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SHARING PLATTER

A Sharing Platter is a dining concept where we preparea selection of dishes designed
to be enjoyed together. The dishes are served in the center of the table, inviting
everyone to share and enjoy them together. This way, you can explore a variety

of flavors, discover different preparations of carefully selected ingredients, and enjoy
memorable moments with friends and family. In the true spirit of our philosophy:
Food, Experience & Friends.

To create your menu, choose one of our starter options: Sharing Starters or
Sharing Antipasto, followed by your main course selection: Meat.

All dishes are prepared for sharing and are intended for groups of two or more guests.

SHARING STARTERS ~ SHARING ANTIPASTO
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Beef Tartare Italian antipasto
Quailegg, chives, shallot, truffle

(Selection of cured
meats and cheeses)

Smoked Beetroot (vege)

Goat cheese pearls, celery straw, Salame Milano

chives, citrus balsamic Ventricina
Mortadella

Vitell() Tonnato Pecorino with pistachios

Pecorino with chilli
Roasted veal, caper sauce,tuna, ) ,
Pecorino with truffle

Pickled vegetables and black olives

Ciabatta
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ciabatta, pickled cucumber

Information about specific allergens is available from our staff upon request.
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MEAT

Beef Sirloin Steak (US prime beef)
Veal Sirloin Steak (NL)
Beef Ball Tip Steak

Pepper sauce, truffle sauce, demi-glace

Fire-grilled potatoes, fire-grilled vegetables, cheddar fries with bacon dust,
salad with citrus balsamic, pickled vegetables
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Information about specific allergens is available from our staff upon request.




	SHARING PLATTER
	A Sharing Platter is a dining concept where we preparea selection of dishes designed
	to be enjoyed together. The dishes are served in the center of the table, inviting everyone to share and enjoy them together. This way, you can explore a variety  of ﬂavors, discover different preparations of carefully selected ingredients, and enjoy memorable moments with friends and family. In the true spirit of our philosophy:  Food, Experience & Friends.
	To create your menu, choose one of our starter options: Sharing Starters or Sharing Antipasto, followed by your main course selection: Meat.
	All dishes are prepared for sharing and are intended for groups of two or more guests.
	SHARING STARTERS
	Beef Tartare
	Quailegg, chives, shallot, truffle

	Smoked Beetroot (vege)
	Goat cheese pearls, celery straw,
	chives, citrus balsamic

	Vitello Tonnato
	Roasted veal, caper sauce,tuna,
	ciabatta, pickled cucumber
	375 czk per person


	SHARING ANTIPASTO
	Italian antipasto
	(Selection of cured meats and cheeses)
	Salame Milano Ventricina Mortadella Pecorino with pistachios Pecorino with chilli Pecorino with truffle Pickled vegetables and black olives Ciabatta
	325 czk per person



	MEAT
	625 czk per person
	Beef Sirloin Steak (US prime beef) Veal Sirloin Steak (NL) Beef Ball Tip Steak
	Pepper sauce, truffle sauce, demi-glace
	Fire-grilled potatoes, ﬁre-grilled vegetables, cheddar fries with bacon dust, salad with citrus balsamic, pickled vegetables



