Most mezi Asii a Evropou ° Bridge between Asia and Europe

Klara Smolova, Jasmina Zarkovi¢, foto Dorothea Bylica

V centru Prahy, primo na Vaclavském
namésti, v jednom z renomovanych
prazskych hotell, vyrostl velmi neobvykly
podnik, ktery by rozhodné nemél ujit
pozornosti véem milovnikiim exotiky.

otelové restaurace vétsinou nepatfi k mistam,

kam si i lidé z ulice radi zajdou na obéd a ve-
Ceri. A jen malokterym z nich se podari ziskat véhlas
na gastronomicke scéné tak jako Alcronu v hotelu
Radisson nebo Allegru v hotelu Four Seasons. Hotel
Jalta se rozhodl jit v jejich Slépéjich a z pavodni
hotelové “jidelny” vytvorit osobity podnik, ktery
pritahne i jinou klientelu nez jen hotelové hosty. Pro
tento ucel se rozhodli spojit se Svédskym podnika-
telem Leifem Tommym Sjédem a jeho spolecnosti
Bacchus Group, jiz patri nékolik znamych prazskych
restauraci. “Majitel hotelu znal restaurace, které pan
Sjod provozuje. Byl jejich castym hostem, vedél,
jakou uroven sluzeb nabizeji,” fika generalni reditelka
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Bacchus Group Tereza Michalova.

Sjod otevrel svou prvni restauraci
Brasserie Mozart v Obecnim domé jiz
v roce 1993, mezi jeho nejznameéjsi
pociny vsak patfi mondénni restaurace
Barock s prevazné japonskou kuchyni
a Pravda, mezinarodni menu, které je
kombinaci nejoblibenéjsich specialit
kuchyné thajské, japonske, francouzské
a italské. Jejich umisténi primo v centru
mody - v Parizskeé ulici - jako by pred-
znamenalo, ze i ony se stanou modni
zélezitosti. Casto zde potkate ¢eské a
zahranicni hvézdy ze svéta showbusines-
su. HOT nezapre pribuzenstvi s ostatnimi
restauracemi, diky svemu zameéreni
a poloze ma véak mnohem Sirsi zabér.
Nabidkou jidel a kulturnich programu chce
uspokojit stejné vsechny klienty — hosty
hotelu, Prazany, i turisty. Autorem jidel-
nicku je sam majitel, ktery se inspiroval na
cestach po svété, spolu s séfkucharem Michalem
Stépankem a thajskym kuchaiem Vongem
Lianphoukhamem. A¢ by se podle nazvu restaurace
dalo usuzovat, Ze ochutnavku asijskych specialit
zaplatite propalenym hrdlem, neni to tak “horké”.
Stépanek ujistuje, ze jidia jsou prizptisobena evrop-
skym jazyckum a navic si Ize miru korenéni urcit.

Pro snazsi vybér je menu rozdéleno na poledni
a vecerni. Pres poledne tvori nabidku z vétsi ¢asti
sendviCe, salaty a polévky, které umoznuiji rychly
obéd. Oblibené jsou napriklad tom khaa kai, koko-
sova polévka s kurecim masem, galangalem a cili
nebo grilovany halibut s restovanou zeleninou
a smetanovo-houbovou omackou se Sampanskym.
Vecerni menu je orientovano na bohatsi jidla, hlavné
asijské kuchyné, véetné takovych specialit jako jsou
sushi a sashimi. Stali hosté radi voli treba salat miso
s marinovanym kurecim masem, ¢ekankou, Spena-
tovymi listy a sojovymi klicky marinovanymi v sake,
nebo tygri krevety v tamarindové omacce, podava-
né s fazolkami a ¢erstvym koriandrem. Mezi hlavnimi
jidly pak vynika krevetovy wok s ovocem a jas-

Right in downtown Prague, in a renowned
hotel on Wenceslas Square, a very unusual
restaurant has arisen that should definitely
appeal to all lovers of exotica.

Hotel restaurants generally aren’t places that
the public chooses for good lunches and din-
ners. And only a few of them, like the Raddisson
hotel's Alcron or the Four Seasons hotel's Allegro
gain gastronomic renown. The Jalta hotel decided
to follow in their footsteps and turn its original
“cafeteria” into a distinctive establishment that
would attract a clientele besides hotel guests. So
they joined forces with a competent expert - the
Swedish entrepreneur Leif Tommy Sjod and his
company Bacchus Group, which already owns sever
al well-known Prague restaurants. “The hotel's
owner knew the restaurants that Mr. Sjo6 oper
ates,” says Tereza Michalova, general manager of
Bacchus Group. “He frequently patronized them,
and he knew the level of services they offered, and
that Sj66 could offer lots of experience,” she adds
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minovou ryzi. Pro milovniky dobrého vina je tu
bohata vinotéka, kde najdete vina ze véech
tradicnich vinarskych oblasti, jako je Francie, Italie,
Spanélsko Ci Australie, ale i mistni produkce ¢i méné
obvyklych oblasti, jako je Bulharsko nebo Argentina.

Snoubeni stylt najdete i v interiéru restaurace.
Nadcasovy a jednoduchy design s Capelliniho svétly
a kresly v sobé nenasiiné kombinuje tri zakladni
mateiraly (sklo, kov a drevo) a tfi zakladni barvy
(snéhobilou s ¢ervenou a ¢ernou). Prostor tak
pusobi velmi svéze a jednoduse a pritom respektuje
puvodni architekturu podniku s prvky Art Deco.
Navic je opticky rozdélen do dvou ¢asti. Predni
otevreny bar spolu s terasou je vyhrazen spise pro
rychly obéd nebo na kratky odpocinek u sklenky
vina pri prochazce za pamatkami nebo obchodem.
Restaurace v zadni casti je ponékud klidnéjsi, a pro-
to také vhodnéjsi pro vecere. Do budoucna pro
zakazniky pripravuji jesté jeden neobvykly zazitek —
stul primo v kuchyni s moznosti pozorovat kuchare
primo pri praci.

HOT ma ovsem ambice byt mnohem vic,
nez jen restauraci. Chce se stat metropolitnim
trendy podnikem, kam se lidé radi vraceji i za
zabavou. Proto se zde muzete setkat s pra-
videlnymi hudebnimi produkcemi, jako napriklad
s vystoupenimi znamé zpévacky Yvonne Sanchez
nebo raznych oblibenych DJU. m
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* Wine, Food, and Culture * Ty
* Open daily (Mon-Sun): 3:00 PM - 2:00 AM «

Sjod opened his first restaurant, Brasserie

Mozart in the Municipal House, in 1993, but his best-

known undertakings are the fashionable Barock
restaurant, with mainly Japanese cuisine, and
Pravda, with an international menu combining the
most popular specialties of Thai, Japanese, French,
and Italian cuisines. It's as if their locations - right in
the center of fashionable Parizska Street - prede-
termined them to be trendy haunts for Czech and
foreign celebrities. Sjoo calls his new Jalta venue
HOT, and while it doesn’t disavow its relationship
with the other restaurants, thanks to its focus and
location it has a much broader span. The menu was
composed by the owner, who has drawn inspiration
from travels around the world, together with head
chef Michal Stépanek and Thai chef Vong
Lianphoukham. Although the restaurant’s name
might lead you to believe that your throat will pay
for tasting the Asian specialties, the cuisine isn't all
that “hot”. Stépanek assures us that the dishes are
adapted for European tastes, and degree of spici-
ness can be requested when orders are placed.

To make choosing easier, the menu is separated
for lunch and dinner. The lunch menu offers mainly
sandwiches, salads, and soups, allowing for quick
meals. Popular dishes include tom khaa kai -
coconut soup with chicken meat, galangal and chili;
and grilled halibut with sautéed vegetables and
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cream-mushroom sauce with Champagne. The din-
ner menu focuses on richer, heavier, mainly Asian
dishes, but also serves sushi and sashimi. Regular
guests enjoy the salad with marinated chicken
meat, chicory, spinach leaves, and soy curd marinat-
ed in sake, or tiger prawns in tamarind sauce served
with bean sprouts and fresh coriander. An out-
standing main dish is prawn wok with fruits and jas-
mine rice. An ample wine cellar is there for all occa-
sions and tastes, housing wines from traditional
wine-producing areas like France, Italy, Spain, and
Australia, as well as domestic wines or labels from
less typical areas like Bulgaria and Argentina.

The restaurant’s interior features a combina-
tion of styles. The timeless, simple design with
Capellini lights and armchairs seamlessly blends
three basic materials - glass, metal, and wood -
and three basic colors - white, red, and black.

The effect is fresh and uncomplicated, while still
respecting the restaurant’s original interior with art
deco elements. Additionally, it's optically divided into
two parts - the open bar in front and the terrace
are intended more for quick lunches or short breaks
over a glass of wine. The rear part of the restau-
rant is a bit quieter and more intimate, and thus
more suitable for dinner. In the future you should
be able to experience something truly unusual, the
house place of honor - a table right in the kitchen,
where you can watch the cooks at work.

However, HOT has greater ambitions than just
serving food and drinks. The owners’ aim is to cre-
ate a lively, metropolitan establishment where peo-
ple like to return for entertainment. So far, the
venue is a regular performance space for popular
DJs or singers such as Yvonne Sanchez. m

Michal Stépanek
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