11.00 — 17.00 hrs
Cena / Precio / Price

350,- CZK,(€ 16,-)
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Predkym / Entradas / Starter

Causita a la Limena Rellena de Atiin
( Bramborovy Dortik Pluény Tutidkem, Rrajéaty, Cibuli a Avokddem )
( Potatoe Cake Stuffed with Tuna, Tomatoe, Onion and Avocado )

Ensalada Peruana con Aguacate
( Saldt z Avokdda Pripravovany Perudnskym Zpiisobem s Jahodami )
(Avocado Salad Preapred Peruvian Way with Strawberries )

Papa a la Huancaina
( Brambora PoloZend na Specidlni Omdcce Huancaina, Vejce, Syr, Olivy, Chimi Churi)
( Potatoe Layed on Special Sauce Huancaina, Egg, Cheese, Olives, Chimi Churi )

Nebo /0O /Or
Polévka / Sopa / Soup

Crema de Maiz con Pimienta
( Krémovd Polévka z KuRutice s Peprem )
( Cream Soup from Yellow Corn with Peppar )

Hlavni Jidlo / Plato Fuerte / Main Dish
Filete de Pollo en Salsa Huacatay, Arepas

( Grilované Kureci Prso v Krémové Omdcce z Bylinek Huacatay, KuRuticnd Placicka )
( Grilled Chicken Breast Layed on Creamy Sauce from Huacatay Herbs, Corn Pancake )

Cebiche de Pescado, Camote, Maiz Dulce
( Za Syrova Pripravend Ryba, Naklidand v éerstvjcﬁ Limetdch, Koriandru, Zdazvoru, Cesneku a Chilli,
Poddvand s Karamelizovanou Batdtou a Varenou Zlutou Kukufici )
( Raw Fish Marinated in Fresh Lime Juice, Coriander, Ginger, Garlic and Chilli,
Served with Caramelized Sweet Potatoe and Steamed Yellow Corn )

Lomo Saltado, Camote Frito, Papas
( Marinované Kousky Pravé Svickové v Aji Panca, Poddvané s Grilovanou Zeleninou,
Chilli, SmaZenou Batdtou a Bramborami )
( Marinated Pieces of Tenderloin in Aji Panca, Served with Grilled Vegetable, Chilli,
Tried Sweet Potatoes and White Potatoes )

Dezert / Postres / Desert

| Flan De Coco
I~ ( Kubdnsky Kokosovy Puding s Karamelem )
3{&\,})& ¢ (Cuban Coconut Puding with Caramel)

Helado de Vainilla con Fresas

( Vanilkovd Zmrzlina s Cerstvymi Jahodami )
( Vanilla Ice-Cream with Fresh Strawberries )

Créme Bruléé
( Vanilkovd Péna s Karamelovou Krustou )
( Vainilla Mouse with Caramel Crust )



17.00 — 23.00 hrs
Cena / Precio / Price

550,- CZK. (€ 25,-)
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Predkym / Entradas / Starter

Causa de Palta Rellena de Atin
( Dortik z Avokdda Plnény Turidkem, Prelity Omdckou z Aji )
( Cake of Avocado Stuffed with Tuna, Served with Sauce of Aji )

Ensalada de Rucola y Fresas en Cesta de Parmigiano
(Saldt z Rucoly a Jahod v Parmezdnovém Kosiku )
( Rucola and Strawberries Salad in Parmigiano Basket )

Langostino a la Parrilla con Ensaladita, Salsa de Culantro -y Pepino
( Grilovand Obii Kreveta se Saldtkem, Omdcka z Koriandru a ORurek)
( Grilled Jumbo Shrimp with Salad, Corriander-Cucumber Sauce )

Nebo /0O /Or
Polévka / Sopa / Soup

Crema de Maiz con Pimienta
( Krémovd Polévka z KuRutice s Peprem )
( Cream Soup from Yellow Corn with Peppar )

Hlavni Jidlo / Plato Fuerte / Main Dish
Pechuga de Pato a la Parilla, Salsa de Naranjas, Puré de Camote, Arepa

( Grilovand Kachni Prsa, Pomerancovd Omdcka, Kase z Batdt, Arepa )
( Grilled Duck Breast, Orange Sauce, Mashed Sweet Potatoes, Arepas )

Filete de Pescado en Salsa de Calamar, Aroz y Pure de Papas
( Filé z Cerstvé Motské Ryby s Omdckou z Kalamdrovych Krouzki, RyZe a Bramborovd Kase )
( Fresh Fish Filet with Squid Rings in Aji Sauce, Rice, Mashed Potatoes )

Patacon con Carne Desmechada, Pure de Papas y Camote
( Platan s Roztrhanym Biftekem, Bramborovd Kase, Batdtovd Kase )
( Plantain with Pieces of Marinated Beef Sirloin, Mashed Potatoes, Mashed Sweet Potatoes )

Dezert / Postres / Desert

Flan De Coco

= \/ﬁs ( Kubdnsky Kokosovy Puding s Karamelem )
%\ ¢ (Cuban Coconut Puding with Caramel)

Helado de Vainilla con Fresas

( Vanilkovd Zmrzlina s Cerstvymi Jahodami )
( Vanilla Ice-Cream with Fresh Strawberries )

Créme Bruléé con Helado de Vainilla

( Vanilkovd Péna s Karamelovou Krustou a Vanilkovou Zmrzlinou )
( Vainilla Mouse with Caramel Crust and Vanilla Ice Cream)



