
EVENING MENU
E N G L I S H

Welcome to Hotel Ještěd’s restaurant.

The menu was prepared by Filip Šteffen and the Ještěd team of chefs.                                                     

We wish you a magneficant view and enjoy your meal.



S T A R T E R S

BEEF TARTARE, pickled oyster mushrooms with hot peppers and onions, 

horseradish mayonnaise, pickled mustard seeds, toasted buttermilk bread	�  305

TROUT GRAVLAX, dill mayonnaise, pickled cucumbers, 

fermented apples, buttery brioche	�  295

KOHLRABI CARPACCIO, blackberries, 

feta cheese (organic), hazelnuts, hazelnut oil	�  290

S O U P

CREAMY POTATO SOUP, potatoes and vegetables in butter, 

pork cracklings, marjoram oil	�  165

M A I N  C O U R S E S

VEAL SPIDER STEAK, porcini mushroom ragout, confit egg yolk, veal jus, 

bread dumpling with rosemary and dried blueberries, onion crumble	�  695

MOUFLON LOIN, parsley purée, cabbage raviolo with mashed potatoes, 

Iberian bacon, shallots and lovage, glazed carrots, red pepper sauce	�  650

ZANDER FILLET, green lentil and vegetable ragout, 

hollandaise sauce, wild broccoli, pancetta crumble	�  685

GRILLED SMOKED GOAT CHEESE (ORGANIC), fermented radishes, 

radish pesto, fresh radish, leafy salad, walnuts in salted caramel 	�  640

BUTLERS’ STEAK, dill sauce, fried egg, baked potatoes gratin with butter 	�  550

DUTCH-STYLE SCHNITZEL made from rabbit loin and pork belly 

with aged “Zlaťák” cheese (organic), fried in clarified butter, potato purée 

with nut butter, pickled shallots, mustard sauce, apple compote 	�  590

LÁNGOS WITH PULLED DUCK, fermented white cabbage 

with carrots and onions, duck cracklings, pickled hot peppers, 

honey, chilli and coriander mayonnaise	�  495

PANKO-BREADED CAULIFLOWER fried in clarified butter, 

cauliflower purée with buttermilk and poppy seeds, 

pickled cauliflower, cauliflower pesto	�  420

D E S S E R T S

POPPY SEED CAKE, plum butter, 

vanilla sauce with rum, gingerbread crumble	�  305

PUFF PASTRY CREAM ROLL, white chocolate, cream and eggnog filling, dark 

chocolate ganache, hazelnuts, sour cherries in port wine and cherry liqueur 	�  325

LEMON CRÈME BRÛLÉE butter biscuits, mandarin orange	�  315

M E A L S



D R I N K S

A P É R I T I F

Martini – bianco / rosso / extra dry 10 cl 85

Cinzano – bianco / rosso / dry 10 cl 85

Campari 4 cl 85

Crodino – non-alcoholic 175 cl 105

H O T

Hot cherry liqueur (4 cl) 20 cl 80

Hot Tatratea (4 cl) 20 cl 90

Grog (Božkov 4 cl) 20 cl 80

Mulled wine 20 cl 79

Hot chocolate with 

whipped cream 15 cl 90

Hot Ještěd choco-rum 

with whipped cream 15 cl 135

Hot Lemonade –  

grep / raspberry / ginger 30 cl 98

Cherry punch 25 cl 120

T E A

Black 67

Green 67

Mint 67

Fruit tea 67

Herbal tea with honey 67

B E E R 0,3 l 0,5 l

Pilsner Urquell 55 75

Velkopopovický Kozel 11° 48 65

Velkopopovický Kozel dark, bottle 60

Non-alcoholic Birell 48 65

Birell pomelo & grep 48 65

C I D E R

Frisco Apple Cider 33 cl 65

Frisco Mango and Lime 33 cl 65

C O L D

Coca-Cola / Zero 33 cl 68

Fanta 33 cl 68

Sprite 33 cl 68

Kinley Tonic Water 25 cl 68

Kinley Ginger Ale 25 cl 68

Cappy juice – orange 

/ apple / pear 25 cl 68

Lemonade – grep / 

raspberry / ginger 40 cl 98

Mineral water 

Vratislavická kyselka 75 cl 90

Mineral water Römequelle 

non-sparkling 75 cl 100

Mineral water Römerquelle 33 cl 60

Spring water – still / lightly 

carbonated / carbonated 25 cl 49

Pitcher of still / 

carbonated water 1 l 49

Glass of still / 

carbonated water 25 cl 22

Red Bull 25 cl 75

W I N E

Wine by the glass 20 cl 90

S E K T  &  P R O S E C C O

Charmat Savignon brut 0,75 l 665

Prosecco Villa Teresa 0,75 l 625

Prosecco Rosa Gemma rosé 0,75 l 545

Revine non-alcoholic sekt 0,75 l 465

Prosecco by the glass 0,15 l 90



D R I N K S

The price is for a 40 ml measure.

Information about contained allergens will be provided to you by our waiters on request.

C O C K T A I L S

Skinny Bitch 150

Cuba Libre 155

Martini Fiero 135

Aperol 140

Gin Tonic – classic / pink 150

S P I R I T S

VODKA

Grey Goose 170

Finlandia 75

WHISKY

Johnnie Walker Red Label 92

Jack Daniel’s 95

Jack Daniel’s Gentleman Jack 95

Jack Daniel’s Single Barrel 125

Tullamore Dew Whiskey 83

BOURBON

Stará Myslivecká Single Barrel 8Y. 235

BRANDY  & COGNAC

Metaxa***** 85

Metaxa 12 Y. 122

Hennessy VS 125

SPIRITS

Slivovice Spišská 85

Pear Spirit Spišská 85

Juniper Brandy Spišská 80

TEQUILA

Olmeca silver/gold 85

RUM

Zacapa 190

Diplomático 150

Plantation XO 195

Don Papa 195

Bacardi Superior 85

Havana – Anejo Blanco 85

Božkov Republica 85

GIN

Bulldog 135

Hendrick’s 135

LIQUEURS

Baileys 79

Becherovka 69

Fernet Stock 69

Fernet Stock Citrus 69

Jägermeister 85

Tatratea 90

Cherry Liqueur 70

Mint Liqueur 68

Božkov 70

Eggnog 65

Bols Peach 70



YOUR COFFEE 
ABOVE THE CLOUDS
Ristretto 15 ml 69

Espresso 30 ml 69

Lungo – espresso filled with 30 ml of hot water 60 ml 69

Americano – espresso filled with 60 ml of hot water 90 ml 69

Doppio – double espresso 60 ml 79

Turkish coffee 65

Cappuccino 80

Cappuccino with flavour 88

Caffè latte 82

Vienna coffee 88

Algerian coffee 96

Irish coffee 96

Iced Coffee with ice cream and whipped cream 98

Flat White 95

Extra milk for coffee 12



2025–03  •  All prices are listed in Czech koruna including VAT.


