
D E S S E RTS

S TA RT E RS

M A I N  C O U RS E S

1 690

The first restaurant in Karlovy Vary was opened

in 1801 in the Grandhotel Pupp. That is why the cuisine

of Grandrestaurant is based on traditional Austro-Hungarian cuisine,

fresh ingredients and local suppliers. All this under

the supervision of chef Josef Pindur.

The founder of the Grandhotel, Johann Georg Pupp,

was originally a pastry chef and the legacy of the pastry craft

is still preserved in the hotel today in the form of the Pupp cake,

which we recommend as a sweet ending.

A R CTI C  CHA R  MI -CUIT
fish essence with apple cider vinegar | Rubinette apple emulsion

celeriac roasted in brown butter

or

CHI CKEN  L I VE R  PÂTÉ
rosehip and lingonberry jelly | hazelnuts | caraway brioche

VE AL EYE  OF  ROU N D I N  CRE AM SAUCE
carlsbad bread dumpling | lingonberries

or

MU S H RO OMS WI TH T R U FFLE  AND  ONION FOAM
confit potato | onion espuma | truffle

or

VE AL SCHN I T ZEL
buttery mashed potatoes | lingonberries

CHOCOLATE MOE LLEUX
praline base with almonds and hazelnuts
caramelised corn | wild blueberry sorbet

or

PUPP CAKE

or

GREEN APPLE  &  CELE R I AC GR ANITÉ
confit green apples in citrus syrup

yoghurt espuma | apple purée



2 690

Wine pairing   1 790
Non-alcoholic wine pairing   1 190

I M P E R I A L  TA ST I N G  M E N U P U P P  M E N U

1 790

Wine pairing  1 190
Non-alcoholic wine pairing  890

A M USE BOUCHE

DUCK BA L LOTI NE
confit giblets | foie gras
lyonnaise onion ragout

BE E F  FLECK ERL
pulled oxtail | fermented cabbage cream

ARCTIC  CHA R M I -CUI T
fish essence with apple cider vinegar

rubinette apple emulsion
celeriac roasted in brown butter

G RE EN  APPLE  &  CELERIAC
G R A N IT É
confit green apples in citrus syrup
yoghurt foam | apple purée

SADDLE OF  VE NI S O N
venison jus | butter spaetzle

preserved green walnuts
watercress | chard

CH O C OLAT E MOELLEUX
praline base with almonds and hazelnuts
caramelised corn
wild blueberry sorbet

MIGNA RDI S ES
citrus tartlet | poppy seed confection

mini Pupp cake

AMU SE BOU C HE

FARM EGG
mushroom tartlet

smoked chestnut purée
mangalica pork

onion velouté | truffle

GREEN APPLE  &  C ELERIAC
GR ANITÉ
confit green apples in citrus syrup
yoghurt foam | apple purée

ARCT IC  C HAR MI-C U IT
fish essence with apple cider vinegar

rubinette apple emulsion
celeriac roasted in brown butter

SAD DLE OF  VENISON
venison jus | butter spaetzle

preserved green walnuts
watercress | chard

C HOC OLATE MOELLEU X
praline base with almonds and hazelnuts
caramelised corn
wild blueberry sorbetMIGNARDISES

citrus tartlet | poppy seed confection
mini Pupp cake

or



