
 
S T A R T E R S 

 
Steamed Norwegian King Crab 

on Avocado Mango Relish and Chili Aioli Sauce 
460,- Czk 

 

Thinly Sliced Marinated Salmon 
with Szechuan Pepper and Lemon Zest 

420,- Czk 
 

Terrine of Foie Gras Marinated in Madeira Wine  
with Pear and Saffron Chutney 

480,- Czk 
 

CzecHouse US Beef Tartare with Balsamic Foam 
490,- Czk 

 

Smoked Prague Ham with Traditional Condiments 
350,- Czk 

 

Tea Smoked Scottish Scallops 
on Fava Bean Purée and Summer Truffle Jus 

490,- Czk 
 

White and Green Asparagus Salad, 
Parmesan Emulsion and Quail Egg 

420,- Czk 
 

Baby Spinach with Roasted Red Bell Peppers, Olives, Manchego Cheese 
and Raspberry Vinaigrette 

340,- Czk 
 

 

S O U P S 
 

Traditional Czech Beef Broth 
with Small Liver Dumplings and Summer Vegetables 

210,- Czk 
 

Roasted Tomato Soup with Ricotta Basil Ravioli 
230,- Czk 

 
CzecHouse Style Seafood Bouillabaisse 

with Pernod Foam 
                                                         350,- Czk 

 
 
 
 
 

 
Vegetarian 

 
Traditional Czech dish 

 
Signature dish 

   Contains pork   
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F R O M  O U R  G R I L L  
 
 
 
 
 
 
 
 
 
 

US Black Angus Beef Tenderloin (200 g) 
920,- Czk 

 

US Black Angus Beef Sirloin (250 g) 
860,- Czk 

 

US Black Angus Beef Rib-Eye (250 g) 
860,- Czk 

 

US Black Angus T-Bone Steak (450 g) 
1100,- Czk 

 

Piemonte Veal Tenderloin (200 g) 
750,- Czk 

 

Irish Lamb Cutlets with Rosemary and Garlic Oil (300 g) 
890,- Czk 

 

Pork Tenderloin Marinated with Old Mustard and Chili (200 g) 
520,- Czk 

 

 
 
 

F R O M  O U R  R O T I S S E R I E  
 

Spit Roasted Corn Fed Chicken 
Flavored with Rosemary, Lemon Zest and Butter 

610,- Czk 
 

Spit Roasted Fassone Beef Sirloin with Peppercorn and Sage Crust    
720,- Czk 

 
 
 
 
 

All our grills are served with the chef´s daily mar ket vegetables and 
fava bean purée or grilled artichokes and potato gr atin or homemade chunky fries. 
And with your choice of citrus Béarnaise, cream pep percorn or barbecue sauce.

We buy our US Black Angus beef directly from Creekstone Farms, a beef production company 
responsible for the development of  high quality, fresh chilled US beef.  
The meat is certificated as N.H.T.C. (Non Hormone Treated Cattle). The meat is safe, traceable, 
healthy, nutritious, easily digestible and most important tender, tasty and succulent. No growth 
stimulants or antibiotics are ever used. The cattle are an Angus based herd, graze in open 
pastures, much larger than those in Europe and are fed with organic yellow corn. 



 
 

F I S H   A N D  S E A F O O D 
 

All our fish and seafood can be grilled on our lava  stone grill 
or simply sizzled “a la plancha” on the griddle 

 

 
Atlantic Salmon Tournedos (200 g) 

520,- Czk 
 

Halibut Fillet (200 g) 
590,- Czk 

 

Sea Bass Fillet (200 g) 
840,- Czk 

 

Monkfish Fillet (200 g) 
620,- Czk 

 

Tiger Prawns 
     160,- Czk/pc 

 
Light Smoked Fillet of Pike Perch with Horseradish Butter 

490,- Czk 
 

Fillet of Trout from Sumava Mountain 
with Thyme Sheaf and Salty Farmer Butter 

430,- Czk 
 

All our fish and seafood grills are served with our  chef´s daily market vegetables 
and dill buttered potatoes or steamed basmati rice with your choice of citrus scented 

Béarnaise sauce, lemon and aromatic herb oil. 

 
V E G E T A R I A N 

 
Mix Green Leaves, Carrot and Red Radish Salad with Sizzled Tofu 

and Sweet Garlic Dressing 
360,- Czk 

 

Organic Carnaroli Risotto Braised in Asparagus Broth and Poached Egg 
380,- Czk 

Supplement for additional shavings of Summer Truffle 140,-Czk 
 

Spicy Vegetable Casserole with Steamed Basmati Rice 
380,- Czk 

 
Courgette Lasagna Layered with Buffalo Ricotta, Spinach and Candied Tomato 

390,- Czk 



 

 
 

C Z E C H  C L A S S I C S 
 
 
 
 

Beef Goulash Master 
Simmered in Master Premium Dark Beer, 

Served with Buttered Potato Gnocchi 
480,- Czk 

 
Grilled Beef Fillet  “Svíčková “ 

Wrapped in Bacon with Cream Sauce, Cranberry Compote 
and Assorted Bread Dumplings 

580,- Czk 
 

Half Roasted Duck 
with Apple, Caraway, Braised Cabbage 

and Assorted Dumplings 
650,- Czk 

 
Beef Roulade  

Stuffed with Root Vegetables, Bacon and Gherkin, 
Black Pepper Sauce 

580,- Czk 
 
 
 
 
 
 
 
 
 
 

Best enjoyed with our local beer.  
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 Traditional Czech Dish 
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Contains Pork 
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D E S S E R T S  A N D  CH E E S E S 
 
 
 
 

Jivara Milk Chocolate Crème Brûlée 
230,- Czk 

 
Charlotte of Lime and Mascarpone with Violet Ice Cream 

230,- Czk 
 

Peach Melba with Vanilla Ice Cream and Raspberry Sauce 
230,- Czk 

 

Strawberry Pancakes with Champagne Sabayon 
230,- Czk 

 

Marinated Forest Berries with Lemon-Rosemary Sorbet 
230,- Czk 

 

Selection of Homemade Ice Creams and Sorbets 
190,- Czk 

 

Trilogy of Fruit Dumplings: 
Strawberry, Apricot and Plum with Sour Cream  

230,- Czk 
 

A Wide Selection of International and Local Cheeses, 
Accompanied by a Variety of Fruit Compotes and Honey 

420,- Czk 
 
 
 
 
 
 
 
 
 

For those with special dietary requirements or alle rgies who may wish to know 
about ingredients used, please ask for the supervis or. 

 
 
 
 
 
 

All prices are inclusive of VAT 



 

  DRINKS 
 

                     APERITIFS 7 cl 
Campari  180,- Czk 
Martini – Bianco, Dry, Rosso 180,- Czk 
Pernod 180,- Czk 
Sherry  180,- Czk 
 
                                                               BEERS    
Local Draught    
Pilsner Urquell  0.30 l 115,- Czk 
Pilsner Urquell  0.50 l 145,- Czk 
Master 18° Draught (Dark) 0.30 l 115,- Czk 
Master 18° Draught (Dark)  0.50 l 145,- Czk 
   
Local Bottled Beer   
Pilsner Urquell 0.33 l 125,- Czk 
Master 18° (Dark) 0.35 l 125,- Czk 
Budvar 0.33 l 125,- Czk 
Birell – Non-alcoholic Beer 0.33 l 125,- Czk 
   
International Bottled Beer    
Heineken 0.33 l 130,- Czk 
Erdinger Weissebier 0.50 l 130,- Czk 
 
 
 

                         SOFT DRINKS                   

 

20 cl 

Coca Cola, Coca Cola Light, Coca Cola Zero, Sprite, Fanta  115,- Czk 
Ice Tea 115,- Czk 
Red Bull 150,- Czk 
Bitter Lemon, Ginger Ale, Tonic Water   115,- Czk 
Juices 125,- Czk 
Freshly Squeezed Juices 145,- Czk 
 
 
 

M I N E R A L   W A T E R S 
 
Non Carbonated  
Aquila                                                                                 0.33l      115,- Czk 0.75l       195,- Czk 
Evian      0.33l      120,- Czk 0.75l       260,- Czk 
   
Carbonated   
Mattoni      0.33l      115,- Czk 0.75l       195,- Czk 
San Pelegrino      0.25l      120,- Czk 0.75l       260,- Czk 
Perrier        0.2l      120,- Czk 0.75l       260,- Czk 
 



 
                          SPIRITS  

Local  4 cl 
Slivovice  125,- Czk 
  
Imported   
Vodka, Gin, Whisky, Rum, Tequila 170,- Czk 
Aged Whisky  280,- Czk 
 
 
                                                             PORT WINES 7 cl 
10 Dow’s Porto 295,- Czk 
20 Dow’s Porto 395,- Czk 
40 Dow’s Porto  555,- Czk 
 
 
                                                               LIQUEURS  4 cl 
Local Liqueurs – Becherovka, Fernet Stock, Absinth  125,-  Czk 
International Liqueurs  230,-  Czk 
 
 

 

                                              COGNACS & ARMAGNACS  4 cl 
Armagnac VSOP  305,- Czk 
Hennesy VS    280,- Czk 
Hennesy XO   705,- Czk 
Hennesy Fine Cognac VSOP   305,- Czk 
Martell VS  280,- Czk 
Martell VSOP  305,- Czk 
Rémy Martin VS   280,- Czk 
Rémy Martin VSOP   305,- Czk 
Rémy Martin Excellence XO   910,- Czk 
Metaxa 7*  305,- Czk 
 

 

 
 
 

 
 

                       COCKTAILS 24 cl 
From Local Liqueurs (Beton, Bavorák)  270,- Czk   
From International Spirits     290,- Czk     

                        HOT DRINKS  
Tea, Coffee, Espresso 105,- Czk 
Double Espresso  120,- Czk 
Cappuccino   110,- Czk 



 
 

 

 

 

 

The first true sky bar in Prague. 

Come, see and taste it 

on the rooftop of the Hilton Prague. 

 
 
 

 

 

 
 
 
 
 
 
 
 
 
 
 

cloud9.cz 

 


