PredRrmy + Appetizer

Foie gras, opecend brioska, Rardamonovd omdcka
Foie gras, baked brioche, cardamon sauce

229 K¢
L4

ZdvitRy z grilovaného lilku plnéné syrem pecorino a mozzarelou, opecend pancetta

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

145 K¢
¢

Kachni rillettes s cibulovou marmelddou
Duch rillettes with onion marmelade
125 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

Grilované kalamdry, Roriandrové pesto, thajsky zeleninovy saldt, ryZovy chips
Grilled calamari, Roriander pesto, thai vegetable salad, rice chips

179 K¢

L4
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

Trhané listy s pomerancovym dressingem a grandtovym jablkem, tatardk z Cervené fepy
s Cerstvym Roriandrem, gratinovany Rozi syr
Chopped leaves with orange dressing and pomegranate, red beet tartar with fresh coriander, gratinated
goat cheese
215 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 vyzZddani zdkaznika.



®Prvni chod ¢ First course

Pecené bramborové nocky s nudlicRami vepitové panenky, houbami a smetanovou
omdcRou, sypané parmezdnem
Baked gnocchi with pork meat pieces and mushrooms, creamy gravy and fresh parmegiano cheese
216 K¢
¢
Cerstvé domdci SiroRé nudle stracchi s RousKy grilovaného lilku, rajcatovou omdckou a
hrsti Cerstvé bazalky

Home made pasta with grilled eqglant pieces, tomato gravy and lot of fresh basil leaves
185 K¢
¢
Linguine s toskRdnskou 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¢
¢
Spagety aglio, olio & pepperoncino s Krevetimi ocdsKy a rukolou
Spaghetti aglio, olio & pepperoncino with scampi and rocket leaves
255 K¢
¢
Safrinové rizoto s Kousky telecifio masa s bazalkou a parmezdnem
Lemon risotto with pieces of veal, fresh basil and parmegiano
215 K¢
¢



Maso, Ryby + Meat, Fish

Duo z perlicky, omdcka perigold, divokd brokolice, celerovy gratin
Guinea-fowl, perigold sauce, wild broccoli, celery gratin
353 K¢
L4

Krupavd Rachni prsicRa, omdcka z peptovych visni, restovand hliva, fava fazolRy,
mandlové Rrokety
Crunchy duck breast, pepper sour cherry sauce, roasted mucilage, fava beans, almond croquettes
429 K¢
L4

Teleci maminha steak, omdcka ze zeleného pepte a Rotiaku, rozmarynové grenaille

brambiirky

Veal maminha steak, green pepper cognac sause, grenaille potatoes
413 K¢
L4

Konfit z iberico prasdtka, bramborové risti, Cerstvy Spendt, silnd demi-glacé omdcka

Conffit from iberico pig, potatoe 1isti, fresh spinach, strong demi-glacé gravy
349 K¢
L4

ARtudlni nabidRu cerstvych ryb a motskych plodii Vam rdd sdéli nds obsluhujici

persondl.

Informace o obsaZenych alergenech poskytne obsluha na vyzZddani zdRaznika.



Pilofy + Side-dishies

Pecené grenaille brambiirky
Baked grenaille potatoes
70 K¢
Zeleninové ratattouille
Ratattouille
70 K¢
CekanRovy saliteR s dressingem z viasskych otechii a parmezdnu
Endive salad with walnut dressing and parmesan cheese
70 K¢
Restovand Cerstvd zelenina se Zampiony
Roasted fresh vegetable with champignons

70 K¢

Safrdnové rizoto

Saffron risotto
70 K¢
Michany zeleninovy saldt
Mixed salad from fresh vegetable

70 K¢

Domdci bily chléb

Home baked bread
30 K¢

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



Dezerty ¢+ Desserts

CoRolddové trio, vistiové coulis, mandlovd oplatka
Chocolate trio, sour cherries coulis, almond wafer
125 K¢
.
Pernikové parfait, péna z vajecného Roriaku
Gingerbread parfait, egg cognac espuma
125 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, zdzvorovd zmrzlina

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

155 K¢

¢
Tiramisu *
Tiramisu - of course home-made

98 K¢

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

45 K¢

¢

Informace o obsaZenych alergenech poskytne obsluha na vyzZddani zdkaznika.



