WELCOME TO THE ,LEVANTE" RESTAURANT.

We bring to you the freshest flavours of the most varied ingredients,
prepared by our Chefs, Martin Dusic¢ka and Ladislav Misech,
who will introduce you to the finest International and Czech cuisine.

Mr. Tomas Briha, the Head Sommelier of the Bohemia Sekt Company,
in cooperation with our chefs, has chosen wines to match individual dishes,
wines that are especially suited to that specific offering.

We hope that you will find your visit to the ,Levante” Restaurant enjoyable.
For us your satisfaction is our great pleasure, your return visit our fondest wish.

Should you have any special requirements or requests,
please do not hesitate to contact us in advance
and we will do our utmost to fulfil your needs.

BON APETITE
Martin DusSicka Chef
Ladislav MiSech Chef

Petr Bartonicek F&B Manager



Smoked salmon with fresh leaf lettuce and herb dressing /100 g 195, K&
Suggested Wine

Filleted dried beef slices served with Dijon mustard 240, K&
and jalapeiio peppers /soq
Suggested Wine

Spicy chicken chips with chilli sauce /1004 95 K&
Suggested Wine

Eggplant gratinée with sun-dried tomatoes and parmesan cheese /104 85~ K&
Suggested Wine



19%6%e%%¢% Fish Dishes

Baked sea bream with olives and crushed-tomato sauce /250-350 g 270,- K&
Suggested Wine

Grilled sea bream with bacon and garlic / 250-350 g 295, K&
Suggested Wine

Salmon steak with a dill sauce dressing, served with baby carrots /200 g 250~ K&
Suggested Wine

Larded Chicken breast with green asparagus and parmesan cream sauce /200 g 180, K&
Suggested Wine

Chicken steak with grilled corn-on-the—cob /2004 160,- K&
Suggested Wine

Chicken strips served with sautéed green beans and red onions /2004 160, K&
Suggested Wine



Grilled pork tenderloin with bacon and a sweet chilli sauce /2004 180,- K&
Suggested Wine

Haban Cellars Rhein Reisling Late Harvest or Haban Cellars Blaufrdnkisch Late Harvest

Riesling Robert Weil

Pork tenderloin medallions with ratatouille sauce /2004 180,- K&
Suggested Wine

Haban Cellars Pinot Gris Late Harvest or Haban Cellars Pinot Noir Late Harvest

Caliterra Chardonnay Reserva

Grilled pork cutlet with green asparagus and English bacon 200 K&
with mustard sauce /3004

Suggested Wine

Pavlov Winery Sauvignon Late Harvest // Soave Clasicco ,Levarie”

' Beef Dishes

Grilled beef steak with pepper sauce and Portobello champignon /2504 370, K&
Suggested Wine

Haban Cellars Blaufrdnkisch Late Harvest or Haban Cellars Cabernet Sauvignon Late Harvest

Chateau L’Hospitalet Art de Vivre

Beef rump steak with herb butter /2504 350,- K&
Suggested Wine

Haban Cellars Cabernet Sauvignon Late Harvest or Haban Cellars Zweigeltrebe Late Harvest

Shiraz-Cabernet Penfolds

Beef steak with baked tomato and a spicy tomato sauce /250 350 K&
Suggested Wine

Haban Cellars Cabernet Sauvignon Late Harvest or Haban Cellars Zweigeltrebe Late Harvest

Caliterra Carmenére Reserva

T-bone steak with grilled vegetables /50 g 650, K&
Suggested Wine

Haban Cellars Cabernet Sauvignon Late Harvest or Haban Cellars Zweigeltrebe Late Harvest

Baron de Ley Reserva Tinto



Baked veal cutlet with a rosemary, served with chive mashed potatoes 520~ K&
and ratatouille vegetables /300

Suggested Wine

Haban Cellars Pinot Noir Late Harvest or Pavlov Winery Sauvignon Late Harvest

Riesling Robert Weil

Veal cutlet with Viennese onion, served with mashed potatoes /2004 360, K&
Suggested Wine

Pavlov Winery Pinot Blanc Late Harvest // Petit Chablis AOC

Old Czech-style baked grass carp, marinated in garlic and sweet-pepper, 250~ K&
served with potatoes sautéed with onions /250 g

Suggest i

e
Pavlov Winery Sauvignon Late Harvest or Haban Cellars Rhein Reisling Late Harvest
Semillon-Chardonnay, Penfolds

Spaghetti Carbonara /3004 120,- K&
Suggested Wine

Haban Cellars Griin Veltliner Late Harvest or Haban Cellars Pinot Gris Late Harvestr

Grauburgunder Rheinhessen

Rigatoni with green pesto and mixed woodland mushrooms /300 g 195,- K&
with grated parmesan cheese

Suggest ]

e

Haban Cellars Pinot Gris Late Harvest or Haban Cellars Pinot Noir Late Harvest

Soave Clasicco ,Levarie”

Penne Amatriciana peperoni /300 g 120, K&
Suggest ]

e

Pavlov Winery Sauvignon Late Harvest // Gewdlirztraminer AOC

Vegetable and rice dish with soy sauce /200 g 85~ K&
Suggested Wine

Haban Cellars Red Traminer Late Harvest or Pavlov Winery Sauvignon Late Harvest

Vernanccia DOCG di San Gimignano



Steak fries /200 g 45~ K&
H ome_fned pomtaes / 2 00 g ................................................................................................................................................................. 45 _ : KC .
Sp’cy Amencanpo tatoes/zoo g ....................................................................................................................................................... 45 _ : KC .
Bake dpo tatow’thcream_Cheese/300 . g ................................................................................................................................. 6 5 _ : KC .
Bo’led pOta toes/ 2009 ............................................................................................................................................................................... 3 5 _ : KC
R’ce . of : three . co,ours / 2 0 0 g ................................................................................................................................................................. 3 5 _ : KC ,
saUteedgreenbeansWlthbacon/zoog .................................................................................................................................. 55 _ : KC
steamEdvegetable s . /20 0 g ................................................................................................................................................................... 3 5 _ : KC
Bas‘(etoffres h bread ............................................................................................................................................................................ 25 _ : KC
7 \
Salads

cae s arsala d/3oog ................................................................................................................................................................................... 150 _ : KC
Mozza re”aw’thto matoes/ 3 Oog .................................................................................................................................................... 9 O _ : KC
Frshly-tor lettuce leaves flavoured with herbed oil ;05 o ke



All menu prices are in CzK inclusive of VAT.



