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HOTEL PARIS PRAGUTE
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Speciality z moftskych plodd a ryb

— // Specialities from seafood & fishes



HOTEL PARIZ PREDSTAVUJE

30é jnostull gastronsuickd perly a essby,
et stoji za. soudasneu huralitou jejich slustelr

Na sv&t& neni mnoho hotelli s tak bohatou a Gsp&inou
historif jakou ma secesni Hotel PaFiz v Praze, dodnes
vlastnény rodinou zakladatell hotelu, rodinou
Brandejst. Velky podil na Gspéchu hotelu, trvajicim jiz
od roku 1904, maji jeho dvé& gastronomické perly Sarah

Bernhardt Restaurant a Café de Paris.

HOTEL PARIS IS FAMOUS

fo 88 ol of gastomsiey el the pesyle
maintaining this cwonant quality of theix sowice

There are not many hotels in Prague with the rich and
unique history that belongs to the Art Nouveau Hotel
Paris, which is still owned by the founders of the Hotel:
the Brandejs family. The continuing success of the hotel
since 1904 is in large part due to two culinary gems
residing within the hotel: Sarah Bernhardt Restaurant
and Café de Paris.



Briozon - Duben
Thaneh - Apil

Speciality z jehn&&tho masa a jarni zeleniny

Lamb and spring vegetable specialities



Lidsky faktor a loajalita zamé&stnancd, hraje v tradi¢nim
rodinném hotelu jednu z nejvét3ich roli. Hotel Pafiz
ma jedine¢nou atmosféru pfirozené plisobici i na své
zaméstnance. Ti si vazi plsobeni v tomto okouzlujicim

prostredy, s historif jiz od dob prvni republiky.

RAREL HYNEK

Karla Hynek se svym tymem pfipravuje vytené
delikatesy v moderni odleh&ené dpravé. PFi vybéru a
kombinacich pokrm(i klade ddraz na kvalitu a sezénnost

surovin. Karel Hynek m4 dlouholetou praxi v zahraniéi.

Karel Hynek and his team prepare delicious delicacies with
a modern, lightweight technique. When designing and
preparing a dish, Karel always emphasizes quality, seasonal

ingredients. Karel Hynek has extensive experience abroad.

As a traditionally family run hotel, the human factor
and loyalty of employees, plays a vital role. The unique
atmosphere of Hotel Paris is evident in employee conduct.

Staff members delight in the ability to work in such a

charming environment which date back to the First Republic.

PETR ZEMEK

Jood & Beverage Manager

Petr Zemek svym gastronomickym zapalenim
a profesionalitou je zarukou spokojenosti nasich hostd.

M4 za sebou dlouholeté plisobeni v zahraniéi.

Petr Zemek with his gastronomic knowledge and
professionalism ensures the satisfaction of our guests.

He has many years of work abroad.



Moy - June

DribeZi speciality a ovocné mouéniky
Poultry specialities and desserts

with summer fruit




SARAH BERNHARDT RESTAURANT

_je Sleutodinime anchiteldbonichigim shuosten
o vyanaduje se jedinodngi spojenin vytiibens

[nanesuzshé huchynis o Geshs modews gastronomie.

Sezénni menu

Ceské Mucha menu:
3 chody v&etné vstupenky do Mucha Muzea

Degustaéni menu:
5ti chodovy labuZnicky zaZitek v&etn& vinného doprovodu

Ala carte menu:
francouzska a eské gastronomie

Skupinové a svatebni menu od 15 do 110 osob

Kaiidy vikend Fivd hudba

T THE SARAH BERNHARDT RESTAURANT

is @ buwe axchifectunal masteytioeo. A piceless
eanyele of eniginal Ant Nouvrean style, eombination

Seasonal menus

Czech Mucha menu:
3-course menu including entry tickets to the Mucha Museum

Degustation menu:
5-course gourmet tasting menu including

wine accompaniment

A la carte menu:
French cuisine and Czech cuisine

Group and wedding menus from 15 to 110 persons

Cuony woekond live nusic



Cowenee - §
July -a4ugu15tmm

Pokrmy z hub a dezerty z lesnich ploda

Mushrooms dishes and desserts

with fruit of forest



VINOTEKA LE VIN DE PARIS

nabizi Sirokou nabidku peglivé vybranych kvalitnich

moravskych a francouzskych vin dovezenych napfimo
z vinnych sklepl pfedevsim z oblasti Bordeaux

a Burgundska.
ol ol Vi et v
 vhodugine vibinent.

Obédy: 12:00-16:00 (duben - prosinec),

VYecere: denné od 18:00 hod. do 23:00 hod.

Ziva hudba: vikend od 19:00 do 22:00 hodin
Rezervace: +420 222 195 195, fboffice@hotel-paris.cz

LE VIN DE PARIS

offers a wide range of carefully selected quality Moravian
and French wine imported directly from vintners located

in the Bordeaux and Burgundy regions.

Ouwe ssuutelions ane mene than hapyy te prsvide
a suilable puaining fon any taste.

Lunch: 12:00-16:00 (April-December),

Dinner: daily from 18:00 to 23:00

Live music: every weekend dinner from 19:00 to 22:00
Bookings: +420 222 195 195, fboffice@hotel-paris.cz



Seytosmbro - Oetobor

Francouzské a ceské tradi¢ni menu

French and Czech traditional menu



CAFE DE PARIS

jiz ndzvem odpovida
skute€nému vzhledu a
atmosféfe pafizské kavarny.
Kavérna je a vzdy byla
prestiznim mistem setkani
vyznamnych osobnosti dané
doby. Dorty a zékusky jsou z
vlastni hotelové cukrarny, které
je mozné téz objednat a odnést
si s sebou domd. Doporuéujeme

predevsim nas tradiéni dort Pafiz.

Oteviraci doba je denn& od 8:00

hod. do 2:00 hod.,,

Zivé hudba: 3x tydn& od 22:00 hod. do 1:00 hod.
Rychly obéd: denné& od 11:00 hod. do 16:00 hod.
Rezervace: +420 222 195 816, fboffice®hotel-paris.cz

CAFE DE PARIS

embodies the true look and
atmosphere of a typical Parisian
cafe. This cafe is and always has
been a prestigious meeting place
for prominent figures of the time.
Cakes and desserts are baked
fresh on premises at the hotel
patisserie. They can also be
ordered in advanced for take
away. We highly recommend
our traditional cake Paris.

Opening hours are daily from 8:00 am to 2:00 pm

Live Music 3 times a week from 10:00 pm to 1:00 pm
Quick lunch: daily from 11:00 am to 16:00 pm
Bookings: +420 222 195 816, fboffice@hotel-paris.cz



Yistopad - Prosinee
MNovanber - Decembor

Zvé&finové a kachni pochoutky

Venison and duck delicatessen



