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PREDKRMY / ENTREES

Krémova celerova polévka - hruska - krutony - petrzelovy olej 135 K&
Creamy celeriac soup - pear - croutons - parsley oil 135 CZK

Salat z peCené Cervené Fepy - nakladana Cervend Fepa - burrata - vlasské ofechy - jablko 185 K&
Salad from baked beetroot - pickled beetroot - burrata - walnuts — apple 185 CZK

HLAVNI CHODY / MAIN COURSES

Grilovany porek ,,flemish style” — krémovy vajeCny salat — petrzel - kfupava pohanka - cockové velouté 255 K&
Grilled leeks ,,flemish style” - creamy egg salad - parsley - crispy buckwheat - lentil velouté 2565 CZK

Candat - savojskeé zeli — brambory hasselback - nakladana kedlubna - omacka s kaviarem ze pstruha a pazitkou 395 K¢
Pike perch - savoy cabbage - hasselback potatoes - pickled kohlrabi - sauce with trout caviar and chive 395 CZK

Stafena veprova kotleta — grep - kvétakoveé pyré s kari — granatove jablko - demi-glace 389 K¢
Dry aged pork loin — grapefruit - cauliflower-curry purée — pomegranate - demi-glace 389 CZK

Jehné&ci kotletky — bramborova kase - divoka brokolice - demi-glace s hofCici 695 CZK
Rack of lamb - mashed potatoes - wild broccoli - demi-glace with mustard 695 CZK

DEZERTY / DESSERTS

Prazsky kolac, makovy krém, Svestky, povidla 145 K&
Prague cake, poppy seed cream, plums, plum jam 145 CZK

Veganskeé pistaciové tiramisu 135 K&
Vegan pistachio tiramisu 135 CZK

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