Pokud se vam zprava nezobrazuje spravné, kliknéte na te

ZDENEK’S
OYSTER BAR

MILI HOST

O SEZONNI NABIDCE V NASEM MENU A NOVINKACH
ZDENEK'S OYSTER BAR, KTERE BY VAS MOHLY
ZAJIMAT.

NOVINY. ZEBRICEK KAZDOROCNE SESTAVUJI ZA
POMOCI POROTY SLOZENE Z ODBORNIKU

V OBLASTI GASTRONOMIE. NASE HODNOCEN(
A CELY ZEBRICEK SI PRECTETE

OD KONCE DUBNA SE V NAST KUCHYNI
ZABYDLEL NOVY SEFKUCHAR

TENTO MLADY VYZNAVAC FUSION
COUSINE MA ZA SEBOU JIZ 14 LET

V OBORU, BEHEM NICHZ MEL MOZNOST
UCIT SE OD VYNIKAJICICH SEFKUCHARD
A ZKUSENOSTI SBIRAL 1V ZAHRANICI.
VICE O NEM SE DOZVITE

S BUDE PRAVIDELNE

AT TEPLA JIDLA, KTERA NA
NASEM MENU DOSUD TROCHU CHYBELA.
POD JEHO TAKTOVKOU SE TAKE NABIDKA
ROZSIRI O ZAJIMAVE POKRMY, AT JIZ TRADICNI
RYBI SPECIALITY NEBO NOVA JIDLA DLE
SOUCASNYCH TRENDU. AKTUALNI MENU SI
MUZETE PROHLEDNOUT

~ TRADICNI RYB[ POLEV
POCHAZEJICI Z JIHOFRANCOUZSKE PROVENCE.
TATO POLEVKA JE SPECIFICKA V TOM, ZE
PRIPRAVUJE ZE SESTI DRUHU RYB, PRICEMZ STEZEJNI
JE ROPUSNICE — CERVENA MORSKA RYBA ZVLASTNI
KORYSOVITE CHUTI DO ZAKLADNIHO VYVARU DALE
DKOUNIK, MORSKY
PETR. POLEVKU SERVIRUJEME TRADICNIM
ZPUSOBEM, TZN. RYBI BUJON V POLEVKOVE MISE,
VARENE RYBY ZVLAST NA PORCELANOVEM TACU
A K TOMU JESTE SAFRANOVE ROUILLE, CESNEKOVE
AIOLI A KRUTONY.

PRIPRAVA POLEVKY TIMTO TRADICNIM ZPUSOBEM
JE POMERNE NAROCNA A ZABERE KUCHARI PRA
TICKY CELY DEN. BRZY SE O TOM BUDETE MOCI
SAMI PRESVEDCIT NA VIDEU NA NASICH WEBOVYCH
STRANKACH.

TAK PRIJDTE OCHUTNAT A BUDE-LI VAM PRAT
POCASI, MUZETE SI TEZ REZERVOVAT STUL NA NAST
TERASCE, KTERA JE JIZ V PROVOZU.

VAS TYM ZDENEK'S OYSTER BAR

DEAR GUESTS,

WE WOULD LIKE TO INFORM YOU ABOUT THE
SEASONAL SELECTION ON OUR MENU AND ABOUT
THE NEWS WHICH COULD INTEREST YOU IN THE
ZDENEK'S OYSTER BAR.

WE ARE VERY PLEASED WE ARE RANKED 3RD
AMONG THE 25 BEST RESTAURANTS IN THE CZECH
REPUBLIC BY HOSPODARSKE NOVINY. THE ANNUAL
CHART 1S PREPARED BY A PANEL OF GASTRONOMIC
PROFESSIONALS. THEIR EVALUATION AND THE
COMPLETE RANKING IS AVAILABLE

AS OF THE END OF APRIL OUR
KITCHEN IS MANAGED BY THE NEW
CHEF DE COUSINE . DURING
HIS 14 YEARS IN THIS FIELD, THIS
YOUNG CONFESSOR OF FUSION CUISINE
HAD A CHANCE TO LEARN FROM
THE BEST CHEFS. AND HE HAS ALSO
GAINED EXPERIENCE ABROAD. TO LEARN
MORE ABOUT HIM, CLICK ON OUR

WEBSITE }

JIRT WILL REGULARLY PREPARE WARM

MEALS THAT HAVE BEEN SOMEWHAT

MISSING ON OUR MENU UNTIL NOW.

HE WILL ALSO ENRICH OUR SELECTION BY INTER-

DISHES, EITHER TRADITIONAL OR

NOVELTIES FOLLOWING THE CONTEMPORARY
TRENDS. UP-TO-DATE MENU 1S AVAILABLE |

ONE OF THE NEW DISHES IS THE
— ATRADITIONAL FISH SOUP ORIG
NATING IN THE PROVENCE, IN THE SOUTHERN
FRANCE. THIS AUTHENTIC SOUP IS PREPARED
FROM SIX TYPES OF FISH, WHERE THE ESSENTIAL
ELEMENT IS THE PRESENCE OF RED GURNARD
FISH OF A TYPICAL, SHELLFISH TASTE. OTHER Fl
THAT BELONG TO THE BASIC BOUILLON ARE SEA
ROBIN, SCORPION FISH, CONGER, MONKFISH AND
JOHN DORY. WE SERVE THE SOUP IN A TRADI-
TIONAL MARSEILLE WAY, WHICH MEANS A Fl
BOUILLON IN A BOWL, FISH SEPARATELY ON A
PORCELAIN PLATE AND SAFFRON ROUILLE, GARLIC
AIOLI AND CROUTONS ON A SIDE.

COOKING THE SOUP THE ORIGINAL WAY IS QUITE
DEMANDING AND BASICALLY IT TAKES A WHOLE

J WILL BE ABLE TO SEE IT IN A

VIDEO ON OUR WEBSITE.

SO COME TO TRY US OUT AND IF THE WEATHER
WILL PERMIT, RESERVE A TABLE AT OUR TERRACE.
WHICH IS ALREADY OPEN.

‘OUR ZDENEK'S OYSTER BAR TEAM

REZERVACE NA TEL.: 725 946 250, WWW.OYSTERBAR.CZ
NEPREJETE-LI SI TYTO INFORMACE NADALE DOSTAVAT, ODPOVEZTE PROSIM
NA TENTO E-MAIL A DO PREDMETU NAPISTE ,UNSUBSCRIBE'.

EAT SEAFOOD... LIVE L

GER * EAT OYSTERS... LOVE LONGER * EAT CLAMS

LAST LONGER
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