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A’la Carte menu
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VITAME VAS V LEVANTE,

pfindsime Vam nejcerstvéjsi chuté z nejrozmanitéjsich surovin pfipravované
nasimi ¢eskymi kuchafi, Martinem Dusi¢kou a Josefem Sulcem.

Se svym kolektivem Vam pfripravi to nejlepsi z mezinarodni kuchyné,
doplnéné specidlné vybranymi viny z celého svéta.

Doufdme, Ze si dnedni vecler v Levante vychutnate.
Vase spokojenost stejné jako Vase dalsi navstéva jsou nasim pfanim.

Budete-li mit jakékoliv pfani ¢i pfipominku, prosime, obratte se na nas
a my se pokusime udélat vse k Vasi spokojenosti.

DOBROU CHUT

WE WOULD LIKE TO WELCOME YOU TO LEVANTE,

Bringing you the freshest flavours, using the finest ingredients,
prepared by our czech chefs, Martin Dusi¢ka a Josef Sulc.

Now based permanently here at the Hotel EURO their aim is to produce
contempary international cuisine partnered

with specially selected wines to please every palete.

We hope you enjoy your dining experience here at Levante
and wish to welcome you back time and again.

If you have a particular favorite not featured on our A’la Carte menu
please ask and we will endeavour to please.

BON APETITE
Martin Dusicka Chef
Josef Sulc Chef

Petr Bartonicek Restaurant manager



STUDENE PREDKRMY / COLD HORS-D’ OEUVRE

UZENY LOSOS S BALZAMIKOVYM KREMEM A KAPARY, TOAST
Smoked salmon with balsamic cream and capers, canapé
100 g/ 190,- K¢

JEMNE FILIROVANE PLATKY UZENEHO TUNAKA NA SALATOVEM LUZKU
S CERNYMI OLIVAMI, TOAST
Finely cut fillets of smoked tuna on salad bed with black olives, canapé

100g / 290,- K&

ITALSKA SUSENA SUNKA S PAPRICKAMI JALAPENOS, TOAST
Italian dried ham with Jalaperio peppers, canapé
100 g / 150,- K¢&

HOVEZI CARPACCIO S BAZALKOVYM OLEJEM SYPANE PARMAZANEM
Beef carpaccio with basil oil sprinkled with Parmesan cheese
100g / 180,- K¢

POLEVKY / SOUPS

HOVEZI VYVAR S RAVIOLI A HOUBAMI
Buoillon with ravioli and mushrooms
0,251/ 50,- K¢

JEMNA BYLINKOVA POLEVKA S KRUTONKY
Herb cream soup with croutons
0,251/ 35,- K¢

OSTRA TOMATOVA POLEVKA Z DRCENYCH RAJCAT A SMESI ITALSKYCH BYLINEK
Spicy tomato soup from crushed tomatoes with mixture of Italian herbs
0,251/ 35,- K¢

TEPLE PREDKRMY / WARM HORS-D’ OEUVRE

ZELENY CHREST BALENY DO OTYPKY DUSENE SUNKY, PRELITY HNEDYM MASLEM
Green asparagus roll wrapped with steamed ham covered in brown butter
1209/ 120,- K¢

FRITOVANY FRANCOUZSKY KOZi SYRV LNENE KRUSTE ZDOBENY CHILLI OMACKOU
Fried French goat cheese in linen crust with chilli sauce
100 g/ 160,- K¢
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POLEVKY / SOUPS

TEPLE PREDKRMY / WARM HORS-D’ OEUVRE
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RYBY / FISH

NORSKY LOSOS PECENY NA SALVEJI S BYLINKOVYM MASLEM A DYNOVYMI SEMINKY
Norwegian salmon roasted with sage and herb butter and pumpkin seeds
200 g/ 220,- K¢

ZLUTOPLOUTVY TUNAK PRELITY JEMNOU HOLANDSKOU OMACKOU S KAPARY
Yellow-finned tuna in smooth Hollandese sauce and capers
200 g/ 390,- K¢

PECENA PRAZMA KRALOVSKA NA CITRONOVE TRAVE
Roast dorada royal with lemon grass
250-3509g / 250,- K&

KURECI PRSICKA SPIKOVANA ITALSKOU SUNKOU, RESTOVANE SE SUSENYMI RAJCATY,
PODAVANE S JEMNOU OMACKOU POMODORRO S PROVENSALSKYMI BYLINKAMI
Chicken breast larded with Italian ham, roasted dried tomatoes served with pomodorro sauce and
Provencal herbs

200 g/ 230,- K¢

KURECI STEAK S VUNI RECKA NA RESTOVANYCH OLIVACH A SMESI LESNICH HUB
Chicken steak in Greek style with olives and mixture of wild mushrooms
200 g/ 190,- K¢

KURECI FILE V JEMNE BYLINKOVE KRUSTE PODAVANE S MLADYMI KUKURICNYMI
KLASKY RESTOVANYMI NA MASLE

Chicken fillet in fine herb crust served with young corn cobs roasted in butter

200 g/ 170,- K¢

VEPROVE MASO / PORK

MEDAILONKY Z VEPROVE PANENKY NA RESTOVANYCH FAZOLOVYCH LUSCICH
S ANGLICKOU SLANINOU

Pork fillets with roasted runner beans and bacon

200 g/ 220,- K¢

STEAK Z VEPROVE PANENKY S INDICKYM KORENIM V LILKOVO-RAJCATOVEM HNizZDE
Pork steak with Indian spices in aubergine-tomato nest
200 g/ 230,- K¢

MARINOVANE VEPROVE ZEBIRKO S GRILOVANYM CESNEKEM
Marinated pork spare rib with grilled garlic
300 g /200, K¢



VEPROVE MASO / PORK

VEPROVE NUDLICKY SE SMESI ASIJSKE ZELENINY
Pork noodles with a mixture of Asian vegetables
200 g/ 180,- K¢

HOVEZi MASO / BEEF

RIB EYE STEAK S OPECENYM RAJCETEM A ZAMPIONY, PRELITY PEPROVOU OMACKOU
Rib eye steak with roasted tomato and mushrooms, pepper sauce
250 g / 330,- K¢

HOVEZI STEAK ,ELAV” S JEMNOU HOUBOVOU OMACKOU
Beef steak “ELAV” with smooth mushroom sauce
250 g / 350,- K¢

GRILOVANA SVICKOVA MIGNON Z MLADYCH BYCKU S OMACKOU Z DIVOKYCH
BRUSINEK A REDUKCI TAWNY

Grilled sirloin Mignon from young beef with wild cranberry sauce and Tawny Port reduction
250 g/ 450,- K¢

SPECIALITY / SPECIALITIES

T-BONE STEAK SE SLADKYMI FEFERONKAMI A GRILOVACi OMACKOU
T-bone steak with sweet chilli peppers and grilling sauce
450 g / 650,- K¢

T-BONE STEAK S KREMOVOU OMACKOU ZE ZELENEHO PEPRE
T-bone steak with creamy green pepper sauce
450 g / 650,- K¢

SPECIALITA ,CHEF LEVANTE” - GRILOVANA EXOTICKA MASA, GRILOVACI DIPY
(BIZON, KLOKAN, PSTROS, KACHNA)

“Chef Levante” specialities of grilled exotic meats, dips (bison, kangaroo, ostrich, duck)

400 g / 650,- K¢

TESTOVINY A VEGETARIANSKE POKRMY / PASTA AND VEGETARIAN DISHES

TAGLIATELLE CREMA DI SPINACI S KURECIM MASEM
Tagliatelle Crema di Spinaci with chicken meat
3509/ 180,- K¢

VEPROVE MASO / PORK

HOVEZi MASO / BEEF
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TESTOVINY A VEGETARIANSKE
POKRMY
PASTA AND VEGETARIAN DISHES




TESTOVINY A VEGETARIANSKE POKRMY / PASTA AND VEGETARIAN DISHES

TAGLIATELLE SE SMESI LESNICH HUB A ITALSKEHO PESTA, SYPANE PARMAZANEM
Tagliatelle with a mixture of wild mushrooms and Italian pesto sauce with Parmesan cheese
3509/ 160,- K¢

LILEK S RAJCATY GRATINOVANY SMESI SYRU
Aubergine with tomatoes gratinated with a mixture of cheeses
200 g/ 160,- K¢

PASTA AND VEGETARIAN DISHES

RYZOVA PANEV SE ZELENINOU ROMANESCO
Rice pan with Romanesco vegetables
200 g/ 95,- K¢
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PRILOHY/ SIDE DISHES

HRANOLKY
French Fries (Chips)
200 g/ 35,- K¢

AMERICKE BRAMBORY
Potato Wedges American Style
200 g/ 35,- K¢

KROKETY
Potato Croquettes
200 g / 40,- K&

OPECENE BRAMBORY
Roasted Potatoes
200 g / 35,- K¢

VARENE BRAMBORY
Boiled Potatoes
200 g / 35,- K¢

PRILOHY/ SIDE DISHES

MUSKATOVE ROSTY
Mace Rosti
200 g/ 55,- K¢

RESTOVANE ZELENE FAZOLOVE LUSKY SE SLANINOU
Green beans with bacon
200 g/ 55,- K¢

CERSTVA DUSENA ZELENINA
Stew vegetable
200 g/ 35,- K¢




PRILOHY/ SIDE DISHES

RYZE DUSENA
Rice
200 g/ 35,- K¢

PECIVO
Bread
1 ks / 5,-K¢

PRILOHY/ SIDE DISHES

SALATY / SALADS

CERSTVE TRHANE LISTY SALATU S BABY TOMATY A OKURKOU OCHUCENE
BYLINKOVYM OLEJEM

Freshly picked salad leaves, cherry tomatoes and cucumber with herb oil

150 g/ 90,- K¢

CEASAR SALAT
Caesar salad
150 g/ 150,- K&

SALATY / SALADS

TOMATOVY SALAT SE SEKANYM PORKEM A MOZZARELOU, OCHUCENY BAZALKOVYM
OLEJEM, ZDOBENY BALZAMIKOVYM KREMEM

Tomato salad with chopped leek and Mozzarella cheese with basil oil decorated with balsamic cream
250 g/ 90,- K&

OMACKY / SAUCES

DOMACI TATARSKA OMACKA
Home-made Tartar Sauce
50 g/ 20,- K¢

KECUP
Tomato Ketchup
50g/20,- K¢

GRILOVACIi OMACKA
Barbecue Dip
509g/20,- K¢
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CESNEKOVA OMACKA
Garlic Dressing
50 g/ 20,- K¢
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OMACKY / SAUCES

POHARY A DEZERTY / SUNDAES

OMACKY / SAUCES

OSTRY DIP
Chilli Dip
50 g / 20, K&

CHUTOVKY K VINU A PIVU / COCKTAIL SNACKS WITH WINE AND BEER

KOSTICKY Z TRI DRUHU SYRU (EIDAM, EMENTAL, UZENY SYR), PECIVO
Three kinds of cheese cubes (Eidam, Gruyere, Smoked cheese), bread
300 g/ 150,- K¢

SUSENA RAJCATA V OLEJI S BALKANSKYM SYREM, PECIVO
Sun dried tomatoes in oil with Balkan cheese, bread
150 g/ 120,- K¢

ZELENE OLIVY PLNENE TUNAKEM
Green olives filled with tuna
130 g/ 80,- K¢

VARIACE ITALSKYCH UZENIN A SALAMU
Salami selection
150 g/ 200,- K¢

POHARY A DEZERTY / SUNDAES

VANILKOVA ZMRZLINA PRELITA HORKYMI LESNiMI PLODY, SLEHACKA
Vanilla ice-cream with hot wild fruits, whipped cream
90,- K¢

WASABI SORBET S TROPICKYM MELOUNEM
Wasabi ice-cream with tropical melon
90,- K¢

JABLECNY ZAVIN S VANILKOVOU ZMRZLINOU, SLEHACKA

Apple strudel with vanilla ice-cream, whipped cream
60,- K¢

Veskeré ceny jsou v Ceskych korunach véetné DPH. / All menu prices are in CzK inclusive of VAT.



