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VYNIKAJICI KUCHYNE - BEST BITES

Praha

Ostroff
Stfelecky ostrov 336, Praha 1, tel.: 2491 9235
Brasserie: 9:30-2:00
Restaurace - restaurant: 12:00-14:00, 19:00-24:00
Terasa - terrace: 14:00-22:00

Toskansky restauratér Guido Conti vytvoril jednu z nejobdivuhodnéjsich
restauraci, na které lze v Praze narazit. Je to z mnoha divodi témeér
zazratné misto: zaCneme prochizkou na ostrov, dold po majestitnich
schodech a pod rozlozitymi kastany jsme u cile - pfimo v centru mésta
a prece v bozském tichu. Jak venku z ohromné terasy (200 mist), tak
1 zevnitf je otevienymi okny pres celou délku brasserie s designem v pri-
mocarém skandinivském duchu okouzlujici vyhled na feku a Narodni
divadlo (zvlasté v noci jeho budova zlaté zafi do tmy). Kromé napoji jsou
na terase podaviny lehké sality a zmrzlina (vyrabéna pfimo zde), brasse-
rie, kterd se se soumrakem méni v americky bar, mi naproti tomu vlast-
ni nevelké menu. Restaurace jako takova vznikla prestavbou ptvodniho
vinného sklepa a jeji tfi mistnosti nyni nabizeji italskou kuchyni novo-
dobého stylu (menu se stfida kazdy mésic), pripravovanou tymem z velké
vetiny italskych kuchaft pod vedenim Davida Canella. Nasledujici
pokrmy uspokoji i nejniro¢néjsi gurméiny. Predkrmy: perlickovy salat se
zalivkou z Cerveného vina (240 K¢), jemny zeleninovy dort s italskym
syrem taleggio podivany na Spenitovém salité (210 K¢). Prvni chody:
spaghetti s garnitem a bazalkovou omackou (350 K¢), domici papardele
s kachnim ragd a rozmarynem (320 K¢), risoto s chfestem a Cernym
lanyzem z Norcia (310 K¢). Hlavni jidla: kachni prsa s cibulkami
a akdtovym medem na sladko kyselé omacéce (480 K¢), krilik s nadivkou
a jemnymi bylinami (440 K¢).

ur Guido Conti has created one of the most
exciting new restaurants to hit Prague 1n years. It is a miraculous place for
many reasons above and beyond the understated, often streamlined decor.
Because Ostroff is on an island one must do at least a bit of walking, down
a munumental stairway and under powerful chestnut trees to arrive there.
And though in the center of town, there is calm and quiet. Then there’s
the view: from both the huge roof terrace (seats 200) and the sleek
Scandinavian-feel of the light maple panelled brasserie with massive open
windows, the view of both river and National Theater are awesome.
At night the theater is a veritable jewel to behold. Besides drinks, such
light fare as salads and ice cream (made on the spot) are available on the
terrace, and the brasserie (which turns into the American Bar at night)
has its own limited menu. The restaurant, a converted three-room wine
cellar, features nouveau Italian cuisine (menu changed monthly)
prepared by a team of mainly Italian chefs headed by Davide Canella. The
following come highly recommended: appetizers: warm guinea fowl
salad with red wine vinaigrette (240 KC¢), vegetable pie with
taleggio cheese (210 K¢). First plates: spaghetti with prawns and basil
sauce (350 K¢), homemade papardele with duck ragout and rosemary
(320 K¢), risoto with asparagus and black truffle from Norcia (310 K¢).
Main courses: duck breast in a sweet and sour sauce (480 Ko),
stuffed rabbit flavored with fine herbs (440 K¢).

Tuscan restaura

Franziskaner
[ NV

Palffy Palac
Valdstejnska 14, Praha 1, tel.: 5732 0570
11:30-23:00

Restaurace si zachovala velkolepost sklonku devatenictého stoleti
a splyva tak s Gzasnym historickym okolim. Hlavni mistnost je jedno-
duse skvostnd — snoubi se v ni vysoké zlacené stropy s intimitou i spole-
Censkym ruchem, jez nesmi chybét u ndébl stolovani. Obrovskd palma,
busta Beethovena se svicny na rohovém kredenci, zrcadla na sténich
a portréty skladateld, Cerstvé kvétiny a ovoce kam se jen podivite, spolu s
vSudypfitomnym starozitnym nabytkem vytvareji atmosféru prijimaciho
pokoje vytrzeného z dévno uplynulé minulosti. I pfes tuto vyzdobu tady
nelze najit nic strojeného. Na hosty ¢ekaji jidla neopakovatelnych chuti
a elegance - vkusné pripravené a az umélecky naaranZované. Zatfmco
okna restaurace umoznuji vyhled na Hrad¢any, z rozlehlé terasy (okolo 75
mist k sezeni, moznost bankett), kterd je ladéna ve stejném stylu jako cely
interiér restaurace, se shlizi na stromy a rostlinstvo starobylého dvora.
Speciality kuchyné: predkrmy: gazpacho (85 K¢), krevetovy salit s grape-
fruitem a avokiddem (220 K¢), Cerstvy chfest zapeceny s brie (185 K¢).
Hlavni jidla: grilovand kachni prsa na curry a pomerancich (360 K¢),
steak s oméickou bernaise (360 K¢&); Cerstvé ryby jsou servirované dva-
krat ¢i tfikrdt tydné: kambale se $pendtovymi listy a chfestem podivana
s chrestovou omackou a mini zeleninou (480 K(¢), treska rolovana s uze-
nym lososem poddvand s kurkumovou oméckou (360 K¢). Nenechte si za
zadnou cenu nechat ujit obdivuhodna chutovid uméleckd dila v podobé
dezert - zkuste treba neuvéfitelnou triddu z mousse (150 K¢).

Given the impressive location it is not surprising that the restaurant
exudes an ambience of late 19th century grandeur. The main room is simple
splendid, a high, gilt ceilinged room that manages to create in-timate spaces
without sacrificing the social atmosphere conducive to fine dining. A large
central palm, a bust of Beethoven placed between two candles on a corner
hutch, mirrors and portraits of composers as wall hangings and fresh flowers
and fruit everywhere. These elements and the ubiquitous antiques create the
feel of a transplanted drawing room of a bygone era. But there is nothing
stff about the place as guests will find exquisite taste and elegance and
deliciously prepared and artistically presented dishes. While the restaurant’s
windows provide a castle view, the ample terrace (room for about 75,
banquet seating available) looks down into the plantings and trees of an
ancient courtyard and is decked out in the same very pretty style of the
restaurant. Menu highlights: Starters: gazpacho (85 K¢), shrimp salad served
with grapefruit and avocado (220 K¢), fresh asparagus baked with brie
(185 K&). Main dishes: Grilled duck breast served with curry and orange sauce
(360 K¢), Steak Bernaise (360 K¢); fresh fish served two or three times a

week: turbot rolled with spinach and asparagus served with asparagus
sauce and baby vegetables (480 K¢), cod rolled with smoked salmon
served with turmeric sauce (360 K¢), vegetarian lasagna with eggplant
and tomatoes (220 K¢). And as if they needed to outdo themselves,
the desserts are visual and taste masterpieces; try the incredible triad
of mousse (150 K¢)
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