
Welcome to our
Terasa Restaurant.

We wish you
a pleasant dining 

experience!



Tapas starters
Plums wrapped in bacon  12 pcs  CZK 69

Jamon Serrano dry-cured Spanish ham,  CZK 79
olive oil

Feta cheese in stalk celery,  CZK 69
fresh basil and olive oil

Marinated olives with garlic and fresh chili  CZK 69
peppers, topped with sesame seeds

Freshly baked pita bread in olive oil CZK 29

Melted goat cheese with salsa verde CZK 79

Soup
Hearty broth from beef ribs  CZK 49

with Julienne root vegetables 
and homemade noodles

Cream of wild mushroom soup, chanterelles  CZK 55
in clarifi ed butter

Soup of the day CZK 49

Starters
Carpaccio classico  100 g CZK 149

thinly sliced beef tenderloin 
with crushed sea salt and fresh pepper, 
rocket and Grana Padano cheese

Bruschetta with shrimp poached  8 pcs CZK 149
in white wine, coloured cherry tomatoes, 
fresh basil, cress

Finely minced beef tartare  100 g CZK 169 
from young Argentine bull, with Dijon mustard
and capers, mixed with egg yolk and served with
fried garlic toast from our homemade ciabatta

Warm Buche de chevre goat cheese  CZK 129
in Jamon Serrano ham served on a bed 
of lettuce, with balsamic cream

Octopus Carpaccio  100 g CZK 165
marinated in olive oil and basil 
with citrus dressing 
and deep-fried rocket



Salads
Romaine lettuce 

with original Caesar dressing with anchovies, 
capers and Grana Padano cheese

- grilled chicken breast fi llet CZK 185
- grilled tiger prawns CZK 199

Mixed greens, corn salad and red mizuna  CZK 199
with cherry tomatoes, caramelised shallots
in red wine vinegar and a drop of balsamico,
sliced roast beef from Argentine bull

Grilled steaks
Steak from young Argentine bull 200/300 g CZK 299/399

Flap steak from young Irish bull 200/300 g CZK 289/389

Rump steak 200/300 g CZK 299/399
from young Argentine bull

Sirloin steak 200/300 g CZK 299/399
from Argentine short loin

Pork shoulder steak 200/300 g CZK 199/279
from the local butcher

Rib eye steak  200/300 g CZK 279/389
from Brazilian rib primal

Sauces
Steak sauces  CZK 35

• Butter wine sauce
• Wild mushroom sauce
•  Green peppercorn sauce 

with a drop of white wine
• Dijon sauce
•  Spicy sauce from pelati with mild chilli peppers 

and shaved garlic
•  Salsa verde from parsley and herbs 

with a drop of wine vinegar



Side dishes
Baked grenaille potatoes  CZK 59

in coarse-grain herb salt

Grilled vegetables  CZK 59

(pepper, courgette, aubergine, red onion)

Whipped buttery potato purée  CZK 59

Mixed greens with fresh vegetables,  CZK 49
mustard dressing

Romaine lettuce with original Caesar dressing CZK 59

Homemade steak fries CZK 49

Roasted root vegetables with beetroot CZK 59

Courgette chips breaded in corn fl our CZK 59

Terasa specialities
Chicken breast chunks wrapped in pancetta,  CZK 189

roasted root vegetables with beetroot, grenaille
potatoes, butter wine sauce

Terasa burger,  CZK 219
fi nely-ground beef patty with bacon, cheddar
cheese, crispy vegetables in a homemade tomato
bun, steak fries

Fillet of Norwegian salmon  CZK 269
stu� ed with mozzarella and fresh basil, 
buttery potato purée with cherry tomatoes,
rocket olive oil

Grilled fi llet of Nile perch  CZK 259
on whipped potatoes, beetroot purée 
with sun-dried tomato pesto

Saltimbocca from pork tenderloin  CZK 245
stu� ed with Jamon Serrano ham, 
sun-dried tomatoes and fresh sage, 
sautéed Julienne vegetables (peppers, courgettes, 
aubergine, red onion), rocket

Grilled octopus  CZK 369
with smooth potato purée, glazed vegetables 
and basil pesto



Czech cuisine
Beef cheeks in heavy red wine  180 g CZK 249

and spice base, whipped potato purée,
roasted root vegetables

Roasted pork shoulder  200 g CZK 209
from the local butcher in Pilsner beer,
potato gnocchi sautéed in lard, leaf spinach
with shaved garlic

Wiener schnitzel  200 g CZK 219
with mashed potatoes and Viennese onions

Pasta
Potato gnocchi with grilled fi llet  CZK 189

of Norwegian salmon, rosemary, 
crushed tomatoes
and a drop of cream and lemon

Carpaccio classico con aglio olio,  CZK 239
thinly sliced beef tenderloin with crushed sea salt
and fresh pepper, spaghetti with shaved garlic 
and Grana Padano cheese

Spaghetti with sautéed Argentine beef,  CZK 189
shallots and rosemary, spicy tomato sauce 
with a drop of cream, Grana Padano cheese

Potato gnocchi  CZK 179
with pork tenderloin, pancetta, 
olives with a cube of butter, rocket 
and Grana Padano cheese

Risotto
Creamy arborio risotto  CZK 199

with tiger prawns poached in white wine, 
cherry tomatoes, fresh basil 
and Pecorino Romano cheese

Creamy risotto with wild mushrooms,  CZK 189
a cube of butter and Grana Padano cheese, 
grilled pork tenderloin and tru�  e oil



Children s meals
Grilled fi llet of fresh salmon,  CZK 129 

whipped potato purée, small salad

Chicken breast schnitzels,  CZK 115
steak fries, tartar sauce (ketchup), small salad

Grilled natural steal,  CZK 115
whipped potato purée, tartar sauce (ketchup), 
small salad

Desserts
Cheesecake, CZK 79

ricotta cake with vanilla bean, cinnamon sponge
and fresh fruit

Brownies with Belgian chocolate,  CZK 89 
orange caramel, spoonful of vanilla ice cream

Tiramisu,  CZK 79
traditional Italian dessert made with mascarpone  
with amaretto aroma

Dessert selection  CZK 69



Soft drinks 
Kofola 0.3/0.5 l CZK 18/30

Coca Cola, Coca Cola Zero  0.33 l CZK 32 

Fanta  0.33 l CZK 32 

Sprite  0.33 l CZK 32 

Tonic  0.25 l CZK 32 
(Classic, Ginger)

Bonaqua  0.25 l CZK 28 
(Gently sparkling, still)

Cappy  0.25 l CZK 31 
(Strawberry, Apple, Multivitamin 
Orange, Pear, Currant)

Fresh orange juice 0.1 l CZK 30  

Red Bull   CZK 65 

Homemade lemonade 
current o� er  0.5 l CZK 50 
 1 l CZK 90 

Coffee
Ristretto  CZK 36 

Espresso, espresso lungo  CZK 36 

Cappuccino  CZK 43 

Ca� é latté CZK 45 

Viennese co� ee CZK 45

Irish co� ee CZK 69

Decaf co� ee CZK 36

Creamy hot chocolate CZK 45 

Tea
Loose tea – teapot  CZK 39 

(Green, black, fruit) 

Fresh mint tea CZK 45

Fresh ginger tea CZK 45



Cocktails 
Cuba Libre  CZK 99 

(Ron Havana, cola, lime) 

Mojito  CZK 99 
(Ron Havana, mint, lime) 

Virgin Mojito CZK 59 
(mint, lime)

B52  CZK 69 
(Kahlúa, Baileys, absinth)

Aperol spritz  CZK 89 
(Aperol, Prosecco, soda)

Alcoholic drinks
Beer

Pilsner Urquell 12°  0.5/0.3 l CZK 43/27 

Kozel 11°  0.5/0.3 l CZK 32/23 

Kozel Dark 10°  0.5/0.3 l CZK 32/23 

Birell fl avoured – draught  0.5/0.3 l CZK 32/23 

Birell (light, semi-dark) 0.3 l CZK 28 

Brewmasters’ Choice  0.4 l CZK 38 

Mixed light/dark beer  0.5/0.3 l CZK 32/23 

Wine by the glass 
Pinot Grigio Villa Flavia  0.2 l CZK 50 

Chardonnay Villa Flavia  0.2 l CZK 50 

Cabernet Sauvignon Veneto  0.2 l CZK 50 

Grüner Veltliner 500 ha  0.2 l CZK 48 

Moravian Muscat 500 ha  0.2 l CZK 48 

Blauer Portugieser 500 ha  0.2 l CZK 48 

Sangria with fruit  0.3 l CZK 69 

Prosecco  0.1 l CZK 55



Aperitifs
Crodino CZK 55 

Martini Bianco 0.1 l CZK 55 

Port 0.1 l CZK 70 

Hot drinks
Griotte  CZK 45 

Grog  CZK 45 

Mulled wine  CZK 45

Liqueur
Amaretto  CZK 45 

Becherovka  CZK 39 

Baileys  CZK 45 

Fernet (Citrus, Stock) CZK 45 

Jägermeister CZK 55 

Kahlúa  CZK 45 

Malibu  CZK 45 

Rum
Božkov Rum CZK 35 

Ron Havana  CZK 55 

Captain Morgan  CZK 55 

Capitan Bucanero CZK 65 

Ron Barceló CZK 70 

Ron Legendario CZK 70 

Ron Zacapa 23-years CZK 130 

Don Papa CZK 135 

Dos Maderas CZK 135 

Santos Dumont Xo CZK 150 

Ron Prestigio 21 reserva CZK 170 



Spirits
Metaxa*****  CZK 60 

Metaxa*******  CZK 70 

Tequila blanca (gold, silver) CZK 60 

Grapa  CZK 60 

Beefeater Gin  CZK 60 

Helsinki Raspberry Vodka  CZK 65 

Finlandia Vodka, Russian St.  CZK 60 

Beluga Vodka CZK 110 

Absinthe  CZK 60 

Mild spirits
Božkov Peppermint CZK 35 

Polar Strawberry CZK 35 

Plum brandy  CZK 45 

Fleret: 

Pear brandy CZK 55 

Apricot brandy CZK 55 

Cherry brandy CZK 55 

Plum brandy  CZK 55 

Grape brandy CZK 130 

Whisky
Ballantine’s CZK 65 

Bushmills  CZK 60 

Jack Daniel’s CZK 70 

Jack Daniel’s Honey CZK 70 

Jameson CZK 60 

Tullamore Dew CZK 60 


