Vitejte ve Zlaté Praze.

Navstéva u nas neni jen o vynikajicim jidle, je to cesta do bohaté historie, ktera
zacala jiz v roce 1974.

Pod vedenim $éfkuchare MaroSe Jambora naSe kuchyné proménuje ty nejlepsi mistni
suroviny v pokrmy, které spojuiji eleganci, inovaci a autenticitu, a zaroven
oslavuji bohaté chuté kazdé sezény.
Kazdy tali vypravi prib&h — o tradici, prirodé a remesle, inspirovany krasami okolni krajiny.

Nase menu se méni s ro¢nim obdobim, coz znamend, ze kazda vase navstéva
je novym zazitkem, dokonale doplnénym peclivé vybranymi viny. At uz u nas slavite
specialni prileZitost, nebo si jen chcete doprat radost, zveme vas, abyste si uZili cestu
chuti, uméni a pohostinnosti — v3e s nddhernym vyhledem na prazské panorama.

Vitejte a vychutnejte si to.

Welcome to Zlata Praha.

Dining here is not only about enjoying a meal, it’s a step into a rich, historical
journey that began in 1974. Guided by the vision of Chef Maros Jambor, our kitchen
transforms the finest ingredients from the region into dishes that balance
elegance, innovation, and authenticity, as well as celebrating the rich flavours of the season.

Inspired by the bounty of the landscape, each plate tells a story
of tradition, nature, and craftsmanship.

Our menu evolves with the seasons, ensuring every visit is a fresh experience, perfectly
complemented by a thoughtfully curated wine selection. Whether you're here
for a special occasion or simply to indulge, we invite you to savor a journey
of taste, artistry, and hospitality, set against the stunning backdrop of Prague’s skyline.

Welcome, and enjoy.

Maro§ Jambor Tomas Vostradovsky Vit Elias
Chef de Cuisine Restaurant Manager Sommelier

Mate-li jakékoli obavy ohledné potravinovych alergii, informujte prosim obsluhu pried objednanim.
Vsechny ceny jsou uvedeny v CZK a zahrnuji DPH dle aktualni sazby.
Konecny ucet bude u skupin Sesti a vice osob navysen o 10% spropitné.

If you have any concerns regarding food allergies, please alert your server prior to ordering.
All prices are listed in CZK and include VAT at the current rate.
10% service charge will be added to the final bill for groups of six guests and above.



DEGUSTACNI MENU
TASTING MENU

Mrkvova tartaletka, rozmaryn | Gougére, olomoucké tvartizky, libecek |
Uzeny Uhot, cerny Cesnek, pohanka | Soda, chrfest, hermének
Carrot Tart, Rosemary | Gougére, Olomouc Cheese, Lovage |

Smoked Eel, Black Garlic, Buckwheat | Asparagus & Chamomile Soda

Dopliikovy chod / Additional Course
Imperial Ossetra Caviar, ki‘epelci vejce, prazska Sunka, muffin
Imperial Ossetra Caviar, Quail Egg, Prague Ham, Muffin

1350

Zi’gn)'/ chléb Sumava & mlé&ny chléb s tymianem, maéslo s kulturou
Sumava Rye Bread & Milk and Thyme Bread, Cultured Butter

Marinovany Alpsky Siven, ki‘en, okurka
Cured Arctic Char, Horseradish, Cucumber

Hraskovy pudink, syrovatka, kafrova limeta, raci maslo
Pea Custard, Whey, Kaffir Lime, Crayfish Butter

Candat, cuketa, sluneénicové velouté, kukurice
Pike Perch, Courgette, Sunflower Velouté, Corn

Dopliikovy chod / Additional Course
Pecend kachna, tfeSné, cerveny amarant, omacka Bigarade
Roasted Duck, Cherry, Red Amaranth, Sauce Bigarade

690

Krali¢i rolada a slanina, salat, lisky, majoranka
Rabbit Ballotine and Bacon, Lettuce, Chanterelle, Marjoram

Dopliikovy chod / Additional Course
Syr Saturnin, lanyz, merurika, fikovy list
Saturnin Cheese, Truffle, Apricot, Fig Leaf
450

Bezinka
Elderberry

VFesovy med, jahody, bild ¢okolada, kozi syr
Heather Honey, Strawberry, White Chocolate, Goat Cheese

Malinovy tart & Timut pepr* | Bonbon z caje Earl Grey & levandule | Becherovka zelé
Raspberry & Timut Pepper Tart | Earl Grey & Lavender Bonbon | Becherovka Jelly

3500

Vinné parovani | Wine pairing
Essence 2 150 | Timeless 3 990



DEGUSTACNI MENU FLORA
TASTING MENU FLORA

Hrasek, tymian, oxalis | Mrkvova tartaletka, rozmaryn |
Brambora, pazitka, houba | Soda, chrest, hermanek
Peas, Thyme, Oxalis | Carrot Tart, Rosemary |
Potato, Chives and Mushroom Crisp | Asparagus & Chamomile Soda

Zhv:n)'/ chléb Sumava, konopny olej
Sumava Rye Bread, Hemp Qil

Rajce, uzend mandlova ricotta, chili, bazalka
Tomato, Smoked Almond Ricotta, Chili, Basil

Starovéka psenice, Koralovec jezaty, lanyz
Ancient Wheat Porridge, Lion’s Mane, Truffle

Cuketovy kvét, kukuri¢na masa, citronova verbena
Courgette Flower, Corn Masa, Lemon Verbena

Kedlubna, tofu, BBQ povidla
Kohlrabi, Tofu, BBQ “povidla”

Bezinka
Elderberry

Teply topinambur, verjus, popcorn se slanym karamelem
Warm Jerusalem Artichoke, Verjus, Salted Caramel Popcorn

Malinovy tart & Timut pepr | Levandulovy bonbon | Paté z vodniho melounu a okurky
Raspberry & Timut Pepper Tart | Lavender Bonbon | Watermelon & Cucumber Paté

3500

Vinné parovani | Wine pairing
Essence 2 150 | Timeless 3 990



