PredRrmy + Appetizer

Skvarkové rillettes z PrestiRa, cibulovd marmeldda
Rillettes from pork meat, onion marmelade

115 K¢
¢

ZdvitRy z grilovaného lilku plnéné syrem pecorino a mozzarelou, zdobené dokfupava

opecenou pancettou
Roasted egglant stuffed with mozzarella and pecorino cheese, covered by cryspy italian bacon

145 K¢
¢

Carpaccio classico - velmi tenké pldatky hovézi svicRové marinované extra panenskym
olivovym olejem s rukolou a hoblinami parmezdnu
Carpaccio classico - very slight fillets of sirloin with fairy rucola and parmegiano chippings

234 K¢
L4

Tatardkové duo - z turidRa s wasabi créme fresh a z Cerstvého lososa s dijonskou hot¢ici
a Ravidrem
Tartar duo - tuna with wasabi créme fresh and fresh salmon with dijon mustard and caviar

245 K¢
¢

Tygri Rrevety opecené v olivovém oleji s CesneRem, cherry rajédtky a rozmarynem

Tiger prawns gambas fried in olive oil with garlic, cherry tomatoes and rosemary

257 K¢
L4



Saldty + Salads

Rukolovy saldtek s praZenymi dyriovymi seminky, marinovanou cervenou fepou a
domdcim Rozim syrem zakdply dresingem ze Styrského dytiového oleje

Delicious rucola salad with roasted pimpRin seeds, home-made goat cheese and marinated beet-root pieces,
dressing from Austrian pumpKin oil

199 K¢
’
Hruska pecend v Raramelu s plistiovym syrem gorgonzola a Raramelovym prelivem
poloZend na listcich Rfupavého saldtu
Fresh pear baked in caramel gravy with gorgonzola cheese and fresh salad leafs
179 K¢
*

Polévky + Soup

Polévka dle denni nabidky
Soup of the day
89 K¢

Informace o obsaZenych alergenech poskytne obsluha na vyzZdddani zdkaznika.



®Prvni chod ¢ First course

Pecené bramborové nocky s nudlickami veprové panenky, houbami a smetanovou
omdckou, sypané parmezdnem
Baked gnocchi with pork meat pieces and mushrooms, creamy gravy and fresh parmegiano cheese
216 K¢
¢

Cerstvé domdci Siroké nudle stracchi s RousRy grilovaného [ilku, rajcatovou omdckou a
hrsti Cerstvé bazalky

Home made pasta with grilled egglant pieces, tomato gravy and lot of fresh basil leaves
185 K¢
¢
Linguine s toskdnskou Rlobdskou podle Jamie Olivera - ve smetanovo-citrénové omdcce
se Salvéji a Cerstvé mletym pepiem
Linguine with Tuscan sausage by Jamie Oliver - in creamy lemon sauce with sage and freshly ground
pepper
194 K¢
¢
Sirok¢ nudle s bolotiskym masovym ragii a Cerstvé strouhanym parmezdnem
Home made wide pastas with meat ragout and tomato gravy
185 K¢
¢
Safranové rizoto s RousRy teleciho masa s bazalkou a parmezdnem
Lemon risotto with pieces of veal, fresh basil and parmegiano
215 K¢
¢



Maso, Ryby + Meat, Fish

Steak z teleci svickové s parmezdnovou Rrustou, jako prilohu zRuste gratinované
brambory se zeleninou
Veal steak with Parmesan crust, as a side-dish try gratinated potatoes with vegetables
450 K¢
.

Spalik z vepfové panenky s tymidnovou omdckou, jako prilohu doporucujeme na mdsle
praZenou Spagetovou dyni
Pink roasted pork block with thyme sauce and glazed spaghetti pumpKin
258 K¢
*

Steak z teleci veverky, peptovd demi glace, batdtové pyré a glazované Rapusticky
Veal hanger steak, demi glace pepper, sweet purée and glazed cabbage
349 K¢
L4

Pecené baby Rutidtko s mandlovou nddivkou a jarni zeleninkou, jako prilohu
doporucujeme Stouchané brambory
Baked baby chicken with almond stuffing, as side dish try mashed potatoes
239 K¢
¢

ARtudlni nabidku Cerstvych ryb a morskych plodii Viam rdd sdéli nds obsluhugici

persondl.

Informace o obsaZenych alergenech poskytne obsluha na vyzdddini ziRaznika.



Pitlofy + Side-dishies

Skvarkové rillettes z Prestika, cibulovd marmeldda

Bramborové pyré
Mashed potatoes
S5KE
Opecené brambory s listRy Cerstvé rukoly
Baked potatoes with rucola
75 K¢e
CekanRovy saliteR s dressingem z viasskych otechii a parmezdnu
Endive salad with walnut dressing and parmesan cheese
69 K¢
Restovand Cerstvd zelenina se Zampiony
Roasted fresh vegetable with champignons

75 K¢

Cuketkové Spizy

Roasted zucchini on rosemary stew
60 K¢
Michany zeleninovy saldt
Mixed salad from fresh vegetable

97 K¢

Domdci bily chléb

Home baked bread

30 K¢

*/ pokrm obsahuje tepelné neopracované Zivocisné produkty a je poddvdin na prini zdkaznika



Dezerty ¢+ Desserts

Smetanovd panna cotta, teplé lesni ovoce, Cerstvd bazalka
Panna cotta with burbon vanilla, hot berries, fresh basil leaves
155 K¢
¢
Créme bruleé s burbon vanilkou a Raramelovou Rrustou poddvany s domdci malinovou
zmrzlinou

Great french vanilla dessert with caramel crust served with home made raspberry ice-cream
155 K¢
¢
Moleaux Chocolate - teply okolddovy dortik z extra hotké Cokolddy, opild hruska, Zelé

z Cerného bezu, vanilkovd zmrzlina

Moleaux Chocolate - hot chocolate cake, drunk pear, black berries jelly, vanilla ice

155 K¢

¢
Tiramisu *
Tiramisu - of course home-made

98 K¢

¢
Kopecek nasi zmrzliny dle aktudlni nabidky
Home-made ice-cream

45 K¢

¢

Informace o obsaZenych alergenech poskytne obsluha na vyzZddani zdkaznika.



