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Unwind & dine
IN COMFORT
& STYLE

This menu contains a curated selection
of our in-room dining offerings.
More options are available on the app.

To see the full menu, to ask any questions or
to place your order, simply call Royal Service
or scan the QR code:

FAST & FRESH

Dishes with this symbol are delivered within 30 minutes.

V vegetarian | PB plant-based | DF dairy-free | GF gluten-free

If you have any concerns regarding food allergies, please inform your server before placing your order.
All prices are listed in CZK and include VAT at the current rate. A 10% service charge will be added to all orders.

All eggs are free-range and locally sourced. Sausages are prepared by a local butcher. All fish are sustainably certified.
We primarily use seasonal and locally sourced ingredients..



C O M FO RT 11:00 AM to 11:00 PM

Chicken Schnitzel 610
Potato Salad

Foie Gras Terrine 850 @
Fruit Compote, Warm Brioche

Fairmont Club Sandwich 580 ®
Chicken, Lettuce, Tomato, Bacon, Mayonnaise, Fries

Beef Goulash 575 ®
Traditional Dumplings

Mushroom Goulash (V) 575 ©)
Traditional Dumplings

Slow Cooked Beef Shin Ravioli 655
Red Wine Sauce, Grana Padano

Japanese Style Katsu Curry (PB) 475 @
Tofu, Jasmine Rice, House Made Pickles Ossetra Caviar, 30g or 50g 2 000/ 3 300
Chicken 580 | Shrimp 610 Served With Blinis, Creme Fraiche, Shallot, Egg

Local Cheese and Charcuterie Board 580
Seasonal Chutney and Crackers

FAIRMON'T KT 1100 AM 10100 M
"‘ Cold Smoked Salmon 450 @
< Creme Fraiche, Pickled Vegetables, Crumpet

Beetroot Salad (V, GF) 390 ®
Chicory, Goat Cheese, Walnuts

Caesar Salad 460 @
Anchovy, Crouton, Parmesan Cheese
- . Chicken 525 | Shrimp 560 | Tofu 495

House Salad (PB) 360
Organic Leaves, Avocado, Cucumber, Micro Cress, House Dressing
Chicken 405 | Shrimp 460 | Tofu 395

Roasted Tomato Soup (PB) 280
Vegan Cream, Herb Crouton

Soup of the Day 280
Thai Plant Based Curry (PB) 545 ©)

Red Curry, Tofu, Seasonal Vegetables and Jasmine Rice
Chicken 585 | Shrimp 625

Avocado on Toast (DF) 475
Poached Eggs, Cold Smoked Salmon, Chilli Oil



GREENHOUSLE GRILL 1100 AM 10 1100 PM

e

Items with choice of side and sauce

. Sides:
Beef Tenderloin 2009 1650 Mashed Potatoes | Dumplings | Fries
Butterfly Seabass 350g (GF) 835 Seasonal Vegetables | Minted Peas
Chicken Supreme 250g 525 Sauce:
Greenhouse Wagyu Burger 620 Béarnaise | Chimichuri | Pepper
Nduja, Monterey Jack, Tomato Confit, Pickled Cucumber Café de Paris | Red Wine
SIDES & SNACKS 1100 AM to 1100 PM
Sides 190 Traditional Open Face Sandwiches 2 pcs 320

Mashed Potatoes | Dumplings | Fries |

Seasonal Vegetables | Minted Peas - Chopped soft boiled egg, black and red radishes, chives (V)

. - Prague ham, root vegetable and horseradish spread
Truffle & Parmasan Fries 270
Truffle Mayonnaise - Cold-smoked salmon, herbs créeme fraiche

- Diced root vegetables, vegan mayonnaise, dill (PB)

SWE ET TREATS 11:00 AM to 11:00 PM

Chocolate Brownie (V) 260
Vanilla Ice Cream

New York Cheesecake (V) 260
Strawberry Sauce

Caramel Swirl (V) 260
Salted Caramel, Chocolate Ganache

Plant Based Carrot Cake (PB, DF) 260
Walnuts, Lemnon Cream

Citrus Rice Pudding (PB, DF) 260
Raisins, Raspberry Sorbet

Selection of Ice Cream & Sorbets (2 scoops) 160
Ice Cream (V, GF): Vanilla, Chocolate, Salted Caramel
Sorbet (PB, GF, DF): Mango & Passion Fruit, Raspberry




ALL DAY BREAKFAST 500 AM 101100 PM

CLASSIC BREAKFAST 1100

Bakers’ Basket (V)
Freshly Baked Viennoiseries, Assorted Breads, Jams, Honey, Butter

Choice of Fresh Fruit Juice (PB)
Orange | Grapefruit | Carrot

Two Farm Eggs Cooked to Your Style (V, GF)
Scrambled, Omelette, Fried, Poached, Boiled

Choice of: Pork Sausage | Beef Sausage | Crispy Bacon
Served with:

N
Sautéed Button Mushrooms, Grilled Tomatoes, Baked Beans \

Ay

Hot Drink:
Freshly Brewed Coffee | Decaffeinated Coffee | Tea
Hot Milk | Hot Chocolate

CONTINENAL 550

Bakers’ Basket (V)
Freshly Baked Viennoiseries, Assorted Breads, Jams,
Honey, Butter

Choice of Fresh Fruit Juice (PB)
Orange | Grapefruit | Carrot

Hot Drink (V)
Freshly Brewed Coffee, | Decaffeinated Coffee | Tea | Hot Milk | Hot Chocolate

FAIRMONT GOLDEN
PRAGULE BREAKFAST 6250

Bakers’ Basket (V)
Freshly Baked Viennoiseries, Assorted Breads, Jams, Honey, Butter

50g Caviar with Classic Accompaniments

Eggs Benedict
Prague Ham, English Muffin, Hollandaise Sauce

Fresh Sliced Fruits (PB)
Local Cheese Platter (V)

Crudités, Pickles and Olives (PB, GF, DF)

Choice of Fresh Fruit Juice (PB)
Orange | Grapefruit | Carrot

Hot Drink
Freshly Brewed Coffee, | Decaffeinated Coffee | Tea | Hot Milk | Hot Chocolate



A LA CARTE BREAKFAST 00 At to 100

SWEET

SAVORY

Two Eggs Any Style (GF) 550

Scrambled, Omelette, Fried, Poached, Boiled.
Served with: Sausage, Crispy Bacon,

Sautéed Mushrooms, Grilled Tomato

Traditional Czech Hemenex 375
Fried Eggs And Ham, Green Onion

{ Black Truffle Scrambled Eggs (V) 590
. Served with Toasted Brioche and Chives

Breakfast Cheese Platter (V) 440
Selection of Local Cheeses.
Served with Walnuts And Cheese Crackers (V, GF)

Local Bread Basket (V) 345
Freshly Baked Assorted Breads, Organic Preserves,
Honey, Butter

Choice of Cereals 150

Cornflakes | Coco Pops

Served with Full Fat Milk | Low Fat Milk | Soya Milk
Skimmed Milk | Yoghurt

Honey Butter French Toast (V) 455
Seasonal Fruit, Yoghurt

Plant Based Oat Pancakes (PB, DF) 435
Banana and Chocolate Chips

Poppy Seed and Plum Oatmeal (V) 250
Chopped Walnuts, Cinnamon Sugar

BREAKFAST
ON THE GO 725

12:00 AM to 11:00 AM

F

Chia Seed Pudding (GF, PB) 320
Fresh Berries, Maple Syrup, Nut Butter

Czech Bakery Basket (V) 345
Kolace and Loupak, Organic Preserves, Honey, Butter

Delivered to your room
or
collected from the concierge

Orange juice, coffee or tea

Hot breakfast sandwich with your choice
of egg, bacon or sausage

Pastry of your choice

Seasonal superfruit cup



CHILDREN'S MENU

11:00 AM to 11:00 PM

If our little diners have any of the following food preferences, please let us know.

We are aware this may change day to day.

Not Spicy | No Onion | No Garlic | No Sauce | No Crusts

All Food in Separate Bowls | Everything Peeled | No Greens

LITTLE BITES

JOSPER GRILL

Veggie Sticks (PB) 110
Carrots, Cucumber, Tomatoes and Dips

Toasted Ham & Cheese 155
Tomato Ketchup Dip

Garlic Bread (V) 120
Confit Garlic Butter, Parsley

Tomato Soup (PB, DF) 135
Crispy Bread

PASTA 195

Beef Tenderloin Steak 1509 (GF, DF) 620
Chicken Breast (GF, DF) 190

Czech Sausage 210

Grilled Fish (GF) 295

Choose Two Sides: Carrots | Mashed Potatoes | Fries |
Peas | Sweetcorn

MAINS

Choice of Pasta
Penne | Spaghetti (V)

Choice of Sauce:
Cream (V) | Tomato (PB) | Pesto (PB) | Bolognese

Optional Parmesan

PINSA 220

Goulash with Dumplings (DF) 270

Mushroom Goulash with Dumplings (PB, DF) 270
Mini Chicken Schnitzel with Mashed Potatoes 210
Plant Based Chicken Fingers with Fries (PB, DF) 270

DESSERTS

San Marzano Tomatoes, Local Mozzarella (V)

San Marzano Tomatoes, Local Mozzarella, Prague Ham

Walnut Chocolate Brownie (PB, DF) 95

,Misa" Cake (V) 95
Cheese, Biscuits, Grapes

Ice Cream Selection (2 Scoops) 160
Vanilla Ice Cream (V, GF)

Chocolate Ice Cream (V, GF)
Raspberry Sorbet (PB, DF, GF)




NIGHT MENU

11:00 PM to 6:00 AM

Ossetra Caviar, 30g or 50g 2 000/ 3 300
Served with Blinis, Creme Fraiche, Shallot, Egg

Pinsa 450
San Marzano Tomatoes, Local Mozzarella (V)
San Marzano Tomatoes, Local Mozzarella, Prague Ham

Local Cheese and Charcuterie Board 580
Seasonal Chutney and Crackers

Beetroot Salad (V, GF) 390
Chicory, Goat Cheese, Walnuts

Fairmont Club Sandwich 580
Chicken, Lettuce, Tomato, Bacon, Mayonnaise, Fries

Beef Goulash 575 or Mushroom Goulash (V) 575
Traditional dumplings

Greenhouse Wagyu Burger 620
Nduja, Monterey Jack, Tomato Confit, Pickled Cucumber

Roasted Tomato Soup (PB, DF) 280
Vegan Cream, Herb Croutons




DRINKS

24 hours

COCKTAILS 8:00 AM to 11:00 PM

Vodka Gimlet on the rocks 290
Absolut Elix, Lime Cordial, Lime Rum

Rum Old Fashioned 365
Havana Club 7, Old fashioned Bitters,
Dark Sugar

Maple Smash 345
Buffalo Trace bourbon, Lemon, Maple
syrup, Mint

Gin Fizz 335
Plymouth Gin, Sugar, Lemon ,Soda

Margarita on the rocks 365
Arquitecto Tequila, Cointreau, Lime,
Sugar

ALCOHOL-FREE COCKTAILS
8:00 AM to 11:00 PM

Alcohol Free Negroni 285
Volante No Gin, Alco Free Bitter

Alcohol Free Paloma 285
Caleno Tequila, Grapefruit Soda, Lime

Crodino Spritz 245

SPIRITS 0.4L
Chivas Regal 12y 175 Havana Club Anejo 7y 175
Glenmorangie 12y 225 Arquitecto Blanco 235
Buffalo Trace 175 Hennessy Fine de Cognac VS 205
Bulleit Rye 205 Absolut Elyx 175
Plymouth 165
WINE O.1L
Class
Gavi di Gavi | Broglia | IT 24 280
Chateau Moutin | Bordeaux AOC | FR 19 300
Franceska Rosé | Jifi Hort | CZ'23 150
Cremant d "Alsace AOC | Prestige Brut | Cave du Roi Dagobert 275
BEER 0.33L
Pilsner Urquell 125
Birell 85



DRINKS

24 hours

JUICE 0.2L

Fresh Orange 180
Fresh Grapefruit 180
Fresh Carrot 180

BOTTLED DIETZ 0.2L

Juice Apple 15
Juice Cranberry 15
Juice Orange 15
Juice Pinapple 15
Juice Tomato 15

SOFT DRINKS

Assorted soft drinks 0.2] 15
Coca-Cola, Coca-Cola Zero, Fanta, Sprite
Three Cents 0.2I 145
Cherry Soda, Ginger Beer, Dry Tonic
Red bull 0.25I 145
Kombucha 195
WATER
Balbin Still 0.33| 160 Romerquelle Still 0.33I 60
Balbin Sparkling 0.33I 160 Romerquell Sparkling 0.33I 60
Balbin Still 0.75I 250 Romerquelle Still 0.75I 130
Balbin Sparkling 250 Romerquelle Sparkling 0.75I 130
COFFEE TEA
Americano 95 LOOSE TEA SELECTION 220
Café Au Lait 125
Cappuccino 125 FRESH TEA 185
Espresso 85 Tea Fresh Ginger
P . Tea Fresh Mint
Espresso Macchiato 85
Espresso Double 155
Espresso Tonic 155
Flat White 125
Small Pot Coffee 0.6l 155
Large Pot Coffee 1l 185








