RESTAURANT & BRASSERIE

Amuse bouche

Starter
Seared duck foie gras with apple tart Tatin
and cardamom sauce

Main course
Rack of lamb with glazed carrots, potato terrine
and demi-glace sauce with sweetbreads

Dessert

Bliche de Noél with chocolate cream,
orange compote and vanilla ice cream

Christmas petit fours

Price 1.395 CZK

Stupartska 9, Praha 1 - Staré Mésto
Tel: +420 296 826 155
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HERGETOVA CIHELNA

Amuse bouche

Starter

Prague ham with chickpea purée,
apple-horseradish topping and marjoram sauce

Main course

Pike perch with root vegetable ragout,
potato croquettes and prune sauce

Dessert
Apple soufflé with vanilla custard

Christmas petit fours

Price 1.195 CZK

Cihelna 2b, Praha 1 - Mala Strana
Tel: +420 296 826 103
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) STEAKS & COCKTAILS

Amuse bouche

Starter

~Bramboracka“ traditional Czech vegetable
soup with porcini and foie gras crostini

Main course

Turkey ballotine with roasted apples,
cardamom sauce and root vegetable pavé

Dessert

,Livance“ pancakes with blueberries
and cinnamon sour cream

Christmas petit fours

Price 950 CZK

Nerudova 40, Praha 1 - Mala Strana
Tel: +420 296 826 105/107

9 kampapark

Amuse bouche

Starter

Escargots with truffle
butter and herbs au gratin

Main course
Duck confit with red cabbage, turnip fondant,
cipollini onions, figs and cardamom sauce

Dessert
Apple tart Tatin with vanilla ice cream

Christmas petit fours

Price 1.450 Czk

Na Kampé 8b, Praha 1-Mala Strana
Tel: +420 296 826 102

www.kampagroup.com, Tel: 800-1-52672, 800-1-KAMPA




