
1

siptripping: PRAGUE

inventive bartenders, lively 
bar scene and home-grown 
Czech spirits prove everything 
old is new again. —elyse glickman



P
rague not only falls in the center of 
Europe, but hits a happy medium 
between history and modernity. 

The convergence of medieval, baroque, 
Belle Epoque and Art Deco architecture 
with 21st century art, music, cuisine and 
fashion enchants visitors. Part of its new 
appeal lies in the cocktail bar universe, 
which local bartenders and cocktail con-
noisseurs point out, only took flight in the 
past few years.
 Achim Šipl balances the roles of spir-
its brand ambassador (most notably R. 
Jelinek, a producer of Slivovitz, or plum 
brandy, and other fruit brandies), bar menu 
consultant and international bartending 
competitor, credits the explosion of the 
Prague cocktail scene, in part, to influenc-
es of the six million foreign visitors who 
visit annually. He has observed travelers 
from all over the world pushing bartend-
ers in their creativity, he also credits his 
colleagues for their showmanship and 
willingness to put a distinctively Czech 
spin on things customers may consider 
American, British or even Asian.

 “While we have our own world-famous 
bartenders and bars who have brought 
world trends to customers in the Czech 
Republic, it is the empathetic and ac-
commodating approach of these barmen, 

their talent and sense of fun which has 
allowed them to introduce elements of 
our culture and cuisine into the mix,” says 
Šipl. “They’ve brought in a golden age for 
Prague’s cocktail world. We feel the bar 
experience in Prague is about gastronomy, 
the visual experience, the integration of 
local raw materials and domestic products 
that make customers question what they 
think they know about cocktails.”
 Although Czech pilsner beers and bou-
tique wines can still be found through-
out the city, it is fitting that the most of 
Prague’s most groundbreaking bars are 
tucked away like precious jewels into the 
nooks and crannies of the “Old Town” in 
the city center. It’s also fascinating that 
each buzzed-about bar manages to carve 
out a distinct personality while at the 
same time produce beautifully crafted 
cocktails at reasonable prices, especially 
given the effort put into presentation. A 
perfectly executed Sidecar, for example, 
will cost about half of what a comparable 
drink would go for in New York or San 
Francisco.
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Bugsy’s, one of the first craft cocktail 
destinations in Prague, is credited as 
one of the first in the area to introduce 
pre-Prohibition-style cocktails to young 
local trendsetters. It also has a well-doc-
umented evolution, told in a series of 
framed photos hanging near the front 
door. While the décor has maintained a 
familiar 1930s art deco look throughout 
its history, Jan Braniš, Bugsy’s bar man-
ager, says it is the crowd and occasional 
updates behind the bar that keep it on 
the cutting edge. 
 “Every single week, there’s a new trend 
coming up in one of our bars, just like in 
London,” Braniš tells me as he adept-
ly prepares the Bugsy’s Rose signature 
cocktail. “What makes or breaks a bar in 
Prague, besides the quality of the drinks, 
is the quality of our people and the atmo-
sphere. We believe that excellent service 
and beautifully crafted, original drinks 
should be the rule and not the exception. 
Travelers often come because of web re-
view sites or cocktail blogs. Locals who 
frequent this bar encourage spread the 
word too. We also, of course, have in our 
favor the fact that we were Prague’s first 
cocktail bar.”

Tretter’s New York, listed on the World’s 
Best Bars web site with Bugsy’s, does 
its part to up Prague’s game as a cock-
tail town. Named for globally renowned 
master bartender Michael Tretter, it offers 
as many as 200 cocktails in a given sea-
son, blending over a 100 classics on call 
with 50 originals determined by what’s 
in season. 

Black Angel’s, which has won numerous 
accolades as one of the best bars in the 
world since its opening five years ago, is 
noted for transforming the Sazerac, Tiki 
drinks and others into the best cocktails 
you’ve not yet tried. Not surprisingly, 
lots of things at Black Angel’s are closely 
guarded secrets, and photography in this 
wonderfully photogenic bar is strictly 
forbidden. As its general manager, Pavel 
Šíma, takes us behind the scenes (in-
cluding an innovative prep kitchen that 

blurs the lines between craft cocktails and 
volume production), imaginative theme 
spaces, and even a UNESCO-designated 
well from the Middle Ages (doubling as 
a table, with its plexiglass topper), he 
points out one of the bar’s goals is to 
turn the notion of exclusivity on its head.
 “When we first opened, the local 
customers played it safe and ordered 
familiar things like Mojitos and Cuba 
Libres,” recalls Šíma. “Immediately, we 
were determined to keep those kinds 
of drinks off the menu. Instead, we re-
tooled and decided to start with forgotten 
classics such as the Sazerac and the Old 
Fashioned and others. From there, we 
integrated some Czech spirits and local 
ingredients to put a new spin on these to 
create something new for the locals and 
the visitors.” They say they don’t have 
customers, just hundreds of close friends.
 “We have no waiters ⎼ only bartenders 
⎼ and we circulate them so that some-
times they are behind the bar and other 
times taking orders and getting to know 
the customers,” continues Šíma. “We 
don’t have VIP customers. Every single 
person is a VIP who deserves the best. 
Whether you are spending 200 crowns 
($7.50 U.S.) or 2000 ($75), we are going 
to make sure you know your money and 
presence is good here.”

Cloud 9 Sky Bar & Lounge, at the top of the 
Hilton Prague, melds together the posh 
“sky bar concept” from the U.S. and Asian 
capitals with a neighborhood-friendly 
attitude. This results in a customer 
base where Prague’s young-and-fab-
ulous trendsetters mix with foreign 
visitors. Ladislav Gabor, who was fin-
ishing his stint as a principal bartend-
er at Cloud 9 and is starting a new job 
at top-rated restaurant The Alcron, its 
best-selling cocktails reflect the Czech 
Republic’s earlier influences on spir-
its and cocktail trends internationally. 
 “We are especially proud of our 
drink called ‘Made in U.S.A.’ because it 
serves as a metaphor for how R. Jelinek’s 
Slivovitz went into the international 
scene in 1934, when Rudolf Jelinek made 
the first import shipment of the Kosher 
line into the USA,” Gabor explains. By 
mixing slivovitz, cranberry and vermouth 
and a dried plum garnish, this drink is the 
perfect way to introduce trendy custom-
ers to plum brandy. The combination of 
unique local ingredients and the fact that 
the Czech Republic has historically been 
in the center of Europe makes our bar 
scene very compelling. There are people 
coming over to Prague from the north, 
south, east and west, and it is our goal 
to appeal to all palates.”
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Almond Cigar  
Jan Braniš, Bugsy’s Bar

MAKES 1 DRINK

1¾ oz Havana Club Añejo or other 
 aged rum
¾  oz Amaretto di Saronno
¾  oz Rose’s lime cordial
 Cinnamon stick, for garnish
 Long lime peel, for garnish

1. Combine ingredients in a shaker.
2. Strain into a v-shaped cocktail glass.
3. Garnish and serve.
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Plum brandy, or slivovitz, has been around for generations, 
and since 1934, had been a part of many Jewish-American 
households. Some people not familiar with R. Jelinek’s spirits 
may write them off as an older person’s drink. However, the 
history and the spirits’ versatility make them ripe – like the 
plums – for rediscovery. R. Jelinek spirits were in peril of 
disappearing internationally when Nazis seized the Jelinek 
family’s assets in World War II. The distillery later went under 
state control in 1948, though some distribution channels to 
the US and elsewhere were maintained. In 1994, soon after 
the Czech Republic’s political fortunes changed, the company 
returned to private ownership. Andre Lenard, the founding 
family’s surviving grand-nephew, became a member of the 
revitalized company’s advisory board. A trip to the distillery 
(www.rjelinek.us) in Vizovice (a few hours drive or train ride 
from Prague) is both a foray into history and good taste. 

Daughter company R. Jelinek U.S.A. has brought back 

slivovitz slowly but surely into the bartender’s vocabulary, 
and thanks to demand among creative bartenders in Prague 
as well as in the 30 U.S. states where the spirits are now 
available, has expanded to include different expressions of 
the slivovitz, Poire William liqueur, Bohemia Honey and bar 
staples Fernet and Amaro Liqueur. Achim Šipl notes bartend-
ers around Prague have updated the Manhattan as the Moravi-
an Cock (Rooster), using slivovitz in place of whiskey, and the 
Old Fashioned with Poire William.

Becherovka, originally created in 1807 by a British doc-
tor and a Czech apothecary in spa town Kalovy Vary, was 
intended as a medicinal elixir. Thanks to its strong accents 
of cinnamon, clove, and ginger and recent acquisition by 
international liquor conglomerate Pernod Ricard, it is now 
increasingly recognized as the cure to the common gin. The 
20 botanical-strong liqueur since has been adapted by several 
bartenders in Prague, America and elsewhere.

Worth 
Czeching 

OutPrague’s Home 
Grown Spirits
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iF YOU GO
Black Angel’s

Staroměstské nám. 29,
110 00 Praha 1,
+420 224 213 807
Blackangelsbar.cz

Cloud 9 Sky Bar & Lounge 

at The Hilton Prague Hotel

Poběežní 1,  
186 00 Praha 8 
+420 224 842 999. cloud9.cz

Bugsy’s Bar

Pařížská 1068/10
110 00 Praha - Staré Město
+420 224 810 287
bugsysbar.com

Tretter’s

V Kolkovně 3
110 00 Praha 1 
+420 224 811 165
Tretters.com

Mandarin Oriental Prague

Nebovidská 459/1
118 00 Praha 1
+420 233 088 888
mandarinoriental.com/prague/

Hemingway Bar 
Karoliny Světlé 279/26
110 00 Praha 1-Staré Město 
+420 773 974 764
hemingwaybar.cz/bar-prague/

L’Fleur

V Kolkovně 920/5 
110 00 Praha 1-Staré Město,
+420 734 255 665
www.lfleur.cz/

Bourbon Bar

V Celnici 8
Prague 117 21, 
+(420)222881212
bourbonbar.cz

Gin & Tonic Club

Vinohradská 45
120 00 Praha 2
+420 777 669 557
gintonicclub.com   

The Alcron

Štěpánská 623/40
110 00 Praha 1-Nové Město   
+420 222 820 410
alcron.cz/

The Alchemist

Tržiště 19 
110 00 Praha 1  
+420 257 286 011
alchymisthotel.com/

➠	For more information, 
  visit czechtourism.com
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Made in the U.S.A.
Roman Uhlir, Cloud 9, Prague Hilton Hotel

MAKES 1 DRINK
2⁄3  oz R. Jelínek Kosher Five Year Gold 
 Slivovitz
1⁄3  oz Grahams Tawny Port
¾  oz dry vermouth 
2⁄3  oz Dom Benedictine
2⁄3  oz cranberry juice
3  dried plums, skewered

1. In a mixing glass, combine juices and 

spirits; stir.
2. Fill a rocks glass with ice, then slowly 
transfer drink mixture.
3. Garnish with dried plums.

Becher’s Mai Tai
Black Angel’s Bar

MAKES 1 DRINK
¾  oz Becherovka liqueur
¾  oz 3-year aged rum 
¾  oz 7-year aged rum

¾  oz fresh lemon juice
½  oz Amaretto di Saronno liqueur
½  oz muddled passion fruit
 Orange slice, for garnish
 Cinnamon stick, for garnish
 Mint sprig, for garnish

1. Fill a mixing glass with ice. Add all drink 
ingredients and shake well.
2. Fill a mug or highball glass with ice. Strain 
drink ingredients into glass.
3. Garnish with orange slice, cinnamon and 
mint sprig. 

Sips of prague
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Moravian Sour   
Pavel Šíma, Black Angel’s Bar

MAKES 1 DRINK
11⁄2  oz Slivovic Rudolf Jelínek 
 Stanley 2012 
½  oz Aperol
½  oz MONIN Passion Fruit syrup  
½  oz fresh lemon juice
1  egg white
1  cherry, for garnish

1. In a mixer glass, combine Slivovic, Aperol, 
passion fruit syrup and lemon juice.
2. Half fill a cocktail shaker with ice; add 
cocktail mixture. 
3. Shake for 30 seconds; pour into glasses.
4. Froth the egg white and float on top of 
drink.
5. Garnish with a cherry if desired. Serve ice 
cold.

Black Angel’s Sazerac
Pavel Šíma, Black Angel’s Bar

Make the absinthe ice cube(s) the day before 
serving. Freeze a batch in a silicone ice cube 
tray; unmold and store in two layers of 
zipper lock bags for up to 2 weeks.

MAKES 1 DRINK
1¾  oz cognac 
2  tsp MONIN Gomme syrup  
2  dashes Peychaud bitters
1  Žufánek St. Antoine Absinthe ice  
 cube 

1  lemon peel, for garnish

1. Place a few regular ice cubes in a mixing 
glass. Add cognac, bitters and syrup. Stir 
well.
2. Place the absinthe ice cube into a 
second chilled Old Fashioned glass. Strain 
mixture over cube.
3. Garnish with a twist of lemon peel

Black Angel’s Planters Punch
Pavel Šíma, Black Angel’s Bar

MAKES 1 DRINK
1¾  oz Myers Dark Rum
1¾  oz fresh fruit punch, made with  
 seasonal fruit
1½  oz pineapple juice
1½  oz orange juice
 splash club soda (optional)

1. Fill a mixing glass with ice. Add in rum, 
punch and juices. Shake well.
2. Fill a Tiki mug or highball glass with ice.
Strain mixture into glass.
3. Top with club soda if desired.

Bugsy’s Rose
Jan Braniš, Bugsy’s Bar

MAKES 1 DRINK
1¼  oz vodka 
¾  oz lime juice
¾  oz Rose’s Lime cordial
½  oz rose extract

1¾  oz spring water
 Rose petals, for garnish

1. Combine ingredients in a shaker and 
shake.
2. Pour into an Old Fashioned glass over ice 
cubes
3. Garnish with rose petals and serve.

Cuban Apple Smash
Jan Braniš, Bugsy’s Bar

Make ginger juice by squeezing fresh ginger 
slices (using the blade of a chef’s knife) and 
capturing the juice. It takes a few minutes, 
but is worth the effort!

MAKES 1 DRINK
2  oz Havana Club añejo 3 años, or  
 dark rum of choice
½  oz sour apple liqueur
¾  oz caramel syrup
1  oz lemon juice
1  TB ginger juice
 Mint and caramelized apple slices,  
 for garnish

1.Combine ingredients in a shaker and shake.
2. Pour into a julep cup over crushed ice.
3. Caramelize apple slices with a hand torch.
4. Arrange apple slices and mint on top of 
the cup.

Becher Maple Sour
Bugsy’s Bar, Prague

MAKES 1 DRINK
1  oz Becherovka Original
¾  oz apricot brandy 
1  egg white
¾  oz lime juice
¼  oz maple syrup
 Dried apricot, for garnish

1. Combine liquid ingredients in a shaker.
2. Add a few ice cubes to a rocks glass or 
mug. Strain mixture from shaker into glass/
mug.
3. Garnish and serve.

Public Affair
Tretter’s New York Bar
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MAKES 1 DRINK
2  oz Jack Daniels whiskey
1  tsp honey
1  oz vanilla liqueur
1  oz lemon juice
2  oz brewed green tea
1  oz egg white

1. Fill a shaker half full with ice. Add all 
ingredients.
2. Shake for 15 seconds or until frothy.
3. Strain into a chilled teacup. 

Dreaming Carafe
Tretter’s New York Bar

MAKES 1 DRINK
1  oz Becherovka 
1  oz vanilla liqueur
½  oz cinnamon syrup
1  oz lime juice
 Ginger beer
 Lime wheel, for garnish

1. Combine first four ingredients in a shaker 
and shake.
2. Fill a tall glass with ice. Pour mixture into 
the glass.
3. Top with ginger beer.
4. Garnish with fresh lime.

1st Crescit Sour 
Tretter’s New York Bar

MAKES 1 DRINK
1  oz Bols Genever  
¼  oz Chartreuse 
1  egg white
¾  oz honey water  
¾  oz fresh lime   
 Cherry, for garnish
 Orange slice, for garnish

1. Pour ingredients into a cocktail shaker.
2. Fill with ice and shake for 15 seconds, or 
until frothy.
3. Strain into a chilled or ice-filled Old 
Fashioned glass. 
4. Garnish with a cherry or orange slice.

Second Hawaiian Salt 
Tretter’s New York Bar

MAKES 1 DRINK
1  oz Ron Diplomatico 
½  oz Becherovka Original
¾  oz lime juice
2  tsp sugar 
 dash celery bitters 

1. Pour ingredients into a cocktail shaker.
2. Fill with ice and shake for 20 seconds.
3. Strain into a chilled or ice-filled Old 
Fashioned glass. 

Yakuza 
Josef Zelenka, Bar Manager, The Mandarin 
Oriental Prague

The flavor profile of this cocktail is based on 
the Bon Pari, a traditional Czech candy.

MAKES 1 DRINK
1  oz Bombay Gin
½  oz lime juice
½  oz simple syrup
1  ibs MONIN Passion Fruit Syrup  
½  oz Aperol
1½  oz pineapple juice
1  egg white
 Passion fruit seeds or wheel, for  
 garnish

1. In a shaker, combine all ingredients.
2. Add ice cubes to the shaker to create 

foamy texture of the cocktail.
3. Strain into a large martini glass.
4. Garnish with passion fruit seeds or wheel.

No Stress
Milan Mriglod

This cocktail was one of the winning entries 
in the 15th international Rudolf Jelinek Cup, 
held in conjunction with the Czech Bartend-
ers Association.

MAKES 1 DRINK
2⁄3  oz R. Jelinek Slivovitz 45%,   
 preferably 3-year-old
2⁄3  oz MONIN Peach liqueur
1⁄3  oz MONIN Black currant liqueur
½  oz Fresh raspberries, muddled
4  drops Angostura bitters
1⁄3  oz MONIN sugar syrup
2⁄3  oz lemon juice
2⁄3  oz egg white
 Mint, for garnish

1. Combine ingredients in a shaker. Shake 
vigorously.
2. Pour into an Old Fashioned glass over ice 
cubes.
3. Top with garnish.
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