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BREAKFAST DELICACIES 9:00- 11: 00
THE CONTINENTAL BREAKFAST

THE BOHEMIAN BREAKFAST

THE ENGLISH BREAKFAST

THE ATHLETIC CLUB

BREAKFAST DUKE'S

Freshly squeezed Orange or Grapefruit Juice,

ILLY Coffee specialties, Selection of RONNEFELDT
Loose Teas, Multigrain Bread Rolls, warm buttered

French Croissants, Honey, Marmalade, Butter

Freshly Sliced Fruit, mixed Seasonal Fresh Fruit
Or Fresh Fruit Salad

« “Super Foods”

Try the irresistible Taste of Amazonian

Jungle Fruit full of Nutrients and Antioxidants.
Acai with Home-made Granola, Apple and Banana
© “Super Foods”

Cream Yoghurt with home-made Granola,
Robinia Honey and Seasonal Fruit

v . . . .
Organic specialties from Bohemian Farms

2 Eggs Benedict with Prague Ham
and Hollandaise Sauce

3 Eggs Omelette with Parmesan, baked Rucola
and Cherry Tomatoes

3 Eggs Countryside Omelette with roasted Bacon,
Pepper, Tomato, Onion and Forest Mushrooms

2 fried Eggs with Baked Ham or Bacon

3 scrambled Eggs with Cream,
countryside Bread and Butter

Freshly baked Waffle with Maple Syrup

Freshly baked Pancakes with lukewarm
Forest Berries and Whipped Cream

¢ Local origin @) World kitchen

(v) Vegetarian dish
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STARTERS AND SALADS

o Signature Salad

Green Salads, Chicken Breast Strips, Prague Ham,
Emental Cheese, boiled Eggs, Cherry Tomatoes and
Mocho Verde Sauce with Corn Bread Croutons

(v) Genuine Mozzarella di Bufala
with Tomatoes, Baby Arugula Salad and Basil Pesto

Scottish Salmon Tartare
with Avocado, Salmon Caviar
and fried Quail Egg in white Sesame

= Vitello tonnato
Slices of Saddle of Veal with Tuna Sauce,

giant Capers and crispy Salad

Spicy Tartare of Angus Beef

from Kaplice Cattle-Range with Toast and fried Bread

Dried Parma Ham with Cantalupe Melon

260

270

320

360

350

290

with Parmesan, Rucola Salad and Aceto Balsamico Emulsion

“ Roasted Tiger Prawns
with Vegetables, Coriander and Chilli

Young Spinach Leaves,

Aceto Balsamico Emulsion with semi-dried Tomatoes,

grated Goat Cheese and baked Sunflower Seeds

(v) Crispy Romaine Caesar Salad, with Caesar Dressing,

Croutons, Anchovies and Parmesan
with Grilled Garlic Tiger Prawns
with Grilled French Chicken Breast

SOUPS
Soup of the Day

“ Home-made Granny’s Potato Soup flavoured with

350

340

340

450
380

150

150

Forest Mushrooms, Garden Vegetables and fresh Marjoram

« French Onion Soup

with Egg, Gruyére Cheese and fried Bread Croutons

¢ Local origin @) World kitchen

(v) Vegetarian dish

150
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“ Soup of baked Trentino Tomatoes 150
with finely chopped fresh Basil, Olive Oil and Aceto Balsamico

HANDMADE ITALIAN PASTA & RISOTTO
Pasta of the Day 340

(v) Fusilli alla Vegetariana 340
with grilled Eggplant, dried Tomatoes,
Spinach Leaves and White Truffle Oil

Spaghetti alla Bolognese 310
with Meat Ragout in Tomato Sauce with Herbs and fresh Basil

Spaghetti San Nicola 360
in Cream Sauce, Prosciutto Crudo,
semi-dried Tomatoes, fresh Basil and Parmesan

« Tagliatelle Gamberetti all’aglio e Pepperoncino 360
roasted Prawns with Garlic, Chilli, Oyster Mushroom:s,
Zucchini, Tomatoes and fresh Parsley

Porcini Mushroom Risotto with Truffle Oil 350

Saffron Risotto with double Veal Glacé and fried Rucola 330

MAIN COURSES
Catch of the Day 480

Baked Saddle of Salmon 490
with Spinach Leaves and Potatoes au gratin

Grilled Mix of fresh Sea Fish 520
with mashed Potatoes with Wasabi and Cauliflower Ragout

InterContinental Praha Hamburger or Cheeseburger 450
(Swiss, Blue Cheese or Cheddar),

Sirloin of Angus Beef, fried Potato Wedges, Coleslaw,
Tomatoes, Onion and Cucumber

= Prague Burger 450
Sirloin of Angus Beef, crispy smoked Bacon,

fried Egg, sautéed Onion and Tomato, ground Pepper,

fried Potato Wedges

¢ Local origin @) World kitchen

(v) Vegetarian dish
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oy Signature dish 520

Viennese Escalope of Veal Rib Eye Steak,
mousseline Potatoes with roasted Linseed and Cucumber Salad

Baked French Chicken 430
with mashed Potatoes and roasted Garden Vegetables
with Mushrooms

< Crispy baked Duck 450
with Potato Pancakes and fresh white Cabbage

“ Baked Pork Knee, 390
Cranberry Horseradish, Mustard and Bread

SANDWICHES & PIZZAS

InterContinental Praha Club Sandwich 430
with grilled Bacon, Swiss Cheese, roasted Turkey Breast,
Green Lettuce, Tomatoes, fried Egg, Mustard Mayonnaise

on White or Brown Toast, home-made Chips

Croques — Monsieur Toasts 250
Toast, Ham and Gruyére Cheese

Croques — Madame Toasts 270
Toast, Ham, Gruyére Cheese, fried Egg

Manhattan Sandwich of brown Bread 360
with English Roastbeef, pickled Cucumber and Vegetables,
with Tartar Sauce

Tramezzini Sandwich with smoked Salmon, 290
Boiled Egg and Cucumber

Delli Wrap filled with Chicken Pieces 360
fried in Corn Flakes with Romaine Salad and Mayonnaise Sauce

Sandwiches are served with fried Potato Chips
or fried Potato Wedges

(v) Pizza Napoletana 290
topped with Tomato Sauce, Mozzarella and Virgin Olive Oil

Pizza Duke’s 330
topped with Tomato Sauce, Parma Ham, Rucola,
Virgin Olive Oil and Parmesan

¢ Local origin @) World kitchen

(v) Vegetarian dish
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Czech 290
Collared Pork, Cheese Cubes, Piquant Sausages, pickled
Cucumber, Cracklings served with freshly baked Bread

Thai 350
Spring Rolls with Piquant sour-sweet Sauce,
fried Tempura, Butterfly and Torpedo Tiger Prawns

American 330
Spicy Chicken Wings, fried Onion Rings, Pork Ribs
roasted in Honey, BBQ Sauce

DESSERTS

Freshly sliced exotic Fruit 250
(Melon, Pineapple, Mango, Kiwi and Banana)

Choice of Ice Cream flavours 55 per scoop
(Vanilla, Chocolate, Strawberry, Lemon, Caramel, Agai)

InterContinental Praha Cakes and Desserts
from the Daily Offer

All prices are inclusive of VAT.
Please note, that some of the menu items are food allergy sensitive.
We wiill be delighted to assist you with any special menu item requests you may have,
as well as to prepare non food-allergy dishes.

¢ Local origin @) World kitchen

(v) Vegetarian dish



