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in the past I have cooked at Goldie with
the National Team of the Association of
Chefs and Pastry Chefs of the Czech
Republic of which I am the captain.
I am very happy to welcome you as
the chef of the Goldie restaurant at
the Nautilus Hotel. This restaurant has
always been a matter of my heart, especially because of the incredible
atmosphere of the hotel, the old town and Žižka´s square, which gives
a breathtaking view from the restaurant.
Most of all, I remember the tastes and smells from a carefree period of my
life... My childhood. This period was so intense and inspiring for me that I still
draw from it a lot and try to express all that mood with the food I prepare so
the guest has the feeling of "carefree childhood" after the last bite.
The dishes for the guests are based on cooking for my family. I want to pamper
them, as well as you, our guests, as much as possible. Members of my family
are both the most honest and rigorous evaluators. I have taken inspiration from
many parts of the world to develop and push myself forward. At Goldie, I will be
offering traditional dishes in a lighter approach using fresh and mostly regional
ingredients of the highest quality.
Welcome to Goldie!
Chef Honza Horký

S TA R T E R S & S O U P S
Smoked duck breast [195,-]
Smoked duck breast, dried plums, brioche

1,3,7

Pate [245,-]
Fatty duck liver pate, wine jelly, chocolate, crispy chips

1,3,4,8

Tartare [245,-]
Beef tartare with mustard mayonnaise, flamed garlic and bread toasts
Blood sausage [155,-]
Blood sausage, apple tartar, apple mousse with cinnamon
Zander [175,-]
Zander, egg 62°C, cauliflower, shredded lettuce

3,4,7,9

Red beetroot tartare [165,-]
Vegan Red beetroot and truffle tartare, beetroot mousse

Cream of crayfish [115,-]
Cream of crayfish, potato croquette

1,3,6,7,9

3,9

1,2,3,4,7,9

Hen broth [95,-]
Hen broth, noodles, vegetables, egg yolk for thickening

1,3,7,9

1,3,6,7,9

MAIN DISHES
Vegetarian [325,-]
All preparations of red and coloured beetroot

1,7,9

Zander [475,-]
Dill mousse, kohlrabi ragout, boiled crayfish, mini potatoes

1,2,4,7,9

Duck leg „sous vide“ [375,-]
Red cabbage cream, cabbage jelly and cinnamon,
roasted potato gnocchi 1,3,7,9
Pig broke its leg [385,-]
“Tenderloin, blood sausage, greaves, cabbage, bread” rum praline
Beefsteak „Goldie“ [655,-]
Truffle purée, potato and kale croquette, fried potatoes
Fallow-deer and pumpkin [565,-]
Pumpkin stuffing, gingerbread sauce with port wine

1,3,7,9

1,3,7

1,3,7,9

DESSERTS
Snowball [185,-]
Snowball, chocolate fondant

1,3

Avantgarde [165,-]
Apple strudel with cottage cheese, cinnamon ice cream

1,3,7,8

* Allergens information will be provided by our staff upon your request.
Changes in the menu are determined by the chef.

WE RECOMMEND TO YOUR CHOSEN DESSERT
Vizovice Slivovitz 2017, R. Jelínek, 4cl [175,-]
Rum Diplomatico, 4cl [140,-]
Becherovka, 4cl [160,-]
Martell X.O., 4cl [425,-]
Bas Armagnac Vaghi 1977, 4cl [500,-]
Bas Armagnac Vaghi 1961, 4cl [1 500,-]
Royal Oporto Tawny, Ruby, White, 5cl [170,-]
Prosecco DOC Brut, Anna Spinato, 0,1l [110,-]
Rosé Lahofer 2018, sweet, Lahofer, 0,15l [80,-]

TA S T I N G M E N U
Chef´s present
Smoked duck breast
Smoked duck breast, dried plums, brioche
Cream of crayfish
Cream of crayfish, potato croquette
Zander
Zander, egg 62°C, cauliflower, shredded lettuce
Pig broke its leg
“Tenderloin, blood sausage, greaves, cabbage, bread” rum praline
Fallow-deer and pumpkin
Pumpkin stuffing, gingerbread sauce with port wine
Avantgarde
Apple strudel with cottage cheese, cinnamon ice cream

Tasting menu [1 350,-]
Vine pairing [850,-]

Possibility to order until 9:15pm

HOTEL NAUTILUS & RESTAURANT GOLDIE
Žižkovo námìstí 20, 390 01 Tábor
Tel. Reception: +420 380 900 900
Tel. Restaurant: +420 380 900 901
E-mail: info@hotelnautilus.cz
www.hotelnautilus.cz

