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PRESS RELEASE

March 16, 2009



Four Seasons Hotel Prague, Allegro Restaurant Listed in Michelin Guide: 
Main Cities of Europe

Four Seasons Hotel Prague is pleased to announce that its restaurant Allegro is again listed with a Michelin star in the prestigious guide’s edition of Main European Cities. Allegro was the first restaurant to receive the Michelin star rating in Central and Eastern Europe in March 2008. 

Under the Michelin classification system, one-star status signifies that it is a very good restaurant in its category; an establishment offering cuisine prepared to consistently high standards. 


Davide Barnes, General Manager of Four Seasons Hotel Prague said, "I am honored to work with such talented and professional culinary and service employees. This award recognizes their ongoing commitment to quality and consistency.

It is wonderful to be a part of this gastronomic evolution that is taking place in Prague. as it reinforces the city’s ability to attract visitors with high culinary and service expectations.”
Andrea Accordi, Executive Chef of Allegro restaurant commented, "We felt a great responsibility to be the first with such recognition in the region. Listing in Main Cities of Europe 2009 is confirmation of our having maintained a high level of quality in food and service. This acknowledgement belongs to our great team and their hard work throughout the year.” 
Andrea Accordi joined Four Seasons Hotel Prague in August 2007. Allegro was awarded the first Michelin Star in March 2008. “We are always searching for new products and creative ideas so that we are able to provide our guests with a unique dining experience,” added Accordi.

Guests of Allegro experience the finest Italian and Mediterranean cuisine in Prague.  The menu reflects the flavours of Italy in a superb, yet simple approach. Executive Chef Andrea Accordi personally recommends his favorite dishes, which can be savoured indoors or al fresco, on the Restaurant terrace overlooking the Vltava River and Prague Castle.  Supported by a team of 27 cooks, Accordi affirms his true style in each and every dish he produces.

Accordi’s cuisine can be described as creative yet genuine, based on use of the best products and seasonal ingredients available on the market.  His remarkable creativity is characterized by an exquisite blend of flavors and styles of various cultures, together with the skilful use of spices (Chinese anise, Szechuan pepper, cardamom, citronella, liquorice, ginger, galangal and lemongrass) – even though he himself stresses that spices should only be used to evoke a particular atmosphere and must not interfere with flavours and therefore must be used sparingly. It is precisely the desire to broaden the horizons of his cuisine that has led this young chef to learn various techniques for the preparation and presentation of dishes, and to use all types of ingredients, from the simplest to the most unusual.
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