Vitejte v nasi restauraci. Jeji nazev, 1890, odkazuje na rok otevreni.

Prvni zemské hypotecni banky, pro kterou byl tento novorenesancni palac postaven.
Prostor, ve kterém se nachazite, kdysi plnil ¢ily ruch bankovniho provozu. Bankovni trednici zde
diskrétné a pecliveé vyrizovali pozadavky klienta k jejich plné spokojenosti. Nyni si zde muzete
vychutnavat kulinarni zazitky, zrozené se stejn¢ vybranou péci, ale mnohem vétsi kreativitou.
Nas séfkuchar Josef Votocek pro vas vytvoril menu, nabizejici originalni a harmonické chuté
s vlivy z celého svéta. V radé pokrmu ovsem prevlada predevsim ceskd inspirace.

Welcome to our restaurant. Its name, 1890, refers to the year of the opening
of the First Land Mortgage Bank, for which this Neo-Renaissance palace was built.

The space you are in was once bustling with banking activity. Here, bank officials diligently and
meticulously dealt with customers' requests to their full satisfaction. Now you can enjoy a culinary
experience here, born with the same exquisite care but much more creativity. Our Executive Chef
Joset Votocek has created a menu offering original and harmonious flavours with influences from

around the world. However, Czech inspiration is predominant in many of the dishes.



PREDKRMY | STARTERS
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~ Tatarak z danka s domaci vafli, majonéza z pecené¢ho cesneku, nakladana horcicna seminka, mix
bylinek a prach z ¢erné¢ho rybizu
Fallow deer tartare with homemade waffle, roasted garlic mayonnazse,
pickled mustard seeds, mixed herbs and blackcurrant dust
(A:1,3,6,7)
CZK 385

Gravlax z lososa, purée z fermentovaného citronu a gel z verbeny,
pomelo, zazvorové chutney
Salmon Gravlax, fermented lemon purée, verbena gel,
pomelo, ginger chutney
(A 1,3,4,7)
CZK 365

Olomoucké tvartizky, chlebovy crumble, pazitka, konfit z cibule a tymianu \'a
Olomouc quark cheese, bread crumble, chives, onion and thyme confit
(A:1,3,7)
CZK 225

Salat z pecené mrkve, fenykl, pesto s pomerancovou kirou, pistacie A\
Baked carrot salad, fennel, pesto with orange zest, pistachio
(A: 8)
CZK 325

Foie gras terina s brusinkovym dzemem, zelé z vina Tokaj, maslova brioska
Foie gras terrine with cranberry jam, Tokay wine jelly, butter brioche
(A:1,3,7)

CZK 395

Jidla obsahuji alergeny. Seznam alergent je na konci tohoto menu. Ceny jsou uvedeny v K¢ a obsahuji DPH. Jidla
vhodna pro vegetariany jsou oznacena symbolem i
The food contains allergens. See the list of allergens at the end of this menu. Prices are in CZK and include VAT. Meals suitable for
vegetarians are marked with the symbol \i



POLEVKY | SOUPS

Krémova polévka z cerného korene s uzenou makrelou, kaviar
Creamy black salsify soup with smoked mackerel and caviar
(A: 4, 7)
CZK 245

~ Bazanti vyvar s knedlicky z bazantich prsou, celestynské nudle,
kaviar z portského vina
Pheasant consommé with pheasant breast dumplings, celestine noodles,

and port wine caviar
(A:1,3,7,9)
CZK 225

STEAKY, OMACKY, PRILOHY
STEAKS MIX & MATCH

Vyberte si steak, omacku a prilohu podle svoji chuti.
Select a steak, sauce and a side dish to suit your taste.

Vepfc;\);:ikk;ztj;t;;}lk;);;i (3008) Peprova omacka Griloyané sezonni zelenina
C7K 795 Pepper sauce (4: 7, 9) Grilled seasonal vegetables
HOV%;;;ZE;};%QOOQ Smrzova omacka Hranolky
C7K 990 Morel sauce (A: 7, 9) French Fries
Hovégeg;}zc;;lz (2008) Pe.rigou‘rdine omacka Pecené gr.enaﬂle
C7K 645 Perigourdine sauce (A: 7, 9) Roasted grenaille potatoes
g;;lo;:;;z z‘((lioégg Holapdské omacka R}’I.ie
C7K 595 Hollandaise sauce (A: 3, 7, 9) Rice

Jidla obsahuji alergeny. Seznam alergent je na konci tohoto menu. Ceny jsou uvedeny v K¢ a obsahuji DPH. Jidla
vhodna pro vegetariany jsou oznacena symbolem i
The food contains allergens. See the list of allergens at the end of this menu. Prices are in CZK and include VAT. Meals suitable for
vegetarians are marked with the symbol \



TESTOVINY | PASTA

7 Dynové casarecce, chips z dynovych seminek, uzena smetana,
omacka z hnédého masla a bilého vina
Pumpkin casarecce, pumpkin seed chips, smoked cream,

brown butter and white wine sauce
(A:1,3,7)
CZK 445

SPECIALITA SEFKUCHARE | SIGNATURE DISH

Ceské stafena nizka rofténa, perigourdine omacka, konfitovany topinambur,
ruzickova kapusta, ostruzinovy gel
Czech aged beef sirloin, Périgourdine sauce, confit ferusalem artichoke,
Brussels sprouts, blackberry gel
(A:1,7,9)
CZK 625

HLAVNI CHODY | MAIN COURSES
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- Grilovany candat, cervena fepa, omacka z cervené repy a malinového octa,
porek v beure monté, purée z prazenych mandli
Grilled pike perch, red beetroot, beetroot and raspberry vinegar sauce,

leeks in beurre monté, roasted almond purée
(A:4,8,9,12)
CZK 590

Peceny celer, celerové purée s parmazanem, domaci majonéza z lanyzem,
smazeny kvaskovy chips, rapikaty celer
Roasted celeriac, celeriac purée with Parmesan, homemade truffle mayonnaise,

fried sourdough chips, celery sticks
(A:1,3,7,9)
CZK 395

Kureci supreme, karamelové kukuri¢né lupinky, gratinované brambory,
smrzova demi-glace, hruskovy jam
Chicken supreme, caramel cornflakes, gratin potatoes,
morel demi-glace, pear jam
(A:1,3,7)
CZK 525

Jidla obsahuji alergeny. Seznam alergent je na konci tohoto menu. Ceny jsou uvedeny v K¢ a obsahuji DPH. Jidla
vhodna pro vegetariany jsou oznacena symbolem i
The food contains allergens. See the list of allergens at the end of this menu. Prices are in CZK and include VAT. Meals suitable for
vegetarians are marked with the symbol \




DEZERTY | DESSERTS
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% Buchta s bilym makem, zmrzlina z vaje¢ného likéru, crumble z bilé cokolady,
$vestkova omacka s rumem
White poppy seed bun, egg liqueur ice cream, white chocolate crumble,
plum sauce with rum
(A:1,3,7)
CZK 215

(V]okolédOV}'f dort s kardamomem, kdoulovy kompot s medovinou,
meringue s rizovym peprem
Chocolate cake with cardamom, quince compote with mead,
pink pepper meringue
(A:1,3,7)
CZK 245

Tvarohovy mousse s kukurici a slany karamelovy popcorn, rakytnikova omacka
Quark mousse with corn and salted caramel popcorn, sea buckthorn sauce
(A:3,7)
CZK 225

Domaci zmrzliny a sorbety
Homemade ice cream and sorbets
(A:3,7)

CZK 85 (kopecek | one scoop)

Jidla obsahuji alergeny. Seznam alergent je na konci tohoto menu. Ceny jsou uvedeny v K¢ a obsahuji DPH. Jidla
vhodna pro vegetariany jsou oznacena symbolem i
The food contains allergens. See the list of allergens at the end of this menu. Prices are in CZK and include VAT. Meals suitable for
vegetarians are marked with the symbol \i



INFORMACE O ALERGENECH | ALLERGEN INFORMATION

Muze obsahovat
stopy lepku

May contain

traces of gluten

Muze obsahovat
stopy korysa
May contain

traces of crustacean

Muze obsahovat
stopy vajec
May contain
traces of egg

Muze obsahovat ryby
May contain
traces of fish

Muze obsahovat
stopy arasida
May contain

traces of peanut

Muze obsahovat
stopy soji

May contain

traces of soy

Mize obsahovat
laktozu

May contain
lactose

Muze obsahovat
stopy ofecht
May contain

traces of nults

Muze obsahovat
stopy celeru
May contain

traces of celery

Muze obsahovat
hortcici

May contain

traces of mustard
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Muze obsahovat
sezam

May contain

traces of sesame

Muze obsahovat
May contain
traces of sulphites

Muze obsahovat
stopy lupiny
May contain

traces of lupins

Muze obsahovat
stopy mekkysa
May contain

traces of molluscs

V souladu s evropskym narizenim 1169/2011 bychom radi nase hosty informovali,
ze mame k dispozici seznam vsech ingredienci pouzitych pri vyrobé¢ kazdého

z nasich pokrmi.

In compliance with European Regulation 1169/2011, we would like to inform our guests that
we have a list of all the ingredients used in the making of each of our dishes at their disposal.
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