ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
22.2.2025

MAXMILIAN

DINNER MENU

Carpaccio z Cervené repy
s perlickami koziho syra, Cesnekovymi vyhonky a prazenymi
slunecCnicovymi jadry
Beetroot carpaccio with goat cheese pearls, garlic sprouts and roasted
sunflower seeds
nebo

Vyvar z hovéziho zebra
s jatrovymi knedlicky, nudlemi, korenovou zeleninou a sekanou
petrzelkou
Beef rib bouillon with liver dumpling, noodles, root vegetables and chopped
parsley

Na masle peceny duhovy pstruh

s listky polnich salatud, jogurtovou omackou a pe¢enym citrobnem
Butter-baked rainbow trout with field lettuce leaves, yogurt sauce and
roasted lemon
nebo

Grilovany hovézi rump steak Black Angus
s grilovanou stfedomorskou zeleninou, restovanymi pecarkami
a opecenymi bramborami Grenaille s morskou soli

Grilled Black Angus beef rump steak with grilled Mediterranean vegetables,
sautéed mushrooms and roasted Grenaille potatoes with sea salt

Cokoladovy Fondant

s kopeCkem smetanové zmrzliny a jahodami
Chocolate Fondant with a scoop of creamy ice cream and strawberries



DINNER MENU

MAXMILIAN



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
20.2.2025

MAXMILIAN

DINNER MENU

Carpaccio z Cervené repy
s perlickami koziho syra, Cesnekovymi vyhonky a prazenymi
slunecCnicovymi jadry
Beetroot carpaccio with goat cheese pearls, garlic sprouts and roasted
sunflower seeds
nebo

Mozzarella di bufala Caprese
Buvoli mozzarella s rajCatovymi platky, bazalkovymi listky, kapiCkami
olivového oleje a ciabattovymi toasty
Buffalo mozzarella with tomato slices, basil leaves, olive oil drizzle and
ciabatta toast

Dokrupava peceny soft shell krab
s prazenymi kaparami, limetkovymi listky, chili papriCkami, sekanou
petrzelkou a zameckymi bramborami peCenymi v horkém masle
Crispy baked soft-shell crab with roasted capers, lime leaves, chili peppers,
chopped parsley and castle potatoes roasted in hot butter
nebo

Grilovany hovézi rump steak Black Angus
s grilovanou stredomorskou zeleninou, restovanymi peCarkami
a opecenymi bramborami Grenaille s morskou soli

Grilled Black Angus beef rump steak with grilled Mediterranean vegetables,
sautéed mushrooms and roasted Grenaille potatoes with sea salt

Cokoladovy Fondant

s kopeCkem smetanové zmrzliny a jahodami
Chocolate Fondant with a scoop of creamy ice cream and strawberries



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
20.2.2025

MAXMILIAN

DINNER MENU

Hraskoveé cappuccino
Krémova polévka ze zeleného hrasku se smetanovou pénou
a parmazanovy crumble
Green pea soup with cream foam and parmesan crumble
nebo

Mozzarella di bufala Caprese
Buvoli mozzarella s rajCatovymi platky, bazalkovymi listky, kapiCkami
olivového oleje a ciabattovymi toasty

Buffalo mozzarella with tomato slices, basil leaves, olive oil drizzle and
ciabatta toast

Grilovany duhovy pstruh

s listky polnich salatd, jogurtovou omackou a peCenym citronem
Grilled rainbow trout with field lettuce leaves, yogurt sauce and roasted
lemon
nebo

Na masle pecené mandlove kuratko

s dusenymi listky bok choy a gratinovanym bramborovym dortikem
Butter-roasted almond chicken with steamed bok choy leaves and a gratin
potato cake

Cokoladovy Fondant

s kopeCkem smetanové zmrzliny a jahodami
Chocolate Fondant with a scoop of creamy ice cream and strawberries



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
20.2.2025

MAXMILIAN

DINNER MENU

HRASKOVY KREM
s kapkou Cerstvé smetany a sekanou petrzelkou
Green pea soup with a drop of fresh cream and chopped parsley

*

GNOCCHI DI PATATE ALLA GENOVESE
Bramborove noky s domacim bazalkovym pestem, kapkou
olivového oleje a strouhanym parmazanem
Potato gnocchi with homemade basil pesto, a drizzle of olive oil
and grated parmesan

nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleného pepre a Stouchanymi bramborami
s osmazenou cibulkou
Grilled Duroc pork steak with green pepper sauce and mashed potatoes
with roasted onions

*
TVAROHOVY DEZERT

s banany, Cokoladou a drcenymi orechy
Quark dessert with banana, chocolate and crushed nuts



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
19.2.2025

MAXMILIAN

DINNER MENU

CIBULOVA POLEVKA

s vejcem, kapkou bilého vina a sekanou petrzelkou
Onion soup with eggs, drop of white wine and chopped parsley

*
PENNE ALLA SICILIANA

Kratké téstoviny s grilovanou stfedomorskou zeleninou, drcenymi
rajCaty, chili paprickami a strouhanym syrem Grana Padano
Short pasta with grilled Mediterranean vegetables, crushed tomatoes,
chili peppers and grated Grana Padano cheese

nebo

KURECI KUNG PAO

se zeleninou, prazenymi arasidy a dusenou jasminovou ryzi
Kung pao chicken with vegetables, roasted peanuts and steamed
jasmine rice

*
CHEESECAKE

s Cokoladou, Slehackou a matovymi listky
Cheesecake with chocolate, whipped cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
18.2.2025

MAXMILIAN

DINNER MENU

POLEVKA ZE ZAHRADNICH RAJCAT

s bazalkovym pestem a kapkou olivového oleje
Garden tomato soup with basil pesto and a drizzle of olive oil

*
RED CURRY

se stfedomorskou zeleninou, cizrnou, Cerstvym koriandrem
a kokosovym mlékem
Red curry with Mediterranean vegetables, chickpeas, fresh coriander
and coconut milk
nebo

SMAZENA VEPROVA KRKOVICE DUROC

s domacim bramborovym salatem a pecenou limetkou
Fried Duroc pork neck with homemade potato salad and roasted lime

*
DOMACIH JABLKOVY ZAVIN

se skorici, rozinkami, vanilkovou omackou a matovymi listky
Homemade apple strudel with cinnamon, raisins, vanilla sauce and mint
leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
17.2.2025

MAXMILIAN

DINNER MENU

Jemny kvétakovy krém
s kapkou Cerstve smetany a sekanou petrzelkou
Delicate cauliflower soup with a drop of fresh cream and chopped parsley

*

Spaghetti alla genovese
Téstoviny s domacim bazalkovym pestem. Kapkou olivového oleje
a strouhanym parmazanem
Pasta with homemade basil pesto, drop of olive oil and grated parmesan
cheese
nebo

Kureci prsa pecena v bylinkove kruste
se smazenymi bramborovymi hranolky a listky polnich salatd
Chicken breast baked in a herb crust with fried potato fries and field
lettuce leaves

*

Cokoladovy mousse

s banany, drcenymi mandlemi a matovymi listky
Chocolate mousse with bananas, crushed almonds and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
16.2.2025

MAXMILIAN

DINNER MENU

Bramborova polévka

s houbami, korenovou zeleninou a sekanou petrzelkou
Potato soup with mushrooms, root vegetables and chopped parsley

*

Penne alla Sicilana
Kratké téstoviny se stfredomorskou zeleninou, drcenymi rajCaty,
chili paprickami a strouhanym parmazanem
Short pasta with Mediterranean vegetables, crushed tomatoes, chili

peppers and grated parmesan cheese
nebo

Grilovany veprovy Duroc steak

s omackou ze zeleneho pepre a opeCenymi bramborami Grenaille
Grilled Duroc pork steak with green pepper sauce and roasted Grenaille
potatoes

*

Cheesecake

S marinovanym ovocem a matovymi listky
Cheesecake with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
14.2.2025

MAXMILIAN

DINNER MENU

Cappuccino du Barry
Jemné kvétakove velouté s muskatovym orechem, vajeCnym
zloutkem a parmazanovym crumble
Delicate cauliflower velouté with nutmeg, egg yolk and parmesan crumble
nebo

Jemné platky klasterniho prsutu
s Cervenym rybizem, fikovym chutney, ciabattovymi toasty a listky
polnich salatt

Thin slices of monastery prosciutto with red currants, fig chutney, ciabatta
toast and field salad leaves

Spaghetti alla chitarra ,,Mafiosi”

Hranaté téstoviny s restovanymi prouzky hovezi kvétové Spicky, chili
papriCkami, drcenymi rajcaty, Cesnekem, rozmarynem a kapkou
Cerstvé smetany
Square pasta with sautéed strips of beef flower tip, chili peppers, crushed
tomatoes, garlic, rosemary and a drizzle of fresh cream
nebo

Grilovana kureci prsa v bylinkové krusté
se zeleninovymi ratatouille a petrzelovymi bramborami s kapkou
horkého masla

Grilled chicken breast in a herb crust with vegetable ratatouille and parsley
potatoes with a drizzle of hot butter

Cokoladovy dezert Charleston

se SlehaCkou a matovymi listky
Chocolate dessert Charleston with whipped cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
13.2.2025

MAXMILIAN

DINNER MENU

Vyvar z volske ohanky
s jatrovymi knedlicky, nudlemi, kofenovou zeleninou a sekanou
petrzelkou
Oxtail soup with liver dumplings, noodles, root vegetables and chopped
parsley

*

Bramborove noky
se susSenymi rajCaty, restovanymi zampiény a smetanovou
omackou
Potato gnocchi with dried tomatoes, sautéed mushrooms and cream
sauce
nebo

Na masle peCena kureci rolada
se Spenatem, anglickou slaninou a Stouchanymi bramborami
s restovanou cibulkou

Butter-baked chicken roulade with spinach, English bacon and mashed
potatoes with sautéed onions

*

Domaci jablkovy strudl
s rozinkami, ofechy a SlehacCkou
Homemade apple strudel with raisins, nuts and whipped cream



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
13.2.2025

MAXMILIAN

DINNER MENU

Cappuccino du Barry
Jemné kvétakove velouté s muskatovym orechem, vajeCnym
zloutkem a parmazanovym crumble
Delicate cauliflower velouté with nutmeg, egg yolk and parmesan crumble
nebo

Jemné platky klasterniho prsutu
s Cervenym rybizem, fikovym chutney, ciabattovymi toasty a listky
polnich salatt

Thin slices of monastery prosciutto with red currants, fig chutney, ciabatta
toast and field salad leaves

Spaghetti alla chitarra ,,Mafiosi”

Hranaté téstoviny s restovanymi prouzky hovezi kvétové Spicky, chili
papriCkami, drcenymi rajcaty, Cesnekem, rozmarynem a kapkou
Cerstvé smetany
Square pasta with sautéed strips of beef flower tip, chili peppers, crushed
tomatoes, garlic, rosemary and a drizzle of fresh cream
nebo

Grilovana kureci prsa v bylinkové krusté
se zeleninovymi ratatouille a petrzelovymi bramborami s kapkou
horkého masla

Grilled chicken breast in a herb crust with vegetable ratatouille and parsley
potatoes with a drizzle of hot butter

Cokoladovy dezert Charleston

se SlehaCkou a matovymi listky
Chocolate dessert Charleston with whipped cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
12.2.2025

MAXMILIAN

DINNER MENU

SlepiCi vyvar
s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley
nebo

Carpaccio z Cervené repy
s perlickami koziho syra, prazenymi dynovymi seminky a Cesnekovymi
vyhonky
Beetroot carpaccio with goat cheese pearls, roasted pumpkin seeds and
garlic sprouts

Gratinovana kureci prsa
s mozzarellou, rajCatovymi platky, bazalkovymi listky a zapeCenym
bramborovym dortikem
Gratinated chicken breast with mozzarella, tomato slices, basil leaves and
potato cake au gratin
nebo

Grilovany veprovy Duroc steak
s omackou ze zeleného pepre a restovanymi bramborami Grenaille
s morskou soli

Grilled Duroc pork steak with green pepper sauce and roasted Grenaille
potatoes with sea salt

Cokoladova Panna Cotta
s Cerstvymi jahodami a matovymi listky
Chocolate Panna Cotta with fresh strawberries and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
12.2.2025

MAXMILIAN

DINNER MENU

Zelna polévka
s varenymi bramborami, restovanou klobasou a kapkou
cerstvé smetany

Cabbage soup with boiled potatoes, roasted sausage and a drop
of fresh cream

*
Smazené kvetakove ruzicky
s petrzelovymi bramborami a domaci tatarskou omackou
Fried cauliflower florets with parsley potatoes and homemade
tartar sauce
nebo
Grilovany veprovy Duroc steak
s omackou ze zeleného pepre a smazenymi bramborovymi

hranolky
Grilled Duroc pork steak with green pepper sauce and French fries

*

Cokoladova Panna Cotta

S marinovanym ovocem a matovymi listky
Chocolate Panna Cotta with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
11.2.2025

MAXMILIAN

DINNER MENU

RajCatova polévka Caprese
s mozzarellou, bazalkovym pestem a kapkou olivového oleje
Caprese tomato soup with mozzarella, basil pesto and a drop of olive oil
nebo

Pastika z peCenych husich jater
s divokymi brusinkami, karamelizovanymi jablky a maslovymi toasty

Roasted goose liver paté with wild cranberries, caramelized apples and
buttered toast

V citronovém masle zprudka peceny soft shell krab
s prazenymi kaparami, limetkovymi listky, chili papriCkami, sekanou
petrzelkou petrzelovymi bramborami
Soft shell crab seared in lemon butter with roasted capers, lime leaves, chili
peppers, chopped parsley and parsley potatoes
nebo

Grilovany steak z hoveézi kvetove Spicky
se stredomorskou zeleninou, restovanymi zampiony a gratinovanym
bramborovym dortikem

Grilled beef rump steak with Mediterranean vegetables, sautéed mushrooms
and gratin potato cake

Domaci Panna Cotta

S marinovanym ovocem a matovymi listky
Homemade Panna Cotta with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
11.2.2025

MAXMILIAN

DINNER MENU

Bramborova polévka

s houbami, korenovou zeleninou a sekanou petrzelkou
Potato soup with mushrooms, root vegetables and chopped parsley

*
Red curry

se stfredomorskou zeleninou, cizrnou, Cerstvym koriandrem
a kokosovym mlékem
Red curry with Mediterranean vegetables, chickpeas, fresh coriander
and coconut milk
nebo

Na masle pecené kureci stehno

s karamelizovanou karotkou a petrzelovymi bramborami
Butter-roasted chicken thigh with caramelized carrots and parsley
potatoes

*
Banan Split

s Cokoladovou omackou, kopeCkem smetanove zmrzliny
a Slehackou

Banana Split with chocolate sauce, a scoop of cream ice cream
and whipped cream



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
10.2.2025

MAXMILIAN

DINNER MENU

Polévka ze zahradnich rajCat

se smetanovou pavucinkou a sekanou petrzelkou
Garden tomato soup with creamy cobweb and chopped parsley

*

Spaghetti alla Genovese
Téstoviny s domacim bazalkovym pestem, kapkou olivového oleje
a strouhanym parmazanem
Pasta with homemade basil pesto sauce, drop of olive oil and grated
parmesan cheese
nebo

Grilovany veprovy Duroc steak
s omackou ze zeleného pepre, smazenymi bramborovymi hranolky
a listky polnich salatd

Grilled Duroc pork steak with green pepper sauce, French fries and field
leaves

*

Cheesecake

S marinovanym ovocem a matovymi listky
Cheesecake with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
10.2.2025

MAXMILIAN

DINNER MENU

RajCatova polévka Caprese
s mozzarellou, bazalkovym pestem a kapkou olivového oleje
Caprese tomato soup with mozzarella, basil pesto and a drop of olive oil
nebo

Pastika z peCenych husich jater
s divokymi brusinkami, karamelizovanymi jablky a maslovymi toasty

Roasted goose liver paté with wild cranberries, caramelized apples and
buttered toast

V citronovém masle zprudka peceny soft shell krab
s prazenymi kaparami, limetkovymi listky, chili papriCkami, sekanou
petrzelkou petrzelovymi bramborami
Soft shell crab seared in lemon butter with roasted capers, lime leaves, chili
peppers, chopped parsley and parsley potatoes
nebo

Grilovany steak z hoveézi kvetove Spicky
se stredomorskou zeleninou, restovanymi zampiony a gratinovanym
bramborovym dortikem

Grilled beef rump steak with Mediterranean vegetables, sautéed mushrooms
and gratin potato cake

Domaci Panna Cotta

S marinovanym ovocem a matovymi listky
Homemade Panna Cotta with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
9.2.2025

MAXMILIAN

DINNER MENU

Vyvar z hoveziho zebra
s jatrovymi knedlicky, nudlemi, korenovou zeleninou a sekanou
petrzelkou
Beef ribs bouillon with liver dumplings, noodles, root vegetables and
chopped parsley
nebo

Mozzarella Tower
s rajCatovymi platky, bazalkovymi listky, kapiCkami olivoveho oleje
a kfupavymi toasty
Mozzarella Tower with tomato slices, basil leaves, olive oil drizzle and crispy
toast

Grilovany duhovy pstruh

s listky polnich salatud, jogurtovou omackou a peCenym citronem
Grilled rainbow Trout with field lettuce leaves, yogurt sauce and roasted
lemon
nebo

Veprovy Duroc steak
s restovanymi pecCarkami, Cervenou paprikou a restovanymi
bramborami Grenaille s morskou soli

Duroc pork steak with sautéed mushrooms, red pepper and sautéed
Grenaille potatoes with sea salt

Cokoladovy Fondant
s Cerstvymi jahodami a matovymi listky
Chocolate Fondant with fresh strawberries ant mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
9.2.2025

MAXMILIAN

DINNER MENU

Hovezi vyvar
s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Beef bouillon with meat, noodles, root vegetables and chopped parsley

*

Penne all’arrabbiata
Kratke téstoviny s drcenymi rajCaty, Cesnekem, chili papriCkami
a strouhanym syrem Grana Padano
Short pasta with crushed tomatoes, garlic, chili peppers and grated
Grana Padano cheese
nebo

Kureci soté

se stredomorskou zeleninou, houbami a dusenou jasminovou ryzi
Chicken sauté with Mediterranean vegetables, mushrooms and steamed
jasmine rice

*

Créme Brulée

s trtinovou krustou
Creme Brulée with sugarcane crust



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
6.2.2025

MAXMILIAN

DINNER MENU

Kvetakovy krém
s kapkou Cerstvé smetany a sekanou jarni cibulkou
Cauliflower cream with a drop of fresh cream and chopped spring onions

*
Smazené zampiony
s petrzelovymi bramborami a domaci tatarskou omackou

Fried mushrooms with parsley potatoes and homemade tartar sauce
nebo

Grilovany veprovy steak
s omackou z modrého syra a opecenymi bramborami Grenaille
Grilled pork steak with blue cheese sauce and roasted Grenaille potatoes

*

Créme Brulée

s trtinovou krustou a Cerstvymi jahodami
Creme Brulée with sugarcane crust and fresh strawberries



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
6.2.2025

MAXMILIAN

DINNER MENU

Cappuccino du Barry
Jemné kvétakove velouté s vajeCnym zloutkem, Spetkou muskatového
ofisSku a mléCnou pénou
Delicate cauliflower veloute with egg yolk, a pinch of nutmeg and milk foam
nebo

Mozzarella Tower
s rajCatovymi platky, bazalkovymi listky, kapiCkami olivového oleje
a kfupavymi toasty
Mozzarella Tower with tomato slices, basil leaves, olive oil drizzle and crispy
toast

Grilovany filet ricniho candata
s listky polnich salatl, jogurtovou omackou a peCenym citrénem
Grilled river pike perch fillet with field lettuce leaves, yogurt sauce and
roasted lemon
nebo

Veprovy Duroc steak
s restovanymi peCarkami, Cervenou paprikou a restovanymi
bramborami Grenaille s morskou soli

Duroc pork steak with sautéed mushrooms, red pepper and sautéed
Grenaille potatoes with sea salt

Cokoladovy Fondant
s Cerstvymi jahodami a matovymi listky
Chocolate Fondant with fresh strawberries ant mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
5.2.2025

MAXMILIAN

DINNER MENU

Slepici vyvar
s masem, nudlemi a korenovou zeleninou
Chicken bouillon with noodles, root vegetables and chopped parsley

Sedanini pomodoro e basilico
Kratke téstoviny s drcenymi rajcaty, bazalkovymi listky
a strouhanym parmazanem
Short pasta with crushed tomatoes, basil leaves and grated
parmesan cheese
nebo

Kureci Kung pao

se zeleninou, prazenymi arasidy a dusenou jasminovou ryzi
Kung pao chicken with vegetables, roasted peanuts and steamed
jasmine rice

Tvarohovy dezert

s banany, Cokoladou a drcenymi orechy
Quark dessert with bananas, chocolate and crushed nuts



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
3.2.2025

MAXMILIAN

DINNER MENU

Cappuccino du Barry
Jemné kvétakove velouté s vajeCnym zloutkem, Spetkou muskatového
ofisSku a mléCnou pénou
Delicate cauliflower veloute with egg yolk, a pinch of nutmeg and milk foam
nebo

Mozzarella Tower
s rajCatovymi platky, bazalkovymi listky, kapiCkami olivového oleje
a kfupavymi toasty
Mozzarella Tower with tomato slices, basil leaves, olive oil drizzle and crispy
toast

Grilovany filet ricniho candata
s listky polnich salatl, jogurtovou omackou a peCenym citrénem
Grilled river pike perch fillet with field lettuce leaves, yogurt sauce and
roasted lemon
nebo

Veprovy Duroc steak
s restovanymi peCarkami, Cervenou paprikou a restovanymi
bramborami Grenaille s morskou soli

Duroc pork steak with sautéed mushrooms, red pepper and sautéed
Grenaille potatoes with sea salt

Cokoladovy mousse
s Cerstvymi jahodami a matovymi listky
Chocolate mousse with fresh strawberries ant mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
4.2.2025

MAXMILIAN

DINNER MENU

Polévka ze zahradnich rajCat

se smetanovou pavucinkou a sekanou petrzelkou
Garden tomato soup with creamy cobweb and chopped parsley

Spaghetti alla Genovese
Téstoviny s domacim bazalkovym pestem, kapkou olivového oleje
a strouhanym syrem Grana Padano
Pasta with homemade basil pesto sauce, drop of olive oil and grated
Grana Padano cheese
nebo

Grilovany veprovy Duroc steak
s houbovym ragu, restovanymi paprikami a opeCenymi bramborami
Grenaille s morskou soli

Grilled Duroc pork steak with mushroom ragout, roasted peppers
and roasted Grenalille potatoes with sea salt

Cheesecake

s marinovanym ovocem, Slehackou a matovymi listky
Cheesecake with marinated fruit, whipped cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
3.2.2025

MAXMILIAN

DINNER MENU

Jemny kvetakovy krem
s kapkou Cerstvé smetany a sekanou petrzelkou
Delicate cauliflower cream with a drop of fresh cream and chopped
parsley

Penne pomodoro e basilico
Kratké testoviny s drcenymi rajCaty, bazalkovymi listky
a strouhanym syrem Grana Padano
Short pasta with crushed tomatoes, basil leaves
and grated Grana Padano cheese
nebo

Secuanské kureci nudlicky
se zeleninou, kapkou s6jové omacky a dusenou jasminovou ryzi

Sichuan chicken noodles with vegetables, a drizzle of soy sauce
and steamed jasmine rice

Cokoladovy mousse

s ovocem a matovymi listky
Chocolate mousse with fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
1.2.2025

MAXMILIAN

DINNER MENU

Cappuccino du Barry
Jemné kvétakove velouté s vajeCnym zloutkem, Spetkou muskatového
ofisku a mlécnou pénou
Delicate cauliflower velouté with egg yolk, a pinch of nutmeg and milk foam
nebo

Carpaccio z Cervene repy
s perlickami koziho syru, prazenymi dynovymi seminky a mladymi
zeleninovymi vyhonky
Beetroot Carpaccio with goat cheese pearls, roasted pumpkin seeds
and young vegetable shoots

Zprudka peceny soft shell krab
s prazenymi kaparami, limetkovymi listky, chili papriCkami, sekanou
petrzelkou a varenymi bramborami balenymi v oprazené strouhance
Seared roast soft shell crab with roasted capers, lime leaves, chili peppers,
chopped parsley and boiled potatoes wrapped in fried breadcrumbs
nebo

Grilované hovézi Tournedos
s restovanymi pecarkami, lehkou smetanovou omackou a dusenou
ryzi Basmati

Grilled Beef Tournedos with sautéed mushrooms, light creamy sauce
and steamed Basmati rice

Zamecky dezert Capy s makem
Smazené bramborové noky s drcenym makem, Svestkovou omackou
provonénou badyanem, zakysanou smetanou a matovymi listky

Fried potato gnocchi with crushed poppy seeds, plum sauce scented
with star anise, sour cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
2.2.2025

MAXMILIAN

DINNER MENU

Zelna polévka
s restovanou klobasou, bramborami, kapkou Cerstvé smetany
a sekanou petrzelkou
Cabbage soup with roasted sausage, potatoes, a dollop of fresh cream
and chopped parsley

Gnocchi di patate ai funghi
Bramborové noky s houbami, lehkou smetanovou omackou
a strouhanym syrem Grana Padano
Potato gnocchi with mushrooms, light creamy sauce and grated Grana
Padano cheese
nebo

Grilovana veprova krkovice
s dusenymi Spenatovymi listky a pasteveckymi bramborami s cibuli
a Cesnekem

Grilled pork neck with steamed spinach leaves and shepherd's potatoes
with onion and garlic

Cheesecake

S marinovanym ovocem a matovymi listky
Cheesecake with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
30.1.2025

MAXMILIAN

DINNER MENU

Hraskové cappuccino
Krémova polévka ze zeleneho hrasku se smetanovou pénou

a parmazanovym crumble
Creamy green pea soup with cream foam and parmesan crumble

Gnocchi di patate ai funghi
Bramborove noky s houbami, lehkou smetanovou omackou
a strouhanym syrem Grana Padano
Potato gnocchi with mushrooms, light creamy sauce and grated Grana
Padano cheese
nebo

Gratinovany kureci steak
s mozzarellou, rajCatovymi platky, bazalkou a opecenymi
bramborami Grenaille s morskou soli

Gratinated chicken steak with mozzarella, tomato slices, basil and
roasted Grenaille potatoes with sea salt

Karamelovy cheesecake

s Cokoladovou omackou a Slehackou
Caramel cheesecake with chocolate sauce and whipped cream



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
31.1.2025

MAXMILIAN

DINNER MENU

Vyvar z hovéziho zebra
s jatrovymi knedliCky, nudlemi, korenovou zeleninou a sekanou
petrzelkou
Beef ribs bouilon with liver dumplings, noodles, root vegetables and
chopped parsley
nebo

Pastika z peCenych husich jater
s karamelizovanymi jablky, divokymi brusinkami a maslovymi toasty

Roasted goose liver paté with caramelized apples, wild cranberries and
buttered toast

Peceny filet ricniho candata
S dusenymi Spenatovymi listky, limetkovou omackou a petrzelovymi
bramborami s kapkou horkého masla
Roasted river pike perch fillet with steamed spinach leaves, lime sauce
and parsley potatoes with a drop of hot butter
nebo

Grilovany hovézi rump steak

s omackou ze zeleného pepre, smazenymi bramborovymi hranolky

a listky polnich salatl
Grilled beef rump steak with green pepper sauce, French fries and field
lettuces

Cokoladovy Fondant

s kopeCkem jahodové zmrzliny a Slehackou
Chocolate Fondant with strawberry ice cream and whipped cream



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
27.1.2025

MAXMILIAN

DINNER MENU

Ciry vyvar z perlicky
s korenovou zeleninou a smazenymi vinnymi perliCkami
Guinea bouillon with root vegetables and fried wine pearls
nebo

Pastika z peCenych husich jater
s karamelizovanymi jablky, divokymi brusinkami a maslovymi toasty

Roasted goose liver paté with caramelized apples, wild cranberries and
buttered toast

Risotto cremoso agli asparagi bianchi
Krémove rizoto s bilym chrestem, kapkou bileého vin, Spetkou masla
a strouhanym syrem Grana Padano
Creamy risotto with white asparagus, a drop of white wine, a pinch
of butter and grated Grana Padano cheese
nebo

Pomalu pecCeny veprovy bok v medovém kabate

s restovanymi peCarkami a gratinovanym bramborovym dortikem
Slow-roasted pork loin in a honey coat with sautéed mushrooms and a
gratin potato cake

Cokoladovy dezert Charleston

s Cerstvymi jahodami a SlehaCkou
Chocolate dessert Charleston with fresh strawberry and whipped cream



ZAMEK LOUCEN DINNER MENU

Vyvar z hoveziho zebra
s jatrovymi knedlicky, nudlemi, korenovou zeleninou a sekanou

petrzelkou
Beef ribs bouillon with liver dumplings, noodles, root vegetables and

DINNER MENU

Spaghetti alla chitarra Genovese
RESTAURANT MAXMILIAN Domaci téstoviny s bazalkovym pestem, kapkou olivového oleje

a strouhanym syrem Grana Padano
Homemade pasta with basil pesto sauce, drop of olive oil and grated

Zamek Loucen Grana Padano cheese
29.1.2025 Lo e
Grilovany veprovy Duroc steak
s omackou ze zeleného pepre, smazenymi bramborovymi hranolky
a listky polnich salatl

Grilled Duroc pork steak with green pepper sauce, French fries and field
lettuces

Domaci Panna Cotta
S marinovanym ovocem a matovymi listky

M AX M I L I A N Homemade Panna Cotta with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
28.1.2025

MAXMILIAN

DINNER MENU

Bramborova polévka

s houbami, korfenovou zeleninou a sekanou petrzelkou
Potato soup with mushrooms, root vegetables and chopped parsley

Strozzapreti all” amatriciana
Kratké téstoviny s restovanou slaninou, zahradni paprikou,
drcenymi rajCaty a strouhanym syrem Grana Padano
Short pasta with roasted bacon, garden bell peppers, crushed tomatoes
and grated Grana Padano cheese
nebo

Grilované medailonky z kukuricného kuratka

s glazovanou zeleninou a opeCenymi bramborami Grenaille
Grilled corned chicken medallions with glazed vegetables and roasted
Grenaille potatoes

Cheesecake

s cokoladovou omackou
Cheesecake with chocolate sauce



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
27.1.2025

MAXMILIAN

DINNER MENU

Ciry vyvar z perlicky
s korenovou zeleninou a smazenymi vinnymi perliCkami
Guinea bouillon with root vegetables and fried wine pearls

Gnocchi di patate con pomodori secchi
Bramborove noky se susenymi rajCaty, restovanymi zampiony,
Spenatovymi listky a strouhanym syrem Grana Padano
Potato gnocchi with dried tomatoes, sautéed mushrooms, spinach leaves
and grated Grana Padano cheese
nebo

Pomalu pecCeny veprovy bok v medovém kabate

s restovanymi peCarkami a domaci bramborovou kasi
Slow-roasted pork loin in a honey coat with sautéed mushrooms
and homemade mashed potatoes

Cokoladovy dezert Charleston

s Cerstvymi jahodami a SlehaCkou
Chocolate dessert Charleston with fresh strawberry and whipped cream



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
26.1.2025

MAXMILIAN

DINNER MENU

Vyvar z hoveziho zebra

s jatrovymi knedlicky, nudlemi a korenovou zeleninou
Beef ribs bouillon with liver dumplings, noodles and root vegetables

Spaghetti alla Genovese
Testoviny s domacim bazalkovym pestem, kapkou olivového oleje
a strouhanym syrem Grana Padano
Pasta with homemade basil pesto, a drizzle of olive il
and grated Grana Padano cheese
nebo

PeCena kureci prsa v bylinkové krusté
s grilovanou stfedomorskou zeleninou a opecenymi bramborami
Grenaille

Roasted chicken breast in a herb crust with grilled Mediterranean
vegetables and roasted Grenaille potatoes

Domaci Panna Cotta

S marinovanym ovocem
Homemade Panna Cotta with marinated fruit



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
26.1.2025

MAXMILIAN

DINNER MENU

Vyvar z hovéziho zebra
s jatrovymi knedliCky, nudlemi a korenovou zeleninou
Beef ribs bouillon with liver dumplings, noodles and root vegetables
nebo

Carpaccio z Cervené repy
s prazenymi dynovymi seminky, perliCkami koziho syra a listky
polnich salatd
Beetroot Carpaccio with roasted pumpkin seeds, goat cheese pearls and
field lettuce leaves

Na masle peCeny duhovy pstruh

s listky polnich salatud, jogurtovou omackou a peCenym citrobnem
Butter-baked rainbow trout with field lettuce leaves, yogurt sauce
and roasted lemon
nebo

Grilovany veprovy Duroc steak
s omackou ze zeleného pepre a gratinovanym bramborovym

dortikem
Grilled Duroc pork steak with green pepper sauce and gratin potato cake

Domaci Panna Cotta

S marinovanym ovocem
Homemade Panna Cotta with marinated fruit



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
25.1.2025

MAXMILIAN

DINNER MENU

RajCatova polévka Caprese
s mozzarellou, kapkou olivového oleje a bazalkovym pestem
Caprese tomato soup with mozzarella, drop of olive oil and basil pesto
nebo

Carpaccio z Cervené repy
s prazenymi dynovymi seminky, perliCkami koziho syra a listky
polnich salatd
Beetroot carpaccio with roasted pumpkin seeds, goat cheese pearls and
field lettuce leaves

Na masle peCeny duhovy pstruh

s listky polnich salatud, jogurtovou omackou a peCenym citrobnem
Butter-baked rainbow trout with field lettuce leaves, yogurt sauce
and roasted lemon
nebo

Grilovany veprovy Duroc steak
s omackou ze zeleného pepre a gratinovanym bramborovym

dortikem
Grilled Duroc pork steak with green pepper sauce and gratin potato cake

Cokoladovy dezert Charleston

se SlehaCkou a matovymi listky
Chocolate dessert Charleston with whipped cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
24.1.2025

MAXMILIAN

DINNER MENU

Vyvar z hoveziho zebra
s jatrovymi knedlicky, nudlemi, korenovou zeleninou a sekanou
petrzelkou
Beef ribs bouillon with liver dumplings, noodles, root vegetables and
chopped parsley
nebo

Pastika z peCenych husich jater
s karamelizovanymi jablky, divokymi brusinkami a maslovymi toasty
Roasted goose liver paté with caramelized apples, wild cranberries and
buttered toast

Spaghetti alla chitarra Genovese
Domaci téstoviny s bazalkovym pestem, kapkou olivového oleje
a strouhanym syrem Grana Padano
Homemade pasta with basil pesto, a drizzle of olive oil
and grated Grana Padano cheese
nebo

Gratinovany kureci steak
s mozzarellou, rajCatovymi platky, bazalkovymi listky a opeCenymi
bramborami Grenaille

Gratinated chicken steak with mozzarella, tomato slices, basil leaves and
roasted Grenaille potatoes

Domaci Panna Cotta

S marinovanym ovocem a matovymi listky
Homemade Panna Cotta with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
22.1.2025

MAXMILIAN

DINNER MENU

Hovezi vyvar
s jatrovymi knedlicky, korenovou zeleninou a sekanou petrzelkou
Beef bouillon with liver dumplings, root vegetables and chopped parsley

Vegetarianska tortilla
s grilovanou stfedomorskou zeleninou, jogurtovou omackou a listky
polnich salatd
Vegetarian tortilla with grilled Mediterranean vegetables, yogurt sauce
and field lettuce leaves

nebo

PeCena kureci prsa v bylinkové krusté
se Stouchanymi bramborami, restovanou cibulkou a malym salatem
Coleslaw
Roasted chicken breast in a herb crust with mashed potatoes, sautéed
onions and a small coleslaw salad

Cheesecake

s kopeCkem smetanové zmrzliny a ¢okoladovou omackou
Cheescake with scoop of ice cream and chocolate sauce



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
21.1.2025

MAXMILIAN

DINNER MENU

Rajcatova polévka Caprese

s mozzarellou, bazalkovym pestem a kapkou olivového oleje
Tomato soup Caprese with mozzarella, basil pesto and a drop of olive oil

Penne pomodoro e basilico
Kratke téstoviny s drcenymi rajcaty, bazalkovymi listky
a strouhanym syrem grana Padano
Short pasta with crushed tomatoes, basil leaves and grated Grana
Padano cheese

nebo

DusSena hovézi licka na cerveném viné

s domaci bramboro-Spenatovou kasi a korenovou zeleninou
Braised beef cheeks in red wine with homemade mashed potatoes and
spinach and root vegetables

Domaci Panna Cotta

S marinovanym ovocem a matovymi listky
Homemade Panna Cotta with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
20.1.2025

MAXMILIAN

DINNER MENU

Kureci vyvar
s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped
parsley

Bramborove noky
s restovanymi zampiodny, susenymi rajcaty, Spenatovymi listky
a lehkou smetanovou omackou
Potato gnocchi with sautéed mushrooms, sun-dried tomatoes, spinach
leaves and light cream sauce

nebo

Gratinovany kureci steak
s mozzarellou, rajCatovymi platky, bazalkovymi listky a opeCenymi
bramborami Grenaille

Gratinated chicken steak with mozzarella, tomato slices, basil leaves and
roasted Grenaille potatoes

Tvarohovy dezert
s banany, cokoladovou omackou, drcenymi ofechy a matovymi
listky
Quark dessert with bananas, chocolate sauce, crushed nuts and mint
leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
21.1.2025

MAXMILIAN

DINNER MENU

Polévka ze zahradnich rajCat

s domacim bazalkovym pestem a kapkou olivového oleje
Garden tomato soup with homemade basil pesto

Tortiglioni alla siciliana
Kratké téstoviny s grilovanou stredomorskou zeleninou, drcenymi
rajCaty, Cerstvymi chili papriCkami a syrem Grana Padano
Short pasta with grilled Mediterranean vegetables, crushed tomatoes,
fresh chili peppers and grated Grana Padano cheese
nebo

Grilovany veprovy Duroc steak

s omackou ze zeleneho pepre a opecenymi bramborami Grenaille
Grilled pork Duroc steak with green pepper sauce and roasted Grenaille
potatoes

Cheesecake

S marinovanym ovocem a matovymi listky
Cheesecake with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
20.1.2025

MAXMILIAN

DINNER MENU

Vyvar z hoveziho zebra
s jatrovymi knedlicky, nudlemi, korenovou zeleninou a sekanou
petrzelkou
Beef ribs bouillon with liver dumplings, noodles, root vegetables and
chopped parsley
nebo

Pastika z peCenych husich jater
s karamelizovanymi jablky, divokymi brusinkami a maslovymi toasty
Roasted goose liver paté with caramelized apples, wild cranberries and
buttered toast

Spaghetti alla chitarra Genovese
Domaci téstoviny s bazalkovym pestem, kapkou olivového oleje
a strouhanym syrem Grana Padano
Homemade pasta with basil pesto, a drizzle of olive oil
and grated Grana Padano cheese
nebo

Gratinovany kureci steak
s mozzarellou, rajCatovymi platky, bazalkovymi listky a opeCenymi
bramborami Grenaille
Gratinated chicken steak with mozzarella, tomato slices, basil leaves and
roasted Grenaille potatoes

Tvarohovy dezert
s banany, ¢okoladovou omackou, drcenymi ofechy a matovymi
listky
Quark dessert with bananas, chocolate sauce, crushed nuts and mint
leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
20.1.2025

MAXMILIAN

DINNER MENU

Vyvar z hoveziho zebra
s jatrovymi knedlicky, nudlemi, korenovou zeleninou a sekanou
petrzelkou
Beef ribs bouillon with liver dumplings, noodles, root vegetables and
chopped parsley
nebo

Pastika z peCenych husich jater
s karamelizovanymi jablky, divokymi brusinkami a maslovymi toasty
Roasted goose liver paté with caramelized apples, wild cranberries and
buttered toast

Spaghetti alla chitarra Genovese
Domaci téstoviny s bazalkovym pestem, kapkou olivového oleje
a strouhanym syrem Grana Padano
Homemade pasta with basil pesto, a drizzle of olive oil
and grated Grana Padano cheese
nebo

Gratinovany kureci steak
s mozzarellou, rajCatovymi platky, bazalkovymi listky a opeCenymi
bramborami Grenaille
Gratinated chicken steak with mozzarella, tomato slices, basil leaves and
roasted Grenaille potatoes

Tvarohovy dezert
s banany, ¢okoladovou omackou, drcenymi ofechy a matovymi
listky
Quark dessert with bananas, chocolate sauce, crushed nuts and mint
leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
19.1.2025

MAXMILIAN

DINNER MENU

Polévka ze zahradnich rajCat

s domacim bazalkovym pestem a kapkou olivového oleje
Garden tomato soup with homemade basil pesto

Tortiglioni alla siciliana
Kratké téstoviny s grilovanou stredomorskou zeleninou, drcenymi
rajCaty, Cerstvymi chili papriCkami a syrem Grana Padano
Short pasta with grilled Mediterranean vegetables, crushed tomatoes,
fresh chili peppers and grated Grana Padano cheese
nebo

Grilovany veprovy Duroc steak

s omackou ze zeleneho pepre a opecenymi bramborami Grenaille
Grilled pork Duroc steak with green pepper sauce and roasted Grenaille
potatoes

Cheesecake

S marinovanym ovocem a matovymi listky
Cheesecake with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
19.1.2025

MAXMILIAN

VEGAN
DINNER MENU

Polévka ze zahradnich rajCat

s bazalkou a kapkou olivového oleje
Garden tomato soup with basil and a drizzle of olive ol

Grilovany Tofu steak
s Cervenou kari omackou, kapkou kokosového mléka a dusenou
jasminovou ryzi
Grilled Tofu steak with red curry sauce and a drop of coconut milk
and steamed jasmine rice

Vegansky jablkovy kolac
Vegan apple pie



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
17.1.2025

MAXMILIAN

DINNER MENU

Vyvar z hoveziho zebra
s jatrovymi knedlicky, nudlemi, korenovou zeleninou a sekanou
petrzelkou
Beef ribs bouillon with liver dumplings, noodles, root vegetables and
chopped parsley
nebo

Pastika z peCenych husich jater
s karamelizovanymi jablky, divokymi brusinkami a maslovymi toasty
Roasted goose liver paté with caramelized apples, wild cranberries and
buttered toast

Spaghetti alla chitarra Genovese
Domaci téstoviny s bazalkovym pestem, kapkou olivového oleje
a strouhanym syrem Grana Padano
Homemade pasta with basil pesto, a drizzle of olive oil
and grated Grana Padano cheese
nebo

Gratinovany kureci steak
s mozzarellou, rajCatovymi platky, bazalkovymi listky a opeCenymi
bramborami Grenaille

Gratinated chicken steak with mozzarella, tomato slices, basil leaves and
roasted Grenaille potatoes

Domaci Panna Cotta

S marinovanym ovocem a matovymi listky
Homemade Panna Cotta with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
16.1.2025

MAXMILIAN

DINNER MENU

SlepiCi vyvar
s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped
parsley

Red Curry

Stfedomorska zelenina s Cervenym Kari, cizrnou, kokosovym
mlékem a koriandrem
Mediterranean vegetables with red curry, chickpeas, coconut milk and
coriander

nebo

Gratinovany kureci steak
s mozzarellou, rajCatovymi platky, bazalkovymi listky a opeCenymi
bramborami Grenaille
Gratinated chicken steak with mozzarella, tomato slices, basil leaves and
roasted Grenaille potatoes

Vigtiovy kolad
s Cokoladovou omackou, SlehaCkou a matovymi listky
Sour cherry pie with chocolate sauce, whipped cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
15.1.2025

MAXMILIAN

DINNER MENU

Vyvar z hovéziho zebra
s jatrovymi knedlicky, nudlemi, korenovou zeleninou a sekanou

petrzelkou
Beef ribs bouillon with liver dumplings, noodles, root vegetables and chopped
parsley

Red Curry

Stfedomorska zelenina s Cervenym Kari, cizrnou, kokosovym

mlékem a koriandrem
Mediterranean vegetables with red curry, chickpeas, coconut milk and coriander

nebo

Hovezi Stroganoff
s restovanymi zampiény, nakladanymi okurkami, kapkou Cerstvé

smetany a dusenou ryzi Basmati
Beef Stroganoff with sautéed mushrooms, pickled cucumbers, a drop of fresh
cream and steamed Basmati rice

Vigriovy kolad
s Cokoladovou omackou, Slehackou a matovymi listky
Sour cherry pie with chocolate sauce, whipped cream and mint leaves



