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

155 K¢
L4

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¢

Ceasar saldt s pancettou, bylinkovymi Rrutony a Rutecim masem

Caesar salad with pancetta, crutons and chicken

216 K¢
L4

OsvéZugici letni saldt z vodniho melounu s rukolou, vlaSskymi otechy a ovcim syrem

Tasty salad from water melone with rucola leaves, nuts and sheep cheese

145 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¢
¢
Siroké nudle s bolotiskym masovym ragi a Cerstvé strouhanym parmezdnem
Home made wide pastas with meat ragout and tomato gravy
185 K¢
¢
Spagety aglio, olio & pepperoncino s Krevetimi ocdsKy a rukolou
Spaghetti aglio, olio ¢ pepperoncino with scampi and rocket leaves
255 K¢
¢
Krémové rizoto s Rutecim masem, Cerstvymi bylinkami a suSenymi rajéaty zahusténé
Cerstvé strouhanym parmezdnem
Right creamy Italian risotto with chicken, fresh herbs and sun-dried tomatoes, fresh grated Parmesan

cheese
215 K¢
¢



Maso, Ryby + Meat, Fish

Pecené baby Rutdtko s mandlovou nddivkou a jarni zeleninkou, Stouchané brambory
Baked baby chicken with almond stuffing, mashed potatoes
254 K¢
L4
Teleci maminha steak, omdcka ze zeleného pepre a Rotiaku, rozmarynové grenaille
brambiirky
Veal maminha streak, green pepper cognac sause, grenaille potatoes
413 K¢
L4
Konfit z iberico prasitka, ceRanovy saldtek s dressingem s vlasskymi ofechy a
parmezdnem
Confit from iberico pig, endice salad with wallnuts dressing and parmesan cheese
349 K¢
L4
Tafelspitz - pomalu taZené hovézi maso s Kfenovou omdcRou, vareny brambor
Tafelsitz - slowly cooked beef, horseradish sauce, cooked potatoes
312K¢
L4

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

persondl.

Informace o obsaZenych alergenech poskytne obsluha na vyzdddini zdiRaznika.



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

Cokolddovd péna, vistiové coulis, mandlovd oplatka
Mousse chocolate, cherry coulis, almond chips
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¢
¢
Snéhové hnizdecko podle Paviovové plnéné vanilkovym mascarpone a Cerstvymi
Jjahodami marinovanymi v balzamiku

Bezee alla Pawlova with vanilla mascarpone and fresh strawberries in balsamico

139 K¢
¢

Moleaux Chocolate - teply cokolddovy dortik z extra hotké cokolddy, mucenkovd
zmrzlina, jahodové ragii

Moleaux Chocolate - hot chocolate cake, passionfruit ice cream, strawberry ragout
155 K¢
¢
Kopecek nasi zmrzliny dle aktudlni nabidky
FHome-made ice-cream
45 K¢
¢

Informace o obsaZenych alergenech poskytne obsluha na vyzZdddani zdkaznika.



