Vitejte ve Zlaté Praze.

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

Pod vedenim $éfkuchare MaroSe Jambora naSe kuchyné proménuje ty nejlepsi mistni
suroviny v pokrmy, které spojuiji eleganci, inovaci a autenticitu, a zaroven
oslavuji bohaté chuté kazdé sezény.
Kazdy tali vypravi prib&h — o tradici, prirodé a remesle, inspirovany krasami okolni krajiny.

Nase menu se méni s ro¢nim obdobim, coz znamend, ze kazda vase navstéva
je novym zazitkem, dokonale doplnénym peclivé vybranymi viny. At uz u nas slavite
specialni prileZitost, nebo si jen chcete doprat radost, zveme vas, abyste si uZili cestu
chuti, uméni a pohostinnosti — v3e s nddhernym vyhledem na prazské panorama.

Vitejte a vychutnejte si to.

Welcome to Zlata Praha.

Dining here is not 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 the region into dishes that balance
elegance, innovation, and authenticity, as well as celebrating 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. Whether 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.

Maro§ Jambor Tomas Vostradovsky Vit Elias
Chef de Cuisine Restaurant Manager Sommelier

Mate-li jakékoli obavy ohledné potravinovych alergii, informujte prosim obsluhu pried objednanim.
Vsechny ceny jsou uvedeny v CZK a zahrnuji DPH dle aktualni 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 fnal bill for groups of six guests and above.



DEGUSTACNI MENU
TASTING MENU

Mrkvova tartaletka, rozmaryn
Carrot Tart, Rosemary

Gougére, olomoucké tvartizky, libecek
Gougére, Olomouc Cheese, Lovage

Brokolice, kaviar ze pstruha, Stovik
Broccoli, Trout Roe, Sorrel

Zitny chléb Sumava & mlé¢ny chléb s tymianem, méslo s kulturou
Sumava Rye Bread & Milk and Thyme Bread, Cultured Butter

Marinovany Alpsky Siven, kien, okurka
Cured Arctic Char, Horseradish, Cucumber

Dynovy pudink, rakytnik, hnédé maslo
Pumpkin Custard, Seabuckthorn, Brown Butter

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

Danci hibet a klobasa, celer, borovicova $iSka, bezovy Pontack
Fallow Deer Loin and Sausage, Celeriac, Pine Cone, Elderberry Pontack

Stovik, zelené jablko, vanilkovy krém
Sorrel, Green Apple, Vanilla Cream

Delice z tmavé ¢okolady, liskovych orechl a merunék
Dark Chocolate, Hazelnut and Apricot Delice

Brusinkovo - skoficovy bonbon | HruSkova tartaletka s medem a hrebickem | Becherovka Zelé
Cranberry and Cinnamon Bonbon | Pear, Honey and Clove Tart | Becherovka Jelly

2 990

Vinné parovani | Wine pairing
Essence 2 150 | Timeless 3 990



DEGUSTACNI MENU FLORA
TASTING MENU FLORA

Mrkvova tartaletka, rozmaryn
Carrot Tart, Rosemary

Kvétdk, kapary z divokého ¢esneku
Cauliflower, Wild Garlic Capers

Brambora, paZzitka, houba
Potato, Chives and Mushroom Crisp

Zitny chléb Sumava, konopny olej
Sumava Rye Bread, Hemp Oil

Podzimni listky, rapikaty celer, rozinky, krém ze slunecnicového Koji
Autumn Leaves, Celery, Raisin, Sunflower Koji Cream

Starovéka p3enice, Kordlovec jezaty, lanyz
Ancient Wheat Porridge, Lions Mane, Truffle

Brambora Annabelle, smaZeny trsnatec lupenity, houbova omacka
Anabelle Potato, Fried Maitake, Mushroom Sauce

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

Stovik, zelené jablko, vanilkovy krém
Sorrel, Green Apple, Vanilla Cream

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

Hruskova tartaletka s hrebickem | Brusinkovy bonbon | Bezinkovo-rakytnikové Paté
Pear and Clove Tart | Cranberry Bonbon | Elderberry — Seabuckthorn Paté

2 990

Vinné parovani | Wine pairing
Essence 2 150 | Timeless 3 990



