
TRUFFLES
IN FIVE COURSES
AN EVENING THAT BEGINS UNDERGROUND.

22 JANUARY 2027 · 19:00
DEJVICKÁ 34, PRAGUE 6

CZK 4,900
TRUFFLES INCLUDED

STARTER

Hand-cut beef tenderloin tartare
with quail eggs and truffle

1ST INTERMEDIATE COURSE

63°C egg with roasted potato foam,
smoked eel and truffle

2ND INTERMEDIATE COURSE

Homemade agnolotti with truffle emulsion,
hazelnuts, soft goat cheese and truffle

MAIN COURSE

Braised gurnard fillets meunière-style
with mushrooms and truffle cream

DESSERT

Dark chocolate cake
with truffle and raspberries

RESERVATIONS

607 277 123 · info@dejvicka34.cz
www.dejvicka34.cz



