ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
28.10.2025

MAXMILIAN

DINNER MENU

JEMNE PLATKY BURGUNDSKE UZENE KYTY

s Cerstve strouhanym jablkovym kfenem a listky polnich salatd
Fine slices of Burgundy smoked ham with freshly grated apple horseradish
and field lettuce leaves
nebo

HRASKOVE CAPPUCCINO
Jemné hraskove velouté se smetanovou pénou a parmazanovy

crumble
Delicate green pea veloute with cream foam and parmesan crumble

GNOCCHI DI PATATE CON POLLO E FOGLIE DI SPINACI
Bramborové noky s kurecim masem, Spenatovymi listky a kapkou

Cerstvé smetany
Potato gnocchi with chicken, spinach leaves and a drop of fresh cream
nebo

GRILOVANY HOVEZi RUMP STEAK BLACK ANGUS

s omackou ze zeleného pepre a opecenymi bramborami
Grilled Black Angus beef rump steak with green pepper sauce and roasted
potatoes

CREME BRULEE
Créme Brulée



DINNER MENU

MAXMILIAN



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
27.10.2025

MAXMILIAN

DINNER MENU

DOMACI PASTIKA Z PECENEHO MASA

s posirovanymi hruskami v Cerveném viné a divokymi brusinkami
Homemade paté made from roasted meat with poached pears in red wine
and wild cranberries
nebo

SLEPICi VYVAR

s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

MACCHERONI ALLA POMODORO E BASILICO
Kratke téstoviny s drcenymi rajCaty, bazalkovymi listky a kapkou
olivového oleje
Short pasta with crushed tomatoes, basil leaves and a drizzle of olive oll
nebo
GRILOVANE SUPREME Z KUKURICNEHO KURETE
s restovanymi houbami, stfedomorskou zeleninou a bramborami
Grenaille peCenymi s morskou soli

Grilled Corn Chicken Supreme with sautéed mushrooms, Mediterranean
vegetables and Grenaille potatoes baked with sea salt

MASCARPONE DEZERT S BORUVKAMI
Mascarpone dessert with blueberries



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
26.10.2025

MAXMILIAN

DINNER MENU

MOZZARELLA TOWER CAPRESE
s rajCatovymi platky, domacim bazalkovym pestem, rukolovymi listky
a kfupavymi toasty
Mozzarella tower Caprese with tomato slices, homemade basil pesto, rocket
leaves and crispy toasts
nebo
RAJCATOVA POLEVKA

se smetanovou pavucinkou a sekanou petrzelkou
Tomato soup with creamy cobweb and chopped parsley

SPAGHETTI ALLA MAFIOSO
Téstoviny s restovanymi hovezimi prouzky, chilli paprickami, Cesnekem,
Cerstvym rozmarynem, drcenymi rajCaty a kapkou Cerstvé smetany
Pasta with sautéed beef strips, chili peppers, garlic, fresh rosemary, crushed
tomatoes and a dollop of fresh cream
nebo
GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleného pepre a smazenymi bramborovymi hranolky
Grilled Duroc pork steak with green pepper sauce and fried potato chips

COKOLADOVY DEZERT CHARLESTON
Chocolate dessert Charleston



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
25.10.2025

MAXMILIAN

DINNER MENU

CARPACCIO Z CERVENE REPY
s perlickami koziho syra prazenymi sluneCnicovymi jadry a listky polnich
salatu
Beetroot carpaccio with goat cheese pearls, roasted sunflower seeds and
field lettuce leaves
nebo

ZELNA POLEVKA
s restovanou klobasou, kapkou Cerstve smetany a sekanou petrzelkou
Cabbage soup with roasted sausage, a drop of fresh cream and chopped
parsley

GNOCCHI DI PATATE CON FUNGHI E POMODORI SECCHI
Bramborove noky s houbami, susenymi rajCaty, Spenatovymi listky
a lehkou smetanovou omackou
Potato gnocchi with mushrooms, sun-dried tomatoes, spinach leaves
and a light cream sauce
nebo

GRILOVANE SUPREME Z KUKURICNEHO KURETE

s houbovym ragu a domaci bramborovou kasi
Grilled corn chicken Supreme with mushroom ragout and homemade
mashed potatoes

TVAROHOVY DEZERT S DRACIM OVOCEM
Quark dessert with dragon fruit



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
24.10.2025

MAXMILIAN

DINNER MENU

ZVERINOVA PASTIKA V KRUSTE Z DRCENYCH LISKOVYCH ORECHU
s posirovanymi hruskami v Cervenem ving, omackou z divokych
ostruzin a kfupavymi toasty z bagety peceneé v kamenné peci
Game paté in a crust of crushed hazelnuts served with poached pears in red
wine, wild blackberry sauce and crispy stone-oven-baked baguette
nebo
SILNY ZVERINOVY VYVAR
s houbami peCenymi v jezevCim sadle, korenovou zeleninou a kapkou
starého Sherry
Rich game bouillon with mushrooms roasted in badger lard, root vegetables
and a drop of old Sherry

SPAGHETTI ALLA GENOVESE
TradiCni téstoviny s domacim bazalkovym pestem, kapkou olivového
oleje a strouhanym parmazanem
Traditional pasta with homemade basil pesto sauce, drop of olive oil and
grated parmesan cheese
nebo
DANCI PLEC NA SMETANE
s karlovarskymi knedliky sypanymi oprazenou strouhankou a divokymi
brusinkami
Fallow deer shoulder in cream sauce with Carlsbad dumplings topped with
toasted breadcrumbs and wild cranberries

CHEESECAKE
Cheesecake



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
23.10.2025

MAXMILIAN

DINNER MENU

BRAMBOROVA POLEVKA

s houbami, korfenovou zeleninou a sekanou petrzelkou
Potato soup with mushroom, root vegetables and chopped parsley

CHILLI CON CARNE
Dusené mleté hovézi maso s maslovymi fazolemi, drcenymi rajcaty,
chilli paprickami a opecenym kminovym chlebem
Braised ground beef with butter beans, crushed tomatoes, chili peppers and
toasted cumin bread
nebo

SMAZENY KURECI RIZEK

s domacim bramborovym salatem a peCenym citronem
Chicken Schnitzel with hommemade potato salad and roasted lemon

COKOLADOVY DORT S LISKOVYMI ORISKY

Cokoladovou omackou a SlehaCkou
Chocolate cake with hazelnuts, chocolate sauce and whipped cream



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
23.10.2025

MAXMILIAN

DINNER MENU

BRAMBOROVA POLEVKA

s houbami, kofenovou zeleninou a sekanou petrzelkou
Potato soup with mushroom, root vegetables and chopped parsley

CHILLI CON CARNE
Dusené mleté hovézi maso s maslovymi fazolemi, drcenymi rajcaty,
chilli paprickami a opecenym kminovym chlebem
Braised ground beef with butter beans, crushed tomatoes, chili peppers and
toasted cumin bread
nebo

SMAZENY KURECI RIZEK

s domacim bramborovym salatem a peCenym citronem
Chicken Schnitzel with hommemade potato salad and roasted lemon

KOKOSOVY DEZERT S MANGEM

Cokoladovou omackou a SlehaCkou
Coconut dessert with mango, chocolate sauce and whipped cream



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
22.10.2025

MAXMILIAN

DINNER MENU

ZELNA POLEVKA

s restovanou klobasou, kapkou Cerstvé smetany a sekanou petrzelkou
Cabbage soup with roasted sausage, a dollop of fresh cream and chopped
parsley

PENNE ALL AMATRICIANA
Kratke téstoviny s drcenymi rajCaty, restovanou slaninou, cesnekem
a Cervenymi paprikami
Short pasta with grilled Mediterranean vegetables, crushed tomatoes, chili
peppers and grated parmesan
nebo

GRILOVANY KRUTI STEAK

se stfedomorskou zeleninou a opecenymi bramborami Grenaille
Grilled turkey steak with Mediterranean vegetables and roasted Grenaille
potatoes

CREME BRULEE

Creme Brulée with strawberries and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
21.10.2025

MAXMILIAN

DINNER MENU

SLEPICI VYVAR

s masem, nudlemi a korenovou zeleninou
Chicken bouillon with noodles, meat and root vegetables

TORTIGLIONI ALLA SICILIANA
Kratké téstoviny s grilovanou stfedomorskou zeleninou, drcenymi
rajCaty, chili paprickami a strouhanym parmazanem
Short pasta with grilled Mediterranean vegetables, crushed tomatoes, chili
peppers and grated parmesan
nebo

VEPROVE MEDAILONKY SMAZENE V SEZAMU

s domaci bramborovou kasi a malym salatem Coleslaw
Pork medallions fried in sesame with homemade mashed potatoes and a
small coleslaw salad

CHEESECAKE
Cheesecake



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
20.10.2025

MAXMILIAN

DINNER MENU

MOZZARELLA CAPRESE

s rajCatovymi platky, bazalkovymi listky a malym rukolovym salatem
Caprese mozzarella with tomato slices, basil leaves and small rocket salad
nebo

RAJCATOVA POLEVKA

s domacim bazalkovym pestem a kapkou olivového oleje
Tomato soup with homemade basil pesto and a drop of olive oil

SPAGHETTI ALLA PUTTANESCA
Tradi¢ni téstoviny s anCoviCkami, Cesnekem a drcenymi rajCaty
Traditional pasta with anchovies, garlic and crushed tomatoes
nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou z modrého syra a dusenou ryzi Basmati
Grilled Duroc pork steak with blue cheese sauce and steamed Basmati rice

TIRAMISU

Tiramisu



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
19.10.2025

MAXMILIAN

DINNER MENU

MOZZARELLA CAPRESE

s rajCatovymi platky, bazalkovymi listky a malym rukolovym salatem
Caprese mozzarella with tomato slices, basil leaves and small rocket salad
nebo

BRAMBOROVA POLEVKA

s houbami, korenovou zeleninou a sekanou petrzelkou
Potato soup with mushrooms, root vegetables and chopped parsley

PENNE ALL AMATRICIANA
Kratke téstoviny s drcenymi rajcaty, restovanou slaninou, cesnekem
a Cervenymi paprikami
Short pasta with crushed tomatoes, fried bacon, garlic and red peppers
nebo

GRILOVANY KURECI STEAK V BYLINKACH

s grilovanou stfredomorskou zeleninou a opecenymi bramborami
Grenaille s morskou soli
Grilled chicken steak in herbs with grilled Mediterranean vegetables and
roasted Grenaille potatoes with sea salt

CHEESECAKE

s marinovanym ovocem a medunkovymi listky
Cheesecake with marinated fruit and lemon balm leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
18.10.2025

MAXMILIAN

DINNER MENU

DOMACI PASTIKA Z PECENEHO MASA

s karamelizovanymi jablky, divokymi brusinkami a maslovymi toasty
Homemade roast meat pate with caramelized apples, wild cranberries and
buttered toast
nebo

ZELNA POLEVKA

s restovanou klobasou, bramborami a kapkou Cerstvé smetany
Cabbage soup with roasted sausage, potatoes and drop of fresh cream

PENNE
Téstoviny s domacim bazalkovym pestem, kapkou olivového oleje
a strouhanym syrem Grana Padano
Pasta with homemade basil pesto, a drizzle of olive oil
and grated Grana Padano cheese
nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleného pepre a smazenymi bramborovymi hranolky
Grilled Duroc pork steak with green pepper sauce and French fries

CHEESECAKE

s marinovanym ovocem a medunkovymi listky
Cheesecake with marinated fruit and lemon balm leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
17.10.2025

MAXMILIAN

DINNER MENU

BURGUNDSKA UZENA KYTA V BUKOVE TRISTI

s Cerstve strouhanym jablkovym kfenem a listky polnich salatd
Burgundy smoked ham in beech shavings with freshly grated apple
horseradish and field lettuce leaves
nebo

VYVAR Z VOLSKE OHANKY
s jatrovymi knedlicky, nudlemi, korenovou zeleninou a sekanou
petrzelkou
Oxtail bouillon with liver dumplings, noodles, root vegetables and chopped
parsley

GRATINOVANY KRUTI STEAK
s mozzarellou, rajCatovymi platky, bazalkou a smazenymi
bramborovymi hranolky
Gratinated turkey steak with mozzarella, tomato slices, basil leaves
and French fries
nebo

HOVEZI STROGANOFF
s nakladanymi okurkami, kapkou Cerstvé smetany a dusenou ryzi
Basmati

Beef Stroganoff with pickled cucumbers, a dollop of fresh cream
and steamed Basmati rice

DOMACI JABLKOVY ZAVIN

se Slehackou a medunkovymi listky
Homemade Strudel with whipped cream and sweet basil leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
16.10.2025

MAXMILIAN

DINNER MENU

SLEPICI VYVAR

s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

PINSA ROMAGNA! AFFUMICATA Al FRUTTI ROSSI
Peceny rimsky ovalny chléb se smetanovym zakladem, anglickou
slaninou, rukolou a divokymi brusinkami
Baked Roman oval bread with a creamy base, English bacon, rocket and wild
cranberries
nebo

GRILOVANY VEPROVY STEAK

se stfedomorskou zeleninou a opecenymi bramborami Grenaille
Grilled pork steak with Mediterranean vegetables and roasted Grenaille
potatoes

CHEESECAKE

s mandlovym krokantem a ¢okoladovou omackou
Cheesecake with almond crunch and chocolate sauce



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
15.10.2025

MAXMILIAN

DINNER MENU

BURGUNDSKA UZENA KYTA V BUKOVE TRISTI

s Cerstve strouhanym jablkovym kfenem a listky polnich salatd
Burgundy smoked ham in beech shavings with freshly grated apple
horseradish and field lettuce leaves
nebo

VYVAR Z VOLSKE OHANKY
s jatrovymi knedlicky, nudlemi, korenovou zeleninou a sekanou
petrzelkou
Oxtail bouillon with liver dumplings, noodles, root vegetables and chopped
parsley

GRATINOVANY KRUTI STEAK
s mozzarellou, rajCatovymi platky, bazalkou a smazenymi
bramborovymi hranolky
Gratinated turkey steak with mozzarella, tomato slices, basil leaves
and French fries
nebo

HOVEZI STROGANOFF
s nakladanymi okurkami, kapkou Cerstvé smetany a dusenou ryzi
Basmati

Beef Stroganoff with pickled cucumbers, a dollop of fresh cream
and steamed Basmati rice

COKOLADOVY SABAYON

s Cerstvym ovocem, krupavym krokantem a medunkovymi listky
Chocolate Sabayon with fresh fruit, almond crunch and lemon balm leaves



, o DINNER MENU
ZAMEK LOUCEN

MOZZARELLA TOWER

s rajcatovymi platky, bazalkovym pestem a rukolovym salatem
Mozzarella tower with tomato slices, homemade basil pesto and rocket salad
nebo

RAJCATOVA POLEVKA
D I N N E R M E N U se smetanovou pavucinkou a sekanou petrzelkou
Tomato soup with creamy cobweb and chopped parsley

RESTAURANT MAXMILIAN MACCHERONI ALLA PUTANESCA

Kratké téstoviny s drcenymi rajCaty, anCoviCkami, ¢ernymi olivami
a kapkou olivového oleje

ZAMEK LOUCEN Short pasta with crushed tomatoes, anchovies, black olives
14.10.2025 and a drizzle of olive oil
o nebo

GRILOVANA KURECI PRSA V BYLINKOVE KRUSTE

s grilovanou zeleninou a opecenymi bramborami
Grilled chicken breast in a herb crust with grilled vegetables and roasted
potatoes

MAKOVY ZAVIN

s vanilkovou omackou a jahodami
Poppy seed strudel with vanilla sauce and strawberries

MAXMILIAN



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
13.10.2025

MAXMILIAN

DINNER MENU

BURGUNDSKA UZENA KYTA V BUKOVE TRISTI
s Cerstvé strouhanym jablkovym kfenem a listky polnich salatd
Burgundy smoked ham in beech shavings with freshly grated apple
horseradish and field lettuce leaves
nebo

VYVAR Z VOLSKE OHANKY

s jatrovymi knedlicky, nudlemi, kofenovou zeleninou a sekanou
petrzelkou
Oxtail bouillon with liver dumplings, noodles, root vegetables and chopped
parsley

SPAGHETTI POMODORO E BASILICO
Téstoviny s rajCaty, bazalkovymi listky a kapkou olivového oleje
Pasta with tomatoes, basil leaves and a drizzle of olive oil
nebo

GRILOVANA VEPROVA KRKOVICE

s dusenymi zelenymi fazolkami, restovanou slaninou a opeCenymi
bramborami Grenaille
Grilled pork neck with stewed green beans, sautéed bacon and roasted
Grenaille potatoes

COKOLADOVY DEZERT CHARLESTON

se SlehaCkou a medunkovymi listky
Charleston chocolate dessert with whipped cream and lemon balm leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
12.10.2025

MAXMILIAN

DINNER MENU

MOZZARELLA TOWER
s rajcatovymi platky, bazalkovym pestem a malym rukolovym salatem
Mozzarella tower with tomato slices, basil pesto and small rocket salad
nebo

SLEPICI VYVAR

s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

PENNE ALLA SICILIANA
Kratké téstoviny s grilovanou stfedomorskou zeleninou, drcenymi
rajCaty, chili paprickami a strouhanym syrem Grana Padano
Short pasta with grilled Mediterranean vegetables, crushed tomatoes, chili
peppers and grated Grana Padano cheese
nebo
GRILOVANA KURECI PRSA V BYLINKOVE KRUSTE
s dusenou zahradni zeleninou a petrzelovymi bramborami s kapkou
horkého masla

Grilled chicken breast in a herb crust with steamed garden vegetables and
parsley potatoes with a drizzle of hot butter

CHEESECAKE

s marinovanym ovocem a medunkovymi listky
Cheesecake with marinated fruit and lemon balm leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
11.10.2025

MAXMILIAN

DINNER MENU

DOMACI PASTIKA Z PECENEHO MASA

s karamelizovanymi jablky, divokymi brusinkami a maslovymi toasty
Homemade roast meat pate with caramelized apples, wild cranberries and
buttered toast
nebo

ZELNA POLEVKA

s restovanou klobasou, bramborami a kapkou Cerstvé smetany
Cabbage soup with roasted sausage, potatoes and drop of fresh cream

SPAGHETTI ALLA GENOVESE
Téstoviny s domacim bazalkovym pestem, kapkou olivového oleje
a strouhanym syrem Grana Padano
Pasta with homemade basil pesto, a drizzle of olive oil
and grated Grana Padano cheese
nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleného pepre a smazenymi bramborovymi hranolky
Grilled Duroc pork steak with green pepper sauce and French fries

ZMRZLINOVY FLAN
s Cokoladovou omackou, piniemi a matovymi listky
Ice cream flan with chocolate sauce, pine nuts and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
10.10.2025

MAXMILIAN

DINNER MENU

GAZPACHO FREDDO CON BURRATA PUGLIESE
Cerstva Burrata z Puglie s raj¢atovym Gazpachem provon&nym
pecenymi paprikami, s kapkou olivového oleje a bazalkovym pestem
Fresh Burrata from Puglia with tomato Gazpacho scented with roasted
peppers, with a drizzle of olive oil and basil pesto
nebo

VYVAR Z VOLSKE OHANKY
s jatrovymi knedlicky, nudlemi, kofenovou zeleninou a sekanou
petrzelkou
Oxtail soup with liver dumplings, noodles, root vegetables and chopped
parsley

GARGANELLI ROMAGNOLA ALLA CONTADINA
Kratke téstoviny s drcenymi rajcaty, veprovou Salsicciou, kapkou bilého
vina a sekanou petrzelkou
Short pasta with crushed tomatoes, pork salsiccia, a drop of white wine and
chopped parsley
nebo
GRILOVANE KRUTI MEDAILONKY V BYLINKOVE KRUSTE
s grilovanou stfedomorskou zeleninou a opecenymi bramborami
Grenaille s morskou soli

Grilled turkey medallions in a herb crust with grilled Mediterranean vegetables
and roasted Grenalille potatoes with sea salt

TVAROHOVY DEZERT

s banany, drcenymi ofechy a ¢okoladou
Quark dessert with bananas, crushed nuts and chocolate



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
9.10.2025

MAXMILIAN

DINNER MENU

DOMACI PASTIKA Z PECENEHO MASA

s karamelizovanymi jablky, divokymi brusinkami a maslovymi toasty
Homemade roast meat pate with caramelized apples, wild cranberries and
buttered toast
nebo

VYVAR Z HOVEZIHO ZEBRA

s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Beef rib bouillon with meat, noodles, root vegetables and chopped parsley

SPAGHETTI ALLA GENOVESE
Téstoviny s domacim bazalkovym pestem, kapkou olivoveho oleje
a strouhanym syrem Grana Padano
Pasta with homemade basil pesto, a drizzle of olive oil
and grated Grana Padano cheese
nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleného pepre a smazenymi bramborovymi hranolky
Grilled Duroc pork steak with green pepper sauce and French fries

DOMACI TIRAMISU

s cokoladou a matovymi listky
Homemade Tiramisu with chocolate and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
8.10.2025

MAXMILIAN

DINNER MENU

CARPACCIO Z CERVENE REPY
s perlickami koziho syra, prazenymi dynovymi seminky a listky polnich
salatu
Beetroot carpaccio with goat cheese pearls, roasted pumpkin seeds and field
lettuce leaves
nebo

BRAMBOROVA POLEVKA

s korenovou zeleninou, houbami a sekanou petrzelkou
Potato soup with root vegetables, mushrooms and chopped parsley

STROZZAPRETI ALLA SICILIANA
Kratké téstoviny s grilovanou stfedomorskou zeleninou, ¢erstvymi chili
papriCkami, drcenymi rajCaty a strouhanym syrem Grana Padano
Short pasta with grilled Mediterranean vegetables, fresh chili peppers,
crushed tomatoes and grated Grana Padano cheese
nebo

GRATINOVANA KUREC| PRSA
s mozzarellou, rajcatovymi platky, bazalkovymi listky a zapecenym
bramborovym dortikem
Gratinated chicken breast with mozzarella, tomato slices, basil leaves
and baked potato cake

ZMRZLINOVY FLAN
s Cokoladovou omackou, piniemi a matovymi listky
Ice cream flan with chocolate sauce, pine nuts and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
7.10.2025

MAXMILIAN

DINNER MENU

RAJCATOVA POLEVKA CAPRESE

s mozzarellou a bazalkovym pestem
Caprese tomato soup with mozzarella and basil pesto

KREMOVE RIZOTO S CHRESTEM

kapkou bilého vina Cerstvym maslem a strouhanym parmazanem
Creamy risotto with asparagus, a drop of white wine, fresh butter and grated
parmesan cheese
nebo

GRILOVANY VEPROVY DUROC STEAK

s omacku ze zeleného pepre a smazenymi bramborovymi hranolky
Grilled Duroc pork steak with green pepper sauce and fried potato chips

DOMACI PANNA COTTA
S marinovanymi visSnémi a matovymi listky
Homemade Panna Cotta with marinated cherries and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
6.10.2025

MAXMILIAN

DINNER MENU

VYVAR Z VOLSKE OHANKY

s masem, nudlemi a korenovou zeleninou
Oxtail soup with meat, noodles and root vegetables

PENNE ALLA SICILIANA
Téstoviny s grilovanou stfedomorskou zeleninou, chili paprickami,
drcenymi rajCaty a strouhanym syrem Grana Padano
Pasta with grilled Mediterranean vegetables, chili peppers, crushed tomatoes
and grated Grana Padano cheese
nebo

GRILOVANA KURECI PRSA V BYLINKOVE KRUSTE

s dusenou zeleninou na masle a petrzelovymi bramborami
Grilled chicken breast in a herb crust with butter-sauteed vegetables and
parsley potatoes

TVAROHOVY DEZERT

S marinovanym mangem a cokoladou
Quark dessert with marinated mango and chocolate



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
6.10.2025

MAXMILIAN

DINNER MENU

CARPACCIO Z CERVENE REPY
s perlickami koziho syra, prazenymi dynovymi seminky a listky polnich
salatu
Beetroot carpaccio with goat cheese pearls, roasted pumpkin seeds and field
lettuce leaves
nebo

VYVAR Z VOLSKE OHANKY

s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Oxtaill soup with meat, noodles, root vegetables and chopped parsley

GRILOVANY FILET KRALOVSKE PRAZMY
s omackou red curry, varenou ryzi Basmati a limetkami
Grilled king bream fillet with red curry sauce, boiled Basmati rice and limes
nebo

HOVEZI RUMP STEAK BLACK ANGUS

s grilovanou stfedomorskou zeleninou a gratinovanymi bramborami
Black Angus beef rump steak with grilled Mediterranean vegetables
and gratin potatoes

ZMRZLINOVY POHAR TRi BAREV

s banany, Slehackou a prazenymi mandlemi
Tri-color ice cream sundae with bananas, whipped cream and roasted
almonds



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
5.10.2025

MAXMILIAN

DINNER MENU

POLEVKA ZE ZAHRADNICH RAJCAT

se smetanovou pavucinkou a sekanou petrzelkou
Garden tomato soup with creamy cobweb and chopped parsley

SPAGHETTI ALLA GENOVESE
Téstoviny s domacim bazalkovym pestem, kapkou olivového oleje
a strouhanym syrem Grana Padano
Pasta with homemade basil pesto, a drizzle of olive ol
and grated Grana Padano cheese
nebo

GRILOVANA VEPROVA KRKOVICE

s dusenymi zelenymi fazolkami, restovanou slaninou a Stouchanymi
bramborami
Grilled pork neck with stewed green beans, fried bacon and mashed potatoes

ZMRZLINOVY FLAN

s Cokoladovou omackou, SlehaCkou a matovymi listky
Ice cream flan with chocolate sauce, whipped cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
5.10.2025

MAXMILIAN

DINNER MENU

JEMNE PLATKY BURGUNDSKE UZENE KYTY

s Cerstve strouhanym jablkovym kfenem a listky polnich salatd
Fine slices of Burgundy smoked ham with freshly grated apple horseradish
and field lettuce leaves
nebo

RAJCATOVA POLEVKA

s bazalkovym pestem a kapkou olivového oleje
Tomato soup with basil pesto and a drizzle of olive oil

SPAGHETTI ALLA MAFIOSI
Téstoviny s restovanymi hovezimi prouzky, Cesnekem, chili paprickami,
rozmarynem a smetanou

Pasta with sautéed beef strips, garlic, chili peppers, rosemary and cream

nebo
GRILOVANA VEPROVA KRKOVICE

se Stouchanymi bramborami, restovanou cibulkou a listky polnich

salatu

Grilled pork neck with mashed potatoes, sautéed onions and field lettuce
leaves

MASCARPONE DEZERT

s draCim ovocem a ¢okoladou
Mascarpone dessert with dragon fruit and chocolate



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
4.10.2025

MAXMILIAN

DINNER MENU

DOMACI PASTIKA Z PECENEHO MASA

s karamelizovanymi jablky a divokymi brusinkami
Homemade patée made from roasted meat with caramelized apples and wild
cranberries
nebo

ZELNA POLEVKA

s restovanou klobasou, bramborami a kapkou Cerstvé smetany
Cabbage soup with roasted sausage, potatoes and a dollop of fresh cream

GNOCCHI DI PATATE CON FUNGHI E POMODORI SECCHI
Bramborove noky se zampiony, susenymi rajCaty na slunci
a smetanovou omackou
Potato gnocchi with mushrooms, sun-dried tomatoes and cream sauce
nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleného pepre a smazenymi bramborovymi hranolky
Grilled Duroc pork steak with green pepper sauce and French fries

CHEESECAKE

s marinovanym dracim ovocem a matovymi listky
Cheesecake with marinated dragon fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
3.10.2025

MAXMILIAN

DINNER MENU

MOZZARELLA TOWER CAPRESE

s rajcatovymi platky, bazalkovym pestem a malym rukolovym salatem
Mozzarella tower Caprese with tomato slices, basil pesto and small rocket
salad
nebo

SLEPICI VYVAR

s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

PENNE ALLA POMODORO E BASILICO
Kratké testoviny s drcenymi rajCaty, Cerstvymi bazalkovymi listky,
olivovym olejem a strouhanym syrem Grana Padano
Short pasta with crushed tomatoes, fresh basil leaves, olive oil and grated
Grana Padano cheese
nebo

GRILOVANY KRUTI STEAK V BYLINKACH
s restovanymi zampiony, grilovanou paprikou a opecenymi bramborami
Grenaille s morskou soli
Grilled turkey steak in herbs with sautéed mushrooms, grilled peppers and
roasted Grenaille potatoes with sea salt

DOMACI PANNA COTTA

S marinovanym ovocem a matovymi listky
Homemade Panna Cotta with marinated fruit and mint leaves



, o DINNER MENU
ZAMEK LOUCEN

JEMNE PLATKY UZENE BURGUNDSKE SUNKY

s kfenovym krémem a malym zelnym salatem
Fine slices of smoked Burgundy ham with horseradish cream and a small
coleslaw
nebo

DINNER MENU a2 ko
s jatrovymi knedlicky, nudlemi a kofenovou zeleninou

Beef bouillon with liver dumplings, noodles a root vegetables
RESTAURANT MAXMILIAN
SPAGHETTI ALLA GENOVESE

Téstoviny s domacim bazalkovym pestem, kapkou olivového oleje

ZAMEK LOUCEN a strouhanym parmazanem
210.2025 Pasta with homemade basil pesto, a drizzle of olive oil
and grated parmesan
nebo

GRATINOVANA KURECI PRSA

s rajCatovymi platky, mozzarellou a smazenymi bramborovymi hranolky
Gratinated chicken breast with tomato slices, mozzarella and french fries

MASCARPONE DEZERT
s marinovanym cernym rybizem a matovymi listky
Mascarpone dessert with marinated blackcurrants and mint leaves

MAXMILIAN



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
1.10.2025

MAXMILIAN

DINNER MENU

DOMACI PASTIKA Z PECENEHO MASA
s divokymi brusinkami a karamelizovanymi jablky
Homemade roast meat pate with wild cranberries and caramelized apples
nebo

BRAMBOROVA POLEVKA

s houbami, korenovou zeleninou a sekanou petrzelkou
Potato soup with mushrooms, root vegetables and chopped parsley

STROZZAPRETI ALLA SICILIANA
Kratke téstoviny s grilovanou stfedomorskou zeleninou, chili
papriCkami, drcenymi rajCaty a strouhanym syrem Grana Padano
Short pasta with grilled Mediterranean vegetables, chili peppers, crushed
tomatoes and grated Grana Padano cheese
nebo

GRILOVANY KRUTI STEAK V BYLINKACH

s rajCatovou Caponatou a opecenymi bramborami Grenaille
Grilled turkey steak in herbs with tomato caponata and roasted Grenaille
potatoes

SACHRUV COKOLADOVY DORT

s merunkovym dzemem a Slehackou
Sacher's chocolate cake with apricot jam and whipped cream



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
30.9.2025

MAXMILIAN

DINNER MENU

JEMNE PLATKY UZENE VEPROVE SUNKY RUSTICO

s kfenovym krémem a listky polnich salatu
Fine slices of smoked Rustico pork ham with horseradish cream and field
lettuce leaves
nebo

VYVAR Z HOVEZIHO ZEBRA

s jatrovymi knedlicky, nudlemi, kofenovou zeleninou a sekanou
petrzelkou
Beef rib bouillon with liver dumplings, noodles, root vegetables and chopped
parsley

SPAGHETTI ALLA MAFIOSO
Domaci téstoviny s grilovanymi hovézimi prouzky, chili papriCkami,
Cesnekem, Cerstvym rozmarynem, drcenymi rajCaty a kapkou Cerstvé
smetany
Homemade pasta with grilled beef strips, chili peppers, garlic, fresh rosemary,
crushed tomatoes and a dollop of fresh cream
nebo

ZAJECI STEHNO NA SMETANE

s divokymi brusinkami a houskovymi knedliky
Hare leg in cream sauce with wild cranberries and bread dumplings

ZMRZLINOVY FLAN

s Cokoladovou omackou, Slehackou a matovymi listky
Ice cream flan with chocolate sauce, whipped cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
30.9.2025

MAXMILIAN

DINNER MENU

POLEVKA ZE ZAHRADNICH RAJCAT

se smetanovou pavucinkou a sekanou petrzelkou
Garden tomato soup with creamy cobweb and chopped parsley

SPAGHETTI ALLA GENOVESE
Téstoviny s domacim bazalkovym pestem, kapkou olivového oleje
a strouhanym syrem Grana Padano
Pasta with homemade basil pesto, a drizzle of olive ol
and grated Grana Padano cheese
nebo

GRILOVANA VEPROVA KRKOVICE

s dusenymi zelenymi fazolkami, restovanou slaninou a Stouchanymi
bramborami
Grilled pork neck with stewed green beans, fried bacon and mashed potatoes

ZMRZLINOVY FLAN

s Cokoladovou omackou, SlehaCkou a matovymi listky
Ice cream flan with chocolate sauce, whipped cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
29.9.2025

MAXMILIAN

DINNER MENU

MOZZARELLA TOWER CAPRESE

s rajcatovymi platky, bazalkovym pestem a malym rukolovym salatem
Mozzarella tower Caprese with tomato slices, basil pesto and small rocket
salad
nebo

SLEPICI VYVAR

s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

MACCHERONI ALLA POMODORO E BASILICO
Kratké testoviny s drcenymi rajCaty, Cerstvymi bazalkovymi listky,
olivovym olejem a strouhanym syrem Grana Padano
Short pasta with crushed tomatoes, fresh basil leaves, olive oil and grated
Grana Padano cheese
nebo

GRILOVANY KRUTI STEAK V BYLINKACH
s restovanymi zampiony, grilovanou paprikou a opecenymi bramborami
Grenaille s morskou soli
Grilled turkey steak in herbs with sautéed mushrooms, grilled peppers and
roasted Grenaille potatoes with sea salt

DOMACI PANNA COTTA
s marinovanym cernym rybizem a matovymi listky
Homemade Panna Cotta with marinated blackcurrants and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
28.9.2025

MAXMILIAN

DINNER MENU

CARPACCIO Z CERVENE REPY
s perlickami koziho syra, prazenymi dynovymi seminky a listky polnich
salatu
Beetroot carpaccio with goat cheese pearls, roasted pumpkin seeds and field
lettuce leaves
nebo

VYVAR Z VOLSKE OHANKY

s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Oxtaill soup with meat, noodles, root vegetables and chopped parsley

GRILOVANY FILET KRALOVSKE PRAZMY
s omackou red curry, varenou ryzi Basmati a limetkami
Grilled king bream fillet with red curry sauce, boiled Basmati rice and limes
nebo

HOVEZI RUMP STEAK BLACK ANGUS

s grilovanou stfedomorskou zeleninou a gratinovanymi bramborami
Black Angus beef rump steak with grilled Mediterranean vegetables
and gratin potatoes

ZMRZLINOVY POHAR TRi BAREV

s banany, Slehackou a prazenymi mandlemi
Tri-color ice cream sundae with bananas, whipped cream and roasted
almonds



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
28.9.2025

MAXMILIAN

DINNER MENU

VYVAR Z HOVEZIHO ZEBRA

s jatrovymi knedlicky, korenovou zeleninou a sekanou petrzelkou
Beef rib bouillon with liver dumplings, root vegetables and chopped parsley

BRAMBOROVE NOKY

s houbami, suSenymi rajCaty a smetanovou omackou
Potato gnocchi with mushrooms, sun dried tomatoes and creamy sauce
nebo

GRILOVANE KURECI MEDAILONKY

s restovanou zeleninou a opecenymi bramborami Grenaille
Grilled chicken medallions with roasted grilled vegetables and roasted
Grenaille potatoes

CHEESECAKE

s cokoladovou omackou
Cheesecake with chocolate sauce



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
27.9.2025

MAXMILIAN

DINNER MENU

MOZZARELLA CAPRESE

s rajCatovymi platky, bazalkovymi listky a rukolovym salatem
Mozzarella Caprese with tomato slices, basil leaves and rocket salad
nebo

ZELNA POLEVKA

s restovanou klobasou, bramborami a kapkou Cerstvé smetany
Cabbage soup with roasted sausage, potatoes and a dollop of fresh cream

GNOCCHI DI PATATE CON FUNGHI E POMODORI SECCHI
Bramborové noky se zampiony, susenymi rajCaty na slunci
a smetanovou omackou
Potato gnocchi with mushrooms, sun-dried tomatoes and cream sauce
nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleného pepre a smazenymi bramborovymi hranolky
Grilled Duroc pork steak with green pepper sauce and French fries

CHEESECAKE

s marinovanym dracim ovocem a matovymi listky
Cheesecake with marinated dragon fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
26.9.2025

MAXMILIAN

DINNER MENU

PASTIKA Z PECENEHO MASA
s karamelizovanymi jablky a divokymi brusinkami
Roast meat pate with caramelized apples and wild cranberries
nebo

SLEPICI VYVAR

s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

GARGANELLI ALLA CONTADINA
Kratké téstoviny s veprovou Salsicciou, drcenymi rajcaty, Cesnekem
a strouhanym syrem Grana Padano
Short pasta with pork salsiccia, crushed tomatoes, garlic and grated Grana
Padano cheese
nebo

NA MASLE PECENE KURECI SUPREME

s restovanymi pecCarkami, grilovanou ¢ervenou paprikou a pec¢enymi
bramborami s morskou soli
Butter-roasted Chicken Supreme with sautéed mushrooms, grilled red
peppers and sea salt roasted potatoes

TVAROHOVY DEZERT S BANANY

Cokoladou a drcenymi orechy
Quark dessert with bananas, chocolate and crushed nuts



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
25.9.2025

MAXMILIAN

DINNER MENU

VYVAR Z HOVEZIHO ZEBRA

s jatrovymi knedlicky, korenovou zeleninou a sekanou petrzelkou
Beef rib bouillon with liver dumplings, root vegetables and chopped parsley

BRAMBOROVE NOKY

s houbami, suSenymi rajCaty a smetanovou omackou
Potato gnocchi with mushrooms, sun dried tomatoes and creamy sauce
nebo

GRILOVANE KURECI MEDAILONKY

s restovanou zeleninou a opecenymi bramborami Grenaille
Grilled chicken medallions with roasted grilled vegetables and roasted
Grenaille potatoes

CHEESECAKE

s cokoladovou omackou
Cheesecake with chocolate sauce



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
24.9.2025

MAXMILIAN

DINNER MENU

SLEPICI VYVAR

s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with noodles, root vegetables and chopped parsley

VEGETARIANSKA TORTILLA

s kozim syrem, grilovanou zeleninou a jogurtovym dipem
Vegetarian tortilla with goat cheese, grilled vegetables and yogurt dip
nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleného pepre a smazenymi bramborovymi hranolky
Grilled pork Duroc steak with green pepper sauce and French fries

DOMACI PANNA COTTA

s draCim ovocem a ¢okoladou
Homemade Panna Cotta with dragon fruit and chocolate



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
23.9.2025

MAXMILIAN

DINNER MENU

PASTIKA Z PECENEHO MASA
s karamelizovanymi jablky a divokymi brusinkami
Roast meat pate with caramelized apples and wild cranberries
nebo

BRAMBOROVA POLEVKA

s houbami, korenovou zeleninou a sekanou petrzelkou
Potato soup with mushrooms, root vegetables and chopped parsley

STROZZAPRETI ALL AMATRICIANA
Kratke téstoviny s restovanou slaninou, ¢ervenymi paprikami,
cesnekem a drcenymi rajCaty
Short pasta with fried bacon, red peppers, garlic and crushed tomatoes
nebo

GRILOVANE KURECI MEDAILONKY

s restovanou zeleninou, glazovanou Salotkou a gratinovanym
bramborovym dortikem
Grilled chicken medallions

with sautéed vegetables, glazed shallots and a gratin potato cake

MASCARPONE DEZERT

S marinovanym ovocem a matovymi listky
Mascarpone dessert with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
22.9.2025

MAXMILIAN

DINNER MENU

MOZZARELLA CAPRESE

s rajCatovymi platky, bazalkovym pestem a rukolovymi listky
Mozzarella Caprese with tomato slices, basil pesto and arugula leaves
nebo

VYVAR Z HOVEZIHO ZEBRA

s jatrovymi knedlicky, nudlemi, kofenovou zeleninou a sekanou
petrzelkou
Beef rib bouillon with liver dumplings, noodles, root vegetables and chopped
parsley

GRILOVANY POTOCNI PSTRUH

s listky polnich salatd, jogurtovou omackou a peCenym citronem
Grilled brown trout with field lettuce leaves, yogurt sauce and roasted lemon
nebo

KONFITOVANE KACHNI STEHNO

s dusenym vinnym zelim, variaci knedlikil a osmazenou cibulkou
Confit duck leg with stewed cabbage, a variety of dumplings and fried onions

COKOLADOVA ROLADA

se SlehaCkou a matovymi listky
Chocolate roulade with whipped cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
21.9.2025

MAXMILIAN

DINNER MENU

SLEPICI VYVAR

s masem, nudlemi a korenovou zeleninou
Chicken bouillon with meat, noodles and root vegetables

SPAGHETTI AGLIO, OLIO E PEPPERONCINI
Téstoviny s Cerstvymi chili paprickami, Cesnekem, petrzelkou a kapkou
olivového oleje
Pasta with fresh chili peppers, garlic, parsley and a drizzle of olive oil
nebo

GRILOVANA VEPROVA KRKOVICE

se Stouchanymi bramborami, restovanou cibulkou a listky polnich
salatu

Grilled pork neck with mashed potatoes, sautéed onions and field lettuce
leaves

COKOLADOVY DORT
Chocolate cake



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
21.9.2025

MAXMILIAN

DINNER MENU

SLEPICI VYVAR

s masem, nudlemi a korenovou zeleninou
Chicken bouillon with meat, noodles and root vegetables

SPAGHETTI AGLIO, OLIO E PEPPERONCINI
Téstoviny s Cerstvymi chili paprickami, Cesnekem, petrzelkou a kapkou
olivového oleje
Pasta with fresh chili peppers, garlic, parsley and a drizzle of olive oil
nebo

GRILOVANA VEPROVA KRKOVICE

se Stouchanymi bramborami, restovanou cibulkou a listky polnich
salatu

Grilled pork neck with mashed potatoes, sautéed onions and field lettuce
leaves

COKOLADOVY DORT
Chocolate cake



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
21.9.2025

MAXMILIAN

DINNER MENU

JEMNE PLATKY BURGUNDSKE UZENE KYTY

s Cerstve strouhanym jablkovym kfenem a listky polnich salatd
Fine slices of Burgundy smoked ham with freshly grated apple horseradish
and field lettuce leaves
nebo

ZELNA POLEVKA

s restovanou klobasou, bramborami a kapkou Cerstvé smetany
Cabbage soup with roasted sausage, potatoes and a dollop of fresh cream

SPAGHETTI ALLA MAFIOSI
Téstoviny s restovanymi hovezimi prouzky, Cesnekem, chili paprickami,
rozmarynem a smetanou

Pasta with sautéed beef strips, garlic, chili peppers, rosemary and cream

nebo
GRILOVANA VEPROVA KRKOVICE

se Stouchanymi bramborami, restovanou cibulkou a listky polnich

salatu

Grilled pork neck with mashed potatoes, sautéed onions and field lettuce
leaves

COKOLADOVY DORT
Chocolate cake



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
20.9.2025

MAXMILIAN

DINNER MENU

PASTIKA Z PECENEHO MASA

s divokymi brusinkami, karamelizovanymi jablky a listky polnich salatd
Roast meat pate with wild cranberries, caramelized apples and field lettuce
leaves
nebo

SLEPICI VYVAR

s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

MACCHERONI S KURECIM MASEM
restovanymi zampiony, Spenatovymi listky a lenkou smetanovou
omackou
Maccheroni with chicken, sautéed mushrooms, spinach leaves and light
cream sauce
nebo

GRATINOVANY KURECI STEAK

s mozzarellou, rajCatovymi platky, bazalkou a smazenymi
bramborovymi hranolky
Gratinated chicken steak with mozzarella, tomato slices, basil and French
fries

CHEESECAKE
Cheesecake



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
19.9.2025

MAXMILIAN

DINNER MENU

MOZZARELLA CAPRESE
s rajCatovymi platky, bazalkovym pestem a rukolovym salatem
Mozzarella Caprese with tomato slices, basil pesto and arugula salad
nebo

KREMOVA POLEVKA Z PECENE ZELENINY
s kapkou Cerstvé smetany a sekanou petrzelkou
Creamy roasted vegetable soup with a dollop of fresh cream and chopped
parsley

GARGANELLI ROMAGNOLA ALLA CONTADINA
Kratke téstoviny s mini rajcaty, veprovou Salsicciou, kapkou bileého vina
a sekanou petrzelkou
Short pasta with mini tomatoes, pork salsiccia, a splash of white wine and
chopped parsley
nebo

GRILOVANA VEPROVA KRKOVICE DUROC
s restovanou stfredomorskou zeleninou a opeCenymi bramborami
Grenaille

Grilled Duroc pork neck with sautéed Mediterranean vegetables and roasted
Grenaille potatoes

CREME BRULEE

s kopeCkem smetanové zmrzliny a matovymi listky
Creme Brulée with a scoop of creamy ice cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
18.9.2025

MAXMILIAN

DINNER MENU

PASTIKA Z PECENEHO MASA

s divokymi brusinkami, karamelizovanymi jablky a listky polnich salatd
Roast meat pate with wild cranberries, caramelized apples and field lettuce
leaves
nebo

SLEPICI VYVAR

s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

MACCHERONI S KURECIM MASEM
restovanymi zampiony, Spenatovymi listky a lenkou smetanovou
omackou
Maccheroni with chicken, sautéed mushrooms, spinach leaves and light
cream sauce
nebo

GRATINOVANY KURECI STEAK

s mozzarellou, rajCatovymi platky, bazalkou a smazenymi
bramborovymi hranolky
Gratinated chicken steak with mozzarella, tomato slices, basil and French
fries

CHEESECAKE
Cheesecake



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
17.9.2025

MAXMILIAN

DINNER MENU

CARPACCIO Z CERVENE REPY
s perliCkami koziho syra, prazenymi dynovymi seminky a listky polnich
salatu
Beetroot carpaccio with goat cheese pearls, roasted pumpkin seeds and field
lettuce leaves
nebo

POLEVKA ZE ZAHRADNICH RAJCAT

s kapkou domaciho bazalkoveho pesta
Garden tomato soup with a drizzle of homemade basil pesto

SPAGHETTI ALLA PUTTANESCA
Domaci téstoviny s ancCoviCkami, olivami a drcenymi rajCaty
Homemade pasta with anchovies, olives and crushed tomatoes
nebo

GRILOVANE HOVEZI TOURNEDOS

s grilovanou zeleninou a bramborami Grenaille s morskou soli
Grilled beef tournedos with Mediterranean vegetables and roast Grenaille
potatoes with se salt

DOMACI TIRAMISU

Homemade Tiramisu



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
16.9.2025

MAXMILIAN

DINNER MENU

JEMNE PLATKY BURGUNDSKE UZENE KYTY

s Cerstvé strouhanym jablkovym kfenem a listky polnich salatd
Fine slices of Burgundy smoked ham with freshly grated apple horseradish
and field lettuce leaves
nebo

VYVAR Z HOVEZIHO ZEBRA

s jatrovymi knedlicky, nudlemi, kofenovou zeleninou a sekanou
petrzelkou
Beef rib bouillon with liver dumplings, noodles, root vegetables and chopped
parsley

SPAGHETTI ALLA GENOVESE
Téstoviny s domacim bazalkovym pestem, kapkou olivového oleje
a strouhanym parmazanem
Pasta with homemade basil pesto, a drizzle of olive oil and grated parmesan
nebo

DUSENA HOVEZI LICKA NA CERVENEM VINE

s korenovou zeleninou a domaci bramborovou kasi
Braised beef cheeks in red wine with root vegetables and homemade mashed
potatoes

COKOLADOVE BROWNIES

s malinami, SlehaCkou a matovymi listky
Chocolate brownies with raspberries, whipped cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
15.9.2025

MAXMILIAN

DINNER MENU

KREMOVA POLEVKA Z PECENE ZELENINY

s kapkou Cerstve smetany a sekanou petrzelkou
Creamy roasted vegetable soup with a dollop of fresh cream and chopped
parsley

RIZOTO ZE ZELENEHO CHRESTU

se strouhanym syrem Grana Padano
Green asparagus risotto with grated Grana Padano cheese
nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleného pepre a smazenymi bramborovymi hranolky
Grilled pork Duroc steak with green pepper sauce and French fries

CREME BRULEE

s marinovanymi bortvkami
Créme Brulée with marinated blueberries



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
14.9.2025

MAXMILIAN

DINNER MENU

CARPACCIO Z CERVENE REPY
s perlickami koziho syra, prazenymi dynovymi seminky a malym
rukolovym salatem
Beetroot carpaccio with goat cheese pearls, roasted pumpkin seeds and a
small rocket salad
nebo

KURECI VYVAR

s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat. Noodles, root vegetables and chopped parsley

SPAGHETTI ALLA MAFIOSO
Téstoviny s restovanymi hovézimi nudliCkami, drcenymi rajcaty, chili,
Cerstvym rozmarynem, cesnekem a kapkou Cerstvé smetany
Pasta with sautéed beef noodles, crushed tomatoes, chili, fresh rosemary,
garlic and a dollop of fresh cream
nebo

GRILOVANE KURECI SUPREME

s grilovanou zeleninou a restovanymi bramborami Grenaille
Grilled Chicken Supreme with Grilled Vegetables and Roasted Grenaille
Potatoes

MASCARPONE DEZERT

s marinovanym ovocem a sladkymi biskvity
Mascarpone dessert with marinated fruit and sweet biscuits



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
14.9.2025

MAXMILIAN

DINNER MENU

SLEPICI VYVAR

s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

SPAGHETTI ALLA POMODORO
Téstoviny s drcenymi rajcaty, kapkou olivového oleje a strouhanym
parmazanem
Pasta with crushed tomatoes, drop of olive oil and grated Parmesan cheese
nebo

PECENE KURECI STEHNO NA KMINE
s dusenym vinnym zelim a domacimi Spekovymi knedliky
Roasted chicken thigh with cumin and braised sauerkraut and homemade
bacon dumplings

MASCARPONE

S marinovanym ovocem a biskvity
Mascarpone with marinated fruit and biscuits



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
13.9.2025

MAXMILIAN

DINNER MENU

MOZZARELLA CAPRESE
s rajcatovymi platky, domacim bazalkovym pestem a malym rukolovym
salatem
Mozzarella Caprese with tomato slices, homemade basil pesto and small
rocket salad
nebo

TOMATOVA POLEVKA

se smetanovou pavucinkou a sekanou petrzelkou
Tomato soup with creamy cobweb and chopped parsley

KURECI MADRAS

s kokosovym mlékem, tropickym ovocem, stfredomorskou zeleninou
a dusenou ryzi Basmati
Chicken Madras with coconut milk, tropical fruits, Mediterranean vegetables
and steamed Basmati rice
nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleného pepre a smazenymi bramborovymi hranolky
Grilled Duroc pork steak with green pepper sauce and fried potato chips

COKOLADOVY DEZERT CHARLESTON

se SlehaCkou a matovymi listky
Charleston chocolate dessert with whipped cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
12.9.2025

MAXMILIAN

DINNER MENU

DOMACI PASTIKA Z PECENEHO MASA

s divokymi brusinkami, karamelizovanymi jablky a listky polnich salatd
Homemade paté made from roasted meat with wild cranberries, caramelized
apples and field lettuce leaves
nebo

KURECI VYVAR

s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

NA MASLE PECENY KUREC| SUPREME
s grilovanou stfredomorskou zeleninou a opecenymi bramborami
Grenaille
Butter-roasted Chicken Supreme with grilled Mediterranean vegetables
and roasted Grenaille potatoes
nebo

GRILOVANE HOVEZI MEDAILONKY
s omackou z modrého syra, sotyrovanymi mini rajcatky a dusenou ryzi
Basmati
Grilled beef medallions with blue cheese sauce, sautéed mini tomatoes and
steamed Basmati rice

COKOLADOVA ROLADA
s marinovanym cernym rybizem a matovymi listky
Chocolate roulade with marinated blackcurrants and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
11.9.2025

MAXMILIAN

DINNER MENU

MOZZARELLA TOWER CAPRESE
s rajcatovymi platky, domacim bazalkovym pestem a malym rukolovym
salatem
Mozzarella tower caprese with tomato slices, homemade basil pesto
and small rocket salad
nebo

HOVEZI VYVAR

s jatrovymi knedlicky, nudlemi, kofenovou zeleninou a sekanou
petrzelkou
Beef bouillon with liver dumplings, noodles, root vegetables and chopped
parsley

KREMOVE RIZOTO S BILYM CHRESTEM

kapkou bilého vina a strouhanym parmazanem
Creamy risotto with white asparagus, a drop of white wine and grated
parmesan cheese
nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleného pepre a dusenou ryzi Basmati
Grilled pork Duroc steak with green pepper sauce and steamed Basmati rice

MASCARPONE S JAHODAMI
a matovymi listky
Mascarpone with strawberries and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
10.9.2025

MAXMILIAN

DINNER MENU

MOZZARELLA CAPRESE

s rajcatovymi platky, bazalkovym pestem a malym rukolovym salatem
Mozzarella Caprese with tomato slices, basil pesto and small rocket salad

MACCHERONI ALL AMATRICIANA
Kratké téstoviny restovanou slaninou, paprikami, drcenymi rajCaty
a strouhanym parmazanem
Short pasta with sautéed bacon, peppers, crushed tomatoes
and grated parmesan
nebo

SMAZENE KURECI MEDAILONKY V CORNFLAKES

s lehkym bramborovym salatem a peCenym citrénem
Fried chicken medallions in cornflakes with light potato salad and roasted
lemon

DOMACI PANNA COTTA
s Cerstvymi jahodami a matovymi listky
Homemade Panna Cotta with fresh strawberries and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
8.9.2025

MAXMILIAN

DINNER MENU

MOZZARELLA TOWER CAPRESE
s rajcatovymi platky, domacim bazalkovym pestem a malym rukolovym
salatem
Mozzarella tower caprese with tomato slices, homemade basil pesto
and small rocket salad
nebo

SLEPICI VYVAR

s masem, nudlemi, kofenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

NA MASLE PECENE KURECI SUPREME

s grilovanou stfedomorskou zeleninou a opecenymi bramborami
Grenaille s morskou soli a Cerstvymi bylinkami
Butter-roasted chicken supreme with grilled Mediterranean vegetables
and roasted Grenalille potatoes with sea salt and fresh herbs
nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleneho pepre a dusenou ryzi Basmati
Grilled pork Duroc steak with green pepper sauce and steamed Basmati rice

COKOLADOVY DEZERT CHARLESTON

se SlehaCkou a matovymi listky
Chocolate dessert Charleston with whipped cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
7.9.2025

MAXMILIAN

DINNER MENU

SLEPICI VYVAR

s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

PENNE POMODORO E BASILICO
Kratké testoviny s drcenymi rajCaty, bazalkovymi listky a strouhanym
parmazanem
Short pasta with crushed tomatoes, basil leaves and grated parmesan cheese
nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleneho pepre a dusenou ryzi Basmati
Grilled pork Duroc steak with green pepper sauce and steamed Basmati rice

COKOLADOVY DEZERT CHARLESTON

se SlehaCkou a matovymi listky
Chocolate dessert Charleston with whipped cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
7.9.2025

MAXMILIAN

DINNER MENU

MOZZARELLA TOWER CAPRESE
s rajcatovymi platky, domacim bazalkovym pestem a malym rukolovym
salatem
Mozzarella tower caprese with tomato slices, homemade basil pesto
and small rocket salad
nebo

SLEPICI VYVAR

s masem, nudlemi, kofenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

NA MASLE PECENE KUREC| SUPREME
s grilovanou stfedomorskou zeleninou a opecenymi bramborami
Grenaille s morskou soli a Cerstvymi bylinkami
Butter-roasted chicken supreme with grilled Mediterranean vegetables
and roasted Grenalille potatoes with sea salt and fresh herbs
nebo

GRILOVANY HOVEZI RUMP STEAK BLACK ANGUS

s omackou ze zeleneho pepre a dusenou ryzi Basmati
Grilled Black Angus beef rump steak with green pepper sauce and steamed
Basmati rice

COKOLADOVY DEZERT CHARLESTON

se SlehaCkou a matovymi listky
Chocolate dessert Charleston with whipped cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
6.9.2025

MAXMILIAN

DINNER MENU

MOZZARELLA TOWER CAPRESE
s rajCatovymi platky, domacim bazalkovym pestem a malym rukolovym
salatem
Mozzarella tower caprese with tomato slices, homemade basil pesto
and small rocket salad
nebo

SLEPICI VYVAR

s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

NA MASLE PECENE KUREC| SUPREME
s grilovanou stfedomorskou zeleninou a opecenymi bramborami
Grenaille s mofskou soli a ¢erstvymi bylinkami
Butter-roasted chicken supreme with grilled Mediterranean vegetables
and roasted Grenaille potatoes with sea salt and fresh herbs
nebo

GRILOVANY HOVEZI RUMP STEAK BLACK ANGUS

s omackou ze zeleného pepre a dusenou ryzi Basmati
Grilled Black Angus beef rump steak with green pepper sauce and steamed
Basmati rice

TVAROHOVY DEZERT

s draCim ovocem a matovymi listky
Quark dessert with dragon fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
5.9.2025

MAXMILIAN

DINNER MENU

MOZZARELLA TOWER CAPRESE
s rajCatovymi platky, domacim bazalkovym pestem a malym rukolovym
salatem
Mozzarella tower caprese with tomato slices, homemade basil pesto
and small rocket salad
nebo

SLEPICI VYVAR

s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

NA MASLE PECENE KUREC| SUPREME
s grilovanou stfedomorskou zeleninou a opecenymi bramborami
Grenaille s mofskou soli a ¢erstvymi bylinkami
Butter-roasted chicken supreme with grilled Mediterranean vegetables
and roasted Grenaille potatoes with sea salt and fresh herbs
nebo

GRILOVANY HOVEZI RUMP STEAK BLACK ANGUS

s omackou ze zeleného pepre a dusenou ryzi Basmati
Grilled Black Angus beef rump steak with green pepper sauce and steamed
Basmati rice

MANGO DEZERT

s pudinkem a zakysanou smetanou
Mango dessert with pudding and sour cream



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
4.9.2025

MAXMILIAN

DINNER MENU

MOZZARELLA TOWER CAPRESE

s rajCatovymi platky, domacim bazalkovym pestem a malym rukolovym

salatem
Mozzarella tower caprese with tomato slices, homemade basil pesto
and small rocket salad
nebo

RAJCATOVA POLEVKA CAPRESE

s bazalkovym pestem a mozzarellou
Caprese tomato soup with basil pesto and mozzarella

NA MASLE PECENE KUREC| SUPREME
s grilovanou stfedomorskou zeleninou a opecenymi bramborami
Grenaille s mofskou soli a ¢erstvymi bylinkami
Butter-roasted chicken supreme with grilled Mediterranean vegetables
and roasted Grenaille potatoes with sea salt and fresh herbs
nebo

GRILOVANY HOVEZI RUMP STEAK BLACK ANGUS
s omackou ze zeleného pepre a dusenou ryzi Basmati

Grilled Black Angus beef rump steak with green pepper sauce and steamed

Basmati rice

TVAROHOVY DEZERT

S marinovanym ovocem a matovymi listky
Quark dessert with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
4.9.2025

MAXMILIAN

DINNER MENU

CARPACCIO Z CERVENE REPY
s perlickami koziho syra, prazenymi dynovymi seminky a malym
rukolovym salatem
Beetroot carpaccio with goat cheese pearls, roasted pumpkin seeds and a
small rocket salad
nebo

KURECI VYVAR

s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat. Noodles, root vegetables and chopped parsley

FUSILLI ALLA SICILIANA
Kratke téstoviny se stfedomorskou zeleninou, drcenymi rajCaty, chili
papriCkami a strouhanym syrem Grana Padano
Short pasta with Mediterranean vegetables, crushed tomatoes, chili peppers
and grated Grana Padano cheese
nebo
NA MASLE PECENY KRUTI SPiz
s grilovanou zeleninou a restovanymi bramborami Grenaille

Butter-roasted turkey skewer with grilled vegetables and roasted Grenaille
potatoes

MALINO-COKOLADOVY DORT

se SlehaCkou a matovymi listky
Raspberry-chocolate cake with whipped cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
3.9.2025

MAXMILIAN

DINNER MENU

KURECI VYVAR

s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat. Noodles, root vegetables and chopped parsley

FUSILLI ALLA SICILIANA
Kratke téstoviny se stfedomorskou zeleninou, drcenymi rajCaty, chili
papriCkami a strouhanym syrem Grana Padano
Short pasta with Mediterranean vegetables, crushed tomatoes, chili peppers
and grated Grana Padano cheese
nebo

PECENY KRUTI STEAK

s grilovanou zeleninou a restovanymi bramborami Grenaille
Roasted turkey steak with grilled vegetables and roasted Grenaille potatoes

MALINO-COKOLADOVY DORT

se SlehaCkou a matovymi listky
Raspberry-chocolate cake with whipped cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
3.9.2025

MAXMILIAN

DINNER MENU

CARPACCIO Z CERVENE REPY
s perlickami koziho syra, prazenymi dynovymi seminky a malym
rukolovym salatem
Beetroot carpaccio with goat cheese pearls, roasted pumpkin seeds and a
small rocket salad
nebo

KURECI VYVAR

s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat. Noodles, root vegetables and chopped parsley

FUSILLI ALLA SICILIANA
Kratke téstoviny se stfedomorskou zeleninou, drcenymi rajCaty, chili
papriCkami a strouhanym syrem Grana Padano
Short pasta with Mediterranean vegetables, crushed tomatoes, chili peppers
and grated Grana Padano cheese
nebo
NA MASLE PECENY KRUTI SPiz
s grilovanou zeleninou a restovanymi bramborami Grenaille

Butter-roasted turkey skewer with grilled vegetables and roasted Grenaille
potatoes

MALINO-COKOLADOVY DORT

se SlehaCkou a matovymi listky
Raspberry-chocolate cake with whipped cream and mint leaves



, o DINNER MENU
ZAMEK LOUCEN

DOMACI PASTIKA Z PECENEHO MASA

s karamelizovanymi jablky, divokymi brusinkami a listky polnich salatt
Homemade paté made from roasted meat with caramelized apples, wild
cranberries and field lettuce leaves
nebo

DI N N E R M E N U POLEVKA ZE ZELENEHO HRASKU
s kapkou Cerstve smetany a sekanou petrzelkou

Green pea soup and a drop of fresh cream and chopped parsley
RESTAURANT MAXMILIAN
GNOCCHI DI PATATE AL POMODORO

Bramborové noky s drcenymi rajCaty, bazalkovym pestem

ZAMEK LOUCEN a strouhanym syrem Grana Padano
2.9 2025 Potato gnocchi with crushed tomatoes, basil pesto and grated Grana
Padano cheese
nebo

GRILOVANY VEPROVY DUROC STEAK
s omackou ze zeleného pepre, varenou ryzi Basmati a listky
polnich salatd
Grilled Duroc pork steak with green pepper sauce, boiled Basmati rice
and field lettuce leaves

KOKOSOVY DORT

s mangem a ¢okoladovou omackou
Coconut cake with mango and chocolate sauce



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
2.9.2025

MAXMILIAN

DINNER MENU

MOZZARELLA TOWER CAPRESE
s rajCatovymi platky, domacim bazalkovym pestem a malym rukolovym
salatem
Mozzarella tower caprese with tomato slices, homemade basil pesto
and small rocket salad
nebo

VYVAR Z VOLSKE OHANKY
s jatrovymi knedlicky, nudlemi, korenovou zeleninou a sekanou

petrzelkou
Oxtail bouillon with liver dumplings, noodles, root vegetables and chopped
parsley

SPAGHETTI ALLA GENOVESE
Téstoviny s domacim bazalkovym pestem, kapkou olivového oleje
a strouhanym parmazanem
Pasta with homemade basil pesto sauce, drop of olive oil and grated
parmesan cheese
nebo

GRATINOVANY KURECI STEAK
s mozzarellou, rajCatovymi platky, bazalkou a smazenymi
bramborovymi hranolky

Gratinated chicken steak with mozzarella, tomato slices, basil and French
fries

CHEESECAKE

s marinovanymi bortivkami a matovymi listky
Cheesecake with marinated blueberries and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
1.9.2025

MAXMILIAN

DINNER MENU

MOZZARELLA TOWER CAPRESE
s rajCatovymi platky, domacim bazalkovym pestem a malym rukolovym
salatem
Mozzarella tower caprese with tomato slices, homemade basil pesto
and small rocket salad
nebo

VYVAR Z VOLSKE OHANKY
s jatrovymi knedlicky, nudlemi, korenovou zeleninou a sekanou

petrzelkou
Oxtail bouillon with liver dumplings, noodles, root vegetables and chopped
parsley

SPAGHETTI ALLA GENOVESE
Téstoviny s domacim bazalkovym pestem, kapkou olivového oleje
a strouhanym parmazanem
Pasta with homemade basil pesto sauce, drop of olive oil and grated
parmesan cheese
nebo

GRATINOVANY KURECI STEAK
s mozzarellou, rajCatovymi platky, bazalkou a smazenymi
bramborovymi hranolky

Gratinated chicken steak with mozzarella, tomato slices, basil and French
fries

CHEESECAKE

s marinovanymi bortivkami a matovymi listky
Cheesecake with marinated blueberries and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
30.8.2025

MAXMILIAN

DINNER MENU

MOZZARELLA TOWER CAPRESE

s rajCatovymi platky, domacim bazalkovym pestem a malym rukolovym
salatem
Mozzarella tower caprese with tomato slices, homemade basil pesto
and small rocket salad
nebo

VYVAR Z KUKURICNEHO KURETE
s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Corn chicken bouillon with meat, noodles, root vegetables and chopped
parsley

NA MASLE PECENE KURECI SUPREME

s grilovanou stfredomorskou zeleninou a opecenymi bramborami
Grenaille s morskou soli a Cerstvymi bylinkami
Butter-roasted chicken supreme with grilled Mediterranean vegetables
and roasted Grenalille potatoes with sea salt and fresh herbs
nebo

GRILOVANY HOVEZI RUMP STEAK BLACK ANGUS

s omackou ze zeleneho pepre a dusenou ryzi Basmati
Grilled Black Angus beef rump steak with green pepper sauce and steamed
Basmati rice

COKOLADOVY DEZERT CHARLESTON

s kopeCkem smetanové zmrzliny a matovymi listky
Charleston chocolate dessert with a scoop of creamy ice cream and mint
leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
29.8.2025

MAXMILIAN

DINNER MENU

DOMACI PASTIKA Z PECENEHO MASA

s karamelizovanymi jablky, divokymi brusinkami a listky polnich salatt
Homemade paté made from roasted meat with caramelized apples, wild
cranberries and field lettuce leaves
nebo

VYVAR Z VOLSKE OHANKY

s jatrovymi knedlicky, nudlemi, kofenovou zeleninou a sekanou
petrzelkou
Oxtail bouillon with liver dumplings, noodles, root vegetables and chopped
parsley

GRILOVANY DUHOVY PSTRUH
s listky polnich salatud, jogurtovou omackou a pe¢enym citrobnem
Grilled rainbow trout with field lettuce leaves, yogurt sauce and roasted lemon
nebo

GRATINOVANA KURECI PRSA
s mozzarellou, rajCatovymi platky, bazalkovymi listky a opeCenymi
bramborami
Gratinated chicken breast with mozzarella, tomato slices, basil leaves
and roasted potatoes

TVAROHOVY DEZERT
s banany, ¢okoladou a matovymi listky
Quark dessert with bananas, chocolate and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
28.8.2025

MAXMILIAN

DINNER MENU

MOZZARELLA CAPRESE

s rajcatovymi platky, bazalkovymi listky a rukolovym salatem
Mozzarella caprese with tomato slices, basil leaves and rocket salad
nebo

BRAMBOROVA POLEVKA

s houbami, korenovou zeleninou a sekanou petrzelkou
Potato soup with mushrooms, root vegetables and chopped parsley

PENNE ALLA SICILIANA
Kratké téstoviny s grilovanou stfedomorskou zeleninou, drcenymi
rajCaty, chili paprickami a strouhanym syrem Grana Padano
Short pasta with grilled Mediterranean vegetables, crushed tomatoes, chili
peppers and grated Grana Padano cheese
nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleného pepre a smazenymi bramborovymi hranolky
Grilled pork Duroc steak with green pepper sauce and French fries

CHEESECAKE

S marinovanym ovocem a matovymi listky
Cheesecake with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
26.8.2025

MAXMILIAN

DINNER MENU

CARPACCIO Z CERVENE REPY
s Cerstvym kozim syrem, prazenymi dynovymi seminky a listky polnich
salatu
Beetroot carpaccio with fresh goat cheese, roasted pumpkin seeds and field
lettuce leaves
nebo

SLEPICI VYVAR

s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

GRILOVANY DUHOVY PSTRUH
s listky polnich salatud, jogurtovou omackou a pe¢enym citronem
Grilled rainbow trout with field lettuce leaves, yogurt sauce and roasted lemon
nebo

SPAGHETTI ALLA CHITARRA MAFIOSI
Domaci téstoviny s restovanymi hovezimi prouzky, Cesnekem, chili
paprickami, drcenymi rajCaty, rozmarynem a kapkou Cerstvé smetany
Homemade pasta with roasted beef strips, garlic, chili peppers, crushed
tomatoes, rosemary and a drop of fresh cream

CHEESECAKE

s Cokoladovou omackou a kopeCkem smetanové zmrzliny
Cheesecake with chocolate sauce and a scoop of creamy ice cream



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
25.8.2025

MAXMILIAN

DINNER MENU

MOZZARELLA CAPRESE

s rajcatovymi platky, bazalkovymi listky a rukolovym salatem
Mozzarella caprese with tomato slices, basil leaves and rocket salad
nebo

POLEVKA ZE ZAHRADNICH RAJCAT

s domacim bazalkovym pestem a kapkou olivového oleje
Garden tomato soup with homemade basil pesto and a drizzle of olive oil

VEGETARIANSKA TORTILLA
se zahradni zeleninou, kozim syrem a jogurtovou omackou
Vegetarian tortilla with garden vegetables, goat cheese and yogurt sauce
nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleného pepre a smazenymi bramborovymi hranolky
Grilled pork Duroc steak with green pepper sauce and French fries

MASCARPONE DEZERT
s marinovanymi boravkami, kfupavymi nitkami Kadayif a matovymi
listky
Mascarpone dessert with marinated blueberries, crispy Kadayif threads
and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
24.8.2025

MAXMILIAN

DINNER MENU

JEMNE PLATKY PARMSKE SUNKY
s medovym melounem a malym rukolovym salatem
Fine slices of Parma ham with honeydew melon and small rocket salad
nebo

VYVAR Z VOLSKE OHANKY
s jatrovymi knedlicky, nudlemi, korenovou zeleninou a sekanou

petrzelkou
Oxtail bouillon with liver dumplings, noodles, root vegetables and chopped
parsley

SPAGHETTI ALLA GENOVESE
Téstoviny s domacim bazalkovym pestem, kapkou olivového oleje
a strouhanym syrem Grana Padano
Pasta with homemade basil pesto, a drizzle of olive oil and grated Grana
Padano cheese
nebo

GRATINOVANA KUREC| PRSA
s mozzarellou, rajCatovymi platky, bazalkovymi listky a smazenymi
bramborovymi hranolky

Gratinated chicken breast with mozzarella, tomato slices, basil leaves and
fried potato chips

TVAROHOVY DEZERT
S marinovanymi visSnémi a matovymi listky
Quark dessert with sour cherries and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
23.8.2025

MAXMILIAN

DINNER MENU

JEMNE PLATKY PARMSKE SUNKY
s medovym melounem a malym rukolovym salatem
Fine slices of Parma ham with honeydew melon and small rocket salad
nebo

VYVAR Z VOLSKE OHANKY
s jatrovymi knedlicky, nudlemi, korenovou zeleninou a sekanou

petrzelkou
Oxtail bouillon with liver dumplings, noodles, root vegetables and chopped
parsley

SPAGHETTI ALLA GENOVESE
Téstoviny s domacim bazalkovym pestem, kapkou olivového oleje
a strouhanym syrem Grana Padano
Pasta with homemade basil pesto, a drizzle of olive oil and grated Grana
Padano cheese
nebo

GRATINOVANA KUREC| PRSA
s mozzarellou, rajCatovymi platky, bazalkovymi listky a smazenymi
bramborovymi hranolky

Gratinated chicken breast with mozzarella, tomato slices, basil leaves and
fried potato chips

COKOLADOVY DEZERT CHARLESTON

se SlehaCkou a matovymi listky
Chocolate dessert Charleston with whipped cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
22.8.2025

MAXMILIAN

DINNER MENU

PASTIKA Z PECENEHO MASA
s divokymi brusinkami a karamelizovanymi jablky
Roast meat pate with wild cranberries and caramelized apples
nebo

SLEPICI VYVAR

s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

GARGANELLI ROMAGNOLA ALLA CONTADINA
Kratke téstoviny s mini rajcaty, veprovou Salsicciou, kapkou bileho vina
a sekanou petrzelkou
Short pasta with mini tomatoes, pork salsiccia, a splash of white wine and
chopped parsley
nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleného pepfe a opecenymi bramborami Grenaiile
Grilled pork Duroc steak with green pepper sauce and roasted Grenaille
potatoes

TVAROHOVY DEZERT
s viSnémi a matovymi listky
Quark dessert with sour cherries and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
19.8.2025

MAXMILIAN

DINNER MENU

CARPACCIO Z CERVENE REPY
s Cerstvym kozim syrem, prazenymi dynovymi jadry a rukolovymi listky
Beetroot carpaccio with fresh goat cheese, roasted pumpkin seeds and
arugula leaves
nebo
SLEPICI VYVAR

s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

SPAGHETTI ALLA BOLOGNESE

Téstoviny s hovézim ragu, karotkou, drcenymi rajCaty a strouhanym
syrem
Pasta with beef ragout, carrot, crushed tomatoes and grated cheese

nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleného pepre a smazenymi bramborovymi hranolky
Grilled pork Duroc steak with green pepper sauce and French fries

TVAROHOVY DEZERT

s marinovanymi borvkami a matovymi listky
Quark dessert with marinated blueberries and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
18.8.2025

MAXMILIAN

DINNER MENU

JEMNE PLATKY BURGUNDSKE UZENE KYTY
s Cerstve strouhanym jablkovym kfenem a listky polnich salatd
Fine slices of Burgundy smoked ham with freshly grated apple horseradish
and field lettuce leaves
nebo

VYVAR Z VOLSKE OHANKY
s jatrovymi knedlicky, nudlemi, kofenovou zeleninou a sekanou
petrzelkou
Oxtail bouillon with liver dumplings, noodles, root vegetables and chopped
parsley

MACCHERONI ALLA POMODORO E BASILICO
Kratké téstoviny s drcenymi rajCaty, bazalkovymi listky, kapkou
olivového oleje a strouhanym syrem Grana Padano
Short pasta with crushed tomatoes, basil leaves, a drizzle of olive ol
and grated Grana Padano cheese
nebo

GRILOVANY KURECI STEAK V POMERANCOVEM PEPR]

se zeleninovymi ratatouille a parizskymi bramborami restovanymi
v horkém masle
Grilled chicken steak in orange pepper with vegetable ratatouille and Parisian
potatoes sautéed in hot butter

DOMACI PANNA COTTA
S marinovanymi visSnémi a matovymi listky
Homemade Panna Cotta with marinated sour cherries and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
17.8.2025

MAXMILIAN

DINNER MENU

MOZZARELLA CAPRESE

s rajcatovymi platky, bazalkovymi listky a rukolovym salatem
Mozzarella caprese with tomato slices, basil leaves and rocket salad
nebo

POLEVKA ZE ZAHRADNICH RAJCAT

s domacim bazalkovym pestem a kapkou olivového oleje
Garden tomato soup with homemade basil pesto and a drizzle of olive oil

VEGETARIANSKA TORTILLA

se zahradni zeleninou, kozim syrem a jogurtovou omackou
Vegetarian tortilla with garden vegetables, goat cheese and yogurt sauce
nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleného pepre a smazenymi bramborovymi hranolky
Grilled pork Duroc steak with green pepper sauce and French fries

TVAROHOVY DEZERT

s draCim ovocem a matovymi listky
Quark dessert with dragon fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
16.8.2025

MAXMILIAN

DINNER MENU

PASTIKA Z PECENEHO MASA
s divokymi brusinkami a karamelizovanymi jablky
Roast meat pate with wild cranberries and caramelized apples
nebo

VYVAR Z VOLSKE OHANKY
s jatrovymi knedlicky, nudlemi, korenovou zeleninou a sekanou

petrzelkou
Oxtail bouillon with liver dumplings, noodles, root vegetables and chopped
parsley

PENNE ALLA SICILIANA
Kratké téstoviny s grilovanou stfedomorskou zeleninou, drcenymi
rajCaty, chili paprickami a strouhanym syrem Grana Padano
Short pasta with grilled Mediterranean vegetables, crushed tomatoes, chili
peppers and grated Grana Padano cheese
nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleného pepfe a opecenymi bramborami Grenaiile
Grilled pork Duroc steak with green pepper sauce and roasted Grenaille
potatoes

TVAROHOVY DEZERT
s banany a matovymi listky
Quark dessert with bananas and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
15.8.2025

MAXMILIAN

DINNER MENU

PLATKY UZENE HOVEZI KYTY V DRCENEM PEPRI
s dijonskou omackou a malym zelnym salatem
Slices of smoked beef leg in crushed pepper with Dijon sauce and small
cabbage salad
nebo

ZELNA POLEVKA

s restovanou klobasou, kapkou Cerstvé smetany a sekanou petrzelkou
Cabbage soup with roasted sausage, a dollop of fresh cream and chopped
parsley

MACCHERONI ALLA POMODORO E BASILICO
Téstoviny s drcenymi rajCaty, Cerstvymi bazalkovymi listky
a strouhanym syrem grana Padano
Pasta with crushed tomatoes, fresh basil leaves and grated Grana
Padano cheese
nebo

KURECI STEAK PECENY V BYLINKACH
se zeleninovymi ratatouille a parizskymi bramborami peCenymi
v horkém masle

Chicken steak baked in herbs with vegetable ratatouille and Parisian potatoes
baked in hot butter

COKOLADOVA ROLADA

s kopeCkem smetanové zmrzliny, Slehackou a matovymi listky
Chocolate roulade with a scoop of cream ice cream, whipped cream and mint
leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
14.8.2025

MAXMILIAN

DINNER MENU

PLATKY UZENE HOVEZI KYTY V DRCENEM PEPRI
s dijonskou omackou a malym zelnym salatem
Slices of smoked beef leg in crushed pepper with Dijon sauce and small
cabbage salad
nebo

HRASKOVE CAPPUCCINO

s kapkou Cerstvé smetany a parmazanovym crumble
Green pea cappuccino with a drop of fresh cream and parmesan crumble

MACCHERONI ALLA POMODORO E BASILICO
Téstoviny s drcenymi rajCaty, Cerstvymi bazalkovymi listky
a strouhanym syrem grana Padano
Pasta with crushed tomatoes, fresh basil leaves and grated Grana
Padano cheese
nebo

KURECI STEAK PECENY V BYLINKACH
se zeleninovymi ratatouille a parizskymi bramborami peCenymi v
horkém masle

Chicken steak baked in herbs with vegetable ratatouille and Parisian potatoes
baked in hot butter

COKOLADOVA ROLADA

s kopeCkem smetanové zmrzliny, Slehackou a matovymi listky
Chocolate roulade with a scoop of cream ice cream, whipped cream and mint
leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
13.8.2025

MAXMILIAN

DINNER MENU

PASTIKA Z PECENEHO MASA
s divokymi brusinkami a karamelizovanymi jablky
Roast meat pate with wild cranberries and caramelized apples
nebo

VYVAR Z VOLSKE OHANKY
s jatrovymi knedlicky, nudlemi, korenovou zeleninou a sekanou

petrzelkou
Oxtail bouillon with liver dumplings, noodles, root vegetables and chopped
parsley

PENNE ALLA SICILIANA
Kratké téstoviny s grilovanou stfedomorskou zeleninou, drcenymi
rajCaty, chili paprickami a strouhanym syrem Grana Padano
Short pasta with grilled Mediterranean vegetables, crushed tomatoes, chili
peppers and grated Grana Padano cheese
nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleného pepfe a opecenymi bramborami Grenaiile
Grilled pork Duroc steak with green pepper sauce and roasted Grenaille
potatoes

TVAROHOVY DEZERT

s mangem a matovymi listky
Quark dessert with mango and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
12.8.2025

MAXMILIAN

DINNER MENU

PASTIKA Z PECENEHO MASA
s divokymi brusinkami a karamelizovanymi jablky
Roast meat pate with wild cranberries and caramelized apples
nebo

VYVAR Z VOLSKE OHANKY
s jatrovymi knedlicky, nudlemi, korenovou zeleninou a sekanou

petrzelkou
Oxtail bouillon with liver dumplings, noodles, root vegetables and chopped
parsley

PENNE ALLA SICILIANA
Kratké téstoviny s grilovanou stfedomorskou zeleninou, drcenymi
rajCaty, chili paprickami a strouhanym syrem Grana Padano
Short pasta with grilled Mediterranean vegetables, crushed tomatoes, chili
peppers and grated Grana Padano cheese
nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleného pepfe a opecenymi bramborami Grenaiile
Grilled pork Duroc steak with green pepper sauce and roasted Grenaille
potatoes

CHEESECAKE

s Cokoladovou omackou a matovymi listky
Cheesecake with chocolate sauce and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
10.8.2025

MAXMILIAN

DINNER MENU

PASTIKA Z PECENEHO MASA
s divokymi brusinkami a karamelizovanymi jablky
Roast meat pate with wild cranberries and caramelized apples
nebo

VYVAR Z VOLSKE OHANKY
s jatrovymi knedlicky, nudlemi, korenovou zeleninou a sekanou

petrzelkou
Oxtail bouillon with liver dumplings, noodles, root vegetables and chopped
parsley

PENNE ALLA SICILIANA
Kratké téstoviny s grilovanou stfedomorskou zeleninou, drcenymi
rajCaty, chili paprickami a strouhanym syrem Grana Padano
Short pasta with grilled Mediterranean vegetables, crushed tomatoes, chili
peppers and grated Grana Padano cheese
nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleného pepfe a opecenymi bramborami Grenaiile
Grilled pork Duroc steak with green pepper sauce and roasted Grenaille
potatoes

CHEESECAKE

S marinovanym ovocem a matovymi listky
Cheesecake with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
9.8.2025

MAXMILIAN

DINNER MENU

PASTIKA Z PECENEHO MASA
s divokymi brusinkami a karamelizovanymi jablky
Roast meat pate with wild cranberries and caramelized apples
nebo

VYVAR Z VOLSKE OHANKY
s jatrovymi knedlicky, nudlemi, korenovou zeleninou a sekanou

petrzelkou
Oxtail bouillon with liver dumplings, noodles, root vegetables and chopped
parsley

STROZZAPRETI ALLA SICILIANA
Kratké téstoviny s grilovanou stfedomorskou zeleninou, drcenymi
rajCaty, chili paprickami a strouhanym syrem Grana Padano
Short pasta with grilled Mediterranean vegetables, crushed tomatoes, chili
peppers and grated Grana Padano cheese
nebo

GRILOVANE HOVEZ| TOURNEDOS
s lehkou smetanovou omackou, karlovarskymi knedliky a divokymi
brusinkami

Grilled beef tournedos with light cream sauce, Carlsbad dumplings and wild
cranberries

MRKVOVY DORT

s Cokoladovou omackou a matovymi listky
Carrot cake with chocolate sauce and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
8.8.2025

MAXMILIAN

DINNER MENU

MOZZARELLA CAPRESE

s rajcatovymi platky, bazalkovymi listky a rukolovym salatem
Mozzarella caprese with tomato slices, basil leaves and rocket salad
nebo

POLEVKA ZE ZAHRADNICH RAJCAT

s domacim bazalkovym pestem a kapkou olivového oleje
Garden tomato soup with homemade basil pesto and a drizzle of olive oil

PENNE POMODORO E BASILICO
Kratké téstoviny s drcenymi rajCaty, bazalkovym pestem a strouhanym
syrem Grana Padano
Short pasta with crushed tomatoes, basil pesto and grated Grana Padano
cheese
nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleného pepre a smazenymi bramborovymi hranolky
Grilled pork Duroc steak with green pepper sauce and French fries

TVAROHOVY DEZERT

s draCim ovocem a matovymi listky
Quark dessert with dragon fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
7.8.2025

MAXMILIAN

DINNER MENU

PASTIKA Z PECENEHO MASA
s divokymi brusinkami a karamelizovanymi jablky
Roast meat pate with wild cranberries and caramelized apples
nebo

VYVAR Z VOLSKE OHANKY
s jatrovymi knedlicky, nudlemi, korenovou zeleninou a sekanou

petrzelkou
Oxtail bouillon with liver dumplings, noodles, root vegetables and chopped
parsley

SPAGHETTI ALLA MAFIOSI
Téstoviny s restovanymi hovézimi prouzky, chili papriCkami, Cesnekem,
rozmarynem, drcenymi rajCaty a kapkou Cerstvé smetany
Pasta with sautéed beef strips, chili peppers, garlic, rosemary, crushed
tomatoes and a drizzle of fresh cream
nebo

GRATINOVANA KUREC| PRSA
s mozzarellou, rajCatovymi platky, bazalkou a restovanymi bramborami
Grenaille s morskou soli

Gratinated chicken breast with mozzarella, tomato slices, basil and roasted
Grenaille potatoes with sea salt

JAHODOVY CHEESECAKE

s Cokoladovou omackou a matovymi listky
Strawberry cheesecake with chocolate sauce and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
6.8.2025

MAXMILIAN

DINNER MENU

MOZZARELLA CAPRESE
s rajcatovymi platky, bazalkovymi listky a rukolovym salatem
Mozzarella caprese with tomato slices, basil leaves and rocket salad
nebo

VYVAR Z VOLSKE OHANKY

s jatrovymi knedlicky, nudlemi, kofenovou zeleninou a sekanou
petrzelkou
Oxtail bouillon with liver dumplings, noodles, root vegetables and chopped
parsley

STROZZAPRETI ALLA SICILIANA
Kratké téstoviny s grilovanou stfredomorskou zeleninou, chili
paprickami, Cesnekem, drcenymi rajCaty a strouhanym parmazanem
Short pasta with grilled Mediterranean vegetables, chili peppers, garlic,
crushed tomatoes and grated parmesan
nebo

GRILOVANA VEPROVA PANENKA

s omackou ze zeleného pepre a smazenymi bramborovymi hranolky
Grilled pork fillet with green pepper sauce and French fries

MEDOVY DORT

s Cokoladovou omackou, Slehackou a matovymi listky
Honey cake with chocolate sauce, whipped cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
5.8.2025

MAXMILIAN

DINNER MENU

DOMACI PASTIKA Z PECENEHO MASA
s divokymi brusinkami a karamelizovanymi jablky
Homemade roast meat pate with wild cranberries and caramelized apples
nebo

SLEPICI VYVAR

s masem, nudlemi, kofenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

BRAMBOROVE NOKY SE SUSENYMI RAJCATY
sotyrovanymi zampiony, Spenatovymi listky a lehkou smetanovou
omackou
Potato gnocchi with dried tomatoes, sautéed mushrooms, spinach leaves and
light cream sauce
nebo

NA MASLE PECENE KUREC| SUPREME
s grilovanou stfedomorskou zeleninou a peCenymi bramborami
Grenaille s Cerstvymi bylinkami
Butter-roasted Chicken Supreme with grilled Mediterranean vegetables and
roasted Grenaille potatoes with fresh herbs

SACHRUV COKOLADOVY DORT

s merunkovym dzemem, SlehaCkou a matovymi listky
Sacher's chocolate cake with apricot jam, whipped cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
4.8.2025

MAXMILIAN

DINNER MENU

CARPACCIO Z CERVENE REPY
s kozim syrem, prazenymi dynovymi seminky a rukolovym salatem
Beetroot carpaccio with goat cheese, roasted pumpkin seeds and arugula
salad
nebo

SELSKA POLEVKA

s téstovinami, korenovou zeleninou a vejci
Peasant soup with pasta, root vegetables and eggs

MACCHERONI ALLA SICILIANA
Kratké téstoviny s grilovanou stfedomorskou zeleninou, drcenymi
rajCaty, Cerstvymi chili papriCkami a strouhanym syrem Grana Padano
Short pasta with grilled Mediterranean vegetables, crushed tomatoes, fresh
chili peppers and grated Grana Padano cheese
nebo

GRATINOVANA KURECI PRSA
s rajcatovymi platky, mozzarellou, bazalkovymi listky a opeCenymi
bramborami Grenaille
Gratinated chicken breast with tomato slices, mozzarella, basil leaves and
roasted Grenaille potatoes

MASCARPONE DEZERT

s marinovanymi borvkami a matovymi listky
Mascarpone dessert with marinated blueberries and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
3.8.2025

MAXMILIAN

DINNER MENU

MOZZARELLA CAPRESE
s rajcatovymi platky, bazalkovymi listky a rukolovym salatem
Mozzarella caprese with tomato slices, basil leaves and rocket salad
nebo

VYVAR Z VOLSKE OHANKY

s jatrovymi knedlicky, nudlemi, kofenovou zeleninou a sekanou
petrzelkou
Oxtail bouillon with liver dumplings, noodles, root vegetables and chopped
parsley

SPAGHETTI ALLA GENOVESE
Téstoviny s bazalkovym pestem, kapkou olivového oleje
a strouhanym parmazanem
Homemade pasta with basil pesto sauce, drop of olive oil and grated
parmesan cheese
nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleného pepre a smazenymi bramborovymi hranolky
Grilled pork duroc steak with green pepper sauce and French fries

CHEESECAKE

S marinovanym mangem a matovymi listky
Cheesecake with marinated mango and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
2.8.2025

MAXMILIAN

DINNER MENU

DOMACI PASTIKA Z PECENEHO MASA
s divokymi brusinkami a karamelizovanymi jablky
Homemade roast meat pate with wild cranberries and caramelized apples
nebo

ZELNA POLEVKA

s bramborami, restovanou klobasou a kapkou Cerstvé smetany
Cabbage soup with potatoes, roasted sausage and a dollop of fresh cream

STROZZAPRETI ALLA SICILIANA
Kratke domaci téstoviny s grilovanou stfedomorskou zeleninou,
drcenymi rajCaty a strouhanym syrem grana Padano
Short homemade pasta with grilled Mediterranean vegetables, crushed
tomatoes and grated Grana Padano cheese
nebo

NA MASLE PECENE KURECI SUPREME

s grilovanou stfedomorskou zeleninou a peCenymi bramborami

Grenaille s Cerstvymi bylinkami
Butter-roasted Chicken Supreme with grilled Mediterranean vegetables and
roasted Grenaille potatoes with fresh herbs

KOKOSOVA ROLADA

s cokoladovou omackou a kopeCkem smetanové zmrzliny
Coconut roulade with chocolate sauce and a scoop of creamy ice cream



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
1.8.2025

MAXMILIAN

DINNER MENU

MOZZARELLA CAPRESE
s rajcatovymi platky, bazalkovymi listky a rukolovym salatem
Mozzarella caprese with tomato slices, basil leaves and rocket salad
nebo

VYVAR Z VOLSKE OHANKY

s jatrovymi knedlicky, nudlemi, kofenovou zeleninou a sekanou
petrzelkou
Oxtail bouillon with liver dumplings, noodles, root vegetables and chopped
parsley

SPAGHETTI ALLA GENOVESE
Téstoviny s bazalkovym pestem, kapkou olivového oleje
a strouhanym parmazanem
Homemade pasta with basil pesto sauce, drop of olive oil and grated
parmesan cheese
nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleného pepre a smazenymi bramborovymi hranolky
Grilled pork duroc steak with green pepper sauce and French fries

SACHRUV COKOLADOVY DORT

s merunkovym dzemem, SlehaCkou a matovymi listky
Sacher's chocolate cake with apricot jam, whipped cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
31.7.2025

MAXMILIAN

DINNER MENU

MOZZARELLA CAPRESE
s rajcatovymi platky, bazalkovymi listky a rukolovym salatem
Mozzarella caprese with tomato slices, basil leaves and rocket salad
nebo

VYVAR Z VOLSKE OHANKY

s jatrovymi knedlicky, nudlemi, kofenovou zeleninou a sekanou
petrzelkou
Oxtail bouillon with liver dumplings, noodles, root vegetables and chopped
parsley

SPAGHETTI ALLA GENOVESE
Téstoviny s bazalkovym pestem, kapkou olivového oleje
a strouhanym parmazanem
Homemade pasta with basil pesto sauce, drop of olive oil and grated
parmesan cheese
nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleného pepre a smazenymi bramborovymi hranolky
Grilled pork duroc steak with green pepper sauce and French fries

CREME CARAMEL

s kopeCkem smetanové zmrzliny a matovymi listky
Créme Caramel with a scoop of creamy ice cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
30.7.2025

MAXMILIAN

DINNER MENU

MOZZARELLA CAPRESE

s rajcatovymi platky, bazalkovymi listky a rukolovym salatem
Mozzarella caprese with tomato slices, basil leaves and rocket salad
nebo

VYVAR Z VOLSKE OHANKY

s jatrovymi knedlicky, nudlemi, kofenovou zeleninou a sekanou
petrzelkou
Oxtail bouillon with liver dumplings, noodles, root vegetables and chopped
parsley

GRILOVANY DUHOVY PSTRUH

s listky polnich salatud, jogurtovou omackou a peCenym citronem
Grilled rainbow trout with field lettuce leaves, yogurt sauce and roasted lemon
nebo

GRILOVANA VEPROVA PANENKA

s omackou ze zeleného pepre a smazenymi bramborovymi hranolky
Grilled pork fillet with green pepper sauce and French fries

CHEESECAKE

S marinovanym ovocem a matovymi listky
Cheesecake with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
29.7.2025

MAXMILIAN

DINNER MENU

DOMACI PASTIKA Z PECENEHO MASA

s divokymi brusinkami a karamelizovanymi jablky
Homemade roast meat pate with wild cranberries and caramelized apples
nebo

SLEPICI VYVAR

s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

SPAGHETTI ALLA BOLOGNESE

Téstoviny s hovézim ragu, drcenymi rajCaty, karotkou a strouhanym
parmazanem
Pasta with beef ragout, crushed tomatoes, carrots and grated parmesan
cheese
nebo

GRILOVANE KURECI MEDAILONKY

s lehkou houbovou omackou a téstovinovou ryzi
Grilled chicken medallions with light mushroom sauce and pasta rice

MAKOVY DEZERT

s Cokoladovou omackou, SlehaCkou a matovymi listky
Poppy dessert with chocolate sauce, whipped cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
28.7.2025

MAXMILIAN

DINNER MENU

MOZZARELLA CAPRESE
s rajcatovymi platky, bazalkovymi listky a rukolovym salatem
Mozzarella caprese with tomato slices, basil leaves and rocket salad
nebo

VYVAR Z VOLSKE OHANKY

s jatrovymi knedlicky, nudlemi, kofenovou zeleninou a sekanou
petrzelkou
Oxtail bouillon with liver dumplings, noodles, root vegetables and chopped
parsley

SPAGHETTI ALLA GENOVESE
Téstoviny s bazalkovym pestem, kapkou olivového oleje
a strouhanym parmazanem
Homemade pasta with basil pesto sauce, drop of olive oil and grated
parmesan cheese
nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleného pepre a smazenymi bramborovymi hranolky
Grilled pork duroc steak with green pepper sauce and French fries

SMETANOVY DEZERT

s Cokoladovou omackou a matovymi listky
Creamy dessert with chocolate sauce and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
26.7.2025

MAXMILIAN

DINNER MENU

DOMACI PASTIKA Z PECENEHO MASA

s divokymi brusinkami a karamelizovanymi jablky
Homemade roast meat pate with wild cranberries and caramelized apples
nebo

KVETAKOVE VELOUTE

s kapkou Cerstve smetany a sekanou petrzelkou
Cauliflower velouté with a dollop of fresh cream and chopped parsley

PENNE ALL AMATRICIANA

Kratké téstoviny s restovanou slaninou, Cervenou paprikou, drcenymi
rajCaty a strouhanym syrem grana Padano
Short pasta with fried bacon, red pepper, crushed tomatoes and grated
Grana Padano cheese
nebo

GRILOVANE HOVEZI TOURNEDOS

s lehkou houbovou omackou a dusenou ryzi Basmati
Grilled beef tournedos with light mushroom sauce and steamed Basmati rice

SMETANOVY DEZERT

S marinovanym ovocem a matovymi listky
Creamy dessert with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
25.7.2025

MAXMILIAN

DINNER MENU

MOZZARELLA CAPRESE
s rajcatovymi platky, bazalkovymi listky a rukolovym salatem
Mozzarella caprese with tomato slices, basil leaves and rocket salad
nebo

VYVAR Z VOLSKE OHANKY

s jatrovymi knedlicky, nudlemi, kofenovou zeleninou a sekanou
petrzelkou
Oxtail bouillon with liver dumplings, noodles, root vegetables and chopped
parsley

SPAGHETTI ALLA GENOVESE
Téstoviny s bazalkovym pestem, kapkou olivového oleje
a strouhanym parmazanem
Homemade pasta with basil pesto sauce, drop of olive oil and grated
parmesan cheese
nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleného pepre a smazenymi bramborovymi hranolky
Grilled pork duroc steak with green pepper sauce and French fries

JAHODOVY DEZERT

s Cokoladovou omackou a matovymi listky
Strawberry dessert with chocolate sauce and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
24.7.2025

MAXMILIAN

DINNER MENU

PASTIKA Z HUSICH JATER

s divokymi brusinkami, poSirovanymi hruskami v Cerveném vine
a maslovymi toasty
Goose liver paté with wild cranberries, poached pears in red wine
and buttered toast
nebo

SLEPICI VYVAR

s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

BUCATINI ALLA SICILIANA
Téstoviny s grilovanou stfedomorskou zeleninou, drcenymi rajCaty,
Cerstvymi chili papriCkami a strouhanym syrem Grana Padano
Pasta with grilled Mediterranean vegetables, crushed tomatoes, fresh chili
peppers and grated Grana Padano cheese
nebo

NA MASLE PECENE KUREC| SUPREME
s restovanymi zampioény portobello a pecenymi bramborami
s Cerstvymi bylinkami
Butter-roasted chicken supreme with sautéed portobello mushrooms and
baked potatoes with fresh herbs

CHIA DEZERT

s marinovanymi bortivkami a matovymi listky
Chia dessert with marinated blueberries and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
23.7.2025

MAXMILIAN

DINNER MENU

MOZZARELLA CAPRESE
s rajcatovymi platky, bazalkovymi listky a rukolovym salatem
Mozzarella caprese with tomato slices, basil leaves and rocket salad
nebo

VYVAR Z VOLSKE OHANKY

s jatrovymi knedlicky, nudlemi, kofenovou zeleninou a sekanou
petrzelkou
Oxtail bouillon with liver dumplings, noodles, root vegetables and chopped
parsley

SPAGHETTI CHITARRA ALLA GENOVESE
Domaci téstoviny s bazalkovym pestem, kapkou olivového oleje
a strouhanym parmazanem
Homemade pasta with basil pesto sauce, drop of olive oil and grated
parmesan cheese
nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleného pepre a smazenymi bramborovymi hranolky
Grilled pork duroc steak with green pepper sauce and French fries

ZMRZLINOVY POHAR

s ovocem, SlehacCkou a prazenymi mandlemi
Ice cream sundae with fruit, whipped cream and roasted almonds



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
23.7.2025

MAXMILIAN

DINNER MENU

MOZZARELLA CAPRESE
s rajcatovymi platky, bazalkovymi listky a rukolovym salatem
Mozzarella caprese with tomato slices, basil leaves and rocket salad
nebo

VYVAR Z VOLSKE OHANKY

s jatrovymi knedlicky, nudlemi, kofenovou zeleninou a sekanou
petrzelkou
Oxtail bouillon with liver dumplings, noodles, root vegetables and chopped
parsley

SPAGHETTI CHITARRA ALLA GENOVESE
Domaci téstoviny s bazalkovym pestem, kapkou olivového oleje
a strouhanym parmazanem
Homemade pasta with basil pesto sauce, drop of olive oil and grated
parmesan cheese
nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleného pepre a smazenymi bramborovymi hranolky
Grilled pork duroc steak with green pepper sauce and French fries

ZMRZLINOVY POHAR

s ovocem, SlehacCkou a prazenymi mandlemi
Ice cream sundae with fruit, whipped cream and roasted almonds



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
22.7.2025

MAXMILIAN

DINNER MENU

PASTIKA Z HUSICH JATER

s divokymi brusinkami, poSirovanymi hruskami v Cerveném vine
a maslovymi toasty
Goose liver paté with wild cranberries, poached pears in red wine
and buttered toast
nebo

SLEPICI VYVAR

s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

BUCATINI ALLA SICILIANA
Téstoviny s grilovanou stfedomorskou zeleninou, drcenymi rajCaty,
Cerstvymi chili papriCkami a strouhanym syrem Grana Padano
Pasta with grilled Mediterranean vegetables, crushed tomatoes, fresh chili
peppers and grated Grana Padano cheese
nebo

NA MASLE PECENE KUREC| SUPREME
s restovanymi zampioény portobello a pecenymi bramborami
s Cerstvymi bylinkami
Butter-roasted chicken supreme with sautéed portobello mushrooms and
baked potatoes with fresh herbs

CREME BRULEE

s cukrovou trtinou a kopeCkem smetanové zmrzliny
Creme Brulée with sugar cane and a scoop of creamy ice cream



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
21.7.2025

MAXMILIAN

DINNER MENU

MOZZARELLA CAPRESE
s rajcatovymi platky, bazalkovymi listky a rukolovym salatem
Mozzarella caprese with tomato slices, basil leaves and rocket salad
nebo

VYVAR Z VOLSKE OHANKY

s jatrovymi knedlicky, nudlemi, kofenovou zeleninou a sekanou
petrzelkou
Oxtail bouillon with liver dumplings, noodles, root vegetables and chopped
parsley

SPAGHETTI CHITARRA ALLA GENOVESE
Domaci téstoviny s bazalkovym pestem, kapkou olivového oleje
a strouhanym parmazanem
Homemade pasta with basil pesto sauce, drop of olive oil and grated
parmesan cheese
nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleného pepre a smazenymi bramborovymi hranolky
Grilled pork duroc steak with green pepper sauce and French fries

BORUVKOVY DEZERT

s tvarohem, Cokoladou a matovymi listky
Blueberry dessert with quark and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
21.7.2025

MAXMILIAN

DINNER MENU

JEMNE PLATKY BURGUNDSKE KYTY
uzené v bukove tristi s Cerstve strouhanym jablkovym kifenem a listky
polnich salatl
Fine slices of Burgundy ham smoked in beech wood chips with freshly grated
apple horseradish and field lettuce leaves
nebo

SLEPICI VYVAR

s masem, nudlemi a korenovou zeleninou
Chicken bouillon with meat, noodles and root vegetables

GARGANELLI ALL AMATRICIANA
Téstoviny s restovanymi slaninovymi prouzky, drcenymi rajCaty,
Cesnekem a strouhanym syrem Grana Padano
Pasta with roasted bacon strips, crushed tomatoes, garlic and grated Grana
Padano cheese
nebo

PECENE KURECI SUPREME
s grilovanou stfedomorskou zeleninou a opecenymi bramborami
Grenaille

Roasted chicken Supreme with grilled Mediterranean vegetables and roasted
Grenaille potatoes

COKOLADOVY DEZERT CHARLESTON

Se Slehackou a matovymi listky
Cheesecake with marinated blueberries and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
20.7.2025

MAXMILIAN

DINNER MENU

JEMNE PLATKY BURGUNDSKE KYTY
uzené v bukove tristi s Cerstve strouhanym jablkovym kifenem a listky
polnich salatl
Fine slices of Burgundy ham smoked in beech wood chips with freshly grated
apple horseradish and field lettuce leaves
nebo

SLEPICI VYVAR

s masem, nudlemi a korenovou zeleninou
Chicken bouillon with meat, noodles and root vegetables

GARGANELLI ALL AMATRICIANA
Téstoviny s restovanymi slaninovymi prouzky, drcenymi rajCaty,
Cesnekem a strouhanym syrem Grana Padano
Pasta with roasted bacon strips, crushed tomatoes, garlic and grated Grana
Padano cheese
nebo

PECENE KURECI SUPREME
s grilovanou stfedomorskou zeleninou a opecenymi bramborami
Grenaille

Roasted chicken Supreme with grilled Mediterranean vegetables and roasted
Grenaille potatoes

COKOLADOVY DEZERT CHARLESTON

Se Slehackou a matovymi listky
Cheesecake with marinated blueberries and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
17.7.2025

MAXMILIAN

DINNER MENU

KREMOVA POLEVKA ZE ZELENEHO HRASKU

s kapkou Cerstve smetany a sekanou petrzelkou
Creamy green pea soup with a dollop of fresh cream and chopped parsley

PENNE POMODORO E BASILICO
Kratké testoviny s drcenymi rajCaty, bazalkovym pestem a strouhanym
syrem Grana Padano
Short pasta with crushed tomatoes, basil pesto and grated Grana Padano
cheese
nebo

GRATINOVANA KUREC| PRSA
s rajCatovymi platky, mozzarellou, bazalkovymi listky a opeCenymi
bramborami Grenaille s morskou soli

Gratinated chicken breast with tomato slices, mozzarella, basil leaves
and roasted Grenaille potatoes with sea salt

TVAROHOVY DEZERT

s dracCim ovocem, ¢okoladou a matovymi listky
Quark dessert with dragon fruit, chocolate and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
16.7.2025

MAXMILIAN

DINNER MENU

MOZZARELLA CAPRESE
s rajcatovymi platky, bazalkovymi listky a rukolovym salatem
Mozzarella caprese with tomato slices, basil leaves and rocket salad
nebo

VYVAR Z VOLSKE OHANKY

s jatrovymi knedlicky, nudlemi, kofenovou zeleninou a sekanou
petrzelkou
Oxtail bouillon with liver dumplings, noodles, root vegetables and chopped
parsley

SPAGHETTI CHITARRA ALLA GENOVESE
Domaci téstoviny s bazalkovym pestem, kapkou olivového oleje
a strouhanym parmazanem
Homemade pasta with basil pesto sauce, drop of olive oil and grated
parmesan cheese
nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleného pepre a smazenymi bramborovymi hranolky
Grilled pork duroc steak with green pepper sauce and French fries

MANGO DEZERT

s tvarohem, Cokoladou a matovymi listky
Mango dessert with quark, chocolate and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
15.7.2025

MAXMILIAN

DINNER MENU

MOZZARELLA CAPRESE
s rajcatovymi platky, bazalkovymi listky a rukolovym salatem
Mozzarella caprese with tomato slices, basil leaves and rocket salad
nebo

SLEPICI VYVAR

s masem, nudlemi, kofenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

GARGANELLI ALLA GENOVESE
Kratké téstoviny s domacim bazalkovym pestem, kapkou olivového
oleje a strouhanym syrem Grana Padano
Short pasta with homemade basil pesto, drop of olive oil and grated Grana
Padano cheese
nebo

GRILOVANE HOVEZI TOURNEDOS

se zeleninovym ratatouille a opeCenymi bramborami Grenaille
Grilled beef Tournedos with vegetable ratatouille and roasted Grenaille
potatoes

CHEESECAKE

S marinovanym ovocem a matovymi listky
Cheesecake with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
14.7.2025

MAXMILIAN

DINNER MENU

JEMNE PLATKY VEPROVE SUNKY RUSTIKA
uzené v duboveé tristi, s Cerstvé strouhanym jablkovym kfenem a listky
polnich salatd
Fine slices of Rustica pork ham smoked in oak chips, with freshly grated apple
horseradish and field lettuce leaves
nebo

RAJCATOVA POLEVKA CAPRESE

s mozzarellou, domacim bazalkovym pestem a kapkou olivového oleje
Caprese tomato soup with mozzarella, homemade basil pesto and a drop of
olive ol

SPAGHETTI CHITARRA ALLA MAFIOSO
Domaci téstoviny s restovanymi hovézimi prouzky, drcenymi rajcaty,
Cerstvymi chili paprickami, rozmarynem a kapkou Cerstvé smetany
Homemade pasta with sautéed beef strips, crushed tomatoes, fresh chili
peppers, rosemary and a dollop of fresh cream
nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleného pepre a smazenymi bramborovymi hranolky
Grilled pork Duroc steak with green pepper sauce and French fries

MASCARPONE DEZERT

s marinovanymi borvkami a matovymi listky
Mascarpone dessert with marinated blueberries and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
12.7.2025

MAXMILIAN

DINNER MENU

DOMACI PASTIKA Z PECENEHO MASA

s karamelizovanymi jablky, divokymi brusinkami a maslovymi toasty
Homemade roast meat pate with caramelized apples, wild cranberries and
buttered toast
nebo

SLEPICI VYVAR

s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

VEGETARIANSKA TORTILLA

se zahradni zeleninou, kozim syrem a jogurtovou omackou
Vegetarian tortilla with garden vegetables, goat cheese and yogurt sauce
nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleného pepfe a opecenymi bramborami Grenaille
Grilled pork Duroc steak with green pepper sauce and roasted Grenaille
potatoes

TVAROHOVY DEZERT

s draCim ovocem a matovymi listky
Quark dessert with dragon fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
11.7.2025

MAXMILIAN

DINNER MENU

MOZZARELLA CAPRESE
s rajCatovymi platky, bazalkovymi listky a rukolovym salatem
Mozzarella caprese with tomato slices, basil leaves and rocket salad
nebo

VYVAR Z HOVEZIHO ZEBRA

s jatrovymi knedlicky, nudlemi, korenovou zeleninou a sekanou

petrzelkou
Beef rib bouillon with liver dumplings, noodles, root vegetables and chopped
parsley

SPAGHETTI ALLA GENOVESE
Domaci téstoviny s bazalkovym pestem, kapkou olivového oleje
a strouhanym parmazanem
Homemade pasta with basil pesto, a drizzle of olive oil and grated parmesan
nebo

POMALU PECENE KURECI SUPREME

s houbovym ragu. Pecenymi paprikami a bramborami Grenaille
pecenymi s morskou soli
Slow-roasted chicken supreme with mushroom ragout. Roasted peppers and
Grenaille potatoes roasted with sea salt

DOMACI MERUNKOVA ZMRZLINA

s Cokoladou prazenymi mandlemi a matovymi listky
Homemade apricot ice cream with chocolate roasted almonds and mint
leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
9.7.2025

MAXMILIAN

DINNER MENU

MOZZARELLA CAPRESE
s rajCatovymi platky, bazalkovymi listky a rukolovym salatem
Mozzarella caprese with tomato slices, basil leaves and rocket salad
nebo

VYVAR Z HOVEZIHO ZEBRA

s jatrovymi knedlicky, nudlemi, korenovou zeleninou a sekanou

petrzelkou
Beef rib bouillon with liver dumplings, noodles, root vegetables and chopped
parsley

SPAGHETTI ALLA GENOVESE
Domaci téstoviny s bazalkovym pestem, kapkou olivového oleje
a strouhanym parmazanem
Homemade pasta with basil pesto, a drizzle of olive oil and grated parmesan
nebo

GRILOVANY VEPROVY STEAK
s restovanymi peCarkami, pecenymi paprikami a smazenymi
bramborovymi hranolky
Grilled pork steak with sautéed mushrooms, roasted peppers and French fries

DOMACI MERUNKOVA ZMRZLINA

s Cokoladou prazenymi mandlemi a matovymi listky
Homemade apricot ice cream with chocolate roasted almonds and mint
leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
8.7.2025

MAXMILIAN

DINNER MENU

DOMACI PASTIKA Z PECENEHO MASA

s karamelizovanymi jablky, divokymi brusinkami a maslovymi toasty
Homemade roast meat pate with caramelized apples, wild cranberries and
buttered toast
nebo

SLEPICI VYVAR

s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

VEGETARIANSKA TORTILLA
se zahradni zeleninou, kozim syrem a jogurtovou omackou
Vegetarian tortilla with garden vegetables, goat cheese and yogurt sauce
nebo

GRILOVANE KURECI| SUPREME
se zeleninovymi ratatouille a bramborami Risolée sypanymi oprazenou
strouhankou
Grilled chicken supreme with vegetable ratatouille and Risolée potatoes
topped with fried breadcrumbs

REZY STRACCIATELLA

s malinovym krémem, cokoladovou omackou a matovymi listky
Stracciatella slices with raspberry cream, chocolate sauce and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
7.7.2025

MAXMILIAN

DINNER MENU

MOZZARELLA CAPRESE
s rajCatovymi platky, bazalkovymi listky a rukolovym salatem
Mozzarella caprese with tomato slices, basil leaves and rocket salad
nebo

VYVAR Z HOVEZIHO ZEBRA

s jatrovymi knedlicky, nudlemi, korenovou zeleninou a sekanou

petrzelkou
Beef rib bouillon with liver dumplings, noodles, root vegetables and chopped
parsley

SPAGHETTI ALLA GENOVESE
Domaci téstoviny s bazalkovym pestem, kapkou olivového oleje
a strouhanym parmazanem
Homemade pasta with basil pesto, a drizzle of olive oil and grated parmesan
nebo

GRILOVANY VEPROVY STEAK
s restovanymi peCarkami, pecenymi paprikami a smazenymi
bramborovymi hranolky
Grilled pork steak with sautéed mushrooms, roasted peppers and French fries

COKOLADOVY FONDANT
s kopeCkem smetanové zmrzliny, marinovanym ovocem a matovymi
listky
Chocolate Fondant with a scoop of creamy ice cream, marinated fruit
and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
6.7.2025

MAXMILIAN

DINNER MENU

JEMNE PLATKY BURGUNDSKE UZENE KYTY
s Cerstve strouhanym jablkovym kfenem a listky polnich salatd
Fine slices of Burgundy smoked ham with freshly grated apple horseradish
and field lettuce leaves
nebo

RAJCATOVA POLEVKA CAPRESE

s mozzarellou, domacim bazalkovym pestem a kapkou olivového oleje
Tomato caprese soup with mozzarella, homemade basil pesto and a drizzle of
olive ol

GRILOVANY DUHOVY PSTRUH
s listky polnich salatud, jogurtovou omackou a peCenym citronem
Grilled rainbow trout with field lettuce leaves, yogurt sauce and roasted lemon
nebo

GRILOVANY HOVEZI RUMP STEAK BLACK ANGUS
s grilovanou stfedomorskou zeleninou a opecenymi bramborami
Grenaille s morskou soli
Grilled Black Angus beef rump steak with grilled Mediterranean vegetables
and roasted Grenaille potatoes with sea salt

STRACCIATELLA REZY
s malinovym krémem, cokoladovou omackou, Slehackou
a matovymi listky
Stracciatella slices with raspberry cream, chocolate sauce, whipped cream
and mint leaves



DINNER MENU
ZAMEK LOUCEN CARPACCIO Z CERVENE REPY

perliCkami koziho syra, prazenymi dynovymi seminky a salatovymi
listky
Beetroot carpaccio with goat cheese pearls, roasted pumpkin seeds and
lettuce leaves
nebo

ZELNA POLEVKA
D I N N E R M E N U s restovanou klobasou, kapkou Cerstvé smetany a sekanou petrzelkou
Cabbage soup with roasted sausage, a dollop of fresh cream and chopped

parsley
RESTAURANT MAXMILIAN o
VEGETARIANSKY KUSKUS

s grilovanou stfedomorskou zeleninou, restovanymi pecarkami,

ZAMEK LOUCEN Cerstvym koriandrem a parmazanovymi hoblinkami
57.2025 Vegetarian couscous with grilled Mediterranean vegetables, sautéed
o mushrooms, fresh coriander and parmesan shavings
nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleneho pepre a opeCenymi bramborami Grenaille
Grilled pork Duroc steak with green pepper sauce and roasted Grenaille
potatoes

DUNAJSKE MALINOVE REZY
s Cokoladovou omackou, SlehaCkou a matovymi listky

M AX M I L I A N Danube raspberry slices with chocolate sauce, whipped cream and mint
leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
5.7.2025

MAXMILIAN

DINNER MENU

HOVEZI MASO V PEPROVE KRUSTE
s kaparovou omackou, divokymi brusinkami a listky polnich salatu
Pepper-crusted beef with caper sauce, wild cranberries and field lettuce
leaves
nebo

VYVAR Z VOLSKE OHANKY

s jatrovymi knedlicky, korfenovou zeleninou a sekanou petrzelkou
Oxtail bouillon with liver dumplings, root vegetables and chopped parsley

SPAGHETTI ALLA CHITARRA MAFIOSI
Domaci téstoviny s restovanymi hovezimi prouzky, drcenymi rajcaty,
Cerstvymi chili paprickami, rozmarynem a kapkou Cerstvé smetany
Homemade pasta with sautéed beef strips, crushed tomatoes, fresh chili
peppers, rosemary and a dollop of fresh cream
nebo

KONFITOVANA VEPROVA PANENKA
s restovanymi pecCarkami, grilovanou paprikou a smazenymi
bramborovymi hranolky

Confit pork fillet with roasted portobello mushrooms, grilled bel peppers and
French fries

COKOLADOVY FONDANT

s kopeCkem smetanové zmrzliny a SlehaCkou
Chocolate Fondant with a scoop of creamy ice cream and whipped cream



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
3.7.2025

MAXMILIAN

DINNER MENU

HOVEZI MASO V PEPROVE KRUSTE
s kaparovou omackou, divokymi brusinkami a listky polnich salatu
Pepper-crusted beef with caper sauce, wild cranberries and field lettuce
leaves
nebo

VYVAR Z VOLSKE OHANKY

s jatrovymi knedlicky, korfenovou zeleninou a sekanou petrzelkou
Oxtail bouillon with liver dumplings, root vegetables and chopped parsley

SPAGHETTI ALLA CHITARRA MAFIOSI
Domaci téstoviny s restovanymi hovezimi prouzky, drcenymi rajcaty,
Cerstvymi chili paprickami, rozmarynem a kapkou Cerstvé smetany
Homemade pasta with sautéed beef strips, crushed tomatoes, fresh chili
peppers, rosemary and a dollop of fresh cream
nebo

KONFITOVANA VEPROVA PANENKA
s restovanymi pecCarkami, grilovanou paprikou a smazenymi
bramborovymi hranolky

Confit pork fillet with roasted portobello mushrooms, grilled bel peppers and
French fries

COKOLADOVY FONDANT

s kopeCkem smetanové zmrzliny a SlehaCkou
Chocolate Fondant with a scoop of creamy ice cream and whipped cream



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
3.7.2025

MAXMILIAN

DINNER MENU

JEMNE PLATKY BURGUNDSKE UZENE KYTY
s Cerstve strouhanym jablkovym kfenem a listky polnich salatd
Fine slices of Burgundy smoked ham with freshly grated apple horseradish
and field lettuce leaves
nebo

POLEVKA ZE ZELENEHO HRASKU

s kapkou Cerstvé smetany a kfupavymi chlebovymi krutony
Fine slices of Burgundy smoked ham with freshly grated apple horseradish
and field lettuce leaves

GRILOVANY DUHOVY PSTRUH
s citronovou omackou, petrzelovymi bramborami s kapkou horkého
masla a peCenym citrénem
Grilled rainbow trout with lemon sauce, parsley potatoes with a drizzle of hot
butter and roasted lemon
nebo

POMALU PECENA KURECI PRSA V BYLINKOVE KRUSTE
s duSenymi Spenatovymi listky a opecenymi bramborami Grenaille
s morskou soli
Slow-roasted herb-crusted chicken breast with sautéed spinach leaves and
roasted Grenaille potatoes with sea salt

MEDOVY DORT

s ofechy a Slehackou
Honey cake with nuts and whipped cream



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
2.7.2025

MAXMILIAN

DINNER MENU

MOZZARELLA CAPRESE
s rajCatovymi platky, bazalkovymi listky a rukolovym salatem
Mozzarella caprese with tomato slices, basil leaves and arugula
nebo

VYVAR Z HOVEZIHO ZEBRA

s jatrovymi knedlicky, korenovou zeleninou a sekanou petrzelkou
Beef rib bouillon with liver dumplings, root vegetables and chopped parsley

SPAGHETTI ALLA CHITARRA POMODORO

Téstoviny s drcenymi rajcaty, bazalkou, olivovym olejem a strouhanym
parmazanem
Pasta with crushed tomatoes, basil, olive oil and grated parmesan cheese
nebo

GRILOVANE HOVEZi TOURNEDOS
s restovanymi zampiony, grilovanou paprikou a opecenymi
bramborami Grenaille
Grillowane tournedos wotowe z smazonymi pieczarkami, grillowang paprykag
I pieczonymi ziemniakami Grenaille

CHEESECAKE

s Cokoladovou omackou a matovymi listky
Cheesecake with chocolate sauce and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
30.6.2025

MAXMILIAN

DINNER MENU

PASTIKA Z PECENEHO MASA

s karamelizovanymi jablky, divokymi brusinkami a listky polnich salatt
Roast meat pate with caramelized apples, wild cranberries and field lettuce
leaves
nebo

CAPPUCCINO DU BARRY
Jemné kvétakove velouté s muskatovym ofiskem, vajeCnymi zloutky
a smetanovou peénou
Delicate cauliflower velouté with nutmeg, egg yolks and cream mousse

GRILOVANY FILET LOSOSA

s listky polnich salatud, jogurtovou omackou a pe¢enym citronem
Grilled salmon fillet with field lettuce leaves, yogurt sauce and roasted lemon
nebo

KONFITOVANA VEPROVA PANENKA

s omackou z modrého syra a dusenou ryzi Basmati
Confit pork tenderloin with blue cheese sauce and steamed Basmati rice

TVAROHOVY DEZERT

ovocem a matovymi listky
Quark dessert with fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
29.6.2025

MAXMILIAN

DINNER MENU

MOZZARELLA CAPRESE

s rajCatovymi platky, bazalkovym pestem a listky polnich salatt
Mozzarella caprese with tomato slices, basil pesto and field lettuce leaves
nebo

SLEPICI VYVAR

s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

SPAGHETTI ALLA CHITARRA AMATRICIANA

Téstoviny s restovanou slaninou, ¢ervenou paprikou, Cesnekem,
drcenymi rajCaty a strouhanym syrem Grana Padano
Pasta with sautéed bacon, red pepper, garlic, crushed tomatoes and grated
Grana Padano cheese
nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleného pepre a smazenymi bramborovymi hranolky
Grilled pork duroc steak with green pepper sauce and french fries

MEDOVY DORT

se SlehaCkou a matovymi listky
Honey cake with whipped cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
28.6.2025

MAXMILIAN

DINNER MENU

JEMNE PLATKY BURGUNDSKE VEPROVE KYTY
s Cerstvé strouhanym jablkovym kfenem a listky polnich salatd
Fine slices of Burgundy pork leg with freshly grated apple horseradish and
field lettuce leaves
nebo

ZELNA POLEVKA
s restovanou klobasou, kapkou Cerstve smetany a sekanou
petrzelkou
Cabbage soup with roasted sausage, a dollop of fresh cream and chopped
parsley

BRAMBOROVE NOKY SE ZAMPIONY
susenymi rajCaty, Spenatovymi listky a kapkou Cerstvé smetany
Potato gnocchi with mushrooms, dried tomatoes, spinach leaves and a drop
of fresh cream
nebo

GRILOVANE MEDAILONKY Z VEPROVE PANENKY

se zeleninovymi ratatouille a petrzelovymi bramborami
Grilled pork tenderloin medallions with vegetable ratatouille and parsley
potatoes

DEZERT Z DRACIHO OVOCE

s Cokoladou a matovymi listky
Dragon fruit dessert with chocolate and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
27.6.2025

MAXMILIAN

DINNER MENU

DOMACI PASTIKA Z PECENEHO MASA
s karamelizovanymi jablky a divokymi brusinkami
Homemade paté made from roasted meat with caramelized apples and wild
cranberries
nebo

VYVAR Z HOVEZI OHANKY
se smazenymi vinnymi perliCkami , kofenovou zeleninou a sekanou

petrzelkou
Oxtail soup with fried wine pearls, root vegetables and chopped parsley

DUHOVY PSTRUH PECENY NA MASLE
s listky polnich salatud, jogurtovou omackou a peCenym citronem
Rainbow trout baked in butter with field lettuce leaves, yogurt sauce and
roasted lemon
nebo

GRILOVANY HOVEZI RUMP STEAK

se stfedomorskou zeleninou, Cerstvym rozmarynem a opecenymi
bramborami Grenaille
Grilled beef rump steak with Mediterranean vegetables, fresh rosemary and
roasted Grenaille potatoes

TVAROHOVY DEZERT

s ovocem a matovymi listky
Quark dessert with fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
26.6.2025

MAXMILIAN

DINNER MENU

MOZZARELLA CAPRESE
s rajCatovymi platky, bazalkovym pestem a malym rukolovym salatem
Mozzarella caprese with tomato slices, basil pesto and small rocket salad
nebo

CIBULOVA POLEVKA

s vejci a sekanou petrzelkou
Onion soup with eggs and chopped parsley

VEGETARIANSKY KUSKUS

s grilovanou stfredomorskou zeleninou a parmazanovymi hoblinkami
Vegetarian couscous with grilled Mediterranean vegetables and parmesan
shavings
nebo
GRILOVANY VEPROVY DUROC STEAK
se Stouchanymi bramborami, restovanou cibulkou a listky polnich
salatu

Grilled Duroc pork steak with mashed potatoes, sautéed onions and field
lettuce leaves

DOMACI PANNA COTTA
s viSnémi a matovymi listky
Homemade Panna Cotta with sour cherries and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
25.6.2025

MAXMILIAN

DINNER MENU

DOMACI PASTIKA Z PECENEHO MASA
s karamelizovanymi jablky a divokymi brusinkami
Homemade paté made from roasted meat with caramelized apples and wild
cranberries
nebo

VYVAR Z HOVEZI OHANKY
se smazenymi vinnymi perliCkami , kofenovou zeleninou a sekanou

petrzelkou
Oxtail soup with fried wine pearls, root vegetables and chopped parsley

GRILOVANY DUHOVY PSTRUH
s listky polnich salatud, jogurtovou omackou a peCenym citronem
Grilled rainbow trout with field lettuce leaves, yogurt sauce and roasted
lemon
nebo

KONFITOVANA VEPROVA PANENKA

s restovanymi pecarkami, smetanovou omackou a dusenou ryzi
Basmati
Confit pork fillet with sautéed mushrooms, cream sauce and steamed
Basmati rice

MANGOVY DEZERT

s tvarohem a matovymi listky
Mango dessert with cottage cheese and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
24.6.2025

MAXMILIAN

DINNER MENU

RAJCATOVA POLEVKA

s domacim bazalkovym pestem a kapkou olivového oleje
Tomato soup with homemade basil pesto and a drizzle of olive oil

GNOCCHI DI PATATE CON FUNGHI E POMODORI SECCHI
Bramboroveé noky s zampiony, susenymi rajCaty a strouhanym
parmazanem
Potato gnocchi with mushrooms, sun-dried tomatoes and grated parmesan
nebo

GRILOVANA KURECI PRSA V BYLINKOVE KRUSTE

s petrzelovymi bramborami a listky polnich salatl
Grilled chicken breast in a herb crust with parsley potatoes and field lettuce
leaves

SMETANOVY DEZERT

s Cokoladou a Slehackou
Creamy dessert with chocolate and whipped cream



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
23.6.2025

MAXMILIAN

DINNER MENU

DOMACI PASTIKA Z PECENEHO MASA
s karamelizovanymi jablky a divokymi brusinkami
Homemade pate made from roasted meat with caramelized apples and wild
cranberries
nebo

ZAMPIONOVY KREM

s kapkou Cerstve smetany a sekanou petrzelkou
Mushroom cream with a drop of fresh cream and chopped parsley

SPAGHETTI ALLA CHITARRA MAFIOSI
Domaci téstoviny s restovanymi hovezimi prouzky, drcenymi rajcaty,
Cesnekovymi platky, Cerstvym rozmarynem a kapkou smetany
Homemade pasta with sautéed beef strips, crushed tomatoes, garlic slices,
fresh rosemary and a drizzle of cream
nebo

GRATINOVANY KUREC| STEAK
s mozzarellou, rajCatovymi platky, bazalkovymi listky a Stouchanymi
bramborami s restovanou cibulkou

Gratinated chicken steak with mozzarella, tomato slices, basil leaves
and mashed potatoes with sautéed onions

DOMACI JABLKOVA STRUDL

se skorici, vlasskymi jadry a Slehackou zdobenou Cerstvou matou
Homemade apple strudel with cinnamon, walnuts and whipped cream
decorated with fresh mint



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
22.6.2025

MAXMILIAN

DINNER MENU

MOZZARELLA CAPRESE

s rajCatovymi platky, bazalkovym pestem a listky polnich salatt
Mozzarella caprese with tomato slices, basil pesto and field lettuce leaves
nebo

VYVAR Z VOLSKE OHANKY

s nudlemi, korenovou zeleninou a sekanou petrzelkou
Oxtail bouillon with noodles, root vegetables and chopped parsley

SPAGHETTI ALLA CHITARRA AMATRICIANA

Téstoviny s restovanou slaninou, ¢ervenou paprikou, Cesnekem,
drcenymi rajCaty a strouhanym syrem Grana Padano
Pasta with sautéed bacon, red pepper, garlic, crushed tomatoes and grated
Grana Padano cheese
nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleného pepre a smazenymi bramborovymi hranolky
Grilled pork duroc steak with green pepper sauce and french fries

TVAROHOVY DEZERT

S marinovanym ovocem a matovymi listky
Quark dessert with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
21.6.2025

MAXMILIAN

DINNER MENU

JEMNE PLATKY ANGLICKEHO ROSTBIFU

s ¢esnekovou majonézou a listky polnich salatu
Delicate slices of English roast beef with garlic mayonnaise and field lettuce
leaves
nebo

RAJCATOVA POLEVKA CAPRESE

s mozzarellou a bazalkovym pestem
Tomato caprese soup with mozzarella and basil pesto

GNOCCHI DI PATATE CON FUNGHI E POMODORI SECCHI
Bramboroveé noky s zampiony, susenymi rajCaty a strouhanym
parmazanem
Potato gnocchi with mushrooms, sun-dried tomatoes and grated parmesan
nebo

GRILOVANE HOVEZ| TOURNEDOS
se smetanovou omackou, divokymi brusinkami a ubrouskovymi

knedliky
Grilled beef tournedos with creamy sauce, wild cranberries and dumplings

VISNOVY DEZERT

s Cokoladou, SlehaCkou a matovymi listky
Sour cherry dessert with chocolate, whipped cream and mint leaves



DINNER MENU

PASTIKA Z PECENEHO MASA

s karamelizovanymi jablky a divokymi brusinkami
Roast meat pate with caramelized apples and wild cranberries
nebo

VYVAR Z HOVEZIHO ZEBRA

s jatrovymi knedlicky, nudlemi, kofenovou zeleninou a sekanou
DINNER MENU

Beef rib broth with liver dumplings, noodles, root vegetables and chopped
RESTAURANT MAXMILIAN

ZAMEK LOUCEN

parsley

PENNE ALLA SICILIANA
; ¥ s grilovanou stfedomorskou zeleninou, drcenymi rajcaty, Cerstvymi
ZAMEK LOUCEN chili paprickami a strouhanym syrem Grana Padano
20.6.2025 Penne alla siciliana with grilled Mediterranean vegetables, crushed
tomatoes, fresh chili peppers and grated Grana Padano cheese
nebo

KONFITOVANA VEPROVA PANENKA

s omackou ze zeleneho pepre a gratinovanym bramborovym dortikem
Confit pork tenderloin with green pepper sauce and gratin potato cake

CHEESECAKE
S marinovanym ovocem a matovymi listky

M E XM I LI E N Cheesecake with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
19.6.2025

MAXMILIAN

DINNER MENU

CARPACCIO Z CERVENE REPY
s perliCkami koziho syra, zeleninovymi klicky a malym rukolovym
salatem

Beetroot carpaccio with goat cheese pearls, vegetable sprouts and a small
rocket salad

nebo

ZELNA POLEVKA

s bramborami, restovanou klobasou a kapkou Cerstvé smetany
Cabbage soup with boiled potatoes, roasted sausages and a drop of fresh
cream

VEGETARIANSKY KUSKUS

s grilovanou stfredomorskou zeleninou a parmazanovymi hoblinkami
Vegetarian couscous with grilled Mediterranean vegetables and parmesan
shavings
nebo
GRILOVANE HOVEZ| TOURNEDOS
s omackou z Cerveného vina, susenymi Svestkami a dusenou ryzi
Basmati

Grilled beef tournedos with red wine sauce, prunes and steamed Basmati
rice

TVAROHOVY DEZERT

s kokosem a horkou ¢okoladou
Quark dessert with coconut and dark chocolate



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
18.6.2025

MAXMILIAN

DINNER MENU

JEMNE PLATKY UZENE BURGUNDSKE SUNKY

s Cerstve strouhanym jablkovym kfenem a listky polnich salatd
Fine slices of smoked Burgundy ham with freshly grated apple horseradish
and field lettuce leaves
nebo

BROKOLICOVA POLEVKA

s kapkou Cerstvé smetany a sekanou petrzelkou
Broccoli soup with a dollop of fresh cream and chopped parsley

GNOCCHI DI PATATE CON POMODORI E BASILICO
Bramborové noky s rajCaty, bazalkovymi listky a strouhanym syrem
Grana Padano
Potato gnocchi with tomatoes, basil leaves and grated Grana Padano
cheese
nebo

GRATINOVANA KRUTI PRSA
se sunkou, Cedarem, rajCatovymi platky a smazenymi bramborovymi
hranolky
Gratinated turkey breast with ham, cheddar, tomato slices and fried potato
chips

SACHRUV COKOLADOVY DORT

s merunkovym dzemem a Slehackou
Sacher's chocolate cake with apricot jam and whipped cream



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
17.6.2025

MAXMILIAN

DINNER MENU

BRAMBOROVA POLEVKA

s houbami, korenovou zeleninou a sekanou petrzelkou
Potato soup with mushrooms, root vegetables and chopped parsley

PENNE ALL ARRABBIATA
Kratké testoviny s drcenymi rajCaty, Cesnekem, Cerstvymi chili
papriCkami a strouhanym parmazanem
Short pasta with crushed tomatoes, garlic, fresh chili peppers and grated
parmesan
nebo

BABICCINO PECENE KURE

s restovanymi peCarkami, Cervenou paprikou a pecenymi bramborami
Grenaille s morskou soli
Grandma's Roast Chicken with Sauteed Mushrooms, Red Peppers, and
Roasted Grenaille Potatoes with Sea Salt

MASCARPONE DEZERT
Mascarpone dessert



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
17.6.2025

MAXMILIAN

DINNER MENU

CARPACCIO Z CERVENE REPY
s perlickami koziho syra, prazenymi sluneCnicovymi seminky a malym
rukolovym salatem
Beetroot carpaccio with goat cheese pearls, roasted sunflower seeds and a
small rocket salad
nebo

BRAMBOROVA POLEVKA

s houbami, korfenovou zeleninou a sekanou petrzelkou
Potato soup with mushrooms, root vegetables and chopped parsley

SPAGHETTI ALLA CHITARRA GENOVESE
Domaci téstoviny s bazalkovym pestem, kapkou olivového oleje
a strouhanym syrem Grana Padano
Homemade pasta with basil pesto, a drizzle of olive ol
and grated Grana Padano cheese
nebo

GRILOVANE VEPROVE MEDAILONKY
s restovanymi peCarkami, Cervenymi paprikami a malym
parmazanovym rizotem

Grilled pork medallions with sautéed mushrooms, red peppers and a small
parmesan risotto

MASCARPONE DEZERT
Mascarpone dessert



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
16.6.2025

MAXMILIAN

DINNER MENU

ZELNA POLEVKA

s restovanou klobasou a kapkou Cerstvé smetany
Cabbage soup with roasted sausages and a drop of fresh cream

SPAGHETTI ALLA GENOVESE

Téstoviny s domacim bazalkovym pestem a strouhanym

syrem Grana Padano
Pasta with homemade basil pesto sauce and grated Grana Padano cheese
nebo

POMALU PECENA KURECI PRSA V BYLINKOVE KRUSTE

se Stouchanymi bramborami a restovanou cibulkou
Slow-roasted herb-crusted chicken breast with mashed potatoes and
sautéed onions

DOMACI PANNA COTTA
S marinovanymi visSnémi
Homemade Panna Cotta with marinated sour cherries



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
16.6.2025

MAXMILIAN

DINNER MENU

DOMACI PASTIKA Z PECENEHO MASA

s divokymi brusinkami a karamelizovanymi jablky
Homemade roast meat pate with wild cranberries and caramelized apples
nebo

ZELNA POLEVKA

s restovanou klobasou a kapkou Cerstvé smetany
Cabbage soup with roasted sausages and a drop of fresh cream

GRILOVANY FILET LOSOSA

s listky polnich salatt a pe¢enym citronem
Grilled salmon fillet with field lettuces and roasted lemon
nebo

POMALU PECENA KURECI PRSA V BYLINKOVE KRUSTE

se Stouchanymi bramborami a restovanou cibulkou
Slow-roasted herb-crusted chicken breast with mashed potatoes and
sautéed onions

DOMACI PANNA COTTA
S marinovanymi viSnémi
Homemade Panna Cotta with marinated sour cherries



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
15.6.2025

MAXMILIAN

DINNER MENU

CARPACCIO Z PECENE CERVENE REPY
s perlickami koziho syra, prazenymi dynovymi seminky a malym
rukolovym salatem
Roasted beetroot carpaccio with goat cheese pearls, roasted pumpkin
seeds and a small rocket salad
nebo

SLEPICI VYVAR

s masem, korenovou zeleninou, nudlemi a sekanou petrzelkou
Chicken bouillon with meat, root vegetables, noodles and chopped parsley

GRILOVANY DUHOVY PSTRUH

s citrbnovou omackou a petrzelovymi bramborami
Grilled rainbow trout with lemon sauce and parsley potatoes
nebo

GRILOVANY VEPROVY DUROC STEAK

se zeleninovymi ratatouille a opeCenymi bramborami
Grilled pork Duroc steak with vegetable ratatouille and roasted potatoes

COKOLADOVY MOUSSE

S marinovanym ovocem a matovymi listky
Chocolate mousse with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
15.6.2025

MAXMILIAN

DINNER MENU

RAJCATOVA POLEVKA

s domacim bazalkovym pestem a kapkou olivového oleje
Tomato soup with homemade basil pesto and a drop of olive ol

TESTOVINY S KURECIM MASEM

restovanymi zampiony a smetanovou omackou
Pasta with chicken, roasted mushrooms and creamy sauce
nebo

SMAZENY VEPROVY RIZEK

s domacim bramborovym salatem a citronem
Pork Schnitzel with homemade potato salad and lemon

COKOLADOVY MOUSSE
s banany a matovymi listky
Chocolate mousse with bananas and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
14.6.2025

MAXMILIAN

DINNER MENU

CARPACCIO Z PECENE CERVENE REPY
s perlickami koziho syra, prazenymi dynovymi seminky a malym
rukolovym salatem
Roasted beetroot carpaccio with goat cheese pearls, roasted pumpkin
seeds and a small rocket salad
nebo

SLEPICI VYVAR

s masem, korenovou zeleninou, nudlemi a sekanou petrzelkou
Chicken bouillon with meat, root vegetables, noodles and chopped parsley

GRILOVANY DUHOVY PSTRUH

s citrbnovou omackou a petrzelovymi bramborami
Grilled rainbow trout with lemon sauce and parsley potatoes
nebo

GRILOVANY VEPROVY DUROC STEAK

se zeleninovymi ratatouille a opeCenymi bramborami
Grilled pork Duroc steak with vegetable ratatouille and roasted potatoes

COKOLADOVY MOUSSE

S marinovanym ovocem a matovymi listky
Chocolate mousse with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
13.6.2025

MAXMILIAN

DINNER MENU

BRAMBOROVA POLEVKA

s houbami, korenovou zeleninou a sekanou petrzelkou
Potato soup with mushroom, root vegetables and chopped parsley

VEGETARIANSKA TORTILLA
s grilovanou stfredomorskou zeleninou, perliCkami koziho syra
a jogurtovym dipem s bylinkami
Vegetarian tortilla with grilled Mediterranean vegetables, goat cheese pearls
and yogurt dip with herbs
nebo

BABICCINO PECENE KURECI STEHNO

s mandlovou nadivkou a opecenymi bramborami
Grandma's roasted chicken leg with almond stuffing and roasted potatoes

CHEESECAKE

s Cokoladovou omackou a Slehackou
Cheesecake with chocolate sauce and whipped cream



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
13.6.2025

MAXMILIAN

DINNER MENU

MOZZARELLA CAPRESE

s rajCatovymi platky, bazalkou a rukolovym salatem
Mozzarella Caprese with tomato slices, basil and rockett salad
nebo

KVETAKOVE VELOUTE

s kapkou Cerstvé smetany a sekanou petrzelkou
Cauliflower Velouté with a drop of fresh cream and chopped parsley

GRILOVANY FILET NORSKEHO LOSOSA

s listky polnich salatud, jogurtovou omackou a peCenym citronem
Grilled Norwegian salmon fillet with field lettuce leaves, yogurt sauce and
roasted lemon
nebo

GRILOVANE VEPROVE MEDAILONKY

s houbovou omackou a dusenou ryzi Basmati
Grilled pork medallions with mushroom sauce and stewed Basmati rice

CHEESECAKE

s Cokoladovou omackou a Slehackou
Cheesecake with chocolate sauce and whipped cream



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
12.6.2025

MAXMILIAN

DINNER MENU

PASTIKA Z HUSICH JATER
s divokymi brusinkami, Cerstvymi fiky a maslovymi toasty
Goose liver pate with wild cranberries, fresh figs and buttered toast
nebo

VYVAR Z HOVEZIHO ZEBRA

s nudlemi, korenovou zeleninou a sekanou petrzelkou
Beef rib bouillon with noodles, root vegetables and chopped parsley

SPAGHETTI CHITARRA ALLA GENOVESE
Téstoviny s domacim bazalkovym pestem, kapkou olivového oleje
a strouhanym syrem Grana Padano
Spaghetti chitarra alla genovese Pasta with homemade basil pesto, a drizzle
of olive oil and grated Grana Padano cheese
nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleného pepre, smazenymi bramborovymi hranolky
a listky polnich salatu
Grilled pork duroc steak with green pepper sauce, fried potato fries and field
lettuce leaves

DOMACI PANNA COTTA
S marinovanymi visnémi a matovymi listky
Homemade Panna Cotta with marinated sour cherries and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
11.6.2025

MAXMILIAN

DINNER MENU

MOZZARELLA CAPRESE
s rajcatovymi platky, bazalkovym pestem a malym rukolovym salatem
Mozzarella Caprese with tomato slices, basil pesto and small rocket salad
nebo

RAJCATOVA POLEVKA

se smetanovou pavucinkou a sekanou petrzelkou
Tomato soup with creamy cobweb and chopped parsley

SPAGHETTI ALLA POMODORO E BASILICO
Téstoviny s drcenymi rajCaty, bazalkovymi listky a strouhanym
parmazanem
Pasta with crushed tomatoes, basil leaves and grated parmesan cheese
nebo

POMALU PECENA KURECI PRSA V BYLINKOVE KRUSTE
s grilovanou stfredomorskou zeleninou a opecenymi bramborami
Grenaille

Slow-roasted herb-crusted chicken breast with grilled Mediterranean
vegetables and roasted Grenaille potatoes

MASCARPONE DEZERT

s Cerstvymi jahodami
Mascarpone dessert with fresh strawberries



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
10.6.2025

MAXMILIAN

DINNER MENU

MOZZARELLA CAPRESE
s rajcatovymi platky, bazalkovym pestem a malym rukolovym salatem
Mozzarella Caprese with tomato slices, basil pesto and small rocket salad
nebo

SLEPICI VYVAR

s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

BUCATINI ALLA POMODORO E BASILICO
Téstoviny s drcenymi rajCaty, bazalkovymi listky a strouhanym
parmazanem
Pasta with crushed tomatoes, basil leaves and grated parmesan cheese
nebo

GRATINOVANY KURECI STEAK
s mozzarellou, rajcatovymi platky, bazalkovymi listky a zapecenym
bramborovym dortikem

Gratinated chicken steak with mozzarella, tomato slices, basil leaves
and potato cake au gratin

COKOLADOVY DEZERT CHARLESTON

se SlehaCkou a matovymi listky
Chocolate dessert Charleston with whipped cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
10.6.2025

MAXMILIAN

DINNER MENU

KVETAKOVE VELOUTE

s kapkou Cerstve smetany a sekanou petrzelkou
Cauliflower velouté with a drop of fresh cream and chopped parsley

BUCATINI ALLA POMODORO E BASILCO

Téstoviny s drcenymi rajCaty, bazalkovymi listky a strouhanym

parmazanem
Pasta with crushed tomatoes, basil leaves and grated parmesan cheese
nebo

KURECI PRSA PECENA V BYLINKOVE KRUSTE

s opecenymi bramborami Grenaille a listky polnich salatu
Chicken breast baked in a herb crust with roasted Grenaille potatoes and
field lettuce leaves

DEZERT CHARLESTON

se SlehaCkou a matovymi listky
Dessert Charleston with whipped cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
9.6.2025

MAXMILIAN

DINNER MENU

HOVEZi VYVAR

s jatrovymi knedlicky, nudlemi a kofenovou zeleninou
Beef bouillon with liver dumplings, noodles and root vegetables

SPAGHETTI ALLA GENOVESE

Téstoviny s bazalkovym pestem, kapkou olivového oleje a strouhanym

parmazanem
Pasta with basil pesto, a drizzle of olive oil and grated parmesan
nebo

GRILOVANY VEPROVY STEAK

s omackou ze zeleného pepfe a opecenymi bramborami Grenaille
Grilled pork steak with green pepper sauce and roasted Grenaille potatoes

ORECHOVY DORT

s Cokoladovou omackou a Slehackou
Hazelnut cake with chocolate sauce and whipped cream



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
9.6.2025

MAXMILIAN

DINNER MENU

DOMACI PASTIKA Z PECENEHO MASA

s karamelizovanymi jablky, divokymi brusinkami a maslovymi toasty
Homemade roast meat pate with caramelized apples, wild cranberries and
buttered toast
nebo

VYVAR Z HOVEZIHO ZEBRA

s jatrovymi knedlicky, korenovou zeleninou a sekanou petrzelkou
Beef rib bouillon with liver dumplings, root vegetables and chopped parsley

SPAGHETTI ALLA GENOVESE
Téstoviny s domacim bazalkovym pestem, kapkou olivového oleje
a strouhanym parmazanem

Pasta with homemade basil pesto, drop of olive oil and grated parmesan
cheese

nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleného pepfe a opecenymi bramborami Grenaille
s morskou soli
Grilled Duroc pork steak with green pepper sauce and roasted Grenaille
potatoes with sea salt

SACHRUV COKOLADOVY DORT

s merunkovym dzemem a Slehackou
Sacher's chocolate cake with apricot jam and whipped cream



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
9.6.2025

MAXMILIAN

DINNER MENU

MOZZARELLA CAPRESE
s rajcatovymi platky, bazalkovym pestem a malym rukolovym salatem
Mozzarella Caprese with tomato slices, basil pesto and small rocket salad
nebo

SLEPICI VYVAR

s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

TAGLIATELLE AL NERO DI SEPPIA CON SALMONE FRESCO
Cerné téstoviny s grilovanym lososem, trpasli¢imi rajéaty, kapkou
Cerstvé smetany a kerblikovymi listky
Black pasta with grilled salmon, dwarf tomatoes, a dollop of fresh cream and
chervil leaves
nebo

GRATINOVANY KUREC| STEAK
s mozzarellou, rajCatovymi platky, bazalkovymi listky a zapeCenym
bramborovym dortikem
Gratinated chicken steak with mozzarella, tomato slices, basil leaves
and potato cake au gratin

COKOLADOVY DEZERT CHARLESTON

se SlehaCkou a matovymi listky
Chocolate dessert Charleston with whipped cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
6.6.2025

MAXMILIAN

DINNER MENU

DOMACI PASTIKA Z PECENEHO MASA

s karamelizovanymi jablky, divokymi brusinkami a maslovymi toasty
Homemade roast meat pate with caramelized apples, wild cranberries and
buttered toast
nebo

VYVAR Z HOVEZIHO ZEBRA

s jatrovymi knedlicky, korenovou zeleninou a sekanou petrzelkou
Beef rib bouillon with liver dumplings, root vegetables and chopped parsley

GARGANELLI ALLA SICILIANA
Kratké téstoviny s grilovanou stfedomorskou zeleninou, drcenymi
rajCaty, chili papriCkami a strouhanym syrem Grana Padano
Short pasta with grilled Mediterranean vegetables, crushed tomatoes, chili
peppers and grated Grana Padano cheese
nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleného pepfe a opecenymi bramborami Grenaille
s morskou soli
Grilled Duroc pork steak with green pepper sauce and roasted Grenaille
potatoes with sea salt

MASCARPONE DEZERT
s Cokoladou, Cerstvymi jahodami a matovymi listky
Mascarpone dessert with chocolate, fresh strawberries and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
5.6.2025

MAXMILIAN

DINNER MENU

MOZZARELLA CAPRESE
s rajcatovymi platky, bazalkovym pestem a malym rukolovym salatem
Mozzarella Caprese with tomato slices, basil pesto ans small rocket salad
nebo

VYVAR Z HOVEZIHO ZEBRA

s jatrovymi knedlicky, korfenovou zeleninou a sekanou petrzelkou
Beef rib bouillon with liver dumplings, root vegetables and chopped parsley

MACCHERONI ALLA SICILIANA
Kratké téstoviny s grilovanou stredomorskou zeleninou, drcenymi
rajCaty, chili paprickami a strouhanym syrem Grana Padano
Short pasta with grilled Mediterranean vegetables, crushed tomatoes, chili
peppers and grated Grana Padano cheese
nebo

SMAZENE VEPROVE MEDAILONKY V SEZAMU
s domaci bramborovou kasi, peCenym citronem a malym salatem
Coleslaw

Fried pork medallions in sesame with homemade mashed potatoes, roasted
lemon and small coleslaw salad

COKOLADOVY MOUSSE
s Cerstvymi jahodami a matovymi listky
Chocolate mousse with fresh strawberries and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
4.6.2025

MAXMILIAN

DINNER MENU

DOMACI PASTIKA Z PECENEHO MASA

s divokymi brusinkami, salatovymi listky a maslovymi toasty
Homemade roast meat pate with wild cranberries, lettuce leaves and
buttered toast
nebo

SLEPICI VYVAR

s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

SPAGHETTI CHITARRA ALLA GENOVESE
Domaci téstoviny s bazalkovym pestem, kapkou olivového oleje
a strouhanym parmazanem
Homemade pasta with basil pesto sauce, drop of olive oil and grated
parmesan cheese
nebo

GRILOVANE HOVEZI TOURNEDOS

s omackou ze zeleného pepre a smazenymi bramborovymi hranolky
Grilled beef tournedos with green pepper sauce and French fries

CHEESECAKE

S marinovanym ovocem a matovymi listky
Cheesecake with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
4.6.2025

MAXMILIAN

DINNER MENU

RAJCATOVA POLEVKA

s bazalkovym pestem a kapkou olivového oleje
Tomato soup with basil pesto and a drop of olive ol

SPAGHETTI CHITARRA POMODORO E BASILICO

Téstoviny s drcenymi rajcaty, Cerstvou bazalkou a strouhanym syrem
Grana Padano
Pasta with crushed tomatoes, fresh basil and grated Grana Padano cheese
nebo

GRATINOVANA KUREC| PRSA
s rajcatovymi platky, mozzarellou a smazenymi bramborovymi

hranolky
Gratinated chicken breast with tomato slices, mozzarella and French fries

CHEESECAKE

S marinovanym ovocem a matovymi listky
Cheesecake with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
3.6.2025

MAXMILIAN

DINNER MENU

DOMACI PASTIKA Z PECENEHO MASA

s divokymi brusinkami, salatovymi listky a maslovymi toasty
Homemade roast meat pate with wild cranberries, lettuce leaves and
buttered toast
nebo

CIBULOVA POLEVKA

s vejci a sekanou petrzelkou
Onion soup with eggs and chopped parsley

PENNE ALL ARRABBIATA
Kratke téstoviny drcenymi rajCaty, Cesnekem, chili papriCkami
a strouhanym parmazanem
Short pasta with crushed tomatoes, garlic, chili peppers
and grated parmesan
nebo

GRILOVANE HOVEZI TOURNEDOS

s lehkou houbovou omackou a gratinovanym bramborovym dortikem
Grilled beef tournedos with light mushroom sauce and gratin potato cake

MASCARPONE DEZERT

s hruskami marinovanymi v karamelu, orechy a matovymi listky
Mascarpone dessert with pears marinated in caramel, nuts and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
3.6.2025

MAXMILIAN

DINNER MENU

CIBULOVA POLEVKA

s vejci a sekanou petrzelkou
Onion soup with eggs and chopped parsley

PENNE ALL" ARRABBIATA
Kratké téstoviny s drcenymi rajCaty, Cesnekem, chili paprickami
a strouhanym parmazanem
Short pasta with crushed tomatoes, garlic, chili peppers
and grated parmesan
nebo
BABICCINO PECENE KURE
s dusenymi listky mladého Spenatu a varenymi bramborami s kapkou
horkého masla

Grandma's roasted chicken with steamed baby spinach leaves and boiled
potatoes with a drizzle of hot butter

DOMACI JABLKOVY ZAVIN
se skorici, orechy a Slehackou
Homemade apple strudel with cinnamon, nuts and whipped cream



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
2.6.2025

MAXMILIAN

DINNER MENU

SLEPICI VYVAR

s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

STROZZAPRETI ALLA SICILIANA
Kratké téstoviny s grilovanou stfedomorskou zeleninou, drcenymi
rajCaty, chili paprickami a strouhanym syrem Grana Padano
Short pasta with grilled Mediterranean vegetables, crushed tomatoes, chili
peppers and grated Grana Padano cheese
nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleného pepre a dusenou ryzi Basmati
Grilled pork Duroc steak with green pepper sauce and stewed Basmati rice

CHEESECAKE

S marinovanym ovocem a matovymi listky
Cheesecake with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
2.6.2025

MAXMILIAN

DINNER MENU

BURGUNDSKA SUNKA

s Cerstvé strouhanym jablkovym kfenem a listky polnich salatd
Burgundy ham with freshly grated apple horseradish and field lettuce leaves
nebo

SLEPICI VYVAR

s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

STROZZAPRETI ALLA SICILIANA

Kratké téstoviny s grilovanou stredomorskou zeleninou, drcenymi
rajCaty, chili paprickami a strouhanym syrem Grana Padano
Short pasta with grilled Mediterranean vegetables, crushed tomatoes, chili
peppers and grated Grana Padano cheese
nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleneho pepre a dusenou ryzi Basmati
Grilled pork Duroc steak with green pepper sauce and stewed Basmati rice

CHEESECAKE

S marinovanym ovocem a matovymi listky
Cheesecake with marinated fruit and mint leaves



ZAMEK LOUCEN

HALFBOARD

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
2.6.2025

MAXMILIAN

DINNER MENU

SLEPICI

s nudlemi, korenovou zeleninou a sekanou petrzelkou
Beef rib bouillon with noodles, root vegetables and chopped parsley

STROZZAPRETI
s domacim bazalkovym pestem, kapkou olivového oleje a strouhanym
syrem Grana Padano
Spaghetti alla genovese with homemade basil pesto, a drizzle of olive oll
and grated Grana Padano cheese
nebo

GRILOVANY VEPROVY DUROC

s opeCenymi bramborami a listky polnich salatt
Grilled chicken breast in a herb crust with roasted potatoes and field lettuce
leaves

CHEESECAKE
se skofici, ofechy a Slehackou
Homemade apple strudel with cinnamon, nuts and whipped cream



ZAMEK LOUCEN

HALFBOARD

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
1.6.2025

MAXMILIAN

DINNER MENU

VYVAR Z HOVEZIHO ZEBRA

s nudlemi, korenovou zeleninou a sekanou petrzelkou
Beef rib bouillon with noodles, root vegetables and chopped parsley

SPAGHETTI ALLA GENOVESE
s domacim bazalkovym pestem, kapkou olivového oleje a strouhanym
syrem Grana Padano
Spaghetti alla genovese with homemade basil pesto, a drizzle of olive oll
and grated Grana Padano cheese
nebo

GRILOVANA KURECI PRSA V BYLINKOVE KRUSTE

s opeCenymi bramborami a listky polnich salatt
Grilled chicken breast in a herb crust with roasted potatoes and field lettuce
leaves

DOMACI| JABLKOVY ZAVIN
se skofici, ofechy a Slehackou
Homemade apple strudel with cinnamon, nuts and whipped cream



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
1.6.2025

MAXMILIAN

DINNER MENU

MOZZARELLA TOWER
s rajCatovymi platky, bazalkovymi listky a malym rukolovym salatem
Mozzarella Tower with tomato slices, basil leaves and small rocket salad
nebo

VYVAR Z HOVEZIHO ZEBRA

s jatrovymi knedlicky, korfenovou zeleninou a sekanou petrzelkou
Beef rib bouillon with liver dumplings, root vegetables and chopped parsley

SPAGHETTI CHITARRA ALLA GENOVESE

Domaci téstoviny s bazalkovym pestem, kapkou olivového oleje
a strouhanym parmazanem
Homemade pasta with basil pesto sauce, drop of olive oil and grated
parmesan cheese
nebo

GRILOVANY HOVEZI RUMP STEAK
s grilovanou stfedomorskou zeleninou a opecenymi bramborami
Grenaille
Grilled beef rump steak with grilled Mediterranean vegetables and roasted
Grenaille potatoes

DOMACI JABLKOVY ZAVIN
se skorici, orechy a Slehackou
Homemade apple strudel with cinnamon, nuts and whipped cream



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
31.5.2025

MAXMILIAN

DINNER MENU

MOZZARELLA TOWER
s rajCatovymi platky, bazalkovymi listky a malym rukolovym salatem
Mozzarella Tower with tomato slices, basil leaves and small rocket salad
nebo

RAJCATOVA POLEVKA

se smetanovou pavucinkou a sekanou petrzelkou
Tomato soup with creamy cobweb and chopped parsley

SPAGHETTI CHITARRA ALLA GENOVESE

Domaci téstoviny s bazalkovym pestem, kapkou olivového oleje
a strouhanym parmazanem
Homemade pasta with basil pesto sauce, drop of olive oil and grated
parmesan cheese
nebo

GRILOVANY HOVEZI RUMP STEAK
s grilovanou stfedomorskou zeleninou a opecenymi bramborami
Grenaille
Grilled beef rump steak with grilled Mediterranean vegetables and roasted
Grenaille potatoes

ORECHOVY DORT

s Cokoladovou omackou a Slehackou
Hazelnut cake with chocolate sauce and whipped cream



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
30.5.2025

MAXMILIAN

DINNER MENU

DOMACI PASTIKA Z PECENEHO MASA
s divokymi brusinkami, karamelizovanymi jablky a kfupavymi toasty
Homemade roast meat pate with wild cranberries, caramelized apples and
crispy toast
nebo

VYVAR Z HOVEZIHO ZEBRA

s jatrovymi knedlicky, korenovou zeleninou a sekanou petrzelkou
Beef rib bouillon with liver dumplings, root vegetables and chopped parsley

GRATINOVANA KURECI PRSA
s mozzarellou, rajCatovymi platky, bazalkovymi listky a restovanymi
bramborami Grenaille s morskou soli
Gratinated chicken breast with mozzarella, tomato slices, basil leaves
and roasted Grenaille potatoes with sea salt
nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleného pepre, dusenou ryzi Basmati a listky polnich
salatt
Grilled pork Duroc steak with green pepper sauce, steamed Basmati rice
and field lettuce leaves

CHEESECAKE

s Cokoladou a Cerstvymi jahodami
Cheesecake with chocolate sauce and fresh



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
29.5.2025

MAXMILIAN

DINNER MENU

CARPACCIO Z CERVENE REPY
s perliCkami koziho syra, malym rukolovym salatem a prazenymi
slunecCnicovymi jadry
Beetroot carpaccio with goat cheese pearls, small rocket salad and roasted
sunflower seeds
nebo

BROKOLICOVA POLEVKA

s kapkou Cerstve smetany a sekanou petrzelkou
Broccoli soup with a dollop of fresh cream and chopped parsley

SPAGHETTI ALLA CHITARRA MAFIOSO
Domaci téstoviny s restovanymi hovezimi prouzky, Cesnekem, chili
paprickami, Cerstvym rozmarynem a kapkou smetany
Homemade pasta with sautéed beef strips, garlic, chili peppers, fresh
rosemary and a drizzle of cream
nebo

GRILOVANY FILET LOSOSA
s listky polnich salatl, peCenym citrbnem a jogurto-bylinkovou
omackou
Grilled salmon fillet with field lettuce leaves, roasted lemon and yogurt-herb
sauce

CHEESECAKE
s kopeCkem zmrzliny z dubajské Cokolady a matovymi listky
Cheesecake with a scoop of Dubai chocolate ice cream and mint leaves



ZAMEK LOUCEN

HALFBOARD

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
29.5.2025

MAXMILIAN

DINNER MENU

BROKOLICOVA POLEVKA

s kapkou Cerstve smetany a sekanou petrzelkou
Broccoli soup with a dollop of fresh cream and chopped parsley

VEGETARIANSKY KUSKUS
s grilovanou stfredomorskou zeleninou, Cerstvymi bylinkami
a parmazanovymi hoblinkami
Vegetarian couscous with grilled Mediterranean vegetables, fresh herbs
and parmesan shavings
nebo

SMAZENA VEPROVA KRKOVICE

s domaci bramborovou kasi a malym okurkovym salatem
Fried pork neck with homemade mashed potatoes and a small cucumber
salad

DOMACI PANNA COTTA

S marinovanym ovocem a matovymi listky
Homemade Panna Cotta with marinated fruit and mint leaves



ZAMEK LOUCEN

HALFBOARD

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
28.5.2025

MAXMILIAN

DINNER MENU

BRAMBOROVA POLEVKA

s houbami, kofenovou zeleninou a mrazem susenou majorankou
Potato soup with mushrooms, root vegetables and freeze-dried marjoram

VEGETARIANSKA TORTILLA
s kozim syrem, grilovanou stfedomorskou zeleninou, mladymi
Spenatovymi listky a jogurtovou omackou
Vegetarian tortilla with goat cheese, grilled Mediterranean vegetables, young
spinach leaves and yogurt sauce
nebo

GRILOVANY VEPROVY STEAK

s lehkou houbovou omackou a dusenou ryzi Basmati
Grilled pork steak with light mushroom sauce and steamed Basmati rice

DORT S LISKOVYMI ORECHY A COKOLADOU

zdobeny Slehackou a matovymi listky
Hazelnut chocolate cake decorated with whipped cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

ZAMEK LOUCEN
28.5.2025

MAXMILIAN

DINNER MENU

DOMACI PASTIKA Z PECENEHO MASA
s posirovanymi hruskami, ¢erstvymi fiky, divokymi brusinkami
a maslovymi toasty
Homemade paté made from roasted meat with poached pears, fresh figs,
wild cranberries and buttered toast
nebo

BRAMBOROVA POLEVKA

s houbami, kofenovou zeleninou a mrazem susenou majorankou
Potato soup with mushrooms, root vegetables and freeze-dried marjoram

GRILOVANA ANGLICKA TELECI JATRA

se smazenymi bramborovymi hranolky a domaci tatarskou omackou
Grilled English veal liver with French fries and homemade tartar sauce
nebo

GRILOVANE KURECI MEDAILONKY

s lehkou houbovou omackou a dusenou ryzi Basmati
Grilled chicken medallions with light mushroom sauce and steamed
Basmati rice

DOMACI PANNA COTTA
S marinovanymi viSnémi a matovymi listky
Homemade panna cotta with marinated cherries and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
27.5.2025

MAXMILIAN

DINNER MENU

Jemné platky burgundské uzené Sunky
s listky polnich salatt, medovym vinaigrettem a krémovym kifenem
Fine slices of Burgundy smoked ham with field lettuce leaves, honey
vinaigrette and creamy horseradish
nebo

Slepici vyvar
s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

Strozzapreti all"amatriciana
Kratké testoviny s restovanou slaninou, drcenymi rajcaty, paprikou,
Cesnekem a strouhanym syrem Grana Padano
Short pasta with roasted bacon, crushed tomatoes, peppers, garlic
and grated Grana Padano cheese
nebo

Grilovany hovézi rump steak
s grilovanou stfredomorskou zeleninou, restovanymi zampiony
a opeCenymi bramborami Grenaille s mofskou soli

Grilled beef rump steak with grilled Mediterranean vegetables, sautéed
mushrooms and roasted Grenaille potatoes with sea salt

Mascarpone dezert

s draCim ovocem a matovymi listky
Mascarpone dessert with dragon fruit and mint leaves



ZAMEK LOUCEN

HALFBOARD

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
27.5.2025

MAXMILIAN

DINNER MENU

Slepici vyvar
s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

Strozzapreti all"amatriciana
Kratké testoviny s restovanou slaninou, drcenymi rajcaty, paprikou,
Cesnekem a strouhanym syrem Grana Padano
Short pasta with roasted bacon, crushed tomatoes, peppers, garlic and
grated Grana Padano cheese
nebo

Grilované medailonky z kurecich prsou
s restovanou zeleninou, glazovanou karotkou a opecenymi
bramborami Grenaille s morskou soli
Grilled chicken breast medallions with sautéed vegetables, glazed carrots
and roasted Grenaille potatoes with sea salt

Mascarpone dezert

s draCim ovocem a matovymi listky
Mascarpone dessert with dragon fruit and mint leaves



DINNER MENU
ZAM EK LOUCV:EN Mozzarella tower
s rajcatovymi platky, bazalkovymi listky a kapkou olivového oleje

Mozzarella tower with tomato slices, basil leaves and a drop of olive oil
nebo

Porkova polévka

s kapkou Cerstvé smetany a sekanou pazitkou
Leek soup with a drop of fresh cream and chopped chives

DI N N E R M E N U Spaghetti alla genovese

Téstoviny s domaci bazalkovym pestem, kapkou olivového oleje
RESTAURANT MAXMILIAN a strouhanym parmazanem
Pasta with homemade basil pesto sauce, drop of olive oil and grated
parmesan cheese

. P bo
Zamek Loucen . e o 3
Grilovana kureci prsa v bylinkové krusté
26.5.2025 s dusenymi Spenatovymi listky a gratinovanym bramborovym dortikem

Grilled chicken breast in a herb crust with steamed spinach leaves
and a gratin potato cake

Créme Brulée
s Cerstvymi jahodami a matovymi listky
Créme Brulée with fresh strawberries and mint leaves

MAXMILIAN



ZAMEK LOUCEN

HALFBOARD

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
26.5.2025

MAXMILIAN

DINNER MENU

Porkova polévka

s kapkou Cerstve smetany a sekanou petrzelkou
Leek soup with a drop of fresh cream and chopped parsley

Penne alla siciliana
Kratké téstoviny s grilovanou stredomorskou zeleninou, ¢erstvymi chili
papriCkami, drcenymi rajCaty a strouhanym parmazanem
Short pasta with grilled Mediterranean vegetables, fresh chili peppers,
crushed tomatoes and grated parmesan cheese
nebo

Selska pecCena krkovice

s dusenym vinnym zelim a houskovymi knedliky
Roasted pork neck with stewed cabbage and bread dumplings

Créme Brulée

s marinovanymi bortvkami
Créme Brulée with marinated blueberries



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
25.5.2025

MAXMILIAN

DINNER MENU

Pastika z husich jater
s divokymi brusinkami, karamelizovanymi jablky a maslovymi toasty
Goose liver paté with wild cranberries, caramelized apples
and buttered toast
nebo

Vyvar z hoveziho zebra
s korfenovou zeleninou, smazenymi vinnymi perliCkami a sekanou

petrzelkou
Beef rib broth with root vegetables, fried wine pearls and chopped parsley

Gnocchi di patate al pomodoro e basilico
Bramboroveé noky s drcenymi rajCaty, bazalkovymi listky a strouhanym
syrem Grana Padano
Potato gnocchi with crushed tomatoes, basil leaves and grated Grana
Padano cheese
nebo

Grilovany veprovy Duroc steak
s omackou ze zeleného pepre, smazenymi bramborovymi hranolky
a listky polnich salatu

Grilled Duroc pork steak with green pepper sauce, French fries
and field lettuce leaves

Cokoladovy Fondant
s marinovanym ovocem, kopeCkem smetanoveé zmrzliny
a matovymi listky
Chocolate Fondant with marinated fruit, a scoop of creamy ice cream
and mint leaves



ZAMEK LOUCEN

HALFBOARD

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
25.5.2025

MAXMILIAN

DINNER MENU

Vyvar z hoveziho zebra

s jatrovymi knedlicky, korfenovou zeleninou a sekanou petrzelkou
Beef rib bouillon with liver dumplings, root vegetables and chopped parsley

Bucatini pomodoro e basilico

Téstoviny s drcenymi rajCaty, bazalkovymi listky a strouhanym syrem
Grana Padano
Pasta with crushed tomatoes, basil leaves and grated Grana Padano cheese
nebo

Gratinovany kureci steak

s mozzarellou, rajcatovymi platky, bazalkou a opecenymi bramborami
Gratinated chicken steak with mozzarella, tomato slices, basil and roasted
potatoes

Cheesecake
S marinovanymi visSnémi a matovymi listky
Cheesecake with marinated sour cherries and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
24.5.2025

MAXMILIAN

DINNER MENU

Pastika z husich jater
s divokymi brusinkami, karamelizovanymi jablky a maslovymi toasty
Goose liver paté with wild cranberries, caramelized apples
and buttered toast
nebo

Vyvar z hoveziho zebra
s korfenovou zeleninou, smazenymi vinnymi perliCkami a sekanou

petrzelkou
Beef rib broth with root vegetables, fried wine pearls and chopped parsley

Gnocchi di patate al pomodoro e basilico
Bramboroveé noky s drcenymi rajCaty, bazalkovymi listky a strouhanym
syrem Grana Padano
Potato gnocchi with crushed tomatoes, basil leaves and grated Grana
Padano cheese
nebo

Grilovany veprovy Duroc steak
s omackou ze zeleného pepre, smazenymi bramborovymi hranolky
a listky polnich salatu

Grilled Duroc pork steak with green pepper sauce, French fries
and field lettuce leaves

Cokoladovy Fondant
s marinovanym ovocem, kopeCkem smetanoveé zmrzliny
a matovymi listky
Chocolate Fondant with marinated fruit, a scoop of creamy ice cream
and mint leaves



ZAMEK LOUCEN

HALFBOARD

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
23.5.2025

MAXMILIAN

DINNER MENU

Vyvar z hoveziho zebra

s jatrovymi knedlicky, korfenovou zeleninou a sekanou petrzelkou
Beef rib bouillon with liver dumplings, root vegetables and chopped parsley

Chrestoveé rizoto

s kapkou bilého vina a strouhanym syrem Grana Padano
Asparagus risotto with a drop of white wine and grated Grana
Padano cheese
nebo

Gratinovany kureci steak

s mozzarellou, rajCatovymi platky, bazalkou a opecenymi bramborami
Gratinated chicken steak with mozzarella, tomato slices, basil and roasted
potatoes

Domaci Panna Cotta
S marinovanymi viSnémi a matovymi listky
Homemade Panna Cotta with marinated sour cherries and mint leaves



ZAMEK LOUCEN

HALFBOARD

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
22.5.2025

MAXMILIAN

DINNER MENU

Polévka ze zahradnich rajCat

s domacim bazalkovym pestem a kapkou olivového oleje
Garden tomato soup with homemade basil pesto and a drop of olive oll

Spaghetti alla puttanesca
Téstoviny s drcenymi rajCaty, ancovickami, kapary, Cesnekem
a cernymi olivami
Pasta with crushed tomatoes, anchovies, capers, garlic and black olives
nebo

Grilované veprové medailonky

s omackou z modrého syra a dusenou ryzi Basmati
Grilled pork medallions with blue cheese sauce and stewed Basmati rice

Tiramisu
Domaci Tiramisu s kapkou likéru Kahlua
Homemade Tiramisu with a drop of Kahlua liquor



ZAMEK LOUCEN

CHATEAU

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
21.5.2025

MAXMILIAN

DINNER MENU

Carpaccio z Cervené repy
s perlickami koziho syra, Cesnekovymi vyhonky a prazenymi
slunecCnicovymi jadry
Beetroot carpaccio with goat cheese pearls, garlic sprouts and roasted
sunflower seeds
nebo

Cappuccino du Barry
Jemné kvétakove velouté s muskatovym oriskem, vajeCnymi zloutky
a smetanovou pénou zdobenou parmazanovym crumble
Delicate cauliflower velouté with nutmeg, egg yolks
and cream mousse decorated with parmesan crumble

Spaghetti alla chitarra Mafiosi
Domaci téstoviny s restovanymi hovézimi prouzky, chili paprickami,
cesnekem, Cerstvym rozmarynem a kapkou smetany
Homemade pasta with sautéed beef strips, chili peppers, garlic, fresh
rosemary and a drizzle of cream
nebo

Gratinovany kureci steak
s mozzarellou, rajCatovymi platky, bazalkou a opecenymi bramborami
Grenaille s morskou soli

Gratinated chicken steak with mozzarella, tomato slices, basil and roasted
Grenaille potatoes with sea salt

Domaci zmrzlina z dracCiho ovoce
s bilymi jahodami a matovymi listky
Homemade dragon fruit ice cream with white strawberries and mint leaves



ZAMEK LOUCEN

HALFBOARD

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
21.5.2025

MAXMILIAN

DINNER MENU

Porkova polévka

s vejci, kapkou Cerstvé smetany a sekanou petrzelkou
Leek soup with eggs, drop of fresh cream and chopped parsley

Tortiglioni all’amatriciana
Kratke téstoviny s restovanou slaninou, cesnekem, chili paprickami,
drcenymi rajCaty a strouhanym parmazanem,
Short pasta with fried bacon, garlic, chili peppers, crushed tomatoes
and grated parmesan
nebo

Grilovany veprovy steak
s restovanymi peCarkami, pérkovymi prouzky a opecenymi
bramborami Grenaille s morskou soli

Grilled Duroc pork steak with roasted portobello mushrooms, leek strips
and roasted Grenalille potatoes with sea salt

Cheesecake

S marinovanym ovocem
Cheesecake with marinated fruit



ZAMEK LOUCEN

CHATEAU

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
20.5.2025

MAXMILIAN

DINNER MENU

Mozzarella Caprese

s rajCatovymi platky, bazalkovymi listky a malym rukolovym salatem
Mozzarella Caprese with tomato slices, basil leaves and a small rocket salad
nebo

Vyvar z hovéziho zebra

s jatrovymi knedlicky a korenovou zeleninou
Beef rib bouillon with liver dumplings and root vegetables

Gnocchi di patate e funghi
Bramboroveé noky s houbami, susenymi rajCaty, Spenatovymi listky a
kapkou Cerstvé smetany
Potato gnocchi with mushrooms, dried tomatoes, spinach leaves and a drop
of fresh cream
nebo

Grilované veprové medailonky

s omackou ze zeleného pepre a gratinovanym bramborovym dortikem
Grilled pork medallions with green pepper sauce and gratinated potato cake

Mascarpone dezert

s banany, ¢okoladovou omackou a matovymi listky
Mascarpone dessert with bananas, chocolate sauce and mint leaves



ZAMEK LOUCEN

HALFBOARD

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
20.5.2025

MAXMILIAN

DINNER MENU

Vyvar z hoveziho zebra

s jatrovymi knedlicky a korenovou zeleninou
Beef rib bouillon with liver dumplings and root vegetables

Gnocchi di patate e funghi
Bramborove noky s houbami, susenymi rajCaty, Spenatovymi listky
a kapkou cCerstvé smetany
Potato gnocchi with mushrooms, sun-dried tomatoes, spinach leaves
and a drop of fresh cream
nebo

Na masle pecené kure
s dusenou zahradni zeleninou a petrzelovymi bramborami
Butter-roasted chicken with stewed garden vegetables and parsley potatoes

Mascarpone s banany

s Cokoladovou omackou a matovymi listky
Mascarpone with bananas, chocolate sauce and mint leaves



ZAMEK LOUCEN

CHATEAU

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
19.5.2025

MAXMILIAN

DINNER MENU

Jemné platky burgundské uzené kyty
s Cerstvé strouhanym jablkovym kfenem, listky polnich salatt
a kfupavymi toasty
Delicate slices of Burgundy smoked ham with freshly grated apple
horseradish, field lettuce leaves and crispy toasts
nebo

Polévka ze zahradnich rajCat

s domacim bazalkovym pestem a kapkou olivového oleje
Garden tomato soup with homemade basil pesto and a drop of olive oll

Spaghetti alla puttanesca
Téstoviny s drcenymi rajCaty, ancovickami, kapary, Cesnekem
a cernymi olivami
Pasta with crushed tomatoes, anchovies, capers, garlic
and black olives
nebo

Grilované hovézi Tournedos
s pecenymi paprikami, restovanymi zampiony, pérkem a bramborami
Grenaille s morskou soli
Grilled beef Tournedos with roasted peppers, sauteed mushrooms, leeks
and Grenaille potatoes with sea salt

Cokoladovy Fondant

s kopeCkem smetanové zmrzliny a bilymi jahodami
Chocolate Fondant with a scoop of creamy ice cream and white
strawberries



ZAMEK LOUCEN

HALFBOARD

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
19.5.2025

MAXMILIAN

DINNER MENU

Polévka ze zahradnich rajCat

s domacim bazalkovym pestem a kapkou olivového oleje
Garden tomato soup with homemade basil pesto and a drop of olive oll

Spaghetti alla puttanesca
Téstoviny s drcenymi rajCaty, ancovickami, kapary, Cesnekem
a cernymi olivami
Pasta with crushed tomatoes, anchovies, capers, garlic and black olives
nebo

Grilované veprové medailonky
s omackou z modrého syra a peCenymi bramborami Grenaille
s morskou soli

Grilled pork medallions with blue cheese sauce and roasted Grenaille
potatoes with sea salt

Malinovy cheesecake

s Cokoladovou omackou a matovymi listky
Raspberry cheesecake with chocolate sauce and mint leaves



ZAMEK LOUCEN

CHATEAU

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
18.5.2025

MAXMILIAN

DINNER MENU

Pastika z husich jater
s Cerstvymi fiky, Cervenym rybizem, divokymi brusinkami
a maslovymi toasty
Goose liver paté with fresh figs, red currants, wild cranberries
and buttered toast
nebo

Vyvar z hovéziho zebra
se smazenymi vinnymi perliCkami, kofenovou zeleninou a sekanou

petrzelkou
Beef rib bouillon with fried wine pearls, root vegetables and chopped parsley

Grilovany potocni pstruh
s listky polnich salatd, jogurtovou omackou a peCenym citronem
Grilled brown trout with field lettuce leaves, yogurt sauce and roasted lemon
nebo

Gratinovany kureci steak
s mozzarellou, rajcatovymi latky, bazalkovymi listky a smazenymi
bramborovymi hranolky

Gratinated chicken steak with mozzarella, tomato slices, basil leaves and
French fries

Philadelphia cheesecake

s jahodami, cokoladovou omackou a matovymi listky
Philadelphia cheesecake with strawberries, chocolate sauce and mint leaves
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Zamek Loucen
18.5.2025

MAXMILIAN

DINNER MENU

Vyvar z hoveziho zebra
se smazenymi vinnymi perliCkami, kofenovou zeleninou a sekanou

petrzelkou
Beef rib bouillon with fried wine pearls, root vegetables and chopped parsley

Spaghetti alla genovese
Téstoviny s domacim bazalkovym pestem, kapkou olivového oleje
a strouhanym syrem Grana Padano
Pasta with homemade basil pesto, a drizzle of olive ol
and grated Grana Padano cheese
nebo

Kureci soté se zeleninou

a dusenou ryzi Basmati
Chicken Sauté with vegetables and steamed Basmati rice

Cisarsky dunajsky dezert
s viSnémi, kakaem a SlehaCkou
Imperial Danube dessert with cherries, cocoa and whipped cream



ZAMEK LOUCEN

CHATEAU

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
18.5.2025

MAXMILIAN

DINNER MENU

Zelna polévka
s restovanou klobasou, kapkou Cerstvé smetany a sekanou
petrzelkou
Cabbage soup with roasted sausages, drop of fresh cream and chopped
parsley
nebo

Mozzarella Caprese

s rajCatovymi platky, bazalkovymi listky a malym rukolovym salatem
Mozzarella Caprese with tomato slices, basil leaves and a small rocket salad

Gnocchi di patate e funghi
Bramborove noky se zampiony, susenymi rajCaty, Spenatovymi listky
a strouhanym syrem Grana Padano
Potato gnocchi with mushrooms, sun-dried tomatoes, spinach leaves
and grated Grana Padano cheese
nebo

Grilovany veprovy Duroc steak
s omackou ze zeleného peprie a opecenymi bramborami Grenaille s
morskou soli

Grilled Duroc pork steak with green pepper sauce and roasted Grenaille
potatoes with sea salt

Domaci Panna Cotta
S marinovanymi viSnémi a matovymi listky
Homemade Panna Cotta with marinated sour cherries and mint leaves



ZAMEK LOUCEN

CHATEAU

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
16.5.2025

MAXMILIAN

DINNER MENU

Porkova polévka
s vejci, kapkou Cerstvé smetany a smazenou rukolou
Leek soup with eggs, a dollop of fresh cream and fried arugula
nebo

Pastika z husich jater
s Cerstvymi fiky, Cervenym rybizem, divokymi brusinkami
a maslovymi toasty
Goose liver paté with fresh figs, red currants, wild cranberries
and buttered toast

Chrestové rizoto
s kapkou bilého vina a strouhanym syrem Grana Padano
Asparagus risotto with a drop of white wine and grated Grana
Padano cheese
nebo

Pomalu peCené kureci Supreme
s dusenymi listky mladého Spenatu a Stouchanymi bramborami
s restovanou cibulkou a Cesnekem
Slow-roasted Chicken Supreme with steamed baby spinach leaves
and mashed potatoes with sautéed onions and garlic

Cheesecake
s marinovanym dracCim ovocem, kopeckem domaci zmrzliny
a matovymi listky
Cheesecake with marinated dragon fruit, a scoop of homemade ice cream
and mint leaves



ZAMEK LOUCEN

HALFBOARD

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
15.5.2025

MAXMILIAN

DINNER MENU

Krémova polévka ze zeleného hrasku

s kapkou Cerstvé smetany a sekanou petrzelkou
Creamy green pea soup with a drop of fresh cream and chopped parsley

Chrestové rizoto
s kapkou bilého vina a strouhanym syrem Grana Padano
Asparagus risotto with a drop of white wine and grated Grana
Padano cheese
nebo

Konfitované kachni stehno
s dusenym vinnym zelim a bramborovymi knedliky sypanymi
osmazenou cibulkou
Confit duck leg with stewed cabbage and potato dumplings topped
with fried onions

Domaci zmrzlina z draciho ovoce

s kapkou likéru Cointreau a Cerstvymi jahodami
Homemade dragon fruit ice cream with a splash of Cointreau liqueur and
fresh strawberries



ZAMEK LOUCEN

HALFBOARD

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
14.5.2025

MAXMILIAN

DINNER MENU

Bramborova polévka

s houbami, kofenovou zeleninou a sekanou petrzelkou
Potato soup with mushrooms, root vegetables and chopped parsley

Penne alla siciliana
Kratké téstoviny s grilovanou stredomorskou zeleninou, drcenymi
rajCaty, chili papriCkami a strouhanym syrem Grana Padano
Short pasta with grilled Mediterranean vegetables, crushed tomatoes, chili
peppers and grated Grana Padano cheese
nebo

Gratinovany kureci steak
s mozzarellou, rajCatovymi platky, bazalkou a smazenymi
bramborovymi hranolky
Gratinated chicken steak with mozzarella, tomato slices, basil
and French fries

Cheesecake

s Cokoladovou omackou a matovymi listky
Cheesecake with chocolate sauce and mint leaves



ZAMEK LOUCEN

CHATEAU

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
14.5.2025

MAXMILIAN

DINNER MENU

Kureci vyvar
s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley
nebo

Mozzarella Caprese
s rajcatovymi platky, bazalkovymi listky, kapkou olivového oleje
a malym rukolovym salatem
Mozzarella Caprese with tomato slices, basil leaves, a drizzle of olive oil
and a small rocket salad

Spaghetti alla chitarra Mafiosi
Domaci téstoviny s restovanymi hovézimi prouzky, drcenymi rajcaty,
Cesnekem, chili papriCkami a kapkou Cerstvé smetany
Homemade pasta with sautéed beef strips, crushed tomatoes, garlic, chili
peppers and a drop of fresh cream
nebo

Grilovany veprovy Duroc steak

s omackou ze zeleného pepre a smazenymi bramborovymi hranolky
Grilled pork duroc steak with green pepper sauce and French fries

Mascarpone dezert

s marinovanym draCim ovocem a medunkovymi listky
Mascarpone dessert with marinated dragon fruit and lemon balm leaves



ZAMEK LOUCEN

CHATEAU

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
13.5.2025

MAXMILIAN

DINNER MENU

Kureci vyvar
s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley
nebo

Mozzarella Caprese
s rajcatovymi platky, bazalkovymi listky, kapkou olivového oleje
a malym rukolovym salatem
Mozzarella Caprese with tomato slices, basil leaves, a drizzle of olive oil
and a small rocket salad

Spaghetti alla chitarra Mafiosi
Domaci téstoviny s restovanymi hovézimi prouzky, drcenymi rajcaty,
Cesnekem, chili papriCkami a kapkou Cerstvé smetany
Homemade pasta with sautéed beef strips, crushed tomatoes, garlic, chili
peppers and a drop of fresh cream
nebo

Grilovany veprovy Duroc steak

s omackou ze zeleného pepre a smazenymi bramborovymi hranolky
Grilled pork duroc steak with green pepper sauce and French fries

Mascarpone dezert

s marinovanym draCim ovocem a medunkovymi listky
Mascarpone dessert with marinated dragon fruit and lemon balm leaves



ZAMEK LOUCEN

HALFBOARD

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
13.5.2025

MAXMILIAN

DINNER MENU

Kureci vyvar
s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

Maccheroni pomodoro e basilico
Kratké testoviny s drcenymi rajCaty, bazalkovymi listky a strouhanym
parmazanem
Short pasta with crushed tomatoes, basil leaves and grated parmesan
cheese
nebo

Grilovany veprovy Duroc steak
s omackou ze zeleného pepfe a opecenymi bramborami Grenaille
s morskou soli
Grilled pork Duroc steak with green pepper sauce and roasted Grenaille
potatoes with sea salt

Mascarpone dezert

s marinovanym dracim ovocem a medunkovymi listky
Mascarpone dessert with marinated dragon fruit and lemon balm leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
12.5.2025

MAXMILIAN

DINNER MENU

Polévka ze zahradnich rajCat

s domacim bazalkovym pestem
Garden tomato soup with homemade basil pesto

Penne alla siciliana
Kratké téstoviny s grilovanou stredomorskou zeleninou, drcenymi
rajCaty, chili papriCkami a strouhanym syrem Grana Padano
Short pasta with grilled Mediterranean vegetables, crushed tomatoes, chili
peppers and grated Grana Padano cheese
nebo

Gratinovana kureci prsa
s mozzarellou, rajCatovymi platky, bazalkou
a bramborovymi hranolky
Gratinated chicken breast with mozzarella, tomato slices, basil
and French fries

Cheesecake

s Cokoladovou omackou a matovymi listky
Cheesecake with chocolate and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
12.5.2025

MAXMILIAN

DINNER MENU

Pastika z husich jater
s Cerstvymi fiky, Cervenym rybizem, divokymi brusinkami
a kfupavymi toasty
Goose liver paté with fresh figs, red currants, wild cranberries
and crispy toast
nebo

Vyvar z hoveziho zebra
s jatrovymi knedlicky, nudlemi, korenovou zeleninou a sekanou
petrzelkou
Beef rib bouillon with liver dumplings, noodles, root vegetables and chopped
parsley

Grilovany filet z candata
s listky polnich salatd, jogurtovou omackou a peCenym citronem
Grilled pike perch fillet with field lettuces, yoghurt sauce and roasted lemon
nebo

Hovézi rump steak Black Angus
s grilovanou stfredomorskou zeleninou a opecenymi bramborami
Grenaille s morskou soli

Beef rump steak Black angus with grilled Mediterranean vegetables and
roasted Grenaille potatoes with sea salt

Dort
liskovymi orisky a cokoladou
Cake with hazelnuts and chocolate



ZAMEK LOUCEN DINNER MENU

SlepiCi vyvar
s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

DI N N E R M E N U Spaghetti alla genovese

Téstoviny s domacim bazalkovym pestem, kapkou olivového oleje

RESTAURANT MAXMILIAN a strouhanym parmazanem

Spaghetti with homemade basil pesto sauce, drop of olive oil and grated
parmesan cheese

Zamek Loucen | , ~ nebo o
11.5.2025 Grilované medailonky z veprové panenky

s omackou ze zeleného pepre a dusenou ryzi Basmati
Grilled pork tenderloin medallions with green pepper sauce and steamed
Basmati rice

Cheesecake

s Cokoladovou omackou a matovymi listky
Cheesecake with chocolate sauce and mint leaves

MAXMILIAN



DINNER MENU

MAXMILIAN



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
11.5.2025

MAXMILIAN

DINNER MENU

KLASTERNI PRSUT

s medovym melounem, divokymi brusinkami a maslovymi toasty
Monastery prosciutto with honeydew melon, wild cranberries and butter
toast
nebo

SLEPICI VYVAR

s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

SPAGHETTI ALLA CHITARRA MAFIOSI
Domaci hranaté téstoviny s restovanymi hovezimi nudlickami,
Cerstvou chili paprickou, rozmarynem a kapkou Cerstvé smetany
Homemade square pasta with sautéed beef noodles, fresh chili pepper,
rosemary and a dollop of fresh cream
nebo

HOVEZI RUMP STEAK BLACK ANGUS

s grilovanou stfredomorskou zeleninou, sotyrovanymi zampiony
a pecenymi americkymi bramborami
Black Angus beef rump steak with grilled Mediterranean vegetables,
sautéed mushrooms and baked American potatoes

MASCARPONE DEZERT

s marinovanym draCim ovocem a ¢okoladovymi hoblinkami
Mascarpone dessert with dragon fruit and chocolate shavings



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
10.5.2025

MAXMILIAN

DINNER MENU

DOMACI PASTIKA Z PECENEHO MASA
s karamelizovanymi jablky, divokymi brusinkami a listky polnich salatt
Homemade pate made from roasted meat with caramelized apples, wild
cranberries and field lettuce leaves
nebo

VYVAR Z VOLSKE OHANKY

s jatrovymi knedlicky, korfenovou zeleninou a sekanou petrzelkou
Oxtail bouillon with liver dumplings, root vegetables and chopped parsley

TORTIGLIONI ALLA SICILIANA
Kratké téstoviny s grilovanou stredomorskou zeleninou, drcenymi
rajCaty, chili paprickami a strouhanym syrem Grana Padano
Short pasta with grilled Mediterranean vegetables, crushed tomatoes, chili
peppers and grated Grana Padano cheese
nebo

SUPREME Z KUKURICNEHO KURETE
s houbovym ragu, grilovanymi mini rajCaty a petrzelovymi bramborami
Corn chicken supreme with mushroom ragout, grilled mini tomatoes
and parsley potatoes

CHEESECAKE

S marinovanym ovocem a matovymi listky
Cheesecake with marinated fruit and mint leaves



DINNER MENU
ZAM EKLOU é E N MOZZARELLA TOWER CAPRESE
s rajCatovymi platky, bazalkovymi listky a kapkou olivového oleje

Mozzarella tower caprese with tomato slices, basil leaves
and a drop of olive ol
nebo
CAPUCCINO DU BARRY
Jemny kvétakovy velouté se Spetkou muskatoveho orisku, vajeCnym

zloutkem a smetanovou pénou
D I N N E R M E N U Delicate cauliflower velouté with a pinch of nutmeg, egg yolk and cream

foam

RESTAURANT MAXMILIAN GRILOVANA FILATKA ALJASSKE TRESKY

s listky polnich salatu, jogurto-limetkovou omackou a pe¢enym
7amek Loucer citrbnem
ame ouce Grilled Alaskan cod fillet with field lettuce leaves, yogurt-lime sauce

952025 and roasted lemon

nebo

POMALU PECENA KURECI PRSA V BYLINKOVE KRUSTE
se zeleninovymi ratatouille a bramborami Risolée sypanymi
oprazenou strouhankou

Slow-roasted chicken breast in a herb crust with vegetable ratatouille
and Risolée potatoes topped with toasted breadcrumbs

COKOLADOVY DEZERT CHARLESTON
se SlehaCkou a matovymi listky

M AX M I L I A N Chocolate dessert Charleston with whipped cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
7.5.2025

MAXMILIAN

DINNER MENU

CARPACCIO Z CERVENE REPY
s Cesnekovymi vyhonky, perliCkami koziho syra, kapkou olivového
oleje a prazenymi slunecnicovymi jadry
Beetroot carpaccio with garlic sprouts, goat cheese pearls, a drizzle of olive
oil and roasted sunflower seeds
nebo

POLEVKA ZE ZAHRADNICH RAJCAT

s domacim bazalkovym pestem a mozzarellou
Garden tomato soup with homemade basil pesto and mozzarella

TAGLIOLINI' AL NERO DI SEPPIA CON COZZE TARANTINE

E POMODORI DATTERINO
Cerné tagliolini s muslemi, datlovymi mini raj¢aty, cesnekem a kapkou
olivového oleje
Black tagliolini with mussels, date mini tomatoes, garlic and a drizzle of olive
oil
nebo
GRILOVANE MEDAILONKY Z VEPROVE PANENKY
s lehkou omackou z hlivy Ustricné, kapkou Cerstvé smetany
a dusenou jasminovou ryzi

Grilled pork tenderloin medallions with a light oyster mushroom sauce, a
dollop of fresh cream and steamed jasmine rice

MEDOVY DORT

s drcenymi orfechy, ¢okoladovou omackou a SlehaCkou
Honey cake with crushed nuts, chocolate sauce and whipped cream



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
8.5.2025

MAXMILIAN

DINNER MENU

PASTIKA Z HUSICH JATER
s divokymi brusinkami, karamelizovanymi jablky a maslovymi toasty
Goose liver paté with wild cranberries, caramelized apples
and buttered toast
nebo

VYVAR Z HOVEZIHO ZEBRA
s korfenovou zeleninou, smazenymi vinnymi perliCkami a sekanou

petrzelkou
Beef rib broth with root vegetables, fried wine pearls and chopped parsley

GNOCCHI DI PATATE AL POMODORO E BASILICO
Bramboroveé noky s drcenymi rajCaty, bazalkovymi listky a strouhanym
syrem Grana Padano
Potato gnocchi with crushed tomatoes, basil leaves and grated Grana
Padano cheese
nebo

GRILOVANY VEPROVY DUROC STEAK
s omackou ze zeleného pepre, smazenymi bramborovymi hranolky
a listky polnich salatu

Grilled Duroc pork steak with green pepper sauce, French fries
and field lettuce leaves

COKOLADOVY FONDANT
s marinovanym ovocem, kopeCkem smetanoveé zmrzliny
a matovymi listky
Chocolate Fondant with marinated fruit, a scoop of creamy ice cream
and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
7.5.2025

MAXMILIAN

DINNER MENU

Polévka ze zahradnich rajCat

s domacim bazalkovym pestem a mozzarellou
Garden tomato soup with homemade basil pesto and mozzarella

Linguine di alici con pomodorini
Téstoviny s rajCatovym sugem, ancoviCkami, Cesnekem, susenymi
rajCaty a Spenatovymi listky
Pasta with tomato sauce, anchovies, garlic, dried tomatoes and spinach
leaves
nebo

Smazené veprové medailonky v sezamu

s domaci bramborovou kasi a peCenym citronem
Fried pork medallions in sesame with homemade mashed potatoes and
roasted lemon

Tvarohovy dezert

s borlvkami a matovymi listky
Quark dessert with blueberries and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
0.5.2025

MAXMILIAN

DINNER MENU

KLASTERNI PRSUT

s medovym melounem, divokymi brusinkami a maslovymi toasty
Monastery prosciutto with honeydew melon, wild cranberries and butter
toast
nebo

SLEPICI VYVAR

s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

SPAGHETTI ALLA CHITARRA MAFIOSI
Domaci hranaté téstoviny s restovanymi hovezimi nudlickami,
Cerstvou chili paprickou, rozmarynem a kapkou Cerstvé smetany
Homemade square pasta with sautéed beef noodles, fresh chili pepper,
rosemary and a dollop of fresh cream
nebo

GRATINOVANA KURECI PRSA

s mozzarellou, rajCatovymi platky, bazalkou a opecenymi bramborami
Grenaille s morskou soli
Gratinated chicken breast with mozzarella, tomato slices, basil and roasted
Grenaille potatoes with sea salt

MASCARPONE DEZERT

s marinovanym draCim ovocem a ¢okoladovymi hoblinkami
Mascarpone dessert with dragon fruit and chocolate shavings



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
0.5.2025

MAXMILIAN

DINNER MENU

SlepiCi vyvar
s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

Penne pomodoro e basilico
Kratké téstoviny s drcenymi rajCaty, bazalkovymi listky a strouhanym
parmazanem
Short pasta with crushed tomatoes, basil leaves and grated Parmesan
cheese
nebo

Grilovany veprovy steak
s restovanou paprikou, pérkem a peCenymi bramborami Grenaille
s morskou soli

Grilled pork steak with roasted peppers, leeks and roasted Grenalille
potatoes with sea salt

Mascarpone

s marinovanym ovocem a ¢okoladovymi hoblinkami
Mascarpone dessert with marinated fruit and chocolate shavings



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
5.5.2025

MAXMILIAN

DINNER MENU

Krémova polévka ze zeleného hrasku

s kapkou Cerstve smetany a sekanou petrzelkou
Green pea soup with a drop of fresh cream and chopped parsley

Spaghetti alla genovese
Téstoviny s domaci bazalkovym pestem, olivovym olejem
a strouhanym syrem Grana Padano
Pasta with homemade basil pesto sauce, olive oil and grated
Grana Padano cheese
nebo

Grilovana kureci prsa v bylinkové krusté

se zeleninovymi ratatouille a gratinovanym bramborovym dortikem
Grilled chicken breast in a herb crust with vegetable ratatouille and gratin
potato cake

Cheesecake

s Cokoladovou omackou a matovymi listky
Cheesecake with chocolate sauce and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
5.5.2025

MAXMILIAN

DINNER MENU

Pastika z husich jater
s divokymi brusinkami, karamelizovanymi jablky a maslovymi toasty
Goose liver paté with wild cranberries, caramelized apples
and buttered toast
nebo

Vyvar z hoveziho zebra
s korfenovou zeleninou, smazenymi vinnymi perliCkami a sekanou

petrzelkou
Beef rib broth with root vegetables, fried wine pearls and chopped parsley

Gnocchi di patate al pomodoro e basilico
Bramboroveé noky s drcenymi rajCaty, bazalkovymi listky a strouhanym
syrem Grana Padano
Potato gnocchi with crushed tomatoes, basil leaves and grated Grana
Padano cheese
nebo

Grilovany veprovy Duroc steak
s omackou ze zeleného pepre, smazenymi bramborovymi hranolky
a listky polnich salatu

Grilled Duroc pork steak with green pepper sauce, French fries
and field lettuce leaves

Cokoladovy Fondant
s marinovanym ovocem, kopeCkem smetanoveé zmrzliny
a matovymi listky
Chocolate Fondant with marinated fruit, a scoop of creamy ice cream
and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
4.5.2025

MAXMILIAN

DINNER MENU

SlepiCi vyvar
s masem, nudlemi a korenovou zeleninou
Chicken bouillon with meat, noodles and root vegetables

Penne all"arrabbiata
Kratké testoviny s drcenymi rajCaty, Cerstvymi chili papriCkami,
Cesnekem a strouhanym parmazanem
Short pasta with crushed tomatoes, fresh chili peppers, garlic and grated
parmesan
nebo

Smazené veprové medailonky v sezamu

s domaci bramborovou kasi a malym zelnym salatem
Fried pork medallions in sesame with homemade mashed potatoes and a
small coleslaw

Cokoladovy mousse

S marinovanym ovocem a matovymi listky
Chocolate mousse with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
4.5.2025

MAXMILIAN

DINNER MENU

Carpaccio z Cervené repy
s perlickami koziho syra, malym rukolovym salatem a prazenymi
slunecCnicovymi jadry
Beetroot carpaccio with goat cheese pearls, small rocket salad and roasted
sunflower seeds
nebo
Slepici vyvar
s masem, nudlemi a korenovou zeleninou
Chicken bouillon with meat, noodles and root vegetables

Penne all’arrabbiata
Kratke téstoviny s drcenymi rajcaty, Cerstvymi chili paprickami,
Cesnekem a strouhanym parmazanem
Short pasta with crushed tomatoes, fresh chili peppers, garlic and grated
parmesan
nebo

Grilované hovézi Tournedos

s omackou z modrého syra a dusenou jasminovou ryzi
Grilled beef Tournedos with blue cheese sauce and stewed Basmati rice

Zmrzlinovy pohar tri barev

s marinovanym ovocem, Slehackou a matovymi listky
Three-color ice cream sundae with marinated fruit, whipped cream
and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
3.5.2025

MAXMILIAN

DINNER MENU

Mozzarella Caprese
s rajCatovymi platky a domacim bazalkovym pestem
Mozzarella Caprese with homemade basil pesto sauce and tomato slices
nebo

Zelna polévka
s restovanou klobasou, kapkou Cerstvé smetany a sekanou

petrzelkou
Cabbage soup with roasted sausage, a dollop of fresh cream and chopped
parsley

Vegetarianska tortilla
s grilovanou stredomorskou zeleninou, kozim syrem a jogurtovou
omackou
Vegetarian tortilla with grilled Mediterranean vegetables, goat cheese
and yoghurt sauce
nebo

Pomalu pecCena kureci prsa v bylinkové kruste

se zeleninovymi ratatouille a o opeCenymi bramborami
Slow-roasted chicken breast in a herb crust with vegetable ratatouille
and roasted potatoes

Tvarohovy dezert

s draCim ovocem a matovymi listky
Quark dessert with dragon fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
2.5.2025

MAXMILIAN

DINNER MENU

Pastika z husich jater
s divokymi brusinkami, karamelizovanymi jablky a maslovymi toasty
Goose liver paté with wild cranberries, caramelized apples
and buttered toast
nebo

Vyvar z hoveziho zebra
s korfenovou zeleninou, smazenymi vinnymi perliCkami a sekanou

petrzelkou
Beef rib broth with root vegetables, fried wine pearls and chopped parsley

Gnocchi di patate al pomodoro e basilico
Bramboroveé noky s drcenymi rajCaty, bazalkovymi listky a strouhanym
syrem Grana Padano
Potato gnocchi with crushed tomatoes, basil leaves and grated Grana
Padano cheese
nebo

Grilovany veprovy Duroc steak
s omackou ze zeleného pepre, smazenymi bramborovymi hranolky
a listky polnich salatu

Grilled Duroc pork steak with green pepper sauce, French fries
and field lettuce leaves

Cokoladovy Fondant
s marinovanym ovocem, kopeCkem smetanoveé zmrzliny
a matovymi listky
Chocolate Fondant with marinated fruit, a scoop of creamy ice cream
and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
1.5.2025

MAXMILIAN

DINNER MENU

Jemné platky burgundské uzené kyty
s Cerstve strouhanym jablkovym krenem, kfupavymi toasty a listky
polnich salatd
Delicate slices of Burgundy smoked ham with freshly grated apple
horseradish, crispy toasts and field lettuce leaves
nebo

Cappuccino ze zeleného hrasku

S parmazanovym crumble a smetanovou pénou
Green pea cappuccino with parmesan crumble and cream foam

Chitarra alla genovese
Domaci hranaté Spagety s bazalkovym pestem, kapkou olivového
oleje a strouhanym parmazanem
Homemade square spaghetti with basil pesto, a drizzle of olive oil and grated
parmesan cheese
nebo

Pomalu peCena kureci prsa
s restovanou hlivou ustricnou, mini rajcatky, dusenymi Spenatovymi
listky a gratinovanym bramborovym dortikem
Slow-roasted chicken breast with sautéed oyster mushrooms, mini
tomatoes, steamed spinach leaves and a gratin potato cake

Red Velvet

s Cokoladovou omackou a Slehackou
Red Velvet cake with chocolate sauce and whipped cream



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
30.4.2025

MAXMILIAN

DINNER MENU

Pastika z husich jater
s Cerstvymi fiky, Cervenym rybizem, divokymi brusinkami
a kfupavymi toasty
Goose liver paté with fresh figs, red currants, wild cranberries
and crispy toast
nebo

Vyvar z hoveziho zebra
s jatrovymi knedlicky, nudlemi, korenovou zeleninou a sekanou
petrzelkou
Beef rib bouillon with liver dumplings, noodles, root vegetables and chopped
parsley

Grilovany filet z candata
s listky polnich salatd, jogurtovou omackou a peCenym citronem
Grilled pike perch fillet with field lettuces, yoghurt sauce and roasted lemon
nebo

Hovézi rump steak Black Angus
s grilovanou stfredomorskou zeleninou a opecenymi bramborami
Grenaille s morskou soli

Beef rump steak Black angus with grilled Mediterranean vegetables and
roasted Grenaille potatoes with sea salt

Cokoladovy Fondant

s kopeCkem smetanové zmrzliny, Slehackou a matovymi listky
Chocolate Fondant with a scoop of ice cream, whipped cream and mint
leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
30.4.2025

MAXMILIAN

DINNER MENU

Drabezi Kaldoun
s jatrovymi knedlicky, kofenovou zeleninou a kapkou Cerstvé smetany
Poultry soup Kaldoun with liver dumplings, root vegetables and a drop of
fresh cream

Gnocchi di patate con funghi e pomodori secchi
Bramborové noky s houbami, susenymi rajCaty a strouhanym syrem
Grana Padano
Potato gnocchi with mushrooms, dried tomatoes and grated Grana Padano
cheese
nebo

Smazeny kureci rizek
s petrzelovymi bramborami, nakladanymi okurkami a listky polnich
salatu

Chicken Schnitzel with parsley potatoes, pickled cucumbers and field
lettuces

Domaci Panna Cotta

s marinovanym dracim ovocem a matovymi listky
Homemade Panna Cotta with marinated dragon fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
29.4.2025

MAXMILIAN

DINNER MENU

Vyvar z hovéziho zebra

s jatrovymi knedlicky, korfenovou zeleninou a sekanou petrzelkou
Beef rib bouillon with liver dumplings, root vegetables and chopped parsley

Penne pomodoro e basilico

Kratké testoviny s drcenymi rajCaty, bazalkovymi listky a strouhanym
syrem Grana Padano
Short pasta with crushed tomatoes, basil leaves and grated Grana Padano
cheese
nebo

Grilovana veprova krkovice

s lehkou houbovou omackou a dusenou ryzi Basmati
Grilled pork neck with light mushrooms sauce and stewed Basmati rice

Sachrav ¢okoladovy dort

se SlehaCkou a matovymi listky
Sacher chocolate cake with whipped cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
28.4.2025

MAXMILIAN

DINNER MENU

Pastika z husich jater
s Cerstvymi fiky, Cervenym rybizem, divokymi brusinkami
a kfupavymi toasty
Goose liver paté with fresh figs, red currants, wild cranberries
and crispy toast
nebo

Polévka z pecené zeleniny

s kapkou Cerstvé smetany a sekanou petrzelkou
Roasted vegetable soup with a drop of fresh cream and chopped parsley

Grilovany filet z lososa
s listky polnich salatud, jogurtovou omackou a pe¢enym citronem
Grilled salmon fillet with field lettuces, yoghurt sauce and roasted lemon
nebo

Hovezi rump steak Black Angus
s grilovanou stfredomorskou zeleninou a opecenymi bramborami
Grenaille s mofskou soli
Beef rump steak Black angus with grilled Mediterranean vegetables and
roasted Grenaille potatoes with sea salt

Cokoladovy Fondant

s kopeCkem smetanové zmrzliny, Slehackou a matovymi listky
Chocolate Fondant with a scoop of ice cream, whipped cream and mint
leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
28.4.2025

MAXMILIAN

DINNER MENU

Polévka z pecCené zeleniny

s kapkou Cerstve smetany a sekanou petrzelkou
Roasted vegetable soup with a drop of fresh cream and chopped parsley

Strozzapreti all"amatriciana
Kratké téstoviny restovanou slaninou, drcenymi rajcaty, Cesnekem
a strouhanym parmazanem
Short pasta with roasted bacon, crushed tomatoes, garlic and grated
parmesan cheese
nebo

Gratinovany kureci steak
s mozzarellou, rajCatovymi platky, bazalkovymi listky a opeCenymi
bramborami Grenaille s morskou soli

Gratinated chicken steak with mozzarella, tomato slices, basil leaves +
and roasted Grenalille potatoes with sea salt

Tvarohovy dezert

S marinovanym mangem a matovymi listky
Quark dessert with marinated mango and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
27.4.2025

MAXMILIAN

DINNER MENU

Mozzarella Caprese
s rajCatovymi platky, bazalkovymi listky a malym rukolovym salatem
Mozzarella Caprese with tomato slices, basil leaves and small rocket salad
nebo

Zelna polévka

s restovanou klobasou a kapkou Cerstvé smetany
Cabbage soup with roasted sausages and a drop of fresh cream

Tortiglioni alla siciliana
Kratké téstoviny s grilovanou stfedomorskou zeleninou, drcenymi
rajCaty, chili papriCkami a strouhanym syrem Grana Padano
Short pasta with grilled Mediterranean vegetables, crushed tomatoes, chili
peppers and grated Grana Padano cheese
nebo

Grilovany veprovy Duroc steak

s omackou ze zeleného pepre a gratinovanym bramborovym dortikem
Grilled Duroc pork steak with green pepper sauce and Gratinated potato
cake

Cheesecake

S marinovanym ovocem a matovymi listky
Cheesecake with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
27.4.2025

MAXMILIAN

DINNER MENU

Zelna polévka

s restovanou klobasou a kapkou Cerstvé smetany
Cabbage soup with roasted sausages and a drop of fresh cream

Tortiglioni alla siciliana
Kratké téstoviny s grilovanou stredomorskou zeleninou, drcenymi
rajCaty, chili paprickami a strouhanym syrem Grana Padano
Short pasta with grilled Mediterranean vegetables, crushed tomatoes, chili
peppers and grated Grana Padano cheese
nebo

Grilovany veprovy Duroc steak

s omackou ze zeleného pepre a gratinovanym bramborovym dortikem
Grilled pork duroc steak with green pepper sauce and Gratinated potato
cake

Cheesecake

S marinovanym ovocem a matovymi listky
Cheesecake with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
26.4.2025

MAXMILIAN

DINNER MENU

Mozzarella Caprese
s rajCatovymi platky, bazalkovymi listky a malym rukolovym salatem
Mozzarella Caprese with tomato slices, basil leaves and small rocket salad
5 nebo
Ciry vyvar z perlicky
s masem, korenovou zeleninou a smazenymi vinnymi perliCkami
Clear Guinea bouillon with meat, root vegetables and fried wine pearl barley

Vegetarianska tortilla
se zahradni zeleninou, jogurtovou omackou a kozim syrem
Vegetarian tortilla with garden vegetables, yogurt sauce and goat cheese
nebo

Grilovany veprovy Duroc steak
s omackou ze zeleného pepfe a opecenymi bramborami Grenaille
s morskou soli
Grilled Duroc pork steak with green pepper sauce and roasted Grenaille
potatoes with sea salt

Cokoladovy Fondant

s kopeCkem smetanové zmrzliny a bazalkovymi listky
Chocolate Fondant with a scoop of creamy ice cream and basil leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
25.4.2025

MAXMILIAN

DINNER MENU

Mozzarella Caprese
s rajCatovymi platky, bazalkovymi listky a malym rukolovym salatem
Mozzarella Caprese with tomato slices, basil leaves and small rocket salad
5 nebo
Ciry vyvar z perlicky
s masem, korenovou zeleninou a smazenymi vinnymi perliCkami
Clear Guinea bouillon with meat, root vegetables and fried wine pearl barley

Vegetarianska tortilla
se zahradni zeleninou, jogurtovou omackou a kozim syrem
Vegetarian tortilla with garden vegetables, yogurt sauce and goat cheese
nebo

Grilovany veprovy Duroc steak
s omackou ze zeleného pepfe a opecenymi bramborami Grenaille
s morskou soli
Grilled Duroc pork steak with green pepper sauce and roasted Grenaille
potatoes with sea salt

Cokoladovy Fondant

s kopeCkem smetanové zmrzliny a bazalkovymi listky
Chocolate Fondant with a scoop of creamy ice cream and basil leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
23.4.2025

MAXMILIAN

DINNER MENU

Mozzarella Caprese
s rajCatovymi platky, bazalkovymi listky a malym rukolovym salatem
Mozzarella Caprese with tomato slices, basil leaves and small rocket salad
5 nebo
Ciry vyvar z perlicky
s masem, korenovou zeleninou a smazenymi vinnymi perliCkami
Clear Guinea bouillon with meat, root vegetables and fried wine pearl barley

Vegetarianska tortilla
se zahradni zeleninou, jogurtovou omackou a kozim syrem
Vegetarian tortilla with garden vegetables, yogurt sauce and goat cheese
nebo

Grilovany veprovy Duroc steak
s omackou ze zeleného pepfe a opecenymi bramborami Grenaille
s morskou soli
Grilled Duroc pork steak with green pepper sauce and roasted Grenaille
potatoes with sea salt

Cokoladovy Fondant

s kopeCkem smetanové zmrzliny a bazalkovymi listky
Chocolate Fondant with a scoop of creamy ice cream and basil leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
23.4.2025

MAXMILIAN

DINNER MENU

RajCatova polévka
se smetanovou pavucinkou a sekanou petrzelkou
Tomato soup with creamy cobweb and chopped parsley

Spaghetti alla genovese
Téstoviny s domacim bazalkovym pestem, kapkou olivového oleje
a strouhanym syrem Grana Padano
Pasta with homemade basil pesto, a drizzle of olive oll
and grated Grana Padano cheese
nebo

Pomalu peCena kureci prsa

s dusenou zahradni zeleninou, kapkou horkého masla a gratinovanym

bramborovym dortikem
Slow-roasted chicken breast with steamed garden vegetables, a drizzle of
hot butter and a gratin potato cake

Cokoladovy mousse

S marinovanym mangem a matovymi listky
Chocolate mousse with marinated mango and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
22.4.2025

MAXMILIAN

DINNER MENU

Domaci pastika z peCeného masa
s karamelizovanymi jablky, omackou z ¢erného rybizu a maslovymi
toasty
Homemade roast meat pate with caramelized apples, blackcurrant sauce
and buttered toast
nebo

Cappuccino du Barry
Jemné kvétakove velouté se Spetkou muskatového ofrisky, vajeCnym
zloutkem a smetanovou pénou
Delicate cauliflower velouté with a pinch of nutmeg, egg yolk and cream
foam

Grilovana filatka ricniho candata
s dusenymi Spenatovymi listky, citronovou omackou a parizskymi
bramborami peCenymi v horkém masle
Grilled fillet of river pike perch with steamed spinach leaves, lemon sauce
and Parisian potatoes baked in hot butter
nebo

Gratinovany kureci steak
s mozzarellou, rajcatovymi platky, kapkou domaciho bazalkového
pesta a zapeCenym bramborovym dortikem

Gratinated chicken steak with mozzarella, tomato slices, a drizzle of
homemade basil pesto and a potato cake au gratin

Créme Brulée

s trtinovou krustou, karamelizovanou merunkou a matovymi listky
Creme Brulée with sugarcane crust, caramelized apricot and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
22.4.2025

MAXMILIAN

DINNER MENU

SlepiCi vyvar
s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

Penne all’arrabbiata
Kratké testoviny s drcenymi rajCaty, Cerstvymi chili papriCkami,
Cesnekem a strouhanym syrem Grana Padano
Short pasta with crushed tomatoes, fresh chili peppers, garlic and grated
Grana Padano cheese
nebo

Grilovany veprovy Duroc steak

s omackou ze zeleného pepre, dusenou jasminovou ryzi a listky

polnich salatl
Grilled Duroc pork steak with green pepper sauce, stewed jasmine rice and
field lettuces

Créme Brulée

s trtinovou krustou, karamelizovanou merunkou a matovymi listky
Creme Brulée with sugarcane crust, caramelized apricot and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
21.4.2025

MAXMILIAN

DINNER MENU

RajCatova polévka Caprese

s mozzarellou a domacim bazalkovym pestem
Tomato soup Caprese with mozzarella and homemade basil pesto

Red Curry

S cizrnou, stfredomorskou zeleninou a kokosovym mlékem
Red Curry with chickpeas, Mediterranean vegetables and coconut milk
nebo

Pomalu peCena kureci prsa v bylinkové kruste

se zeleninovymi ratatouille a gratinovanym bramborovym dortikem
Slow-roasted chicken breast in a herb crust with vegetable ratatouille and
gratin potato cake

Mascarpone dezert
s cernym rybizem a matovymi listky
Mascarpone dessert with black currant and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
21.4.2025

MAXMILIAN

DINNER MENU

Jemné platky susené klasterni sunky
s medovym melounem, divokymi brusinkami a listky polnich salatd
Delicate slices of dried monastery ham with honeydew melon, wild
cranberries, and lamb's lettuce leaves
nebo

Vyvar z kukuricného kuratka
s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou

Corn-fed chicken bouillon with meat, noodles, root vegetables, and chopped
parsley

Grilovany duhovy pstruh
s listky polnich salatud, jogurtovou omackou a peCenym citronem
Grilled rainbow trout with lamb's lettuce leaves, yogurt sauce, and roasted
lemon
nebo

Hovézi rump steak Black Angus
s grilovanou stfredomorskou zeleninou, Cerstvym rozmarynem
a opecenymi bramborami Grenaille s morskou soli
Black Angus beef rump steak with grilled Mediterranean vegetables, fresh
rosemary, and roasted Grenaille potatoes with sea salt

Cokoladovy Fondant

s kopeCkem smetanové zmrzliny, Slehackou a matovymi listky
Chocolate fondant with a scoop of creamy ice cream, whipped cream, and
mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
20.4.2025

MAXMILIAN

DINNER MENU

Jemné platky susené klasterni sunky
s medovym melounem, divokymi brusinkami a listky polnich salatd
Delicate slices of dried monastery ham with honeydew melon, wild
cranberries, and lamb's lettuce leaves
nebo

Vyvar z kukuricného kuratka
s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou

Corn-fed chicken bouillon with meat, noodles, root vegetables, and chopped
parsley

Grilovany duhovy pstruh
s listky polnich salatud, jogurtovou omackou a peCenym citronem
Grilled rainbow trout with lamb's lettuce leaves, yogurt sauce, and roasted
lemon
nebo

Hovézi rump steak Black Angus
s grilovanou stfredomorskou zeleninou, Cerstvym rozmarynem
a opecenymi bramborami Grenaille s morskou soli
Black Angus beef rump steak with grilled Mediterranean vegetables, fresh
rosemary, and roasted Grenaille potatoes with sea salt

Cokoladovy Fondant

s kopeCkem smetanové zmrzliny, Slehackou a matovymi listky
Chocolate fondant with a scoop of creamy ice cream, whipped cream, and
mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
19.4.2025

MAXMILIAN

DINNER MENU

Mozzarella Caprese
s rajCatovymi platky, bazalkovymi listky a malym rukolovym salatem
Mozzarella Caprese with tomato slices, basil leaves and small arugula salad
nebo

Cappuccino du Barry
Jemné kvétakové velouté s vajeCnymi zloutky, muskatovym oriskem,
sekanou petrzelkou a parmazanovym crumble
Delicate cauliflower velouté with egg yolks, nutmeg, chopped parsley and
parmesan crumble

Grilovany duhovy pstruh
s listky polnich salatd, jogurtovou omackou a peCenym citronem
Grilled rainbow Trout with field lettuces, yoghurt sauce and baked lemon
nebo

Hovezi Tournedos
s houbovym ragu, kapkou Cerstvé smetany a gratinovanym
bramborovym dortikem
Grilled beef Tournedos with mushroom ragout, drop of fresh cream
and potato cake au gratin

Cokoladovy dezert Charleston

se SlehaCkou a matovymi listky
Chocolate dessert Charleston with whipped cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
18.4.2025

MAXMILIAN

DINNER MENU

Pastika z peceného masa
s karamelizovanymi jablky a divokymi brusinkami
Roast meat pate with caramelized apples and wild cranberries
nebo

Vyvar z volské ohanky
s jatrovymi knedlicky, nudlemi, kofenovou zeleninou a sekanou
petrzelkou
Oxtail bouillon with liver dumplings, noodles, root vegetables and chopped
parsley

Gnocchi di patate ai funghi
Bramborové noky s houbami, susenymi rajCaty, Spenatovymi listky
a strouhanym syrem Grana Padano
Potato gnocchi with mushrooms, sun-dried tomatoes, spinach leaves
and grated Grana Padano cheese
nebo

Grilovany veprovy Duroc steak
s omackou ze zeleneho pepre a opecenymi bramborami Grenaille
s morskou soli
Grilled pork Duroc steak with green pepper sauce and roasted Grenaille
potatoes with sea salt

Tvarohovy dezert

s banany, drcenymi ofechy a ¢okoladovou omackou
Quark dessert with bananas, crushed nuts, and chocolate sauce



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
16.4.2025

MAXMILIAN

DINNER MENU

RajCatova polévka Caprese

s mozzarellou a domacim bazalkovym pestem
Tomato soup Caprese with mozzarella and homemade basil pesto

Red Curry

S cizrnou, stfredomorskou zeleninou a kokosovym mlékem
Red Curry with chickpeas, Mediterranean vegetables and coconut milk
nebo

Pomalu peCena kureci prsa v bylinkové kruste

se zeleninovymi ratatouille a gratinovanym bramborovym dortikem
Slow-roasted chicken breast in a herb crust with vegetable ratatouille and
gratin potato cake

Mascarpone dezert
s cernym rybizem a matovymi listky
Mascarpone dessert with black currant and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
17.4.2025

MAXMILIAN

DINNER MENU

Pastika z peceného masa
s karamelizovanymi jablky a divokymi brusinkami
Roast meat pate with caramelized apples and wild cranberries
nebo
Kureci vyvar
s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

Gnocchi di patate ai funghi
Bramborové noky s houbami, susenymi rajCaty, Spenatovymi listky
a strouhanym syrem Grana Padano
Potato gnocchi with mushrooms, sun-dried tomatoes, spinach leaves
and grated Grana Padano cheese
nebo

Grilovany veprovy Duroc steak
s omackou ze zeleneho pepre a opecenymi bramborami Grenaille
s morskou soli
Grilled pork Duroc steak with green pepper sauce and roasted Grenaille
potatoes with sea salt

Cokoladovy dezert Charleston

se SlehaCkou a matovymi listky
Chocolate dessert Charleston with whipped cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
15.4.2025

MAXMILIAN

DINNER MENU

Krémova polévka z pecené zeleniny
s kapkou Cerstvé smetany a prazenymi dynovymi seminky
Creamy roasted vegetable soup with a dollop of fresh cream and roasted
pumpkin seeds

Tortiglioni pomodoro e basilico
Kratké testoviny s drcenymi rajCaty, bazalkovymi listky a strouhanym
syrem Grana Padano
Short pasta with crushed tomatoes, basil leaves and grated Grana Padano
cheese
nebo

Grilovany veprovy Duroc steak

s omackou z modrého syra a dusenou ryzi Basmati
Grilled Duroc pork steak with blue cheese sauce and stewed Basmati rice

Cokoladovy mousse
s banany a matovymi listky
Chocolate mousse with bananas and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
15.4.2025

MAXMILIAN

DINNER MENU

Jemneé platky klasterniho Prsutu

s malym ovocnym salatem, divokymi brusinkami a rukolovymi listky
Fine slices of monastery prosciutto with a small fruit salad, wild cranberries
and arugula leaves
nebo

Vyvar z volske ohanky
s jatrovymi knedlicky, korenovou zeleninou, nudlemi a sekanou
petrzelkou
Oxtail bouillon with liver dumplings, root vegetables, noodles and chopped
parsley

Spaghetti alla genovese
Téstoviny s domacim bazalkovym pestem, kapkou olivového oleje
a strouhanym syrem Grana Padano
Pasta with homemade basil pesto sauce, drop of olive oil and grated Grana
Padano cheese
nebo

Grilovany hovezi rump steak Black Angus
s houbovym ragu, peCenymi rajCaty, Spenatovymi listky a bramborami
Grenaille s morskou soli

Grilled Black Angus beef rump steak with mushroom ragout, roasted
tomatoes, spinach leaves and Grenaille potatoes with sea salt

Cokoladovy mousse
s Cerstvymi jahodami a matovymi listky
Chocolate mousse with fresh strawberries and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
14.4.2025

MAXMILIAN

DINNER MENU

Mozzarella Tower Caprese

s rajcatovymi platky, bazalkovym pestem a malym rukolovym salatem
Caprese mozzarella tower with tomato slices, basil pesto sauce and small
rocket salad
nebo

Cappuccino du Barry
Jemné kvétakove velouté s vajeCnymi zloutky, muskatovym oriskem
a smetanovou pénou
Delicate cauliflower velouté with egg yolks, nutmeg and cream mousse

Vegetarianska Tortilla
s grilovanou stfedomorskou zeleninou, kozim syrem, jogurtovou
omackou a salatovymi listky
Vegetarian Tortilla with grilled Mediterranean vegetables, goat cheese,
yogurt sauce and lettuce leaves
nebo

Grilovany kureci steak v bylinkové krusteé

s dusenymi Spenatovymi listky a gratinovanym bramborovym dortikem
Grilled chicken steak in a herb crust with steamed spinach leaves and a
gratin potato cake

Cokoladovy Fondant

s kopeCkem prémiové zmrzliny La Panna a Slehackou
Chocolate Fondant with a scoop of La Panna premium ice cream
and whipped cream



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
13.4.2025

MAXMILIAN

DINNER MENU

Pastika z peceného masa
s karamelizovanymi jablky a divokymi brusinkami
Roast meat pate with caramelized apples and wild cranberries
nebo
Kureci vyvar
s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

Gnocchi di patate ai funghi
Bramborové noky s houbami, susenymi rajCaty, Spenatovymi listky
a strouhanym syrem Grana Padano
Potato gnocchi with mushrooms, sun-dried tomatoes, spinach leaves
and grated Grana Padano cheese
nebo

Grilovany veprovy Duroc steak
s omackou ze zeleneho pepre a opecenymi bramborami Grenaille
s morskou soli
Grilled pork Duroc steak with green pepper sauce and roasted Grenaille
potatoes with sea salt

Cokoladovy dezert Charleston

se SlehaCkou a matovymi listky
Chocolate dessert Charleston with whipped cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
12.4.2025

MAXMILIAN

DINNER MENU

Pastika z peceného masa
s karamelizovanymi jablky a divokymi brusinkami
Roast meat pate with caramelized apples and wild cranberries
nebo
Kureci vyvar
s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

Gnocchi di patate ai funghi
Bramborové noky s houbami, susenymi rajCaty, Spenatovymi listky
a strouhanym syrem Grana Padano
Potato gnocchi with mushrooms, sun-dried tomatoes, spinach leaves
and grated Grana Padano cheese
nebo
Nadivané kukuricné kuratko
se zeleninovymi ratatouille a gratinovanym bramborovym dortikem
Stuffed corn chicken with vegetable ratatouille and gratin potato cake

Tiramisu
Tiramisu



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
11.4.2025

MAXMILIAN

DINNER MENU

Uzena burgundska kyta
v bukové tfisti s jablkovym kfenem a listky polnich salatd
Smoked Burgundy ham in beech shavings with apple horseradish and field
lettuce leaves
nebo

Cappuccino du Barry
Jemny kvétakovy krém provoneny muskatovym oriskem, s vajeCnym
zloutkem a smetanovou pénou
Delicate cauliflower cream scented with nutmeg, with egg yolk and cream
foam

Tortiglioni alla siciliana
Kratké téstoviny se zeleninou, chili papriCkami, drcenymi rajCaty
a strouhanym syrem Grana Padano
Short pasta with vegetables, chili peppers, crushed tomatoes and grated
Grana Padano cheese
nebo

Hovézi rump steak Black Angus
s grilovanou stfredomorskou zeleninou, Cesnekem, Cerstvymi snitky
rozmarynu a opecenymi bramborami Grenaille s morskou soli

Black Angus beef rump steak with grilled Mediterranean vegetables, garlic,
fresh rosemary sprigs and roasted Grenaille potatoes with sea salt

Cheesecake

S marinovanym ovocem a matovymi listky
Cheesecake with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
10.4.2025

MAXMILIAN

DINNER MENU

RajCatova polévka Caprese

s mozzarellou a bazalkovym pestem
Caprese tomato soup with mozzarella and basil pesto sauce

Tortiglioni alla siciliana
Kratké téstoviny s grilovanou stredomorskou zeleninou, chili
papriCkami, drcenymi rajCaty a strouhanym syrem Grana Padano
Short pasta with grilled Mediterranean vegetables, chili peppers, crushed
tomatoes and grated Grana Padano cheese
nebo

Smazeny veprovy fizek
s domacim bramborovym salatem a peCenym citronem
Pork Schnitzel with homemade potato salad and roasted lemon

Cheesecake

S marinovanym ovocem
Cheesecake with marinated fruit



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
10.4.2025

MAXMILIAN

DINNER MENU

Uzena burgundska kyta
v bukové tfisti s jablkovym kfenem a listky polnich salatd
Smoked Burgundy ham in beech shavings with apple horseradish and field
lettuce leaves
nebo

Cappuccino du Barry
Jemny kvétakovy krém provoneny muskatovym oriskem, s vajeCnym
zloutkem a smetanovou pénou
Delicate cauliflower cream scented with nutmeg, with egg yolk and cream
foam

Tortiglioni alla siciliana
Kratké téstoviny se zeleninou, chili papriCkami, drcenymi rajCaty
a strouhanym syrem Grana Padano
Short pasta with vegetables, chili peppers, crushed tomatoes and grated
Grana Padano cheese
nebo

Hovézi rump steak Black Angus
s grilovanou stfredomorskou zeleninou, Cesnekem, Cerstvymi snitky
rozmarynu a opecenymi bramborami Grenaille s morskou soli

Black Angus beef rump steak with grilled Mediterranean vegetables, garlic,
fresh rosemary sprigs and roasted Grenaille potatoes with sea salt

Cheesecake

S marinovanym ovocem a matovymi listky
Cheesecake with marinated fruit and mint leaves



ZAMEK LOUCEN

TASTING
DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
10.4.2025

MAXMILIAN

DINNER MENU

Uzena burgundska kyta

v bukové tfisti s jablkovym kifenem a listky polnich salatl
Smoked Burgundy ham in beech shavings with apple horseradish and field
lettuce leaves

Cappuccino du Barry
Jemny kvétakovy krém provonény muskatovym oriskem, s vajeCnym
zloutkem a smetanovou pénou
Delicate cauliflower cream scented with nutmeg, with egg yolk and cream
foam

Citronovy sorbet

ve sklence perlivého vina
Lemon sorbet in a glass of sparkling wine

PeCené Supreme z kukuricného kuratka
s houbovym ragu a peCenou paprikou
Roasted corn chicken supreme with mushroom ragout and roasted peppers

Hovezi rump steak Black Angus

s grilovanou stfredomorskou zeleninou, Cesnekem, Cerstvymi snitky
rozmarynu a opecenymi bramborami Grenaille s morskou soli
Black Angus beef rump steak with grilled Mediterranean vegetables, garlic,
fresh rosemary sprigs and roasted Grenaille potatoes with sea salt

Tiramisu
Tiramisu

K& 1.250 / osoba



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
9.4.2025

MAXMILIAN

DINNER MENU

Uzena burgundska kyta
v bukové tfisti s jablkovym kifenem a listky polnich salatl
Smoked Burgundy ham in beech shavings with apple horseradish and field
lettuce leaves
nebo

Chrestova polévka

s kapkou Cerstvé smetany a sekanou pazitkou
Asparagus soup with a drop of fresh cream and chopped chives

Grilovany kureci steak v bylinkové kruste
s grilovanou stfedomorskou zeleninou a gratinovanym bramborovym
dortikem
Grilled chicken steak in a herb crust with grilled Mediterranean vegetables
and a gratin potato cake
nebo

Grilovana veprova krkovice Mangalica
s dusenymi zelenymi fazolkami a Stouchanymi bramborami
s restovanou cibulkou

Grilled Mangalica pork neck with stewed green beans and mashed potatoes
with sautéed onions

Tiramisu
Tiramisu



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
9.4.2025

MAXMILIAN

DINNER MENU

Chrestova polévka

s kapkou Cerstve smetany a sekanou pazitkou
Asparagus soup with a drop of fresh cream and chopped chives

Spaghetti alla genovese
Téstoviny s domacim bazalkovym pestem, olivovym olejem
a strouhanym parmazanem
Pasta with homemade basil pesto sauce, olive oil and grated parmesan
cheese
nebo

Grilovana kureci prsa

s omackou z modrého syra a dusenou ryzi Basmati
Grilled chicken breast with blue cheese sauce and steamed Basmati rice

Cokoladovy mousse

s jahodami
Chocolate mousse with strawberries



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
8.4.2025

MAXMILIAN

DINNER MENU

Rybi polévka
s korenovou zeleninou, kapkou Cerstvé smetany a kiupavymi
chlebovymi krutonky
Fish soup with root vegetables, a drop of fresh cream and crispy bread
croutons

Risotto alla primavera
Krémoveé rizoto s jarni zeleninou, kapkou bilého vina, Spetkou masla
a strouhanym syrem Grana Padano
Creamy risotto with spring vegetables, a splash of white wine, a pinch
of butter and grated Grana Padano cheese
nebo

Grilovany veprovy steak
s omackou ze zeleného pepre a smazenymi bramborovymi hranolky
Grilled pork steak with green pepper sauce and French fries

Cheesecake

Cokoladovou omackou a matovymi listky
Cheesecake with chocolate sauce and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
7.4.2025

MAXMILIAN

DINNER MENU

Vyvar z hovéziho zebra

s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Beef rib bouillon with meat, noodles, root vegetables and chopped parsley

Penne all’arrabbiata
Kratké téstoviny s drcenymi rajCaty, Cesnekem, chili paprikami
a strouhanym parmazanem
Short pasta with crushed tomatoes, garlic, chili peppers
and grated parmesan
nebo

Na masle peCené babiccino kuratko
se zeleninovymi ratatouille a opeCenymi bramborami

Grandma's butter-roasted chicken with vegetable ratatouille and roasted
potatoes

Mango dezert

s tvarohem, Cokoladovou omackou a matovymi listky
Mango dessert with cottage cheese, chocolate sauce and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
8.4.2025

MAXMILIAN

DINNER MENU

Mozzarella Tower Caprese
Mozzarella s rajCatovymi platky, bazalkovymi listky a kapkou olivového
oleje
Mozzarella with tomato slices, basil leaves and a drop of olive oil
nebo

Vyvar z hoveziho zebra
s jatrovymi knedliCky, nudlemi, korenovou zeleninou a sekanou
petrzelkou
Beef rib bouillon with liver dumplings, noodles, root vegetables and chopped
parsley

Spaghetti alla chitarra mafiosi
Téstoviny s restovanymi hovezimi prouzky, Cesnekem, chili
paprickami, drcenymi rajcaty, rozmarynem a kapkou Cerstvé smetany
Pasta with sautéed beef strips, garlic, chili peppers, crushed tomatoes,
rosemary and a drizzle of fresh cream
nebo

Grilovany veprovy Duroc steak

s omackou ze zeleného pepre a opecenymi bramborami
Grilled Duroc pork steak with green pepper sauce and roasted potatoes

Cheesecake

S marinovanym ovocem a matovymi listky
Cheesecake with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
6.4.2025

MAXMILIAN

DINNER MENU

Pastika z peceného masa

s divokymi brusinkami, karamelizovanymi jablky a maslovymi toasty
Roast meat pate with wild cranberries, caramelized apples and buttered
toast
nebo

Cappuccino du Barry
Jemné kvétakove velouté s muskatovym ofiskem, vajeCnym zloutkem

a smetanovou pénou
Delicate cauliflower velouté with nutmeg, egg yolk and cream mousse

Gnocchi di patate ai funghi
Bramborové noky s houbami, susenymi rajCaty, Spenatovymi listky
a kapkou cCerstvé smetany
Potato gnocchi with mushrooms, sun-dried tomatoes, spinach leaves
and a dollop of fresh cream
nebo

Gratinovany kureci steak
s bazalkovym pestem, rajCatovymi platky, mozzarellou a smazenymi
bramborovymi hranolky

Gratinated chicken steak with basil pesto, tomato slices, mozzarella and
French fries

Domaci jablkovy zavin
se skorici, orechy a Slehackou
Homemade apple strudel with cinnamon, nuts and whipped cream



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
5.4.2025

MAXMILIAN

DINNER MENU

Pastika z peceného masa

s divokymi brusinkami, karamelizovanymi jablky a maslovymi toasty
Roast meat pate with wild cranberries, caramelized apples and buttered
toast
nebo

Cappuccino du Barry
Jemné kvétakove velouté s muskatovym ofiskem, vajeCnym zloutkem

a smetanovou pénou
Delicate cauliflower velouté with nutmeg, egg yolk and cream mousse

Gnocchi di patate ai funghi
Bramborové noky s houbami, susenymi rajCaty, Spenatovymi listky
a kapkou cCerstvé smetany
Potato gnocchi with mushrooms, sun-dried tomatoes, spinach leaves
and a dollop of fresh cream
nebo

Gratinovany kureci steak
s bazalkovym pestem, rajCatovymi platky, mozzarellou a smazenymi
bramborovymi hranolky

Gratinated chicken steak with basil pesto, tomato slices, mozzarella and
French fries

Domaci jablkovy zavin
se skorici, orechy a Slehackou
Homemade apple strudel with cinnamon, nuts and whipped cream



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
4.4.2025

MAXMILIAN

DINNER MENU

Mozzarella Tower Caprese
Mozzarella s rajCatovymi platky, bazalkovymi listky a kapkou olivového
oleje
Mozzarella with tomato slices, basil leaves and a drop of olive oil
nebo
Bramborova polévka

s houbami, korenovou zeleninou a sekanou petrzelkou
Potato soup with mushroom, root vegetables and chopped parsley

Spaghetti alla chitarra mafiosi
Téstoviny s restovanymi hovezimi prouzky, Cesnekem, chili
paprickami, drcenymi rajcaty, rozmarynem a kapkou Cerstvé smetany
Pasta with sautéed beef strips, garlic, chili peppers, crushed tomatoes,
rosemary and a drizzle of fresh cream
nebo

Grilovany veprovy Duroc steak

s omackou ze zeleného pepre a opecenymi bramborami
Grilled Duroc pork steak with green pepper sauce and roasted potatoes

Cheesecake

S marinovanym ovocem a matovymi listky
Cheesecake with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
3.4.2025

MAXMILIAN

DINNER MENU

Vyvar z hovéziho zebra
s jatrovymi knedliCky, nudlemi, korenovou zeleninou a sekanou
petrzelkou
Beef rib bouillon with liver dumplings, noodles, root vegetables and chopped
parsley

Penne all arrabbiata
Kratké téstoviny s drcenymi rajCaty, Cesnekem, chili paprikami
a strouhanym parmazanem
Short pasta with crushed tomatoes, garlic, chili peppers
and grated parmesan
nebo

PecCené kureci palicky
se zeleninovymi ratatouille a opecenymi bramborami Grenaille
Roasted chicken stick with vegetable ratatouille and roasted potatoes

Créme Brulée

s kopeCkem smetanové zmrzliny
Créme Brulée with scoop of ice cream



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
2.4.2025

MAXMILIAN

DINNER MENU

Dynova polévka
s Cervenou fepou a kapkou olivového oleje
Pumpkin soup with beetroot and a drizzle of olive ol

Zeleninové lasagne

se syrovym beSamelem, rajCatovym sugem a mozzarellou
Vegetable lasagna with cheese béchamel, tomato sauce and mozzarella
nebo

Hovézi pecené na Cerveném vine
se susenymi Svestkami, mandlemi a domacimi bramboro-zemlovymi
noky

Roast beef in red wine with prunes, almonds and homemade potato-bread
gnocchi

Cheesecake

s Cokoladovou omackou a matovymi listky
Cheesecake with chocolate sauce and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
1.4.2025

MAXMILIAN

DINNER MENU

Mozzarella Tower Caprese
Mozzarella s rajcatovymi platky, bazalkovymi listky a kapkou olivového
oleje
Mozzarella with tomato slices, basil leaves and a drop of olive oll
nebo

Zelna polévka
s restovanou klobasou, kapkou Cerstvé smetany a sekanou
petrzelkou
Cabbage soup with roasted sausage, a drop of fresh cream and chopped
parsley

Tortiglioni all’amatriciana
Kratké téstoviny s restovanou slaninou, grilovanou paprikou,
cesnekem, chili paprickami a strouhanym syrem Grana Padano
Short pasta with fried bacon, grilled peppers, garlic, chili peppers and grated
Grana Padano cheese
nebo

Tournedos z hovezi kvétové sSpicky

s lehkou houbovou omackou a dusenou ryzi Basmati
Beef tournedos with light mushroom sauce and steamed Basmati rice

Cokoladovy Fondant

s marinovanym ovocem, zmrzlinou a matovymi listky
Chocolate Fondant with marinated fruit, ice cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
1.4.2025

MAXMILIAN

DINNER MENU

Zelna polévka
s restovanou klobasou, kapkou Cerstve smetany a sekanou
petrzelkou
Cabbage soup with roasted sausage, a drop of fresh cream and chopped
parsley

Tortiglioni all” amatriciana
Kratké téstoviny s restovanou slaninou, grilovanou paprikou,
¢esnekem, chili paprickami a strouhanym syrem Grana Padano
Short pasta with fried bacon, grilled peppers, garlic, chili peppers and grated
Grana Padano cheese
nebo

Grilovany veprovy Duroc steak

s lehkou houbovou omackou a dusenou ryzi Basmati
Grilled Duroc pork steak with light mushroom sauce and steamed
Basmati rice

Domaci Panna Cotta

S marinovanym ovocem a matovymi listky
Homemade Panna Cotta with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
31.3.2025

MAXMILIAN

DINNER MENU

Hraskovy krém
s kapkou Cerstvé smetany a smazenymi vinnymi perliCkami
Green pea cream with a drop of fresh cream and fried wine pearls

Spaghetti alla genovese
Téstoviny s domaci bazalkovym pestem, kapkou olivového oleje
a strouhanym syrem Grana Padano
Pasta with homemade basil pesto, a drizzle of olive ol
and grated Grana Padano cheese
nebo

Gratinovany kureci steak

s rajCatovymi platky, bazalkou, mozzarellou a smazenymi

bramborovymi hranolky
Gratinated chicken steak with tomato slices, basil, mozzarella
and French fries

Domaci jablkovy zavin
se skofici, orechy a Slehackou
Homemade aplle Strudel with cinnamon, nuts and whipped cream



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
30.3.2025

MAXMILIAN

DINNER MENU

Kureci vyvar
s masem, vinnymi perliCkami, korenovou zeleninou a sekanou
petrzelkou
Chicken bouillon with meat, wine pearls, root vegetables and chopped
parsley

Tortiglioni alla siciliana
Kratké téstoviny s grilovanou stredomorskou zeleninou, drcenymi
rajCaty, chili papriCkami a strouhanym syrem Grana Padano
Short pasta with grilled Mediterranean vegetables, crushed tomatoes, chili
peppers and grated Grana Padano cheese
nebo

Grilovana veprova krkovice

s dusenymi listky Cerstvého Spenatu a opecenymi bramborami
Grilled pork neck with steamed fresh spinach leaves and roasted potatoes

Visnovy dezert
s Cokoladovou omackou a Slehackou
Sour cherries dessert with chocolate sauce and whipped cream



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
29.3.2025

MAXMILIAN

DINNER MENU

Mozzarella Tower Caprese
Mozzarella s rajcatovymi platky, bazalkovymi listky a kapkou olivového
oleje
Mozzarella with tomato slices, basil leaves and a drop of olive oll
nebo

Vyvar z hovéziho zebra
s jatrovymi knedlicky, nudlemi, korenovou zeleninou a sekanou
petrzelkou

Beef rib bouillon with liver dumplings, noodles, root vegetables and chopped
parsley

Grilovany filet z lososa
s listky polnich salatud, jogurtovou omackou a pe¢enym citronem
Grilled salmon fillet with field lettuces, yoghurt sauce and roasted lemon
nebo
Tournedos z hovezi kvétové sSpicky

s lehkou houbovou omackou a dusenou ryzi Basmati
Beef tournedos with light mushroom sauce and steamed Basmati rice

Mascarpone dezert
s jahodami a matovymi listky
Mascarpone dessert with strawberries and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
28.3.2025

MAXMILIAN

DINNER MENU

Pastika z husich jater

s fikovym chutney, Cerstvym rybizem a maslovymi toasty
Goose liver paté with fig chutney, fresh currants and buttered toast
nebo

Cappuccino du Barry
Jemné kvétakove velouté s vajeCnym zloutkem, muskatovym oriskem
a mlécnou pénou
Delicate cauliflower velouté with egg yolk, nutmeg and milk foam

Grilovany ricni pstruh
s citrbnovou omackou a petrzelovymi bramborami prelitymi horkym
maslem
Grilled river trout with lemon sauce and parsley potatoes topped with hot
butter
nebo

Gratinované kureci prsa
s mozzarellou, rajCatovymi platky, bazalkovymi listky a zapeCenym
bramborovym dortikem

Gratinated chicken breast with mozzarella, tomato slices, basil leaves and
baked potato cake

Cokoladovy Fondant

se smetanovou zmrzlinou a ¢okoladovou omackou
Chocolate Fondant with creamy ice cream and chocolate sauce



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
27.3.2025

MAXMILIAN

DINNER MENU

RajCatova polévka Caprese

s mozzarellou a kapkou doméciho bazalkového pesta
Caprese tomato soup with mozzarella and a drop of homemade basil pesto

Yellow Curry
Cizrna a stfedomorska zelenina s pikantni kari pastou, kokosovym
mlékem a sekanym koriandrem
Chickpeas and Mediterranean vegetables with spicy curry paste, coconut
milk and chopped coriander
nebo

Grilovana kureci prsa v bylinkové krusté

se smazenymi bramborovymi hranolky a listky polnich salatl
Grilled chicken breast in a herb crust with French fries and field lettuce
leaves

Tvarohovy dezert

s draCim ovocem a matovymi listky
Quark dessert with Pitahaya dragon fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
26.3.2025

MAXMILIAN

DINNER MENU

Kureci vyvar
s masem, vinnymi perliCkami, korenovou zeleninou a sekanou
petrzelkou
Chicken bouillon with meat, wine pearls, root vegetables and chopped
parsley

Tortiglioni alla siciliana
Kratké téstoviny s grilovanou stredomorskou zeleninou, drcenymi
rajCaty, chili papriCkami a strouhanym syrem Grana Padano
Short pasta with grilled Mediterranean vegetables, crushed tomatoes, chili
peppers and grated Grana Padano cheese
nebo

Grilovana veprova krkovice

s dusenymi listky Cerstvého Spenatu a opecenymi bramborami
Grilled pork neck with steamed fresh spinach leaves and roasted potatoes

Cokoladovy brownies

s malinami, Cokoladovou omackou a matovymi listky
Chocolate brownie with raspberries, chocolate sauce and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
25.3.2025

MAXMILIAN

DINNER MENU

Vyvar z hovéziho zebra

s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Beef rib bouillon with meat, noodles, root vegetables and chopped parsley

Penne all’arrabbiata
s drcenymi rajcaty, ¢esnekem, chili papriCkami a strouhanym
parmazanem
Penne all"arrabbiata with crushed tomatoes, garlic, chili peppers and grated
parmesan cheese
nebo

Na panvi sortyrovana masova smes

se stredomorskou zeleninou, zampiony a dusenou ryzi Basmati
Pan-fried roasted meat mixture with Mediterranean vegetables, mushrooms
and steamed Basmati rice

Visnovy dezert
s Cokoladovou omackou a matovymi listky
Sour cherry dessert with chocolate sauce and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
25.3.2025

MAXMILIAN

DINNER MENU

Pastika z husich jater

s fikovym chutney, Cerstvym rybizem a maslovymi toasty
Goose liver paté with fig chutney, fresh currants and buttered toast
nebo

Cappuccino du Barry
Jemné kvétakove velouté s vajeCnym zloutkem, muskatovym oriskem
a mlécnou pénou
Delicate cauliflower velouté with egg yolk, nutmeg and milk foam

Grilovany ricni pstruh
s citrbnovou omackou a petrzelovymi bramborami prelitymi horkym
maslem
Grilled river trout with lemon sauce and parsley potatoes topped with hot
butter
nebo

Gratinované kureci prsa
s mozzarellou, rajCatovymi platky, bazalkovymi listky a zapeCenym
bramborovym dortikem

Gratinated chicken breast with mozzarella, tomato slices, basil leaves and
baked potato cake

Cokoladovy Fondant

se smetanovou zmrzlinou a ¢okoladovou omackou
Chocolate Fondant with creamy ice cream and chocolate sauce



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
24.3.2025

MAXMILIAN

DINNER MENU

Mozzarella Tower Caprese
Mozzarella s rajcatovymi platky, bazalkovymi listky a kapkou olivového
oleje
Mozzarella with tomato slices, basil leaves and a drop of olive oll
nebo

Vyvar z hovéziho zebra
s jatrovymi knedlicky, nudlemi, korenovou zeleninou a sekanou
petrzelkou

Beef rib bouillon with liver dumplings, noodles, root vegetables and chopped
parsley

Grilovany filet z lososa
s listky polnich salatud, jogurtovou omackou a pe¢enym citronem
Grilled salmon fillet with field lettuces, yoghurt sauce and roasted lemon
nebo
Tournedos z hovezi kvétové sSpicky

s lehkou houbovou omackou a dusenou ryzi Basmati
Beef tournedos with light mushroom sauce and steamed Basmati rice

Mascarpone dezert
s jahodami a matovymi listky
Mascarpone dessert with strawberries and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
24.3.2025

MAXMILIAN

DINNER MENU

Polévka ze zahradnich rajCat

s doméacim bazalkovym pestem
Garden tomato soup with homemade basil pesto

Vegetariansky kuskus

s grilovanou stfedomorskou zeleninou a parmazanovymi hoblinkami
Vegetarian couscous with grilled Mediterranean vegetables and parmesan
shavings
nebo

Smazené veprové medailonky v sezamu

s domaci bramborovou kasi, peCenym citronem a listky polnich salatu
Fried pork medallions in sesame with homemade mashed potatoes, roasted
lemon and field lettuce leaves

Mascarpone dezert

S marinovanym ovocem a matovymi listky
Mascarpone dessert with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
23.3.2025

MAXMILIAN

DINNER MENU

Vyvar z volske ohanky

s jatrovymi knedlicky, nudlemi a kofenovou zeleninou
Oxtail soup with liver dumplings, noodles and root vegetables

Spaghetti alla genovese
Téstoviny s domacim bazalkovym pestem, kapkou olivového oleje
a strouhanym parmazanem
Pasta with homemade basil pesto sauce, drop of olive oil and grated
parmesan cheese
nebo

Grilovany veprovy Duroc steak

s omackou ze zeleného pepfe a opecenymi bramborami Grenaille
Grilled pork Duroc steak with green pepper sauce and roasted Grenaille
potatoes

Tvarohovy dezert s draCim ovocem
a matovymi listky
Cottage cheese dessert with Pitahaya dragon fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
22.3.2025

MAXMILIAN

DINNER MENU

Mozzarella Tower Caprese
Mozzarella s rajcatovymi platky, bazalkovymi listky a kapkou olivového
oleje
Mozzarella with tomato slices, basil leaves and a drop of olive oll
nebo

Hraskoveé cappuccino

se smetanovou pénou a parmazanovym crumble
Green pea cappuccino with cream foam and parmesan crumble

Vegetarianska tortilla
s grilovanou stfedomorskou zeleninou, perlickami koziho syra
a jogurtovou omackou
Vegetarian tortilla with grilled Mediterranean vegetables, goat cheese pearls
and yogurt sauce
nebo

Pomalu peCena kureci Supreme

s restovanymi houbami a gratinovanym bramborovym pyré
Slow-roasted Chicken Supreme with sautéed mushrooms and au gratin
potato puree

Tiramisu
Tiramisu



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
21.3.2025

MAXMILIAN

DINNER MENU

Pastika z peCeného masa
s karamelizovanymi jablky a divokymi brusinkami
Roast meat pate with caramelized apples and wild cranberries
nebo

Vyvar z volske ohanky
s jatrovymi knedlicky, nudlemi, kofenovou zeleninou a sekanou
petrzelkou
Oxtail soup with liver dumplings, noodles, root vegetables and chopped
parsley

Strozzapreti alla siciliana
Kratké téstoviny s grilovanou stfedomorskou zeleninou, chili
paprickami, drcenymi rajcaty a strouhanym parmazanem
Short pasta with grilled Mediterranean vegetables, chili peppers, crushed
tomatoes and grated parmesan cheese
nebo
s omackou ze zeleného pepfe a opecenymi bramborami Grenaille s
morskou soli
Grilled pork Duroc steak with green pepper sauce and roasted Grenaille
potatoes with sea salt

Domaci Panna Cotta

S marinovanym ovocem a matovymi listky
Homemade Panna Cotta with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
20.3.2025

MAXMILIAN

DINNER MENU

Vyvar z volske ohanky

s jatrovymi knedlicky, nudlemi a kofenovou zeleninou
Oxtail soup with liver dumplings, noodles and root vegetables

Spaghetti alla genovese
Téstoviny s domacim bazalkovym pestem, kapkou olivového oleje
a strouhanym parmazanem
Pasta with homemade basil pesto sauce, drop of olive oil and grated
parmesan cheese
nebo

Pomalu pecCena kureci prsa v bylinkové kruste

se smazenymi bramborovymi hranolky a listky polnich salatd
Slow-roasted herb-crusted chicken breast with French fries and field lettuce
leaves

Smetanovy dezert s jahodami

s cokoladovou omackou
Creamy dessert with strawberries and chocolate sauce



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
19.3.2025

MAXMILIAN

DINNER MENU

SlepiCi vyvar
s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

Sedanini alla pomodoro e basilico
Kratké testoviny s drcenymi rajCaty, bazalkovymi listky a strouhanym
syrem Grana Padano
Short pasta with crushed tomatoes, basil leaves and grated Grana Padano
cheese
nebo

Hovezi svickova
s houskovymi knedliky a divokymi brusinkami
Roast beef with creamy sauce, bread dumplings and wild cranberries

Mascarpone dezert

s hruskami a skoficovym karamelem
Mascarpone dessert with pears and cinnamon caramel



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
19.3.2025

MAXMILIAN

DINNER MENU

Carpaccio z Cervené repy
s perlickami koziho syra, prazenymi sluneCnicovymi seminky a malym
rukolovym salatem
Beetroot carpaccio with goat cheese pearls, roasted sunflower seeds and a
small rocket salad
nebo

SlepiCi vyvar
s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

Grilovany filet z lososa

s listky polnich salatd. Jogurtovou omackou a peCenym citronem
Grilled salmon fillet with field lettuces, yoghurt sauce and roasted lemon
nebo

Hovezi Tournedos
se smetanovou omackou, domacimi karlovarskymi knedliky
a divokymi brusinkami

Beef Tournedos with creamy sauce, homemade Carlsbad dumplings and
wild cranberries

Mascarpone dezert

s hruskami a skoficovym karamelem
Mascarpone dessert with pears and cinnamon caramel



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
18.3.2025

MAXMILIAN

DINNER MENU

Zampionovy krém
s kapkou Cerstve smetany a sekanou petrzelkou
Mushroom soup with a drop of fresh cream and chopped parsley

Vegetariansky kuskus
s grilovanou stfedomorskou zeleninou a hoblinkami syru Grana
Padano
Vegetarian couscous with grilled Mediterranean vegetables and Grana
Padano cheese shavings
nebo

Gratinovany kureci steak
s mozzarellou, rajcatovymi platky, bazalkovymi listky a smazenymi
bramborovymi hranolky

Gratinated chicken steak with mozzarella, tomato slices, basil leaves
and French fries

Visnovy dezert
s Cokoladovou omackou, Slehackou a matovymi listky
Sour cherry dessert with chocolate sauce, whipped cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
18.3.2025

MAXMILIAN

DINNER MENU

Carpaccio z Cervené repy
s perlickami koziho syra, prazenymi sluneCnicovymi seminky a malym
rukolovym salatem
Beetroot carpaccio with goat cheese pearls, roasted sunflower seeds and a
small rocket salad
5 nebo
Zampionovy krém
s kapkou cerstvé smetany a sekanou petrzelkou
Mushroom soup with a drop of fresh cream and chopped parsley

Hovézi pastrami
Grilovaneé platky hovézi kvetové SpiCky v kfupavé ciabatté
s restovanymi houbami, rajCatovymi platky, salatem Coleslaw a listky
polnich salatl
Grilled slices of beef rump steak in crispy ciabatta
with sautéed mushrooms, tomato slices, coleslaw and field lettuce leaves
nebo

Gratinovany kureci steak
s mozzarellou, rajcatovymi platky, bazalkovymi listky a smazenymi
bramborovymi hranolky

Gratinated chicken steak with mozzarella, tomato slices, basil leaves and
fried potato chips

Visnovy dezert
s Cokoladovou omackou, Slehackou a matovymi listky
Sour cherry dessert with chocolate sauce, whipped cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
17.3.2025

MAXMILIAN

DINNER MENU

Pastika z peCeného masa
s divokymi brusinkami, karamelizovanymi jablky a maslovymi toasty
Roast meat pate with wild cranberries, caramelized apples and buttered
toast
nebo

Jemny kvétakovy krém
s muskatovym oriskem, kapkou Cerstvé smetany a sekanou

petrzelkou
Delicate cauliflower cream with nutmeg, a dash of fresh cream and chopped
parsley

Spaghetti chitarra alla genovese
Domaci téstoviny s bazalkovym pestem, kapkou olivového oleje
a strouhanym syrem Grana Padano
Homemade pasta with basil pesto, a drizzle of olive ol
and grated Grana Padano cheese
nebo

Grilovany veprovy Duroc steak
s omackou ze zeleného pepfe a opecenymi bramborami Grenaille
s morskou soli

Grilled Duroc pork steak with green pepper sauce and roasted Grenaille
potatoes with sea salt

Cokoladovy Fondant

s kopeCkem smetanové zmrzliny a Cerstvymi jahodami
Chocolate Fondant with a scoop of creamy ice cream and fresh strawberries



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
17.3.2025

MAXMILIAN

DINNER MENU

Jemny kvétakovy krém
s muskatovym ofiSkem, kapkou Cerstvé smetany a sekanou
petrzelkou
Delicate cauliflower cream with nutmeg, a dash of fresh cream and chopped
parsley

Spaghetti chitarra pomodoro e basilico
Tradi¢ni téstoviny s drcenymi rajCaty, bazalkovymi listky a strouhanym
syrem Grana Padano
Traditional pasta with crushed tomatoes, basil leaves and grated Grana
Padano cheese
nebo

Grilovany veprovy Duroc steak

s omackou ze zeleneho pepre a opecenymi bramborami Grenaille
Grilled Duroc pork steak with green pepper sauce and roasted Grenaille
potatoes

Tvarohovy dezert s ovocem
a matovymi listky
Quark dessert with fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
16.3.2025

MAXMILIAN

DINNER MENU

Bramborova polévka

s houbami, korenovou zeleninou a sekanou petrzelkou
Potato soup with mushrooms, root vegetables and chopped parsley

Penne rigate alla genovese
Domaci téstoviny s bazalkovym pestem, kapkou olivového oleje
a strouhanym syrem Grana Padano
Homemade pasta with basil pesto, a drizzle of olive oil
and grated Grana Padano cheese
nebo

Sotyrovana masova smes se zeleninou
Cerstvym zazvorem, prazenymi arasidy a jasminovou ryzi
Sautéed meat mixture with vegetables, fresh ginger, roasted peanuts and
jasmine rice

Cheesecake

S marinovanym ovocem a matovymi listky
Cheesecake with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
16.3.2025

MAXMILIAN

DINNER MENU

Pastika z peCeného masa
s divokymi brusinkami, karamelizovanymi jablky a maslovymi toasty
Roast meat pate with wild cranberries, caramelized apples and buttered
toast
nebo

Bramborova polévka

s houbami, korfenovou zeleninou a sekanou petrzelkou
Potato soup with mushrooms, root vegetables and chopped parsley

Spaghetti chitarra alla genovese
Domaci téstoviny s bazalkovym pestem, kapkou olivového oleje
a strouhanym syrem Grana Padano
Homemade pasta with basil pesto, a drizzle of olive ol
and grated Grana Padano cheese
nebo

Grilovany veprovy Duroc steak
s omackou ze zeleného pepfe a opecenymi bramborami Grenaille
s morskou soli

Grilled Duroc pork steak with green pepper sauce and roasted Grenaille
potatoes with sea salt

Créme Brulée

s trtinovou krustou a jahodovymi platky
Creme Brulée with sugarcane crust and strawberry slices



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
15.3.2025

MAXMILIAN

DINNER MENU

Carpaccio z Cervené repy
s perlickami koziho syra, prazenymi dynovymi seminky a malym
rukolovym salatem
Beetroot carpaccio with goat cheese pearls, roasted pumpkin seeds and a
small rocket salad
nebo

Hoveézi vyvar
s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Beef bouillon with meat, noodles, root vegetables and chopped parsley

Grilovany filet lososa

s listky polnich salatud, jogurtovou omackou a peCenym citrobnem
Grilled salmon fillet with field lettuces, yoghurt sauce and roasted lemon
nebo

Gratinovany kureci steak
s mozzarellou, rajCatovymi platky, bazalkovymi listky a zapeCenym
bramborovym dortikem

Gratinated chicken steak with mozzarella, tomato slices, basil leaves
and baked potato cake

Cokoladovy Fondant

s kopeCkem smetanové zmrzliny a jahodovymi platky
Chocolate Fondant with a scoop of creamy ice cream and strawberry slices



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
14.3.2025

MAXMILIAN

DINNER MENU

Carpaccio z Cervené repy
s perlickami koziho syra, prazenymi dynovymi seminky a malym
rukolovym salatem
Beetroot carpaccio with goat cheese pearls, roasted pumpkin seeds and a
small rocket salad
nebo

SlepiCi vyvar
s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

Grilovany filet lososa

s listky polnich salatud, jogurtovou omackou a peCenym citrobnem
Grilled salmon fillet with field lettuces, yoghurt sauce and roasted lemon
nebo

Gratinovany kureci steak
s mozzarellou, rajCatovymi platky, bazalkovymi listky a zapeCenym
bramborovym dortikem

Gratinated chicken steak with mozzarella, tomato slices, basil leaves
and baked potato cake

Cokoladovy Fondant

s kopeCkem smetanové zmrzliny a jahodovymi platky
Chocolate Fondant with a scoop of creamy ice cream and strawberry slices



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
13.3.2025

MAXMILIAN

DINNER MENU

Carpaccio z Cervené repy
s perlickami koziho syra, prazenymi dynovymi seminky a malym
rukolovym salatem
Beetroot carpaccio with goat cheese pearls, roasted pumpkin seeds and a
small rocket salad
nebo

SlepiCi vyvar
s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

Grilovany filet lososa

s listky polnich salatud, jogurtovou omackou a peCenym citrobnem
Grilled salmon fillet with field lettuces, yoghurt sauce and roasted lemon
nebo

Gratinovany kureci steak
s mozzarellou, rajCatovymi platky, bazalkovymi listky a zapeCenym
bramborovym dortikem

Gratinated chicken steak with mozzarella, tomato slices, basil leaves
and baked potato cake

Cokoladovy Fondant

s kopeCkem smetanové zmrzliny a jahodovymi platky
Chocolate Fondant with a scoop of creamy ice cream and strawberry slices



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
13.3.2025

MAXMILIAN

DINNER MENU

SlepiCi vyvar
s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

Spaghetti alla genovese
Téstoviny s domacim bazalkovym pestem, kapkou olivového oleje
a strouhanym parmazanem
Pasta with homemade basil pesto sauce, drop of olive oil and grated
parmesan cheese
nebo

Smazena veprova krkovice

s domacim bramborovym salatem a peCenym citronem
Fried pork neck with homemade potato salad and roasted lemon

Tvarohovy dezert

s banany, Cokoladovou omackou a drcenymi orechy
Quark dessert with banana, chocolate sauce and crushed nuts



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
12.3.2025

MAXMILIAN

DINNER MENU

Jemné platky klasterninho Prsutu
s divokymi brusinkami, karamelizovanymi jablky a ciabattovymi toasty
Delicate slices of monastery prosciutto with wild cranberries, caramelized
apples and ciabatta toast
nebo

Krémova polévka z pecené zeleniny
s kapkou Cerstvé smetany a sekanou petrzelkou
Creamy roasted vegetable soup with a drop of fresh cream and chopped
parsley

Pomalu peCena kureci prsa
s dusenymi Spenatovymi listky, grilovanym kukuricnym klasem
a petrzelovymi bramborami
Slow-roasted chicken breast with steamed spinach leaves, grilled corn on
the cob and parsley potatoes
nebo

Hovézi rump steak Black Angus
s grilovanou stfredomorskou zeleninou a opecenymi bramborami
Grenaille s morskou soli

Beef rump steak Black Angus with grilled Mediterranean vegetables
and roasted Grenaille potatoes with sea salt

Domaci jablkovy zavin
se skorici, vlasskymi jadry a Slehackou
Homemade apple strudel with cinnamon, walnuts and whipped cream



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
12.3.2025

MAXMILIAN

DINNER MENU

Krémova polévka z pecené zeleniny
s kapkou Cerstve smetany a sekanou petrzelkou
Creamy roasted vegetable soup with a drop of fresh cream and chopped
parsley

Cervené Curry
s cizrnou, stredomorskou zeleninou, kokosovym mlékem a sekanym
koriandrem
Red Curry with chickpeas, Mediterranean vegetables, coconut milk and
chopped coriander
nebo

Grilovana kureci prsa
s duSenou ruzickovou kapustou v horkém masle a petrzelovymi
bramborami

Grilled chicken breast with steamed Brussels sprouts in hot butter and
parsley potatoes

Cokoladovy mousse

s ovocem a matovymi listky
Chocolate mousse with fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
11.3.2025

MAXMILIAN

DINNER MENU

Kureci vyvar
s masem, nudlemi a korenovou zeleninou
Chicken bouillon with meat, noodles and root vegetables

Vegetariansky kuskus
s grilovanou stfredomorskou zeleninou, Spenatovymi listky
a parmazanovymi hoblinkami
Vegetarian couscous with grilled Mediterranean vegetables, spinach leaves
and parmesan shavings
nebo

Masoveé soté se zeleninou

Cerstvym zazvorem a dusenou jasminovou ryzi
Meat saute with vegetables, fresh ginger and steamed jasmine rice

Domaci jablkovy zavin
se skorici, vlasskymi jadry a Slehackou
Homemade apple strudel with cinnamon, walnuts and whipped cream



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
10.3.2025

MAXMILIAN

DINNER MENU

Kréemova polévka z peCeneé zeleniny

s kapkou Cerstvé smetany a sekanou petrzelkou
Baked vegetable soup with a drop of fresh cream and chopped parsley

Tortiglioni alla siciliana
Kratké téstoviny s grilovanou stfedomorskou zeleninou, drcenymi
rajCaty, chili paprickami a syrem Grana Padano
Short pasta with grilled Mediterranean vegetables, crushed tomatoes, chili
peppers and Grana Padano cheese
nebo

Grilovany veprovy Duroc steak

s omackou ze zeleného pepre a smazenymi bramborovymi hranolky
Grilled Duroc pork steak with green pepper sauce and French fries

Cheesecake

s Cokoladovou omackou
Cheesecake with chocolate sauce



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
8.3.2025

MAXMILIAN

DINNER MENU

Mozzarella Caprese

s rajCatovymi platky, bazalkovym pestem a rukolovymi listky
Mozzarella Caprese with tomato slices, basil pesto sauce and rocket leaves
nebo

Slepici vyvar
s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley

Grilovany duhovy pstruh

s listky polnich salatd, jogurtovou omackou a peCenym citrobnem
Grilled rainbow Trout with field lettuces, yoghurt sauce and roasted lemon
nebo

Hovezi rump steak Black Angus
s grilovanou stfedomorskou zeleninou a opecenymi bramborami
Grenaille

Beef rump steak Black Angus with grilled Mediterranean vegetables
and roasted Grenaille potatoes

Cheesecake
s jahodami a matovymi listky
Cheesecake with strawberries and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
7.3.2025

MAXMILIAN

DINNER MENU

Bramborova polévka

s houbami, korfenovou zeleninou a sekanou petrzelkou
Potato soup with mushrooms, root vegetables and chopped parsley
nebo

Domaci pastika z peCeného masa
s karamelizovanymi jablky, divokymi brusinkami a krupavymi toasty

Homemade roast meat pate with caramelized apples, wild cranberries and
crispy toast

Gnocchi di patate con funghi e pomodori secchi
Bramborove noky se zampiony, susenymi rajcaty, Spenatovymi listky
a smetanovou omackou
Potato gnocchi with mushrooms, sun-dried tomatoes, spinach leaves
and cream sauce
nebo

Grilovana veprova krkovice Mangalica
s dusenymi zelenymi fazolkami, restovanou slaninou a opeCenymi
bramborami Grenaille s morskou soli

Grilled Mangalica pork neck with stewed green beans, sautéed bacon and
roasted Grenaille potatoes with sea salt

Domaci Panna Cotta

S marinovanym ovocem a matovymi listky
Homemade Panna Cotta with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
3.3.2025

MAXMILIAN

DINNER MENU

Cappuccino du Barry
Jemné kvétakove velouté s muskatovym orechem, vajeCnym
zloutkem a parmazanovym crumble
Delicate cauliflower velouté with nutmeg, egg yolk and parmesan crumble
nebo

Jemné platky klasterniho prsutu
s Cervenym rybizem, fikovym chutney, ciabattovymi toasty a listky
polnich salatt

Thin slices of monastery prosciutto with red currants, fig chutney, ciabatta
toast and field salad leaves

Spaghetti alla chitarra ,,Mafiosi”

Hranaté téstoviny s restovanymi prouzky hovezi kvétové Spicky, chili
papriCkami, drcenymi rajcaty, Cesnekem, rozmarynem a kapkou
Cerstvé smetany
Square pasta with sautéed strips of beef flower tip, chili peppers, crushed
tomatoes, garlic, rosemary and a drizzle of fresh cream
nebo

Grilovana kureci prsa v bylinkové krusté
se zeleninovymi ratatouille a petrzelovymi bramborami s kapkou
horkého masla

Grilled chicken breast in a herb crust with vegetable ratatouille and parsley
potatoes with a drizzle of hot butter

Cokoladovy dezert Charleston

se SlehaCkou a matovymi listky
Chocolate dessert Charleston with whipped cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
24.2.2025

MAXMILIAN

DINNER MENU

Jemné platky klasterniho Prsutu
s Cervenym rybizem, fikovym chutney, ciabattovymi toasty a listky
polnich salatd
Thin slices of monastery prosciutto with red currants, fig chutney, ciabatta
toast and field salad leaves
nebo

Cappuccino du Barry

Jemné kvétakove velouté s vajeCnym zloutkem, Spetkou muskatového
ofiSku a mlécnou pénou
Delicate cauliflower velouté with egg yolk, a pinch of nutmeg and milk foam

Pomalu pecCena kureci prsa v bylinkové krusté
se smazenymi bramborovymi hranolky a listky polnich salatt
Slow-roasted herb-crusted chicken breast with French fries and field lettuce
leaves
nebo

Grilovany veprovy Duroc steak
s omackou ze zeleného pepre a restovanymi bramborami Grenaille
s morskou soli

Grilled Duroc pork steak with green pepper sauce and roasted Grenaille
potatoes with sea salt

Sachriv Cokoladovy dort

se SlehaCkou a matovymi listky
Sacher cake with whipped cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
0.3.2025

MAXMILIAN

DINNER MENU

FAZOLOVA POLEVKA

s restovanou klobasou, chili paprickami a sekanou petrzelkou
Bean soup with roasted sausage, chili peppers and chopped parsley

*

BRAMBOROVE NOKY
s restovanymi zampiony, susenymi rajcaty, Spenatovymi listky
a syrovou omackou
Potato gnocchi with sautéed mushrooms, sun-dried tomatoes, spinach
leaves and cheese sauce

nebo

BABICCINO PECENE KURE

s karamelizovanou karotkou a petrzelovymi bramborami
Grandma's Roast Chicken with Caramelized Carrots and Parsley
Potatoes

*
COKOLADOVY MOUSSE

s ovocem a matovymi listky
Chocolate mousse with fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
5.3.2025

MAXMILIAN

DINNER MENU

HRASKOVY KREM
s kapkou Cerstvé smetany a sekanou petrzelkou
Green pea soup with a drop of fresh cream and chopped parsley

*
TORTIGLIONI ALLA SICILIANA

Kratké téstoviny s grilovanou stfedomorskou zeleninou, drcenymi
rajCaty a strouhanym parmazanem
Short pasta with grilled Mediterranean vegetables, crushed tomatoes and
grated parmesan

nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleného pepre a smazenymi bramborovymi
hranolky
Grilled Duroc pork steak with green pepper sauce and French fries

*

TVAROHOVY DEZERT

s banany, Cokoladou a drcenymi orechy
Cottage cheese dessert with bananas, chocolate and crushed nuts



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
4.3.2025

MAXMILIAN

DINNER MENU

RAJCATOVA POLEVKA CAPRESE

s mozzarellou, bazalkovym pestem a kapkou olivového oleje
Caprese tomato soup with mozzarella, basil pesto and a drop of olive oil

*
SPAGHETTI ALL" AMATRICIANA

Téstoviny s restovanou slaninou, ¢ervenou paprikou, ¢esnekem
a drcenymi rajCaty
Pasta with fried bacon, red pepper, garlic and crushed tomatoes

nebo

SMAZENA VEPROVA KRKOVICE

s domaci bramborovou kasi a pecenym citrbnem
Fried pork neck with homemade mash potatoes and roasted lemon

*
DOMACI PANNA COTTA

s marinovanymi bortivkami a matovymi listky
Homemade Panna Cotta with marinated blueberries and mint leaves



DINNER MENU

SLEPICI VYVAR

s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped
parsley

*

DI N N E R M E N U PENNE POMODORO E BASILICO

Kratké testoviny s drcenymi rajCaty, bazalkovymi listky
a strouhanym syrem Grana Padano
RESTAU RANT MAXM I I—lAN Short pasta with crushed tomatoes, basil leaves and grated Grana
Padano cheese

ZAMEK LOUCEN

Zamek Loucen nebo
3.3.2025 GRATINOVANY KURECI STEAK
s mozzarellou, rajCatovymi platky, bazalkovymi listky a opeCenymi
bramborami Grenaille
Gratinated chicken steak with mozzarella, tomato slices, basil leaves and
roasted Grenaille potatoes

*
CHEESECAKE

S marinovanym ovocem a matovymi listky
Cheesecake with marinated fruit and mint leaves

MAXMILIAN



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
2.3.2025

MAXMILIAN

DINNER MENU

VYVAR Z HOVEZIHO ZEBRA

s jatrovymi knedlicky, korenovou zeleninou a sekanou petrzelkou
Beef rib bouillon with liver dumplings, root vegetables and chopped
parsley

*
RED CURRY

se stfredomorskou zeleninou, cizrnou, Cerstvym koriandrem

a kokosovym mléekem
Red curry with Mediterranean vegetables, chickpeas, fresh coriander
and coconut milk

nebo

GRILOVANY VEPROVY STEAK

s lehkou houbovou omackou a dusenou jasminovou ryzi
Grilled pork steak with light mushroom sauce and stewed jasmine rice

*
VANILKOVY DEZERT S JAHODAMI

Cokoladovou omackou a matovymi listky
Vanilla dessert with strawberries, chocolate sauce and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
27.2.2025

MAXMILIAN

DINNER MENU

FAZOLOVA POLEVKA

s restovanou klobasou, chili paprickami a sekanou petrzelkou
Bean soup with roasted sausage, chili peppers and chopped parsley

*

BRAMBOROVE NOKY
s restovanymi zampiony, susenymi rajcaty, Spenatovymi listky
a syrovou omackou
Potato gnocchi with sautéed mushrooms, sun-dried tomatoes, spinach
leaves and cheese sauce

nebo

BABICCINO PECENE KURE

s karamelizovanou karotkou a petrzelovymi bramborami
Grandma's Roast Chicken with Caramelized Carrots and Parsley
Potatoes

*
COKOLADOVY MOUSSE

s ovocem a matovymi listky
Chocolate mousse with fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
26.2.2025

MAXMILIAN

DINNER MENU

HRASKOVY KREM
s kapkou Cerstvé smetany a sekanou petrzelkou
Green pea soup with a drop of fresh cream and chopped parsley

*
TORTIGLIONI ALLA SICILIANA

Kratké téstoviny s grilovanou stfedomorskou zeleninou, drcenymi
rajCaty a strouhanym parmazanem
Short pasta with grilled Mediterranean vegetables, crushed tomatoes and
grated parmesan

nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleného pepre a smazenymi bramborovymi
hranolky
Grilled Duroc pork steak with green pepper sauce and French fries

*

TVAROHOVY DEZERT

s banany, Cokoladou a drcenymi orechy
Cottage cheese dessert with bananas, chocolate and crushed nuts



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
25.2.2025

MAXMILIAN

DINNER MENU

RAJCATOVA POLEVKA CAPRESE

s mozzarellou, bazalkovym pestem a kapkou olivového oleje
Caprese tomato soup with mozzarella, basil pesto and a drop of olive oil

*
SPAGHETTI ALL" AMATRICIANA

Téstoviny s restovanou slaninou, ¢ervenou paprikou, ¢esnekem
a drcenymi rajCaty
Pasta with fried bacon, red pepper, garlic and crushed tomatoes

nebo

SMAZENA VEPROVA KRKOVICE

s domaci bramborovou kasi a pecenym citrbnem
Fried pork neck with homemade mash potatoes and roasted lemon

*
DOMACI PANNA COTTA

s marinovanymi bortivkami a matovymi listky
Homemade Panna Cotta with marinated blueberries and mint leaves



DINNER MENU

SLEPICI VYVAR

s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped
parsley

*

DI N N E R M E N U PENNE POMODORO E BASILICO

Kratké testoviny s drcenymi rajCaty, bazalkovymi listky
a strouhanym syrem Grana Padano
RESTAU RANT MAXM I I—lAN Short pasta with crushed tomatoes, basil leaves and grated Grana
Padano cheese

ZAMEK LOUCEN

Zamek Loucen nebo
24.2.2025 GRATINOVANY KURECI STEAK
s mozzarellou, rajCatovymi platky, bazalkovymi listky a opeCenymi
bramborami Grenaille
Gratinated chicken steak with mozzarella, tomato slices, basil leaves and
roasted Grenaille potatoes

*
CHEESECAKE

S marinovanym ovocem a matovymi listky
Cheesecake with marinated fruit and mint leaves

MAXMILIAN



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
23.2.2025

MAXMILIAN

DINNER MENU

VYVAR Z HOVEZIHO ZEBRA

s jatrovymi knedlicky, korenovou zeleninou a sekanou petrzelkou
Beef rib bouillon with liver dumplings, root vegetables and chopped
parsley

*
RED CURRY

se stfredomorskou zeleninou, cizrnou, Cerstvym koriandrem

a kokosovym mléekem
Red curry with Mediterranean vegetables, chickpeas, fresh coriander
and coconut milk

nebo

GRILOVANY VEPROVY STEAK

s lehkou houbovou omackou a dusenou jasminovou ryzi
Grilled pork steak with light mushroom sauce and stewed jasmine rice

*
VANILKOVY DEZERT S JAHODAMI

Cokoladovou omackou a matovymi listky
Vanilla dessert with strawberries, chocolate sauce and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
22.2.2025

MAXMILIAN

DINNER MENU

Carpaccio z Cervené repy
s perlickami koziho syra, Cesnekovymi vyhonky a prazenymi
slunecCnicovymi jadry
Beetroot carpaccio with goat cheese pearls, garlic sprouts and roasted
sunflower seeds
nebo

Vyvar z hovéziho zebra
s jatrovymi knedlicky, nudlemi, korenovou zeleninou a sekanou
petrzelkou
Beef rib bouillon with liver dumpling, noodles, root vegetables and chopped
parsley

Na masle peceny duhovy pstruh

s listky polnich salatud, jogurtovou omackou a pe¢enym citrobnem
Butter-baked rainbow trout with field lettuce leaves, yogurt sauce and
roasted lemon
nebo

Grilovany hovézi rump steak Black Angus
s grilovanou stfedomorskou zeleninou, restovanymi pecarkami
a opecenymi bramborami Grenaille s morskou soli

Grilled Black Angus beef rump steak with grilled Mediterranean vegetables,
sautéed mushrooms and roasted Grenaille potatoes with sea salt

Cokoladovy Fondant

s kopeCkem smetanové zmrzliny a jahodami
Chocolate Fondant with a scoop of creamy ice cream and strawberries



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
20.2.2025

MAXMILIAN

DINNER MENU

Carpaccio z Cervené repy
s perlickami koziho syra, Cesnekovymi vyhonky a prazenymi
slunecCnicovymi jadry
Beetroot carpaccio with goat cheese pearls, garlic sprouts and roasted
sunflower seeds
nebo

Mozzarella di bufala Caprese
Buvoli mozzarella s rajCatovymi platky, bazalkovymi listky, kapiCkami
olivového oleje a ciabattovymi toasty
Buffalo mozzarella with tomato slices, basil leaves, olive oil drizzle and
ciabatta toast

Dokrupava peceny soft shell krab
s prazenymi kaparami, limetkovymi listky, chili papriCkami, sekanou
petrzelkou a zameckymi bramborami peCenymi v horkém masle
Crispy baked soft-shell crab with roasted capers, lime leaves, chili peppers,
chopped parsley and castle potatoes roasted in hot butter
nebo

Grilovany hovézi rump steak Black Angus
s grilovanou stredomorskou zeleninou, restovanymi peCarkami
a opecenymi bramborami Grenaille s morskou soli

Grilled Black Angus beef rump steak with grilled Mediterranean vegetables,
sautéed mushrooms and roasted Grenaille potatoes with sea salt

Cokoladovy Fondant

s kopeCkem smetanové zmrzliny a jahodami
Chocolate Fondant with a scoop of creamy ice cream and strawberries



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
20.2.2025

MAXMILIAN

DINNER MENU

Hraskoveé cappuccino
Krémova polévka ze zeleného hrasku se smetanovou pénou
a parmazanovy crumble
Green pea soup with cream foam and parmesan crumble
nebo

Mozzarella di bufala Caprese
Buvoli mozzarella s rajCatovymi platky, bazalkovymi listky, kapiCkami
olivového oleje a ciabattovymi toasty

Buffalo mozzarella with tomato slices, basil leaves, olive oil drizzle and
ciabatta toast

Grilovany duhovy pstruh

s listky polnich salatd, jogurtovou omackou a peCenym citronem
Grilled rainbow trout with field lettuce leaves, yogurt sauce and roasted
lemon
nebo

Na masle pecené mandlove kuratko

s dusenymi listky bok choy a gratinovanym bramborovym dortikem
Butter-roasted almond chicken with steamed bok choy leaves and a gratin
potato cake

Cokoladovy Fondant

s kopeCkem smetanové zmrzliny a jahodami
Chocolate Fondant with a scoop of creamy ice cream and strawberries



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
20.2.2025

MAXMILIAN

DINNER MENU

HRASKOVY KREM
s kapkou Cerstvé smetany a sekanou petrzelkou
Green pea soup with a drop of fresh cream and chopped parsley

*

GNOCCHI DI PATATE ALLA GENOVESE
Bramborove noky s domacim bazalkovym pestem, kapkou
olivového oleje a strouhanym parmazanem
Potato gnocchi with homemade basil pesto, a drizzle of olive oil
and grated parmesan

nebo

GRILOVANY VEPROVY DUROC STEAK

s omackou ze zeleného pepre a Stouchanymi bramborami
s osmazenou cibulkou
Grilled Duroc pork steak with green pepper sauce and mashed potatoes
with roasted onions

*
TVAROHOVY DEZERT

s banany, Cokoladou a drcenymi orechy
Quark dessert with banana, chocolate and crushed nuts



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
19.2.2025

MAXMILIAN

DINNER MENU

CIBULOVA POLEVKA

s vejcem, kapkou bilého vina a sekanou petrzelkou
Onion soup with eggs, drop of white wine and chopped parsley

*
PENNE ALLA SICILIANA

Kratké téstoviny s grilovanou stfedomorskou zeleninou, drcenymi
rajCaty, chili paprickami a strouhanym syrem Grana Padano
Short pasta with grilled Mediterranean vegetables, crushed tomatoes,
chili peppers and grated Grana Padano cheese

nebo

KURECI KUNG PAO

se zeleninou, prazenymi arasidy a dusenou jasminovou ryzi
Kung pao chicken with vegetables, roasted peanuts and steamed
jasmine rice

*
CHEESECAKE

s Cokoladou, Slehackou a matovymi listky
Cheesecake with chocolate, whipped cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
18.2.2025

MAXMILIAN

DINNER MENU

POLEVKA ZE ZAHRADNICH RAJCAT

s bazalkovym pestem a kapkou olivového oleje
Garden tomato soup with basil pesto and a drizzle of olive oil

*
RED CURRY

se stfedomorskou zeleninou, cizrnou, Cerstvym koriandrem
a kokosovym mlékem
Red curry with Mediterranean vegetables, chickpeas, fresh coriander
and coconut milk
nebo

SMAZENA VEPROVA KRKOVICE DUROC

s domacim bramborovym salatem a pecenou limetkou
Fried Duroc pork neck with homemade potato salad and roasted lime

*
DOMACIH JABLKOVY ZAVIN

se skorici, rozinkami, vanilkovou omackou a matovymi listky
Homemade apple strudel with cinnamon, raisins, vanilla sauce and mint
leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
17.2.2025

MAXMILIAN

DINNER MENU

Jemny kvétakovy krém
s kapkou Cerstve smetany a sekanou petrzelkou
Delicate cauliflower soup with a drop of fresh cream and chopped parsley

*

Spaghetti alla genovese
Téstoviny s domacim bazalkovym pestem. Kapkou olivového oleje
a strouhanym parmazanem
Pasta with homemade basil pesto, drop of olive oil and grated parmesan
cheese
nebo

Kureci prsa pecena v bylinkove kruste
se smazenymi bramborovymi hranolky a listky polnich salatd
Chicken breast baked in a herb crust with fried potato fries and field
lettuce leaves

*

Cokoladovy mousse

s banany, drcenymi mandlemi a matovymi listky
Chocolate mousse with bananas, crushed almonds and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
16.2.2025

MAXMILIAN

DINNER MENU

Bramborova polévka

s houbami, korenovou zeleninou a sekanou petrzelkou
Potato soup with mushrooms, root vegetables and chopped parsley

*

Penne alla Sicilana
Kratké téstoviny se stfredomorskou zeleninou, drcenymi rajCaty,
chili paprickami a strouhanym parmazanem
Short pasta with Mediterranean vegetables, crushed tomatoes, chili

peppers and grated parmesan cheese
nebo

Grilovany veprovy Duroc steak

s omackou ze zeleneho pepre a opeCenymi bramborami Grenaille
Grilled Duroc pork steak with green pepper sauce and roasted Grenaille
potatoes

*

Cheesecake

S marinovanym ovocem a matovymi listky
Cheesecake with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
13.2.2025

MAXMILIAN

DINNER MENU

Vyvar z volské ohanky
s jatrovymi knedlicky, nudlemi, kofenovou zeleninou a sekanou
petrzelkou
Oxtail soup with liver dumplings, noodles, root vegetables and chopped
parsley

*

Bramborove noky
se susSenymi rajCaty, restovanymi zampiény a smetanovou
omackou
Potato gnocchi with dried tomatoes, sautéed mushrooms and cream
sauce
nebo

Na masle peCena kureci rolada
se Spenatem, anglickou slaninou a Stouchanymi bramborami
s restovanou cibulkou

Butter-baked chicken roulade with spinach, English bacon and mashed
potatoes with sautéed onions

*

Domaci jablkovy strudl
s rozinkami, ofechy a SlehacCkou
Homemade apple strudel with raisins, nuts and whipped cream



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
13.2.2025

MAXMILIAN

DINNER MENU

Cappuccino du Barry
Jemné kvétakove velouté s muskatovym orechem, vajeCnym
zloutkem a parmazanovym crumble
Delicate cauliflower velouté with nutmeg, egg yolk and parmesan crumble
nebo

Jemné platky klasterniho prsutu
s Cervenym rybizem, fikovym chutney, ciabattovymi toasty a listky
polnich salatt

Thin slices of monastery prosciutto with red currants, fig chutney, ciabatta
toast and field salad leaves

Spaghetti alla chitarra ,,Mafiosi”

Hranaté téstoviny s restovanymi prouzky hovezi kvétové Spicky, chili
papriCkami, drcenymi rajcaty, Cesnekem, rozmarynem a kapkou
Cerstvé smetany
Square pasta with sautéed strips of beef flower tip, chili peppers, crushed
tomatoes, garlic, rosemary and a drizzle of fresh cream
nebo

Grilovana kureci prsa v bylinkové krusté
se zeleninovymi ratatouille a petrzelovymi bramborami s kapkou
horkého masla

Grilled chicken breast in a herb crust with vegetable ratatouille and parsley
potatoes with a drizzle of hot butter

Cokoladovy dezert Charleston

se SlehaCkou a matovymi listky
Chocolate dessert Charleston with whipped cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
12.2.2025

MAXMILIAN

DINNER MENU

SlepiCi vyvar
s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped parsley
nebo

Carpaccio z Cervené repy
s perlickami koziho syra, prazenymi dynovymi seminky a Cesnekovymi
vyhonky
Beetroot carpaccio with goat cheese pearls, roasted pumpkin seeds and
garlic sprouts

Gratinovana kureci prsa
s mozzarellou, rajCatovymi platky, bazalkovymi listky a zapeCenym
bramborovym dortikem
Gratinated chicken breast with mozzarella, tomato slices, basil leaves and
potato cake au gratin
nebo

Grilovany veprovy Duroc steak
s omackou ze zeleného pepre a restovanymi bramborami Grenaille
s morskou soli

Grilled Duroc pork steak with green pepper sauce and roasted Grenaille
potatoes with sea salt

Cokoladova Panna Cotta
s Cerstvymi jahodami a matovymi listky
Chocolate Panna Cotta with fresh strawberries and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
12.2.2025

MAXMILIAN

DINNER MENU

Zelna polévka
s varenymi bramborami, restovanou klobasou a kapkou
cerstvé smetany

Cabbage soup with boiled potatoes, roasted sausage and a drop
of fresh cream

*
Smazené kvetakove ruzicky
s petrzelovymi bramborami a domaci tatarskou omackou
Fried cauliflower florets with parsley potatoes and homemade
tartar sauce
nebo
Grilovany veprovy Duroc steak
s omackou ze zeleného pepre a smazenymi bramborovymi

hranolky
Grilled Duroc pork steak with green pepper sauce and French fries

*

Cokoladova Panna Cotta

S marinovanym ovocem a matovymi listky
Chocolate Panna Cotta with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
11.2.2025

MAXMILIAN

DINNER MENU

RajCatova polévka Caprese
s mozzarellou, bazalkovym pestem a kapkou olivového oleje
Caprese tomato soup with mozzarella, basil pesto and a drop of olive oil
nebo

Pastika z peCenych husich jater
s divokymi brusinkami, karamelizovanymi jablky a maslovymi toasty

Roasted goose liver paté with wild cranberries, caramelized apples and
buttered toast

V citronovém masle zprudka peceny soft shell krab
s prazenymi kaparami, limetkovymi listky, chili papriCkami, sekanou
petrzelkou petrzelovymi bramborami
Soft shell crab seared in lemon butter with roasted capers, lime leaves, chili
peppers, chopped parsley and parsley potatoes
nebo

Grilovany steak z hoveézi kvetove Spicky
se stredomorskou zeleninou, restovanymi zampiony a gratinovanym
bramborovym dortikem

Grilled beef rump steak with Mediterranean vegetables, sautéed mushrooms
and gratin potato cake

Domaci Panna Cotta

S marinovanym ovocem a matovymi listky
Homemade Panna Cotta with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
11.2.2025

MAXMILIAN

DINNER MENU

Bramborova polévka

s houbami, korenovou zeleninou a sekanou petrzelkou
Potato soup with mushrooms, root vegetables and chopped parsley

*
Red curry

se stfredomorskou zeleninou, cizrnou, Cerstvym koriandrem
a kokosovym mlékem
Red curry with Mediterranean vegetables, chickpeas, fresh coriander
and coconut milk
nebo

Na masle pecené kureci stehno

s karamelizovanou karotkou a petrzelovymi bramborami
Butter-roasted chicken thigh with caramelized carrots and parsley
potatoes

*
Banan Split

s Cokoladovou omackou, kopeCkem smetanove zmrzliny
a Slehackou

Banana Split with chocolate sauce, a scoop of cream ice cream
and whipped cream



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
10.2.2025

MAXMILIAN

DINNER MENU

Polévka ze zahradnich rajCat

se smetanovou pavucinkou a sekanou petrzelkou
Garden tomato soup with creamy cobweb and chopped parsley

*

Spaghetti alla Genovese
Téstoviny s domacim bazalkovym pestem, kapkou olivového oleje
a strouhanym parmazanem
Pasta with homemade basil pesto sauce, drop of olive oil and grated
parmesan cheese
nebo

Grilovany veprovy Duroc steak
s omackou ze zeleného pepre, smazenymi bramborovymi hranolky
a listky polnich salatd

Grilled Duroc pork steak with green pepper sauce, French fries and field
leaves

*

Cheesecake

S marinovanym ovocem a matovymi listky
Cheesecake with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
10.2.2025

MAXMILIAN

DINNER MENU

RajCatova polévka Caprese
s mozzarellou, bazalkovym pestem a kapkou olivového oleje
Caprese tomato soup with mozzarella, basil pesto and a drop of olive oil
nebo

Pastika z peCenych husich jater
s divokymi brusinkami, karamelizovanymi jablky a maslovymi toasty

Roasted goose liver paté with wild cranberries, caramelized apples and
buttered toast

V citronovém masle zprudka peceny soft shell krab
s prazenymi kaparami, limetkovymi listky, chili papriCkami, sekanou
petrzelkou petrzelovymi bramborami
Soft shell crab seared in lemon butter with roasted capers, lime leaves, chili
peppers, chopped parsley and parsley potatoes
nebo

Grilovany steak z hoveézi kvetove Spicky
se stredomorskou zeleninou, restovanymi zampiony a gratinovanym
bramborovym dortikem

Grilled beef rump steak with Mediterranean vegetables, sautéed mushrooms
and gratin potato cake

Domaci Panna Cotta

S marinovanym ovocem a matovymi listky
Homemade Panna Cotta with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
9.2.2025

MAXMILIAN

DINNER MENU

Vyvar z hoveziho zebra
s jatrovymi knedlicky, nudlemi, korenovou zeleninou a sekanou
petrzelkou
Beef ribs bouillon with liver dumplings, noodles, root vegetables and
chopped parsley
nebo

Mozzarella Tower
s rajCatovymi platky, bazalkovymi listky, kapiCkami olivoveho oleje
a kfupavymi toasty
Mozzarella Tower with tomato slices, basil leaves, olive oil drizzle and crispy
toast

Grilovany duhovy pstruh

s listky polnich salatud, jogurtovou omackou a peCenym citronem
Grilled rainbow Trout with field lettuce leaves, yogurt sauce and roasted
lemon
nebo

Veprovy Duroc steak
s restovanymi pecCarkami, Cervenou paprikou a restovanymi
bramborami Grenaille s morskou soli

Duroc pork steak with sautéed mushrooms, red pepper and sautéed
Grenaille potatoes with sea salt

Cokoladovy Fondant
s Cerstvymi jahodami a matovymi listky
Chocolate Fondant with fresh strawberries ant mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
9.2.2025

MAXMILIAN

DINNER MENU

Hovezi vyvar
s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Beef bouillon with meat, noodles, root vegetables and chopped parsley

*

Penne all’arrabbiata
Kratke téstoviny s drcenymi rajCaty, Cesnekem, chili papriCkami
a strouhanym syrem Grana Padano
Short pasta with crushed tomatoes, garlic, chili peppers and grated
Grana Padano cheese
nebo

Kureci soté

se stredomorskou zeleninou, houbami a dusenou jasminovou ryzi
Chicken sauté with Mediterranean vegetables, mushrooms and steamed
jasmine rice

*

Créme Brulée

s trtinovou krustou
Creme Brulée with sugarcane crust



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
6.2.2025

MAXMILIAN

DINNER MENU

Kvetakovy krém
s kapkou Cerstvé smetany a sekanou jarni cibulkou
Cauliflower cream with a drop of fresh cream and chopped spring onions

*
Smazené zampiony
s petrzelovymi bramborami a domaci tatarskou omackou

Fried mushrooms with parsley potatoes and homemade tartar sauce
nebo

Grilovany veprovy steak
s omackou z modrého syra a opecenymi bramborami Grenaille
Grilled pork steak with blue cheese sauce and roasted Grenaille potatoes

*

Créme Brulée

s trtinovou krustou a Cerstvymi jahodami
Creme Brulée with sugarcane crust and fresh strawberries



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
6.2.2025

MAXMILIAN

DINNER MENU

Cappuccino du Barry
Jemné kvétakove velouté s vajeCnym zloutkem, Spetkou muskatového
ofisSku a mléCnou pénou
Delicate cauliflower veloute with egg yolk, a pinch of nutmeg and milk foam
nebo

Mozzarella Tower
s rajCatovymi platky, bazalkovymi listky, kapiCkami olivového oleje
a kfupavymi toasty
Mozzarella Tower with tomato slices, basil leaves, olive oil drizzle and crispy
toast

Grilovany filet ricniho candata
s listky polnich salatl, jogurtovou omackou a peCenym citrénem
Grilled river pike perch fillet with field lettuce leaves, yogurt sauce and
roasted lemon
nebo

Veprovy Duroc steak
s restovanymi peCarkami, Cervenou paprikou a restovanymi
bramborami Grenaille s morskou soli

Duroc pork steak with sautéed mushrooms, red pepper and sautéed
Grenaille potatoes with sea salt

Cokoladovy Fondant
s Cerstvymi jahodami a matovymi listky
Chocolate Fondant with fresh strawberries ant mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
5.2.2025

MAXMILIAN

DINNER MENU

Slepici vyvar
s masem, nudlemi a korenovou zeleninou
Chicken bouillon with noodles, root vegetables and chopped parsley

Sedanini pomodoro e basilico
Kratke téstoviny s drcenymi rajcaty, bazalkovymi listky
a strouhanym parmazanem
Short pasta with crushed tomatoes, basil leaves and grated
parmesan cheese
nebo

Kureci Kung pao

se zeleninou, prazenymi arasidy a dusenou jasminovou ryzi
Kung pao chicken with vegetables, roasted peanuts and steamed
jasmine rice

Tvarohovy dezert

s banany, Cokoladou a drcenymi orechy
Quark dessert with bananas, chocolate and crushed nuts



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
3.2.2025

MAXMILIAN

DINNER MENU

Cappuccino du Barry
Jemné kvétakove velouté s vajeCnym zloutkem, Spetkou muskatového
ofisSku a mléCnou pénou
Delicate cauliflower veloute with egg yolk, a pinch of nutmeg and milk foam
nebo

Mozzarella Tower
s rajCatovymi platky, bazalkovymi listky, kapiCkami olivového oleje
a kfupavymi toasty
Mozzarella Tower with tomato slices, basil leaves, olive oil drizzle and crispy
toast

Grilovany filet ricniho candata
s listky polnich salatl, jogurtovou omackou a peCenym citrénem
Grilled river pike perch fillet with field lettuce leaves, yogurt sauce and
roasted lemon
nebo

Veprovy Duroc steak
s restovanymi peCarkami, Cervenou paprikou a restovanymi
bramborami Grenaille s morskou soli

Duroc pork steak with sautéed mushrooms, red pepper and sautéed
Grenaille potatoes with sea salt

Cokoladovy mousse
s Cerstvymi jahodami a matovymi listky
Chocolate mousse with fresh strawberries ant mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
4.2.2025

MAXMILIAN

DINNER MENU

Polévka ze zahradnich rajCat

se smetanovou pavucinkou a sekanou petrzelkou
Garden tomato soup with creamy cobweb and chopped parsley

Spaghetti alla Genovese
Téstoviny s domacim bazalkovym pestem, kapkou olivového oleje
a strouhanym syrem Grana Padano
Pasta with homemade basil pesto sauce, drop of olive oil and grated
Grana Padano cheese
nebo

Grilovany veprovy Duroc steak
s houbovym ragu, restovanymi paprikami a opeCenymi bramborami
Grenaille s morskou soli

Grilled Duroc pork steak with mushroom ragout, roasted peppers
and roasted Grenalille potatoes with sea salt

Cheesecake

s marinovanym ovocem, Slehackou a matovymi listky
Cheesecake with marinated fruit, whipped cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
3.2.2025

MAXMILIAN

DINNER MENU

Jemny kvetakovy krem
s kapkou Cerstvé smetany a sekanou petrzelkou
Delicate cauliflower cream with a drop of fresh cream and chopped
parsley

Penne pomodoro e basilico
Kratké testoviny s drcenymi rajCaty, bazalkovymi listky
a strouhanym syrem Grana Padano
Short pasta with crushed tomatoes, basil leaves
and grated Grana Padano cheese
nebo

Secuanské kureci nudlicky
se zeleninou, kapkou s6jové omacky a dusenou jasminovou ryzi

Sichuan chicken noodles with vegetables, a drizzle of soy sauce
and steamed jasmine rice

Cokoladovy mousse

s ovocem a matovymi listky
Chocolate mousse with fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
1.2.2025

MAXMILIAN

DINNER MENU

Cappuccino du Barry
Jemné kvétakove velouté s vajeCnym zloutkem, Spetkou muskatového
ofisku a mlécnou pénou
Delicate cauliflower velouté with egg yolk, a pinch of nutmeg and milk foam
nebo

Carpaccio z Cervene repy
s perlickami koziho syru, prazenymi dynovymi seminky a mladymi
zeleninovymi vyhonky
Beetroot Carpaccio with goat cheese pearls, roasted pumpkin seeds
and young vegetable shoots

Zprudka peceny soft shell krab
s prazenymi kaparami, limetkovymi listky, chili papriCkami, sekanou
petrzelkou a varenymi bramborami balenymi v oprazené strouhance
Seared roast soft shell crab with roasted capers, lime leaves, chili peppers,
chopped parsley and boiled potatoes wrapped in fried breadcrumbs
nebo

Grilované hovézi Tournedos
s restovanymi pecarkami, lehkou smetanovou omackou a dusenou
ryzi Basmati

Grilled Beef Tournedos with sautéed mushrooms, light creamy sauce
and steamed Basmati rice

Zamecky dezert Capy s makem
Smazené bramborové noky s drcenym makem, Svestkovou omackou
provonénou badyanem, zakysanou smetanou a matovymi listky

Fried potato gnocchi with crushed poppy seeds, plum sauce scented
with star anise, sour cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
2.2.2025

MAXMILIAN

DINNER MENU

Zelna polévka
s restovanou klobasou, bramborami, kapkou Cerstvé smetany
a sekanou petrzelkou
Cabbage soup with roasted sausage, potatoes, a dollop of fresh cream
and chopped parsley

Gnocchi di patate ai funghi
Bramborové noky s houbami, lehkou smetanovou omackou
a strouhanym syrem Grana Padano
Potato gnocchi with mushrooms, light creamy sauce and grated Grana
Padano cheese
nebo

Grilovana veprova krkovice
s dusenymi Spenatovymi listky a pasteveckymi bramborami s cibuli
a Cesnekem

Grilled pork neck with steamed spinach leaves and shepherd's potatoes
with onion and garlic

Cheesecake

S marinovanym ovocem a matovymi listky
Cheesecake with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
30.1.2025

MAXMILIAN

DINNER MENU

Hraskové cappuccino
Krémova polévka ze zeleneho hrasku se smetanovou pénou

a parmazanovym crumble
Creamy green pea soup with cream foam and parmesan crumble

Gnocchi di patate ai funghi
Bramborove noky s houbami, lehkou smetanovou omackou
a strouhanym syrem Grana Padano
Potato gnocchi with mushrooms, light creamy sauce and grated Grana
Padano cheese
nebo

Gratinovany kureci steak
s mozzarellou, rajCatovymi platky, bazalkou a opecenymi
bramborami Grenaille s morskou soli

Gratinated chicken steak with mozzarella, tomato slices, basil and
roasted Grenaille potatoes with sea salt

Karamelovy cheesecake

s Cokoladovou omackou a Slehackou
Caramel cheesecake with chocolate sauce and whipped cream



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
31.1.2025

MAXMILIAN

DINNER MENU

Vyvar z hovéziho zebra
s jatrovymi knedliCky, nudlemi, korenovou zeleninou a sekanou
petrzelkou
Beef ribs bouilon with liver dumplings, noodles, root vegetables and
chopped parsley
nebo

Pastika z peCenych husich jater
s karamelizovanymi jablky, divokymi brusinkami a maslovymi toasty

Roasted goose liver paté with caramelized apples, wild cranberries and
buttered toast

Peceny filet ricniho candata
S dusenymi Spenatovymi listky, limetkovou omackou a petrzelovymi
bramborami s kapkou horkého masla
Roasted river pike perch fillet with steamed spinach leaves, lime sauce
and parsley potatoes with a drop of hot butter
nebo

Grilovany hovézi rump steak

s omackou ze zeleného pepre, smazenymi bramborovymi hranolky

a listky polnich salatl
Grilled beef rump steak with green pepper sauce, French fries and field
lettuces

Cokoladovy Fondant

s kopeCkem jahodové zmrzliny a Slehackou
Chocolate Fondant with strawberry ice cream and whipped cream



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
27.1.2025

MAXMILIAN

DINNER MENU

Ciry vyvar z perlicky
s korenovou zeleninou a smazenymi vinnymi perliCkami
Guinea bouillon with root vegetables and fried wine pearls
nebo

Pastika z peCenych husich jater
s karamelizovanymi jablky, divokymi brusinkami a maslovymi toasty

Roasted goose liver paté with caramelized apples, wild cranberries and
buttered toast

Risotto cremoso agli asparagi bianchi
Krémove rizoto s bilym chrestem, kapkou bileého vin, Spetkou masla
a strouhanym syrem Grana Padano
Creamy risotto with white asparagus, a drop of white wine, a pinch
of butter and grated Grana Padano cheese
nebo

Pomalu pecCeny veprovy bok v medovém kabate

s restovanymi peCarkami a gratinovanym bramborovym dortikem
Slow-roasted pork loin in a honey coat with sautéed mushrooms and a
gratin potato cake

Cokoladovy dezert Charleston

s Cerstvymi jahodami a SlehaCkou
Chocolate dessert Charleston with fresh strawberry and whipped cream



ZAMEK LOUCEN DINNER MENU

Vyvar z hoveziho zebra
s jatrovymi knedlicky, nudlemi, korenovou zeleninou a sekanou

petrzelkou
Beef ribs bouillon with liver dumplings, noodles, root vegetables and

DINNER MENU

Spaghetti alla chitarra Genovese
RESTAURANT MAXMILIAN Domaci téstoviny s bazalkovym pestem, kapkou olivového oleje

a strouhanym syrem Grana Padano
Homemade pasta with basil pesto sauce, drop of olive oil and grated

Zamek Loucen Grana Padano cheese
29.1.2025 o e
Grilovany veprovy Duroc steak
s omackou ze zeleného pepre, smazenymi bramborovymi hranolky
a listky polnich salatl

Grilled Duroc pork steak with green pepper sauce, French fries and field
lettuces

Domaci Panna Cotta
S marinovanym ovocem a matovymi listky

M AX M I L I A N Homemade Panna Cotta with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
28.1.2025

MAXMILIAN

DINNER MENU

Bramborova polévka

s houbami, korfenovou zeleninou a sekanou petrzelkou
Potato soup with mushrooms, root vegetables and chopped parsley

Strozzapreti all” amatriciana
Kratké téstoviny s restovanou slaninou, zahradni paprikou,
drcenymi rajCaty a strouhanym syrem Grana Padano
Short pasta with roasted bacon, garden bell peppers, crushed tomatoes
and grated Grana Padano cheese
nebo

Grilované medailonky z kukuricného kuratka

s glazovanou zeleninou a opeCenymi bramborami Grenaille
Grilled corned chicken medallions with glazed vegetables and roasted
Grenaille potatoes

Cheesecake

s cokoladovou omackou
Cheesecake with chocolate sauce



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
27.1.2025

MAXMILIAN

DINNER MENU

Ciry vyvar z perlicky
s korenovou zeleninou a smazenymi vinnymi perliCkami
Guinea bouillon with root vegetables and fried wine pearls

Gnocchi di patate con pomodori secchi
Bramborove noky se susenymi rajCaty, restovanymi zampiony,
Spenatovymi listky a strouhanym syrem Grana Padano
Potato gnocchi with dried tomatoes, sautéed mushrooms, spinach leaves
and grated Grana Padano cheese
nebo

Pomalu pecCeny veprovy bok v medovéem kabate

s restovanymi peCarkami a domaci bramborovou kasi
Slow-roasted pork loin in a honey coat with sautéed mushrooms
and homemade mashed potatoes

Cokoladovy dezert Charleston

s Cerstvymi jahodami a SlehaCkou
Chocolate dessert Charleston with fresh strawberry and whipped cream



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
26.1.2025

MAXMILIAN

DINNER MENU

Vyvar z hoveziho zebra

s jatrovymi knedlicky, nudlemi a korenovou zeleninou
Beef ribs bouillon with liver dumplings, noodles and root vegetables

Spaghetti alla Genovese
Testoviny s domacim bazalkovym pestem, kapkou olivového oleje
a strouhanym syrem Grana Padano
Pasta with homemade basil pesto, a drizzle of olive il
and grated Grana Padano cheese
nebo

PeCena kureci prsa v bylinkové krustée
s grilovanou stfedomorskou zeleninou a opecenymi bramborami
Grenaille

Roasted chicken breast in a herb crust with grilled Mediterranean
vegetables and roasted Grenaille potatoes

Domaci Panna Cotta

S marinovanym ovocem
Homemade Panna Cotta with marinated fruit



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
26.1.2025

MAXMILIAN

DINNER MENU

Vyvar z hovéziho zebra
s jatrovymi knedliCky, nudlemi a korenovou zeleninou
Beef ribs bouillon with liver dumplings, noodles and root vegetables
nebo

Carpaccio z Cervené repy
s prazenymi dynovymi seminky, perliCkami koziho syra a listky
polnich salatd
Beetroot Carpaccio with roasted pumpkin seeds, goat cheese pearls and
field lettuce leaves

Na masle peCeny duhovy pstruh

s listky polnich salatud, jogurtovou omackou a peCenym citrobnem
Butter-baked rainbow trout with field lettuce leaves, yogurt sauce
and roasted lemon
nebo

Grilovany veprovy Duroc steak
s omackou ze zeleného pepre a gratinovanym bramborovym

dortikem
Grilled Duroc pork steak with green pepper sauce and gratin potato cake

Domaci Panna Cotta

S marinovanym ovocem
Homemade Panna Cotta with marinated fruit



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
25.1.2025

MAXMILIAN

DINNER MENU

RajCatova polévka Caprese
s mozzarellou, kapkou olivového oleje a bazalkovym pestem
Caprese tomato soup with mozzarella, drop of olive oil and basil pesto
nebo

Carpaccio z Cervené repy
s prazenymi dynovymi seminky, perliCkami koziho syra a listky
polnich salatd
Beetroot carpaccio with roasted pumpkin seeds, goat cheese pearls and
field lettuce leaves

Na masle peCeny duhovy pstruh

s listky polnich salatud, jogurtovou omackou a peCenym citrobnem
Butter-baked rainbow trout with field lettuce leaves, yogurt sauce
and roasted lemon
nebo

Grilovany veprovy Duroc steak
s omackou ze zeleného pepre a gratinovanym bramborovym

dortikem
Grilled Duroc pork steak with green pepper sauce and gratin potato cake

Cokoladovy dezert Charleston

se SlehaCkou a matovymi listky
Chocolate dessert Charleston with whipped cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
24.1.2025

MAXMILIAN

DINNER MENU

Vyvar z hoveziho zebra
s jatrovymi knedlicky, nudlemi, korenovou zeleninou a sekanou
petrzelkou
Beef ribs bouillon with liver dumplings, noodles, root vegetables and
chopped parsley
nebo

Pastika z peCenych husich jater
s karamelizovanymi jablky, divokymi brusinkami a maslovymi toasty
Roasted goose liver paté with caramelized apples, wild cranberries and
buttered toast

Spaghetti alla chitarra Genovese
Domaci téstoviny s bazalkovym pestem, kapkou olivového oleje
a strouhanym syrem Grana Padano
Homemade pasta with basil pesto, a drizzle of olive oil
and grated Grana Padano cheese
nebo

Gratinovany kureci steak
s mozzarellou, rajCatovymi platky, bazalkovymi listky a opeCenymi
bramborami Grenaille

Gratinated chicken steak with mozzarella, tomato slices, basil leaves and
roasted Grenaille potatoes

Domaci Panna Cotta

S marinovanym ovocem a matovymi listky
Homemade Panna Cotta with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
22.1.2025

MAXMILIAN

DINNER MENU

Hovezi vyvar
s jatrovymi knedlicky, korenovou zeleninou a sekanou petrzelkou
Beef bouillon with liver dumplings, root vegetables and chopped parsley

Vegetarianska tortilla
s grilovanou stfedomorskou zeleninou, jogurtovou omackou a listky
polnich salatd
Vegetarian tortilla with grilled Mediterranean vegetables, yogurt sauce
and field lettuce leaves

nebo

PeCena kureci prsa v bylinkové krusté
se Stouchanymi bramborami, restovanou cibulkou a malym salatem
Coleslaw
Roasted chicken breast in a herb crust with mashed potatoes, sautéed
onions and a small coleslaw salad

Cheesecake

s kopeCkem smetanové zmrzliny a ¢okoladovou omackou
Cheescake with scoop of ice cream and chocolate sauce



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
21.1.2025

MAXMILIAN

DINNER MENU

Rajcatova polévka Caprese

s mozzarellou, bazalkovym pestem a kapkou olivového oleje
Tomato soup Caprese with mozzarella, basil pesto and a drop of olive oil

Penne pomodoro e basilico
Kratke téstoviny s drcenymi rajcaty, bazalkovymi listky
a strouhanym syrem grana Padano
Short pasta with crushed tomatoes, basil leaves and grated Grana
Padano cheese

nebo

DusSena hovézi licka na cerveném viné

s domaci bramboro-Spenatovou kasi a korenovou zeleninou
Braised beef cheeks in red wine with homemade mashed potatoes and
spinach and root vegetables

Domaci Panna Cotta

S marinovanym ovocem a matovymi listky
Homemade Panna Cotta with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
20.1.2025

MAXMILIAN

DINNER MENU

Kureci vyvar
s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped
parsley

Bramborove noky
s restovanymi zampiodny, susenymi rajcaty, Spenatovymi listky
a lehkou smetanovou omackou
Potato gnocchi with sautéed mushrooms, sun-dried tomatoes, spinach
leaves and light cream sauce

nebo

Gratinovany kureci steak
s mozzarellou, rajCatovymi platky, bazalkovymi listky a opeCenymi
bramborami Grenaille

Gratinated chicken steak with mozzarella, tomato slices, basil leaves and
roasted Grenaille potatoes

Tvarohovy dezert
s banany, cokoladovou omackou, drcenymi ofechy a matovymi
listky
Quark dessert with bananas, chocolate sauce, crushed nuts and mint
leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
21.1.2025

MAXMILIAN

DINNER MENU

Polévka ze zahradnich rajCat

s domacim bazalkovym pestem a kapkou olivového oleje
Garden tomato soup with homemade basil pesto

Tortiglioni alla siciliana
Kratké téstoviny s grilovanou stredomorskou zeleninou, drcenymi
rajCaty, Cerstvymi chili papriCkami a syrem Grana Padano
Short pasta with grilled Mediterranean vegetables, crushed tomatoes,
fresh chili peppers and grated Grana Padano cheese
nebo

Grilovany veprovy Duroc steak

s omackou ze zeleneho pepre a opecenymi bramborami Grenaille
Grilled pork Duroc steak with green pepper sauce and roasted Grenaille
potatoes

Cheesecake

S marinovanym ovocem a matovymi listky
Cheesecake with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
20.1.2025

MAXMILIAN

DINNER MENU

Vyvar z hoveziho zebra
s jatrovymi knedlicky, nudlemi, korenovou zeleninou a sekanou
petrzelkou
Beef ribs bouillon with liver dumplings, noodles, root vegetables and
chopped parsley
nebo

Pastika z peCenych husich jater
s karamelizovanymi jablky, divokymi brusinkami a maslovymi toasty
Roasted goose liver paté with caramelized apples, wild cranberries and
buttered toast

Spaghetti alla chitarra Genovese
Domaci téstoviny s bazalkovym pestem, kapkou olivového oleje
a strouhanym syrem Grana Padano
Homemade pasta with basil pesto, a drizzle of olive oil
and grated Grana Padano cheese
nebo

Gratinovany kureci steak
s mozzarellou, rajCatovymi platky, bazalkovymi listky a opeCenymi
bramborami Grenaille
Gratinated chicken steak with mozzarella, tomato slices, basil leaves and
roasted Grenaille potatoes

Tvarohovy dezert
s banany, ¢okoladovou omackou, drcenymi ofechy a matovymi
listky
Quark dessert with bananas, chocolate sauce, crushed nuts and mint
leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
20.1.2025

MAXMILIAN

DINNER MENU

Vyvar z hoveziho zebra
s jatrovymi knedlicky, nudlemi, korenovou zeleninou a sekanou
petrzelkou
Beef ribs bouillon with liver dumplings, noodles, root vegetables and
chopped parsley
nebo

Pastika z peCenych husich jater
s karamelizovanymi jablky, divokymi brusinkami a maslovymi toasty
Roasted goose liver paté with caramelized apples, wild cranberries and
buttered toast

Spaghetti alla chitarra Genovese
Domaci téstoviny s bazalkovym pestem, kapkou olivového oleje
a strouhanym syrem Grana Padano
Homemade pasta with basil pesto, a drizzle of olive oil
and grated Grana Padano cheese
nebo

Gratinovany kureci steak
s mozzarellou, rajCatovymi platky, bazalkovymi listky a opeCenymi
bramborami Grenaille
Gratinated chicken steak with mozzarella, tomato slices, basil leaves and
roasted Grenaille potatoes

Tvarohovy dezert
s banany, ¢okoladovou omackou, drcenymi ofechy a matovymi
listky
Quark dessert with bananas, chocolate sauce, crushed nuts and mint
leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
19.1.2025

MAXMILIAN

DINNER MENU

Polévka ze zahradnich rajCat

s domacim bazalkovym pestem a kapkou olivového oleje
Garden tomato soup with homemade basil pesto

Tortiglioni alla siciliana
Kratké téstoviny s grilovanou stredomorskou zeleninou, drcenymi
rajCaty, Cerstvymi chili papriCkami a syrem Grana Padano
Short pasta with grilled Mediterranean vegetables, crushed tomatoes,
fresh chili peppers and grated Grana Padano cheese
nebo

Grilovany veprovy Duroc steak

s omackou ze zeleneho pepre a opecenymi bramborami Grenaille
Grilled pork Duroc steak with green pepper sauce and roasted Grenaille
potatoes

Cheesecake

S marinovanym ovocem a matovymi listky
Cheesecake with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
19.1.2025

MAXMILIAN

VEGAN
DINNER MENU

Polévka ze zahradnich rajCat

s bazalkou a kapkou olivového oleje
Garden tomato soup with basil and a drizzle of olive ol

Grilovany Tofu steak
s Cervenou kari omackou, kapkou kokosového mléka a dusenou
jasminovou ryzi
Grilled Tofu steak with red curry sauce and a drop of coconut milk
and steamed jasmine rice

Vegansky jablkovy kolac
Vegan apple pie



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
17.1.2025

MAXMILIAN

DINNER MENU

Vyvar z hoveziho zebra
s jatrovymi knedlicky, nudlemi, korenovou zeleninou a sekanou
petrzelkou
Beef ribs bouillon with liver dumplings, noodles, root vegetables and
chopped parsley
nebo

Pastika z peCenych husich jater
s karamelizovanymi jablky, divokymi brusinkami a maslovymi toasty
Roasted goose liver paté with caramelized apples, wild cranberries and
buttered toast

Spaghetti alla chitarra Genovese
Domaci téstoviny s bazalkovym pestem, kapkou olivového oleje
a strouhanym syrem Grana Padano
Homemade pasta with basil pesto, a drizzle of olive oil
and grated Grana Padano cheese
nebo

Gratinovany kureci steak
s mozzarellou, rajCatovymi platky, bazalkovymi listky a opeCenymi
bramborami Grenaille

Gratinated chicken steak with mozzarella, tomato slices, basil leaves and
roasted Grenaille potatoes

Domaci Panna Cotta

S marinovanym ovocem a matovymi listky
Homemade Panna Cotta with marinated fruit and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
16.1.2025

MAXMILIAN

DINNER MENU

SlepiCi vyvar
s masem, nudlemi, korenovou zeleninou a sekanou petrzelkou
Chicken bouillon with meat, noodles, root vegetables and chopped
parsley

Red Curry

Stfedomorska zelenina s Cervenym Kari, cizrnou, kokosovym
mlékem a koriandrem
Mediterranean vegetables with red curry, chickpeas, coconut milk and
coriander

nebo

Gratinovany kureci steak
s mozzarellou, rajCatovymi platky, bazalkovymi listky a opeCenymi
bramborami Grenaille
Gratinated chicken steak with mozzarella, tomato slices, basil leaves and
roasted Grenaille potatoes

Vigfiovy kolad
s Cokoladovou omackou, SlehaCkou a matovymi listky
Sour cherry pie with chocolate sauce, whipped cream and mint leaves



ZAMEK LOUCEN

DINNER MENU

RESTAURANT MAXMILIAN

Zamek Loucen
15.1.2025

MAXMILIAN

DINNER MENU

Vyvar z hovéziho zebra
s jatrovymi knedlicky, nudlemi, korenovou zeleninou a sekanou

petrzelkou
Beef ribs bouillon with liver dumplings, noodles, root vegetables and chopped
parsley

Red Curry

Stfedomorska zelenina s Cervenym Kari, cizrnou, kokosovym

mlékem a koriandrem
Mediterranean vegetables with red curry, chickpeas, coconut milk and coriander

nebo

Hovezi Stroganoff
s restovanymi zampiény, nakladanymi okurkami, kapkou Cerstvé

smetany a dusenou ryzi Basmati
Beef Stroganoff with sautéed mushrooms, pickled cucumbers, a drop of fresh
cream and steamed Basmati rice

Vigriovy kolad
s Cokoladovou omackou, Slehackou a matovymi listky
Sour cherry pie with chocolate sauce, whipped cream and mint leaves



