CZK and include VAT

at the current rate. 10% gratuity will be added to the fnal bill for groups of six guests and above.



DEZERTY DESSERTS

Jahody a rebarborovy mousse 550

Strawberry and Rhubarb Mousse

Delice z tmavé cokolady, liskovych orechl a merurika 610
Dark Chocolate, Hazelnut and Apricot Delice

Teply topinambur, Verjus, popcorn se slanym karamelem 530

Warm Jerusalem Artichoke, Verjus, Salted Caramel Popcorn

Méte-li jakékoli obavy ohledné potravinovych alergi, informujte prosim obsluhu pred objednanim.
Vsechny ceny jsou uvedeny v CZK a zahrnuji DPH dle aktudlni sazby.
Konecny Ucet bude u skupin Sesti a vice osob navysen o 10% spropitné.

If you have any concerns regarding food allergies, please alert your server prior to ordering.
All prices are listed in CZK and include VAT at the current rate.
10% gratuity will be added to the final bill for groups of six guests and above.




DEZERTNI VINA SWEET WINES

2019 Ben Ryé Passito di Pentelleria,
Sicily, Italy Donnafugata, 50 ml 395

2020 Chateau d Armajan des Ormes,

Sauternes, France, 50 ml 265

2023 Moscato d'Asto La Serra,
Marchesi di Gresy, 100 ml| 285

Mate-li jakékoli obavy ohledné potravinovych alergii, informujte prosim obsluhu pred objednanim.
Vsechny ceny jsou uvedeny v CZK a zahrnuji DPH dle aktudlni sazby.

Konecny Ucet bude u skupin Sesti a vice osob navysen o 10% spropitné.

If you have any concerns regarding food allergies, please alert your server prior to ordering.
All prices are listed in CZK and include VAT at the current rate.
10% gratuity will be added to the final bill for groups of six guests and above.



DEGUSTACNI MENU TASTING MENU

Mrkvova tartaletka, rozmaryn
Carrot Tart, Rosemary

Gougére, olomoucké tvartzky, libecek

Gougére, Olomouc Cheese, Lovage

Brokolice, kavidr ze pstruha, stovik

Broccoli, Trout Roe, Sorrel

Zitny chléb Sumava & mléény chléb s tymidnem, maslo s kulturou
Sumava Rye Bread & Milk and Thyme Bread, Cultured Butter

Marinovany Siven alpsky, krren, okurka
Cured Arctic Char, Horseradish, Cucumber

Hraskovy puding, hrachové lusky, chrpa

Pea Custard, Sugar Snap, Cornflower

Jeseter, fenykl, karamelizovana smetana, kaviar
Sturgeon, Fennel, Caramelized Cream, Caviar

Roldda z krdlika, slanina, mrkev, smrze

Rabbit Ballotine, Bacon, Carrot, Morels

Stovik, zelené jablko
Sorrel, Green Apple

Delice z tmavé okolady, liskovych orechll a merurika
Dark Chocolate, Hazelnut and Apricot Delice

Jable¢ny kold¢, rebarborovo — zazvorovy bonbon, Becherovka zelé
Apple Tart, Rhubarb and Ginger Bonbon, Becherovka Jelly

2990 CZK
Parovani vina Wine pairing 1750 CZK
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DEGUSTACNI MENU FLORA
TASTING MENU FLORA

Mrkvova tartaletka, rozmaryn
Carrot Tart, Rosemary

Hrasek a stovik
Peas and Sorrel

Brambora, pazitka, houba

Potato, Chives and Mushroom

Zitny chléb Sumava, konopny olej

Sumava Rye Bread, Hemp Oil

Jarni fedkev a listky, koji emulze, tymidnovy vinaigrette
Spring Radish and Leaves, Spicy Cream, Thyme Vinaigrette

Starovékd psenice, Korélovec jezaty, lanyz
Ancient Wheat, Lions Mane, Truffle

Zeleny chrest, brambora, mandle, ¢erny cesnek

Green Asparagus, Potato, Almond, Black Garlic

Kedlubna, tofu, BBQ povidla
Kohlrabi, Tofu, BBQ “povidla”

Stovik, zelené jablko
Sorrel, Green Apple

Teply topinambur, Verjus, popcorn se slanym karamelem
Warm Jerusalem Artichoke, Verjus, Salted Caramel Popcorn

Jable¢ny kold¢, rebarborovy bonbon, paté z fepy
Apple Tart, Rhubarb Bonbon, Beetroot Paté

2990 CZK
Parovani vina VWine pairing 1750 CZK
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