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PREDKRMY / ENTREES

Humus z karamelizovaného kvétaku - angrest - mata - jogurt 135 K&
Hummus from caramelized cauliflower — goose berry — mint — yogurt 135 CZK

Bao - konfitovana kachni stehna — uzena majonéza - salat z divokych bylin =Gerveny rybiz 195 CZK
Bao - confit duck leg — smoked mayonnaise - wild herbs salad - red currant 195 K&

HLAVNI CHODY / MAIN COURSES

Spenatové Specle - hliva kralovska - vajeéna espuma - nakladana kedlubna 305 K&
Spinach spatzle - king oyster mushroom - egg espuma - pickled kohlrabi 305 CZK

Mofrsky vlk — bilé fazole — bazalkové pesto — konfitovana rajata — hraskoveé lusky 395 K&
Sea bass - white beans - basil pesto - confit tomatoes - pea pods 395 CZK

BUcek z jableEného prasatka - $picaté zeli — bramborové suflé - jablecné pyré - aronie — demi glace 375
Ke
Apple pork belly — pointed cabbage - potato soufflé — apple purée - chokeberry — demi glace 375 CZK

Mofrsky das - grenaille v maslové omacce - divoka brokolice - bylinky 655 K&
Monk fish - baby potatoes with butter sauce — wild broccoli - herbs 655 CZK

DEZERTY / DESSERTS

Zakysana smetana, piSkot, jahody 115 K&
Sour cream, bisquit, strawberries 115 CZK

Vanilkova zmrzlina 70 K&
Vanilla ice cream 70 CZK

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