
Gault&Millau is one of the most respected international guides in the
world. Founded in France in the 60s, it is regarded as a leading authority in
gastronomy, often referred to as the younger sister of the Michelin Guide.

Restaurants are evaluated by anonymous inspectors who conduct multiple
visits without prior notice and pay for all services themselves. More than
70 criteria are assessed, including the quality of ingredients, flavour and
originality of dishes, presentation, service standards, atmosphere, and the

overall dining experience. The highest-rated establishments receive
accolades in the form of Toques.

Receiving a Toque is a symbol of distinctive and inspiring cuisine,
reflecting our long-standing passion for the authentic flavours of

medieval and traditional Czech cuisine. Our dishes are crafted from
fresh local ingredients, showcasing honest craftsmanship while

respecting the historic setting of Zbiroh Castle.

This recognition is also an acknowledgement of the dedication of our entire
tavern team. We sincerely thank Head Chef Petr Volštát, his kitchen

colleagues, and the service team. Their professionalism, dedication, and
attention to detail have greatly shaped the atmosphere and character of
this unique establishment. Thanks to the collective effort of our team, we

create exceptional culinary moments for our guests every day.

We are thrilled to announce that the
Tavern At Rudolf’s Delight, located at
Zbiroh Castle, has been included in

the prestigious Gault&Millau
gastronomic guide for 2026 and has

been awarded 1 Toque.
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We look forward to welcoming you!
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https://www.gault-millau.cz/en/zamek-zbiroh-krcma-u-rudolfovy-kratochvile-en



