
STARTERS
THE FIRST STEP OF THE MISSION

GRILLED TIGER PRAWNS   � 330,-

5 pcs grilled tiger prawns with garlic, cherry tomatoes and fresh 
herbs, topped with a spicy butter sauce / 2,7

BEEF CARPACCIO   � 305,-

Thin slices of beef tenderloin, truffle mayonnaise, extra virgin  
olive oil, capers, arugula, shavings of  Grana Padano cheese / 3,7

BEEF TARTARE WITH TRUFFLE   � 285,-

Finely chopped beef, truffle mayonnaise, fried caper blossoms, 
roasted pepper sauce, served with house bread / 1,3,7,10

BURRATA DI BUFALA   � 265,-
Creamy burrata, marinated cherry tomatoes with basil, 
extra virgin olive oil, balsamic crema, arugula / 7

BRUSCHETTA ALL’ AVOCADO    � 235,-
Toasted bread, fresh avocado, cherry tomatoes,  
lemon oil, feta cheese / 1,3,7

OPTIONAL BREAD TO STARTERS    � 1pc / 45,-

SOUPS
THE WARMING START

SHORT RIB BEEF BROTH    � 115,-

Slow-simmered beef short rib broth, julienne root vegetables, 
homemade frittata noodles / 1,3,7,9

ROASTED GARLIC CREAM SOUP   � 135,-

Silky roasted garlic soup enriched with cream, topped  
with bacon dust and croutons / 1,3,7

OPTIONAL BREAD TO STARTERS    � 1pc / 45,-

FRESH PASTA 
& RISOTTO
THE PERFECT MIDPOINT OF YOUR JOURNEY

RISOTTO AI GAMBERI   � 415,- 

Light creamy spicy Italian risotto with sautéed tiger prawns,  
white wine, cherry tomatoes, chilli and lime zest / 2,7

RISOTTO AL PARMIGIANO CON SUPREMA DI POLLO� 395,-

Creamy Italian risotto enriched with butter and Parmesan,  
grilled corn-fed chicken breast / 7

RISOTTO AL TARTUFO    � 355,-

Creamy Italian risotto enriched with butter and Parmesan,  
truffle oil, shaved black truffle / 7

SPAGHETTI AL POMODORO CON BURRATA   � 325,-

Fresh spaghetti with San Marzano tomato sauce, basil,  
creamy burrata and arugula / 1,3,7

SPAGHETTI CARBONARA  � 315,-

Fresh spaghetti with a creamy sauce of egg yolk and Pecorino 
Romano, crispy guanciale chips, freshly ground black pepper / 1,3,7

RIGATONI ALLA TAGLIATA  � 375,-

Fresh rigatoni with grilled beef tenderloin slices, sautéed cherry 
tomatoes, rosemary, green peppercorns, arugula and Grana Padano 
cheese / 1,3,7

RIGATONI ALL’ARRABBIATA   � 295,-

Fresh pasta with a spicy tomato sauce, garlic,  
sun-dried Taggiasca olives, basil, Grana Padano cheese / 1,3,7

TAGLIATELLE AL POLLO E LIMONE   � 305,-

Fresh pasta, creamy lime sauce, chicken breast, sautéed onion, 
Grana Padano cheese / 1,3,7

LASAGNE BOLOGNESE   � 315,-

Baked fresh pasta with Bolognese ragù of minced beef chuck roll, 
root vegetables, and red wine, layered with béchamel, Grana Padano 
cheese and tomato sauce / 1,3,7,9SALAD

LIGHT COMBINATIONS THAT SPARKLE

INSALATA CON FLANK STEAK ALLA GRIGLIA  � 380,-

Grilled tiger prawns, romaine lettuce, bacon, Original Caesar 
dressing, croutons, Grana Padano cheese / 1,2,3,7,10

CAESAR CON POLLO   � 315,-

Grilled chicken breast, romaine lettuce, bacon, Original Caesar 
dressing, croutons, Grana Padano cheese / 1,3,7,10

CAESAR CON GAMBERI ALLA GRIGLIA    � 365,-

Grilled tiger prawns, romaine lettuce, bacon, Original Caesar 
dressing, croutons, Grana Padano cheese / 1,2,3,7,10

INSALATA GRECA  � 295,- 

Fresh vegetable salad with tomatoes, colorful bell peppers, 
cucumber, red onion, Kalamata olives, feta cheese,  
extra virgin olive oil & oregano / 7

BURGERS & SANDWICHES
CASUAL YET STELLAR

CLUB SANDWICH   � 325,-

Grilled chicken breast, crispy bacon, egg, tomato,  
lettuce, mayonnaise, toasted bread / 1,3,7

CRISPY CHICKEN BURGER � 315,-

Fried juicy chicken thigh in spicy batter, tomato, lettuce,  
smoked mayonnaise, house-made brioche bun / 1,3,7

ALEX’S BURGER� 510,-
Wagyu beef patty, truffle mayonnaise, crispy fried onion, arugula, 
melted Fontina cheese, house-made brioche bun / 1,3,7

All our burgers and sandwiches are served 
with homemade fries and coleslaw.

DESSERTS
A SOFT LANDING

CHOCOLATE FONDANT   � 235,-

Dark chocolate cake with a molten core,  
served with vanilla ice cream and forest fruit reduction / 1,3,7 

PISTACCHIO CHEESECAKE � 185,-

Pistachio cheesecake, Philadelphia cream cheese,  
butter biscuit base, crushed pistachios / 1,3,7,8

TIRAMISU  � 195,-

Mascarpone, espresso-soaked Savoiardi ladyfingers,  
Amaretto liqueur, cocoa powder / 1,3,7

CRÈME BRÛLÉE � 175,-
Delicate vanilla custard baked in a water bath,  
topped with a caramelized sugar crust  / 3,7

SIDES & SAUCES
EVERYTHING ORBITING  
AROUND THE MAIN COURSES

GRILLED SEASONAL VEGETABLES   � 155,-

HOMEMADE POTATO CHIPS WITH TRUFFLE � 145,- 
AND GRANA PADANO CHEESE / 7    �

CRISPY FRIES WITH SEA SALT � 105,-

CREAMY MASHED POTATOES � 125,- 
WITH BUTTER & CREAM / 7�

CREAMY MASHED POTATOES WITH TRUFFLE / 7� 180,-

ROASTED GRENAILLE POTATOES � 125,- 
WITH ROSEMARY & GARLIC   

SMALL MIXED LEAF SALAD / 10 � 115,-

SIDES

PEPPERCORN / 7 � 105,-

TRUFFLE / 7 � 130,-

PORCINI MUSHROOM / 7�  115,-

DEMI-GLACE / 7 � 95,-

SPICY SALSA � 95,-

CHIMICHURRI SALSA � 95,-

SAUCES

GRILL
ENERGY THAT GIVES STRENGTH

100g BEEF T-BONE STEAK / 295,-
Dry-aged T-Bone, thinly sliced.  

Available weights upon request.

200g FILET MIGNON / 695,-
Grilled beef tenderloin, Argentina

250g/350g RIB EYE STEAK / 745,- / 935,-
Grilled rib eye steak, Argentina

300g FLANK STEAK / 665,-
Grilled flank steak, Ireland

180g SALMON FILLET / 395,-
Grilled salmon fillet with Beurre Blanc sauce,  

Norway / 4

INSTAGRAM
@stars.prague

WEBSITE 
www.starslounge.com

Alex recommends Contains truffles

Our staff will be happy to provide you with all 
information about allergens contained in the dishes.




