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Nevite, kam rano na pfijemné obchodni jednani? Mame pro Vas
feSeni v podobé Duke’ s Bar & Café s nabidkou organickych
snidariovych delikates.

A la carte snidané K¢ 195

Cerstvé presovany pomeranéovy nebo grapefruitovy dzus, kdva
ILLY, Siroky vybér sypanych ¢ajt RONNEFELDT

celozrnné pecivo, teplé francouzské maslové croissanty,

med, marmelada, maslo

Organické speciality z ceskych farem: Ké 150
2 vejce Benedikt s prazskou Sunkou a holandskou omackou

Vajecna omeleta s parmazanem, opecenou Rucolou a cherry
tomaty

Venkovska omeleta s pe€enou slaninou, paprikami a houbami
2 sazena vejce se Sunkou nebo slaninou

Cerstvé pedena belgicka vafle s javorovym sirupem a lehce
slanym maslem

Smetanovy jogurt s misli, akatovym medem a ¢erstvym sezénnim
ovocem

Nadychané livanecky s teplymi lesnimi plody, bananem a
Slehackou

Servirujeme denné: 08:00 - 11:00

Pafizska 30, Praha 1, 110 00

Zpravy z Duke’s Bar & Café
Duke’s Bar & Café News

Meet over breakfast in Duke’ s Bar & Café, where you can sample
organic breakfast delights exactly to your liking.

Business Breakfast CZK 195

Freshly squeezed Orange or Grapefruit Juice, ILLY Coffee
specialties, Selection of RONNEFELDT Loose Teas
Multigrain Bread Rolls, Warm buttered French Croissants,
Honey, Marmalade, Butter

Organic Specialties from Bohemian Farms CZK 150

2 Eggs Benedict with Prague Ham and Hollandaise Sauce
Omelette with Parmesan, baked Rucola and Cherry Tomatoes

Countryside Omelette with roasted Bacon, Peppers and Forest
Mushrooms

2 fried Eggs with your choice of Ham or Bacon

Fresh Belgium Waffle with Maple Syrup and lightly salted Butter
Cream Yoghurt with Miisli, Robinia Honey, freshly sliced
Seasonal Fruit

Buttermilk Pancakes with warm Forest Berries,

Banana and Whipped Cream

Served daily 08:00 — 11:00

Tel: +420 296 631 191, +420 296 631 111, Fax: +420 224 811 207, Email: prague@ihg.com



