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Botel Albatros, anchored in 1969, is Prague’s oldest floating hotel and a pioneer among
the city’s three unique “botels.” Located in New Town along the Vltava River, it
combines a vintage nautical theme with a titanic-like design, featuring wooden finishes,
warm lighting, and leather furnishings. Its compact, ship-style cabins offer a cozy,
one-of-a-kind stay, enhanced by picturesque views of landmarks like Charles Bridge and
Prague Castle. Despite its retro charm, Albatros offers modern amenities, blending
nostalgia with comfort for an unforgettable floating experience.

The hotel’s central location provides easy access to Prague’s cultural and historical
treasures. Guests can enjoy traditional Czech cuisine at its onboard restaurant, relax in
lounge spaces, or take in riverside views from the upper deck. With its affordability and

unique appeal, Albatros attracts budget-conscious travelers, couples, and tourists secking

a distinctive way to explore Prague’s history and charm. True to its name, Albatros

symbolizes freedom and elegance, making it a perfect setting for a memorable stay.
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Predkrmy a mala jidla « Appetizers and small meals

Terina z kachnich jater a foie gras, kroketa z telecich licek, brusinky, kachni skvarky 425
Duck liver and foie gras terrine, veal cheek croquette, cranberries, duck crackers

(1,3,7)

Marinovany syr brie, marinada z oliv, palené papriky a Salotky a ofechova drobenka 325

Marinated brie cheese, olive marinade, roasted peppers and shallots and walnut crumble

(7,8)

Hranolky z candéta v koprové panko strouhance, citronovy krém a nakladdana zelenina 285
Pike perch fries in dill panko breadcrumbs, lemon cream and pickled vegetables

(1,3,4,7)

Tataracek z bycka s Salotkou, morkova kost, peceny kvaskovy chléb, strouhany zloutek, peceny ¢esnek 385
Beef tartare with shallot, marrow - bone, baked sourdough bread, grated yolk, roasted garlic

(1,3)

Satay na Spejli : hovézi, kuteci, tofu, okurkové kimchi, sezamova omacka, salsa z pikantnich fazoli, koriandr 295
Satay on a stick : beef, chicken, tofu, cucumber kimchi, sesame sauce, spicy bean salsa, cilantro
(1,5,6,11)

Polévky * Soups

Silny vyvar ze slepice s trhanym masem, knedlicky, libecek, domaci nudle, zelenina 175
Strong broth from chicken with minced meat, dumplings, libecek, homemade noodles, vegetables
(1,3,7)

Madarska gulasova polévka z hovéziho krku, brambor a cibule, restované papricky skvarkovy dalamének 195
Hungarian goulash soup made of beef neck, potatoes and onions, roasted peppers crackling dlamanek
(1,3,7)

Jihoceska kulajda s hiibky, bramborem na loupacku, doméci vejce, ¢erstvy kopr 275

South Bohemian kulajda with mushrooms, peeled potatoes, farm egg and fresh dill
(1,3,7)




Sa]a’lty * Salads

Caesar salat s grilovanym kutetem, dresinkem z farmaiské majonézy a ancovicek, chipsy z pancetty,
grana padano, maslové krutony

Caesar salad with grilled chicken, farmer's mayonnaise and anchovy dressing, pancetta chips,
grana padano, butter croutons

(1,2,3,4,7,10, 14 ) with grilled shrimps / s grilovanymi krevetami

Variace trhanych salatti s rajcaty, fedkvi, okurkou a marinovanou mrkvi, jemné kimchi,
vejce a zauzeny losos

Mix leafy greens with tomatoes, radishes, cucumbers and marinated carrots, mild kimchi,
egg and smoked salmon

(1,3,7)

Maly mix trhanych salati, sezénni zelenina a vinaigrette

Small mix salad with seasonal vegetables and vinaigrette
Albatros SPCCiality * Albatros Specialties

Veprovy tomahawk steak z grilu, pe¢ena brambora na soli, pazitkova brynza, cerstvy Spenat
s konfitovanym cesnekem, silna cibulova oméacka s horcici

Pork tomahawk steak from the grill, baked potato with salt, chive brynza, fresh spinach
with confit garlic, strong onion sauce with mustard

(7,10)
Angus burger z hovéziho krku v nasi pivni briosce, nakladané okurky,rajce, salat, ¢edar,
steakové hranolky, bbq majonéza, jalapefios salsa

Angus beef neck burger in our beer brioche, pickles, tomato, lettuce, cheddar,
steak fries, bbqg mayonnaise, jalapenos salsa

(1,3,7)

Glazovany veptovy bok v pivni redukei, pyré z topinamburu, raZovy pepr, salat z ¢ocky a cizrny,
kimchi s ananasem

Glazed pork flank in beer reduction, Jerusalem artichoke puree, pink pepper, lentil and chickpea salad,
kimchi with pineapple

(7)

Rib eye steak z Irského byka, gratinované brambory, salsa z ¢ervenych fazoli a lilku, marinované paprika,
dusené teleci licko na zeleném pepri, strouhané foie gras

Rib eye steak from Irish bull, potatoes au gratin, red bean and eggplant salsa, marinated peppers,
stewed veal cheek on green pepper, grated foie gras

(3,7)

Kureci prso s kosti v omacce tonkatsu se zeleninou, shiitake, zazvorem a citronovou travou,
restovana ryze s vejcem a sezamem, arasidy

Bone-in chicken breast in tonkatsu sauce with vegetables, shiitake, ginger and lemon grass,
fried rice with egg and sesame, peanuts

(1,2,3,5,6,8,11)

325

375

345

165

455

445

475

595

365



Restované kalamary a Gronské krevety na cesneku a bilém viné s ¢erstvym Spenatem, tarhonou
a perlovym kuskusem, zeleninové chutney

Roasted calamari and Greenland prawns in garlic and white wine with fresh spinach, tarragon
and pearl couscous, vegetable chutney

(1,2,4,7,14)

Zluté zeleninové curry s marinovanym tofu, shiitake, ananas, jasminova ryze s prazenym kokosem
a sezamem, okurkové kimchi a keSu

Yellow vegetable curry with marinated tofu, shiitake, pineapple, jasmine rice with roasted coconut
and sesame, cucumber kimchi and cashews

(8,11,13)
Ceska klasika « Czech classic

Svickova na smetané€ z jeleni plece, Iberijsky Spek, nadychany karlovarsky
knedlik, marinované divoké brusinky

Deer meat with cream sauce, Iberian bacon, fluffy Karlovy Vary bacon dumpling,
marinated wild cranberries

(1,3,7)
Pivovarsky gulasek z teleci klizky na ¢erném pivu a uzené paprice, Spekovy
knedlik z uzené slaniny, pernik, uzené skvarky

Beer-based veal stew with smoked paprika and bacon smoked bacon dumpling,
gingerbread, smoked crackers

(1,3,7)
Venkovska kachna pec¢ena na kminé, cervené zeli dusené s jablky a
rozinkami, variace priloh: §pekovy knedlik, lokse, Skubanky, kachni $tava, cibulka

Country duck roasted on cumin, red cabbage stewed with apples and
with raisins, a variety of side dishes: bacon dumpling, lox, spring rolls, duck juice, onion

(1,3,7)

Sladkokysela koprovka, konfitované hovézi zebro, doméci vejce,
brambory na loupacku s maslem a pazitkou

Sweet and sour dill, confit beef rib, farm egg, Peeled potatoes with butter and chives
(1,3,7)

Klasicky smazak, méslové grenaille s pazitkou, domaci tatarska omécka

Classic fried cheese, buttery grenaille with chives and homemade tartar sauce

(1,3,7)

Kureci fizek smazeny v rohlikové strouhance, maslové grenaile s pazitkou, doméaci tatarska omacka
Chicken steak fried in breadcrumbs, butter grenache with chives, homemade tartar sauce
(1,3,7)

650

345

395

475

395

295

325



Nase plato pro dve osoby ¢ Our platter for two people

Tyden marinované veptrové koleno v nasi slané pivni marinadé€ podavané se skvarkovym
dalamankem, zauzenou kasi, kien s jablky, chutney, hot¢ice a nakladana zelenina

Pork marinated in beer for a week served with crackling dalamanica,
smoky porridge, horseradish with apples, chutney,mustard and pickled vegetables

(1,7,10)

Nase plato Albatros pro 4 - 6 osob ¢ Our placter for four o six people

Celé veprové koleno, marinovany Asijskij bok, krajené kute v tonkatsu omacce, rozpeceny syr Brie,
konfitované hovézi Zebro, zauzeny hoveézi jazyk, variace ptiloh a salati, domaci chutney, omécky a
rozpeceny kvaskovy chléb

Whole pork knee, marinated Asian bok, sliced chicken in tonkatsu sauce, toasted Brie cheese,
confit beef rib, smoked beef tongue, a variety of side dishes and salads, homemade chutneys, sauces
and toasted sourdough bread

(1,3,7,10)

Dezerty o Desserts

Pistaciovy dortik s nugatovym krémem a matcha gelem
Pistachio cake with nougat cream and matcha gel
(1,3,7,8)

Vanilkové creme briilée s erstvym ovocem a prazenymi orisky
Vanilla creme briilée with fresh fruit and roasted nuts

(3,7)

Raffaello mousse s mandlovou pralinkou, Thajskym mangem a sorbetem

Raffaello mousse with almond praline, Thai mango and sorbet

(3,7,8)

Bramborové skubanky s makem, cukrem a vanilkovou zmrzlinou
Potato dumplings with poppy seed paste
(3,7)

Zmrzlina a sorbet dle denni nabidky

Ice cream and sorbet according to the daily offer

(7)

990

3800

225

225

245

225

75
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Obiloviny Obsahujici lepek a vyrobky z nich
KORYSI a vyrobky z nich

VEJCE a vyrobky z nich

RYBY a vyrobky z nich

PODZEMNICE OLEJNA (ARASIDY) a v§robky z nich
SOJOVE BOBY (SOJA) a vyrobky z nich

MLEKO a vyrobky z néj

SKORAPKOVE PLODY

CELER a vyrobky z néj

HORCICE a vyrobky z ni

SEZAMOVA SEMENA (SEZAM) a vyrobky z nich
OXID SIRICITY A SIRICITANY v koncentracich
vyssich 10 mg, ml/kg, 1, vyjadreno SO2

VLCI BOB (LUPINA) a vyrobky z ngj

MEKKYSI a vyrobky z nich

CEREALS AND ARTICLES CONTAINING GLUTEN
CRUSTACEANS AND PRODUCTS THEREOF
EGGS AND PRODUCTS THEREOF

FISH AND PRODUCTS THEREOF

PEANUTS AND PRODUCTS THEREOF
SOYBEANS AND PRODUCTS THEREOF

MILK AND PRODUCTS THEREOF (NCLUDING LACTOSE)
NUTS AND PRODUCTS THEREOF

CELERY AND PRODUCTS THEREOF

MSTRAD AND PRODUCTS THEREOF

SESAME SEEDS AND PRODUCTS THEREOF
SULPHURE DIOXIDE AND SULPHITES SO2
LUPIN AND PRODUCTS THEREOF

MOLLUSCS AND PRODUCTS THEREOF




ALBATROS

Nabidka napojt

Drinks menu

BILA VINA « WHITE WINE

Chardonnay I France 0,151,0,751 95| 465
Rulandské sedé, Moravia 475
Griiner veltliner, Austria 525
Pinot Griogio del Veneto IGT 545
Gascogne, Half dry, France 575
Gavi di Gavi, Ttaly 625

RUZOVA VINA « ROSE WINE

Frankovka Rosé 0,151, 0,751 95 | 465
Cotes d " Anjou 595

CERVENA VINA « RED WINE

Merlot France 0,151, 0,751 95 | 465
Negroamaro di Salento 495
Errazuriz Cabernet Sauvignon, Chile 575
Malbec, Argentina 595
Primitivo di Manduria 645
Grand Veneur, Cotes du Rhone 695

SEKTY « SPARKLING WINE

Prosecco DOCG 0,151 0,751 95 | 475
Sekt Moravica Brut 595
Cava Hoya Brut Nature 695
Champagne Blanc de Blanc Brut 1950
Moét & Chandon Imperial Rosé 2250
NEALKOHOLICKE NAPOJE

SOFT DRINKS

0,3 | Pepsi I Pepsi Max 65
0,3 1 Mirinda I 7up 65
0,25 1 Tonic Schweppes 65
0,251 Ice Tea I Juice 65
0,31 Voda neperliva I Perliva 45
0,3 1 Karaskova limonada 70
0,75 1 Mattoni Mineral Water 95

0,75 1 San Pellegrino 120



PIVO « BEERS

0,310,51 Budvar original

ALBATROS

65|85

0,31 0,51 Budvar Tmavy I Dark Beer 65 | 85

0,3 1 Nealkoholické Pivo I
Non Alcohol

COCKTAILS

Cuba Libre

Aperol Spritz

Gin & Tonic

Sex On The Beach
Tequila Sunrise
Becherovka Tonic @
Pifia colada

65

185
185
185
195
185
195
185

LIKERY « LIQUORS

4 cl Amaretto

4 cl Baileys

4 cl Becherovka @
4 cl Fernet Stock @
4 cl Jagermeister

4 cl Malibu

4 cl Sambuca

DESTILATY « SPIRITS

4 cl Slivovice I Borovickal @
Merurikovice

4 cl Beefeater I Beefeater Orange
4 cl Tanqueray I Hendrick s

4 cl Bombay Sephhire

4 cl Bacardi I Havana Club

4 cl Havana 7 years

4 cl Diplomatico

4 cl Zacapa 23

4 cl Zacapa XO

4 cl Olmeca I Olmeca Reposado
4 cl Herradura reposado

4 cl Vodka Absolut

4 cl Grey Goose

4 cl Metaxa

4 cl Brandy Reserva

4 cl Hennessey V.S I Metaxa 12y
4 cl Hennessey V.S.O.P.

4 cl Ballentines I Jameson

4 cl Jack Daniel I Black Label

4 cl Glenlivet 15 years

4 cl Glenfiddich 18 years

95
95
95
95
95
95
95

145

95

130
140
95

130
160
190
450
110
160
95

190
95

130
150
190
95

150
220
450

TEPLE NAPOJE « HOT BEVERAGES

Espresso se smetanou

Lungo se smetanou
Cappuccino

Latte Macchiato

Irish Coffee

Vybér ¢ajt I Choice of tea
Horka ¢okol4dda I Hot chocolate
Grog I Hot water and Rum
Svarené vino I Hot wine

65
70
75
90
150
70
75
105
105



Bon Appetit

ALBATROS
Nabrezi L. Svobody 110 00 Praha



