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PREDKRMY / ENTREES

RajCatova polévka - fermentovana rajCata — bazalka 145 K&
Tomato soup - fermented tomatoes - basil 145 CZK

Bramborové suflé - mangold - artyCoky — mata 165 K&
Potato soufflé — rainbow chard - artichokes — mint 165 CZK

HLAVNI CHODY / MAIN COURSES

PecCeny celer - celerovo-ofiskové pyré - nakladany celer - jable€ny kompot - jable€na omacka s misem
275 K&

Roasted celeriac - celeriac-hazelnut pureé - pickled celeriac — apple compote - apple and miso sauce
275 CZK

Pstruh lososovity - peCené zeli - shimeji — konfitované bataty - cibuloveé pyré — omacka z kvaseného zeli
385 K&

Salmon trout - roasted cabbage - shimeji - confit sweet potatoes - onion purée - fermented cabbage
sauce 385 CZK

DusSena veprova licka — pyré z Cerveného zeli — bramborova kase - glazovana mrkev - demi glace 365 K&
Braised pork cheeks - red cabbage pureé - mashed potatoes - glazed carrot — demi glace 365 CZK

Hoveézi nizky rosténec - bramborova kase - divoka brokolice - demi glace 640 K&
Beef sirloin — mashed potatoes - wild broccoli - demi glace 640 CZK

DEZERTY / DESSERTS

Baskicky spaleny cheesecake, vanilkova namelaka, visné s griotkou 145 K&
Basque burnt cheesecake, vanilla ganage, sour cherries 145 CZK

Vegan ¢okoladovy mousse, hrusky, crumble 135 K&
Vegan chocolate mousse, pears, crumble 135 CZK

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