Vitejte v restauraci 1890, kde se historie snoubi s moderni gastronomii.
V majestatnim novorenesancnim palaci, ptvodné postaveném pro Prvni zemskou
hypotec¢ni banku, diive panoval tichy rytmus bankovnich jednani.
Dnes se zde rodi jiny druh uméni — uméni vytitbenych chut, sezénnich surovin
a kulinarské kreativity.Séfkuchar Josef Votocek pro vas pripravil menu inspirované svétovou
kuchyni, pevné zakotvené v Ceské tradici. Diraz klademe na udrzitelnost a lokalni pavod
surovin.Kazdy pokrm je projevem nasi péce o kvalitu, chut a vyjimecny gastronomicky
zazitek.Nyni si nase a la carte menu muzete vychutnat také jako degusta¢ni menu
s parovanim vina.

Welcome to Restaurant 1890, where history and modern gastronomy meet.

Set in a majestic Neo-Renaissance palace built for the First Land Mortgage Bank, this
space once echoed with the quiet precision of bankers at work. Todays, it offers a
different kind of artistry — one of refined flavours, seasonal ingredients, and culinary
innovation.Executive Chef Josef Votocek presents a menu shaped by global inspiration
and deeply rooted in Czech tradition, with a strong focus on sustainability and local
sourcing. Each dish reflects our commitment to quality, creativity,

and an experience worth savouring. Our a la carte menu can now also be enjoyed
as a Degustation menu with wine pairing.

Vice informaci | More information
1890restaurantprague.com



PREDKRMY | STARTERS

ABIGN
I

" Huspenina z prazské sunky
korenova zelenina, smés nakladané zeleniny na kyselo, kren, bylinky, opeceny chléb
Pork ham aspic
100t vegetables, pickled vegetables, horseradish, herbs, toasted bread *:1.7.9
CZK 325

Uzena butterfish — modrohlav
créeme fraiche, nakladana rajcata, kaviar ze pstruha, bazalka, syrovatka
Smoked butterfish
créme fraiche, marinated tomatoes, trout caviar, basil, whey %
CZK 455

Salat Waldorf
celer a listy z rapikatého celeru, jablko, karamelizované vlasské orechy,
jogurtovy dresink, medovina, rozinky
Waldorf salad

celery, apple, caramelised walnuts, yoghurt dressing, mead, raisins 4:7.9
CZK 375

~Hovézi tatarak 4:1.3.6.7
lanyz, zloutkovy gel, hovézi garum, kapary, salotka, brioska
Beef tartare
truffle, egg yolk gel, beef garum, capers, shallot, brioche :1.3.6.7
CZK 525

POLEVKY | SOUPS

D Gibulacka
cibulovy konfit s ¢ernym pivem, parmazanovy kruton, chlebovy chips, pazitka
Onion soup
onion confit with dark beer, Parmesan crouton, bread chip, chives 1.7

CZK 225

Kureci vyvar
krupicovy nok, trhané kureci, korenova zelenina, petrzel
Chicken broth
semolina dumpling, pulled chicken, root vegetables, parsley »:1.7.9
CZK 265



SPECIALITA SEFKUCHARE | SIGNATURE DISH

Kachna
konfitované stehno, pecena zluta repa, omacka z cerveného zeli s kminem, smazené kroupy
Duck

confit leg, roasted yellow beetroot, red cabbage sauce with caraway, fried barley A1)
CZK 745

HLAVNI CHODY | MAIN COURSES

Tagliatelle se Spenatem a ricottou
ricottova espuma, Spenatové pyré, citronova kuira, olivovy olej v
Taglatelle with spinach and ricotta
ricotta espuma, spinach purée, lemon zest, olwe otl 4:1.3.7)
CZK 525

Posirovany sumec
$pagetova dyné s rozmarynem, smetanova omacka s kardamomem, dynova seminka
Poached catfish
served with spaghetti squash with rosemary, cream sauce with cardamom, pumpkin seeds 4.7
CZK 675

Houbové rizoto
hiiby na masle, kmin, houbova s6jova omacka, parmazan \'
Moushroom risotto
butter-sautéed mushrooms with caraway, finished with mushroom soy sauce, Parmesan :6.7.9)
CZK 515

" Kréli¢i hibet
boravky na kyselo, razickova kapusta, horcice, bramborové sulanky
Rabbit loin
pickled blueberries, Brussels sprouts, mustard, potato dumplings *:1.3.7.10
CZK 595




STEAKY, OMACKY, PRILOHY
STEAKS MIX & MATCH

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

STEAK

Danci hrbet | Fallow deer (200g)
CZK 785

Hoveézi svickova | Beef tenderlomn (200g)
CZK 990

Kureci supreme | Chicken supreme (200g)
CZK 545

Filet z lososa | Salmon fillet »:4 (180g)
CZK 595

PRILOHA | SIDE DISH

Pecena korenova zelenina, kaderavek | Roasted root vegetables, kale
Hranolky s domaci bylinkovou soli | French fries with homemade herb salt

Bramborové purée s maslem a bramborovou drobenkou
Potato purée with butter and potato crumbs 7

Pecena dyné s dynovymi seminky | Baked pumpkin with pumpkin seeds

OMACKA | SAUCE

Svestkova uzena omacka | Plum smoked sauce 7.9
Liskova omacka | Chanterelle sauce »:7
Omacka z ¢erveného vina - Shiraz | Red wine sauce - Shiraz

Beurre blanc »:3.7)

Omicka a priloha jsou jiz zahrnuty v cené steaku.
The sauce and the side dish are included in the price of the steak.



DEZERTY | DESSERTS

' Medovy sponge
smetanova zmrzlina s pylem, vanilkovo-medové zelé, esence z propolisu
V tomto dezertu pouzivame vceli produkty z nasich vlastnich dla.
Honey sponge
cream-based ice cream with our pollen, vanilla-honey jelly, our propolis essence »:1.3.7)
In this dessert we use bee products_from our own bee-hives.

CZK 295

(V]okolédOV}'f mousse
nugatova ganache, tonka fazole, arasidy, skoficova espuma
Chocolate mousse
nougat ganache, tonka bean, peanuts, cinnamon espuma *:1.3.7.9)
CZK 325

-~ Mandarinkovy mousse, limetkové sablé, kokos
Mandarin mousse, with lime sablé, coconut »:1.3.7
CZK 245

Domaci zmrzliny a sorbety
Homemade ice cream and sorbets 3.7
CZK 95 (kopecek | one scoop)



INFORMACE O ALERGENECH | ALLERGEN INFORMATION

® © ® @

@

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 pokrmu.

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.

Muize obsahovat

Muze obsahovat

Muize obsahovat

stopy lepku stopy soji sezam
May contain 6. May contain 11. May contain
traces of gluten traces of soy traces of sesame
Muze obsahovat Muze obsahovat Muze obsahovat
stopy korysa laktozu sifi¢itany
May contain 7. @ May contain 12. May contain
traces of crustacean lactose traces of sulphites
Muze obsahovat Muze obsahovat Muze obsahovat
stopy vajec stopy ofecht stopy lupiny
May contain 8. May contain 13. May contain
traces of egg traces of nults traces of lupins
Mize obsahovat ryby Mize obsahovat Mize obsahovat
May contain stopy celeru stopy mekkysu
traces of fish 9. May contain 14. May contain

traces of celery traces of molluscs
Muze obsahovat Muze obsahovat
stopy arasida hortcici
May contain 10. @ May contain

traces of peanut

traces of mustard

Ceny jsou uvedeny v K¢ a obsahuji DPH.
Jidla vhodna pro vegetariany jsou oznacena sym}zolem
Prices are in CZK and include VAT.
Meals suitable for vegetarians are marked with the syliem
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