
All meals offered on our menu are prepared entirely 
from fresh ingredients.

Veal, lamb and beef come from our own organic farm 
in Mysletín near Ledenice.

The poultry comes from a selected South Bohemian 
breeding farm and fish come solely from ponds in the 
vicinity of České Budějovice and from the Třeboň area. 

Potatoes, eggs and other local produce come from 
selected South Bohemian farms.

We wish you a pleasant gourmet experience.

Open:
Tu–Sa: 18.30–23.30
Sa, Mo: Closed
Phone: +420 381 601 601
Fax: +420 381 601 605
E-mail: rgs@hotel-zvon.cz

Restaurant Gourmet Symphony
Grand Hotel Zvon, s. r. o.
Nám. Přemysla Otakara II. 90/28
370 01 České Budějovice, Czech Republic
www.gourmet-symphony.cz



Cold Starters
Carpaccio and steak tartar prepared from sirloin cuts of Mysletín beef served 
on rocket leaves, sprinkled with olive oil, capers and parmesan shavings 198

Soups
Chicken stock cream with honey roasted ham and saffron oil 98

Oxtail broth with fresh vegetables and homemade noodles 98

Warm starters
Homemade ravioli with spinach and ricotta cheese filling, 
in fresh tomato basil sauce and cherry tomatoes 168

Salads
Caesar salad served with croutons fried in butter 168



Main dishes
Fillet of South Bohemian pikeperch poached in rosemary butter with balsamic 
glazed beets and red wine in root vegetable reduction, served with homemade 
chive tagliatelle 380

Pink-roasted duck breast from Blatná with cranberry sauce, served with caramelized 
green apples and homemade courgette and potato fritters 360

Larded shoulder of wild boar from a game reserve, served with rosehip sauce and 
homemade gingerbread dumplings 360

Rib-eye steak from Mysletín with porcini ragù and fresh celeriac with Hennessy 
and green peppercorn sauce, served with roasted skin-on potatoes 380

Sous vide rack of lamb (deboned) with fresh ginger mousse, accompanied by fava 
beans and courgette sautéed with lemon butter sauce, served with almond potato 
croquettes 420

Traditional meals
Pan-fried veal Wiener schnitzel, served with potatoes 
with chives and butter, and cranberries 380

Mysletín beef sirloin in traditional cream sauce, served with 
traditional Karlovy Vary dumplings and cranberries 380

Mysletín beef steak served with black salsify in honey and mustard 
butter, veal glacé and homemade potato rösti 650

Dessert
Chocolate fondant with forest fruit ice cream and cherry sauce 120



Tasting menu
Carpaccio and steak tartar prepared from sirloin cuts of Mysletín beef served 
on rocket leaves, sprinkled with olive oil, capers and parmesan shavings

Chicken stock cream with honey roasted ham and saffron oil

Homemade ravioli with spinach and ricotta cheese filling, in fresh tomato basil sauce 
and cherry tomatoes

Fillet of South Bohemian pikeperch poached in rosemary butter with balsamic 
glazed beets and red wine in root vegetable reduction, served with homemade 
chive tagliatelle

Homemade lime ice cream

Slow roasted beef brisket glazed in veal fondue, accompanied by potato mash, 
sweet peas and salsify chips

Chocolate fondant with forest fruit ice cream and cherry sauce

1080


