11.00 - 17.00 hrs
Cena / Precio / Price
350,- CZK (€ 16,-)

®Predkrm / Entradas / Starter

Causa de Yuca Rellena de Pollo
(Dortik z Yucy (Roten Manioku) Plnény Kutetem)
(Casava Cake filled with Chicken)

Ensalada con Aguacate y Carne Desmechada
(Saldt z Avokdda a Trhaného Bifteku Pripravovany Perudnskym Zpiisobem )
(Avocado and Filete Beef Salad Preapred Peruvian Way )

Arepa Rellenas de Queso
( Kolumbijské KuRuticné Placicky Plnéné Syrem )
( Colombian Corn Pancakes Stuffed with Cheese )

Nebo /O /Or
Polévka / Sopa / Soup

Crema de Espinaca con Camarones 'y Huevo
( Krémovd Spendtovd Polévka s Krevetami a Vejcem )
( Cream Spinach Soup with Shrimps and Egg )

Hlavni Jidlo / Plato Fuerte / Main Dish
Aji de Gallina

(Rozebrané Kute v Omdcce ze Zlutého Aji, Brambora, RyZe, Olivy, Syr)
(Pieces of Chicken in Yellow Aji Sauce, Potatoe, Rice, Olives, Cheese)

Cebiche de Pescado, Camote, Maiz Dulce
( Za Syrova Pripravend Ryba, Naklddand v éerstvjcﬁ Limetdch, Koriandru, Zdzvoru, 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 )

Papa Rellena de Carne
( Brambora Plnénd Smési z Hovéziho Masa a Hrozinek, Vejce, Omdcka Huancaina)
( Potatoe Stuffed With Minced Beef with Raisins, Egg, Huancaina Sauce )

Dezert / Postres / Desert
Mouse de Camote
& ( Batdtovd Péna )
‘{Qf”).(( ( Sweet Potatoe Mouse )

Helado de Vainilla con Fresas

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

Créme Bruléé de Baileys
( Créme Bruléé s Baileys )
( Créme Bruléé made from Baileys )



17.00 — 23.00 hrs
Cena / Precio / Price
550,- CZK (€ 25,-)

b

®redkrm / Entradas / Starter

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

Ensalada de Rucola Carne Demechada en Cesta de Parmigiano
(Saldt z Rucoly a Bifteku v Parmezdnovém Kosiku )
( Rucola and Filete Beef Salad in Parmigiano Basket )

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

Nebo /O /Or
Polévka / Sopa / Soup

Crema de Camote con Perejil
( Krémovd Polévka ze SaldRych Brambor s Petrzeli )
( Sweet Potatoe Cream Soup with Parsil)

Hlavni Jidlo / Plato Fuerte / Main Dish
Pechuga de Pollo Rellena de Huevos con Tocino, Salsa Mediteranea, Pure de Papas, Arroz

(Kuieci Prsa Plnénd Michanymi Vejci se Slaninou, Stredomorskd Omdcka,
Bramborovd Kase, RyZe )
(Chicken Breast Stuffed by Eggs and Bacon, Mediteranean Sauce
Mashed Potatoes, Steamed Rice )

Casuela Colombiana de Mariscos, Arroz
(Gratinovand Miska Plnd Motskych Plodii, RyzZe)
(Gratinated Bowl Full of Sea Food, Steamed Rice)

Bistec Caribetio, Pure de Papas, Arroz, Salsa de Coco
(Marinovany Biftek z Pravé Svickové, Omdcka Ananasu, Chilli a Kokosu, Bramborovd Kase, Ryze)
(Marinated Beef Sirloin, Pineapple and Coconut Sauce, Mashed Potatoes, Steamed Rice)

Dezert / Postres / Desert

Cheescake de Pisco Sour
*ﬁj <-:‘«’~ ( Tvarohovd Péna s Prichuti Pisco Sour )
Egh,(‘- ( Cheese Mouse with Pisco Sour Flavour )

Helado de Vainilla con Fresas

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

Créme Bruléé de Baileys
( Créme Bruléé s Baileys )
( Créme Bruléé made from Baileys )



