PREDKRMY / ENTREES

Bryndza - marinovana rebarbora — med - parmazanova susenka - liskovy ofech 270 K&
Sheep cheese Bryndza - marinated rhubarb - honey - parmigiano crust - hazelnuts 270 CZK

Cuketovo-porkovy krém - zakysana smetana - kopr - ¢esnekovy olej 130 K&
Zucchiny and leek cream - sour cream - dill - garlic 0il 130 CZK

HLAVN{ CHODY / MAIN COURSES

Grilovany chrest - holandska omacka - pyré z rozinek a kapar - vlaSsky ofech 145 K&
Grilled asparagus - hollandaise sauce - raisin and capers puree — wallnuts 145 CZK

Sumec - lilkové pyré - baby Spenat — mrkev - Cerveny rybiz - rybi veloute 385 K&
Cat-fish — eggplant - baby spinach and carrot - red currant - fish velouté 385 CZK

Kufeci stehna - petrzel kofen - celerové pyre - jablkova salsa - demi-glace 365 K&
Chicken thighs - parsley root - celery puree - apple salsa — demi-glace 365 CZK

Rib eye steak - Bramborova kaSe - Divoka brokolice — Beef demi-glace 795 K&
Rib eye steak - Mash potatoes — Wild broccoli — Beef demi-glace 795 CZK

DEZERTY / DESSERTS

Makovec — merunkovy dZem - citronovy gel 135 K&
Poppy seed cake - apricot jam - lemon gel 135 CZK

Angrestovy sorbet 70 K&
Goose berries sorbet 70 CZK

Seznam alergen( na vyzadani u obsluhy. For list of allergens please ask your waiter.
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