STARTERS
Burrata - mushrooms « prosciutto « fava beans
herb pesto

Catfish - blood sausage - fermented cabbage
salsa « aji amarillo

Celeriac - truffle « pea shoots

Spiced carrot - almonds « fermented
cauliflower

MAIN COURSES

Beef short rib - recado negro « corn salsa
purple potato purée

Pan roasted trout - baby potatoes « spinach
carrot sauce « citrus

Spiced guinea fowl « fava beans « sunchoke
Massaman sauce

Rib Eye / Flank steak - frites
peppercorn sauce

Puri - seasonal vegetables « poached egg
garlic oat crumble

Cheeseburger - Maximilian English muffin « fries

MAXIMILIAN
SALADS
225  Green beans - potatoes « seasonal vegetables
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We are happy to prepare a vegetarian version with our

Incredible burger at no extra cost.

We strive to povide you with the freshest products sourced responsibly from local suppliers whenever possible.

boiled egg « spicy peanut dressing

Mixed greens - seasonal vegetables « mustard
vinaigrette

DESSERTS

Chocolate fondant - spiced plums
Meringue - citrus curd « crumble

Cheese board « selection of local and regional
European cheeses « jam « bread
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Fish is sourced from Lety Farms, 25km from Prague.

Ecofarm Zelené udoli in Vysocina is our provider for organic, free range poultry.

Our organic beef, and pork is raised in the Austrian alps from small producers.

Our organic cheese selection is provided by Krasolesi Farms, and Prague's Mozzarellar

is our supplier for burrata and mozzarella.

Local ingredients, global flavours. Welcome to Brasserie Maximilian.

Bon appétit courtesy of Executive Chef Scott Van Wagenen and his team.

If you have any other requests or questions about allergens, our staff is at your service.
Al prices are in CZK and include VAT.
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PREDKRMY
Burrata - houby - prosciutto « fava fazole
bylinkové pesto

Sumec . jelitko « salsa z naklddaného zeli
aji amarillo

Celer « lanyz « hraskové vyhonky
Pikantni mrkev - mandle « naklddany

kvétak

HLAVNI CHODY

Hovézi zebra - recado negro « kukufiénd salsa
pyré z fialovych brambor

Pstruh - mladé brambory « Spendt
mrkvovd omdcka . citrusy

Perlicka - fava fazole « topinambur
Massaman omdécka

Rib Eye / Flank steak - hranolky
peprovd omacka
Puri - sezonni zelenina « ztracené vejce

cesnekovd drobenka

Cheeseburger - nds anglicky muffin « hranolky
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Rdadi Vém bez priplatku pripravime vegetaridnskou verzi

vev .,

SALATY

Zelené fazolky « brambory « sezénni zelenina
varené vejce « pikantni arasidovy dresink
Michany saldt - sezénni zelenina

horcicny dresink

DEZERTY

Cokolddovy fonddn - svestky
Meringue - citrusovy krém « drobenka

Syrové prkénko « vybér syrd z Krasolesi
dZem « chléb
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Nakupujeme nejéerstvéjsi produkty od zodpovédné hospodafricich mistnich dodavateld.

Ryby pochdzeji ze sddek Lety, 25km od Prahy.

Ekofarma Zelené udoli na Vysociné je nasim dodavatelem volné chované bio dribeze.

Bio hovéezi a veprové odebirdme z malych alpskych chovd.

Nd@s vybér bio syra je z farmy Krasolesi a Mozzarellart v Praze

je nasim dodavatelem burraty a mozzarelly.

Mistni suroviny, svétova chut. Vitejte v Brasserii Maximilian.

Dobrou chut Vam preje Executive Chef Scott Van Wagenen a jeho tym.

Mdte-li dalsi prdni, ¢i dotazy ohledné alergend, nevdhejte kontaktovat nds persondl.

Ceny jsou uvedeny v K¢ a zahrnuji DPH.
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