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PREDKRMY / ENTREES

Cizrnova polévka - pecena cizrna - rajéatova salsa 135 czk
Chickpea soup - roasted chickpeas - tomato salsa 135 CZK

Celerovy hummus - &erny lanyZ - chips z ¢erné ryZze 195 K&
Celery hummus - black truffle — black rice cracker 195 CZK

HLAVN{ CHODY / MAIN COURSES

Grilované shitake — mrkvoveé pyré se zazvorem - hliva - baby mrkev - zeleninovy jus 265 K&
Grilled shitake - carrot and ginger pureé - oyster mushroom - baby carrot - vegetable jus 265 CZK

Makrela - nakladany kvétak — pyré z paleného kvétaku - grilovany kvétak - olivy 345 K&
Mackerel - pickled cauliflower - burnt cauliflower pureé - grilled cauliflower - olives 345 CZK

Dandi kyta na ¢erném pivu - topinambur — marinované vejce - fedkev 370 K&
Deer in black beer sauce - jerusalem artichokes — marinated egg - daikon 370 CZK

Jehnéci kotlety — bramborova kase - divoka brokolice - demi-glace s hofCici 695 K&
Rack of lamb - mashed potatoes - wild broccoli - mustard demi-glace 695 CZK

DEZERTY / DESSERTS

Panna cotta s baileys, horka ¢okolada, crumble s tonka fazoli, sorbet z Eerného rybizu 145 K&
Baileys panna cotta, dark chocolate, tonka bean crumble, blackcurrant sorbet 145 CZK

Vegansky liskooFiSkovy mousse, mandarinkovy gel, Cokoladové kameny, brownie 135 K&
Vegan hazelnut mousse, clementine gel, chocolate rocks, brownies 135 CZK

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