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S T A R T E R S
Beef tenderloin carpaccio with virgin olive oil, freshly grated parmesan
and lemon, baguette

Black beluga lentils salad with quail eggs, cherry tomatoes grilled
with pancetta bacon and balsamic vinegar 
            
Snails in herb butter

S O U P S
Beef broth with liver dumplings and vegetables

Garlic soup Troyer

Daily soup offer

B I T E S  T O  G O  W I T H  B E E R  A N D  W I N E
300 g  Selection of french and czech cheeses served with fruits

K I D S  M E A L S
Chicken fi let with french fries, ketchup

Pan fried chicken breast, mashed potatoes with butter

S A L A D S
Filleted chicken steak, vegetable salad, freshly grated parmesan

Mixed lettuce salad topped with grilled salmon,
red onion and black lentils beluga

V E G E T A R I A N  M E A L S
Fried Emmental cheese served with cranberry sauce and almond chips

Homemade tagliatelle aglio olio e peperoncino

Homemade tagliatelle with penny bun mushrooms and fresh parsley

Grilled goat cheese, beets, salad mix   

279 CZK / 11,60€

149 CZK / 6,20 €

189 CZK / 7,90 €

89 CZK / 3,70 €

99 CZK / 4,10 €

459 CZK / 19,10 €

169 CZK / 7 €

169 CZK / 7 €

349 CZK / 14,50 €

399 CZK / 16,60 €

199 CZK / 8,30 €

219 CZK / 9,10 €

269 CZK / 11,20 €

299 CZK / 12,50 €



F R O M  R I V E R S  A N D  S E A S
200 g  Norwegian salmon topped with rosemary potato mash

200 g Grilled zander fi llet with fresh thyme butter            

200 g Norwegian salmon fi llet with fresh butter

200 g Grilled king prawns (Mediterranean style)

200 g  Lava grill octopus on mixed lettuce salad

H O T E L  T R O Y E R  S P E C I A L S
Traditional wallachian pocket Troyer – pork loin stuffed with sauerkraut
and onions tossed in smoked fl ank, topped with freshly grounded horseradish

Beef  tenderloin steak served with grilled red pepper,
bacon and topped with chilli pepper 

Steak tartare Troyer served with pan fried bread and garlic

Filled lamb tenderloin served with beans Provencal

L A V A  G R I L L  S T E A K S 
200 g Beef tenderloin

200 g Chicken breasts

200 g  Pork tenderloin

250 g  Rib eye / maturation period 3 months / country of origin Argentina

  
R E C O M M E N D E D  W I T H  S T E A K S
Seasonal mixed salad with sprouts and shoots

Grilled vegetables on virgin olive oil, freshly grounded parmesan    
  
Beans provencal wrapped in bacon

Mushroom cream

Creamy sauce with green pepper

Tatar sauce / mayonnaise / ketchup / hot chilli sauce 

429 C ZK / 17,90 €

369 CZK / 15,40 €

369 CZK / 15,40 €

449 CZK / 18,70 €

469 CZK / 19,50 €

369 CZK / 16,40 €

499 CZK / 20,80 €

399 CZK / 16,60 €

399 CZK / 16,60 €

469 CZK / 19,50 €

229 CZK / 9,50 €

249 CZK / 10,40 €

499 CZK / 20,80 €

129 CZK / 5,40 €

149 CZK / 6,20 €

79 CZK / 3,30 €

79 CZK / 3,30 €

79 CZK / 3,30 €

29 CZK / 1,20 €



S I D E S
Baguette (with butter, garlic or herbs)

Baked potatoes with bacon and onion

French fries Super Crunch

Parisian boiled potatoes with butter

Potato mash with butter

D E S S E R T S
Homemade pancakes with forest fruit served on vanilla cream, whipped cream

Belgian chocolate ball fi lled with strawberry-raspberry ice cream Mövenpick
and topped with warm vanilla cream                       

Fresh desserts from the show-case

I C E  C R E A M  A N D  S O R B E T S
B Y  T H E  D A I L Y  M E N U 

Price for 60 ml is  69 CZK / 2,90 €  
Fresh fruits and whipped cream included in price upon your request.

All meals are made of fresh ingredients.
Preparation time varies depending on restaurant occupancy and meal preparation severity.
It can take from 45 minutes up to 120 minutes.

Thank you for your kind understanding.

49 CZK / 2 €

89 CZK / 3,70 €

79 CZK / 3,30 €

69 CZK / 2,90 €

89 CZK / 3,70 €

169 CZK / 7 €

179 CZK / 7,40 €


