
Welcome to the „Levante“ Restaurant.

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

Mr. Tomas Brůha, 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 Dušička	 Chef

Ladislav Míšech	 Chef

Petr Bartoníček	 F&B Manager



	 Cold Starters

Smoked salmon with fresh leaf lettuce and herb dressing / 100 g	 195,– Kč

Suggested Wine

Pavlov Winery Sauvignon Late Harvest // Légende Bordeaux Blanc AOC

Filleted dried beef slices served with Dijon mustard 	 240,– Kč

and jalapeño peppers / 80 g	
Suggested Wine

Haban Cellars Pinot Noir Late Harvest // Pinotage Western Cape

	 Soups

Garlic cream soup with toasted croutons / 0,25 l	 45,– Kč

Chicken broth with meat, broccoli and baby carrots / 0,25 l	 45,– Kč

Beef broth with cassoncelli and meat / 0,25 l	 45,– Kč

	 Warm Starters

Spicy chicken chips with chilli sauce / 100 g	 95,– Kč

Suggested Wine

Pavlov Winery Sauvignon Late Harvest // Vernanccia DOCG di San Gimignano

Eggplant gratinée with sun–dried tomatoes and parmesan cheese / 100 g	 85,– Kč

Suggested Wine

Pavlov Winery Pinot Blanc Late Harvest // Légende Bordeaux Blanc AOC



	 Fish Dishes

Baked sea bream with olives and crushed–tomato sauce / 250–350 g	 270,– Kč

Suggested Wine

Pavlov Winery Pinot Blanc Late Harvest // Chablis AOC Saint Martin

Grilled sea bream with bacon and garlic / 250–350 g	 295,– Kč

Suggested Wine

Pavlov Winery Sauvignon Late Harvest // Semillon-Chardonnay, Penfolds

Salmon steak with a dill sauce dressing, served with baby carrots / 200 g	 250,– Kč

Suggested Wine

Haban Cellars Rhein Riesling Late Harvest // Riesling Robert Weil

	 Chicken Dishes

Larded Chicken breast with green asparagus and parmesan cream sauce / 200 g	 180,– Kč

Suggested Wine

Haban Cellars Grün Veltliner Late Harvest // Grauburgunder Rheinhessem

Chicken steak with grilled corn–on–the–cob / 200 g	 160,– Kč

Suggested Wine

Haban Cellars Pinot Gris Late Harvest // Semillon–Chardonnay, Penfolds

Chicken strips served with sautéed green beans and red onions / 200 g	 160,– Kč

Suggested Wine

Mikulov Winery Sommelier Club Cabernet Sauvignon rosé // Rosé de la Chevaliére



	 Pork Dishes

Grilled pork tenderloin with bacon and a sweet chilli sauce / 200 g	 180,– Kč

Suggested Wine

Haban Cellars Rhein Reisling Late Harvest or Haban Cellars Blaufränkisch Late Harvest
Riesling Robert Weil

Pork tenderloin medallions with ratatouille sauce / 200 g	 180,– Kč

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,– Kč

with mustard sauce / 300 g	
Suggested Wine

Pavlov Winery Sauvignon Late Harvest // Soave Clasicco „Levarie“

	 Beef Dishes

Grilled beef steak with pepper sauce and Portobello champignon / 250 g	 370,– Kč

Suggested Wine

Haban Cellars Blaufränkisch Late Harvest or Haban Cellars Cabernet Sauvignon Late Harvest
Chateau L´Hospitalet Art de Vivre

Beef rump steak with herb butter / 250 g	 350,– Kč

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 g	 350,– Kč

Suggested Wine

Haban Cellars Cabernet Sauvignon Late Harvest or Haban Cellars Zweigeltrebe Late Harvest
Caliterra Carmenére Reserva 

T–bone steak with grilled vegetables / 450 g	 650,– Kč

Suggested Wine

Haban Cellars Cabernet Sauvignon Late Harvest or Haban Cellars Zweigeltrebe Late Harvest 
Baron de Ley Reserva Tinto



	 Specialities

Baked veal cutlet with a rosemary, served with chive mashed potatoes 	 520,– Kč

and ratatouille vegetables / 300 g	
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 / 200 g	 360,– Kč

Suggested Wine

Pavlov Winery Pinot Blanc Late Harvest // Petit Chablis AOC

Old Czech–style baked grass carp, marinated in garlic and sweet–pepper,	 250,– Kč

served with potatoes sautéed with onions / 250 g

Suggested Wine

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

	 Pasta Dishes and Vegetarian Dishes

Spaghetti Carbonara / 300 g	 120,– Kč

Suggested Wine

Haban Cellars Grün Veltliner Late Harvest or Haban Cellars Pinot Gris Late Harvestr
Grauburgunder Rheinhessen

Rigatoni with green pesto and mixed woodland mushrooms / 300 g	 195,– Kč

with grated parmesan cheese
Suggested Wine

Haban Cellars Pinot Gris Late Harvest or Haban Cellars Pinot Noir Late Harvest
Soave Clasicco „Levarie“

Penne Amatriciana peperoni / 300 g	 120,– Kč

Suggested Wine

Pavlov Winery Sauvignon Late Harvest  // Gewürztraminer AOC

Vegetable and rice dish with soy sauce / 200 g	 85,– Kč

Suggested Wine

Haban Cellars Red Traminer Late Harvest or Pavlov Winery Sauvignon Late Harvest
Vernanccia DOCG di San Gimignano



	 Side Dishes

French fries / 200 g	 35,– Kč

Steak fries / 200 g	 45,– Kč

Home–fried potatoes / 200 g	 45,– Kč

Spicy American potatoes / 200 g	 45,– Kč

Baked potato with cream–cheese / 300 g	 65,– Kč

Boiled potatoes / 200 g	 35,– Kč

Rice of three colours / 200 g	 35,– Kč

Sautéed green beans with bacon / 200 g	 55,– Kč

Steamed vegetables / 200 g	 35,– Kč

Basket of fresh bread	 25,– Kč

	 Salads

Caesar salad / 300 g	 150,– Kč

Mozzarella with tomatoes / 300 g	 90,– Kč

Freshly–torn lettuce leaves flavoured with herbed oil / 200 g	 90,– Kč

Mixed vegetable salad / 300 g	 90,– Kč



	 Sauces

Homemade tartare sauce / 100 g	 25,– Kč

Barbecue sauce / 100 g	 25,– Kč

Garlic sauce / 100 g	 25,– Kč

Sweet–sour chilli sauce / 100 g	 25,– Kč

Jalapeño peppers / 100 g	 50,– Kč

	 Snacks with beer and wine

Selection of cheeses served with apples, grapes and bread / 300 g	 170,– Kč

Smoked–meat platter, bread / 350 g	 230,– Kč

Green olives stuffed with tuna / 130 g	 80,– Kč

	 Sundaes and desserts

Vanilla ice–cream with warm forest fruits, whipped cream	 90,– Kč

Apple strudel with vanilla ice–cream, whipped cream	 70,– Kč

Honey cake		  45,– Kč

Delicious coconut ice–cream with shredded coconut in a real coconut shell	 80,– Kč

Creamy dairy ice–cream with candy walnuts bits, caramelised sugar	 80,– Kč

Ice–cream of cottage cheese with almonds and honey	 80,– Kč

All menu prices are in CzK inclusive of VAT.


