PREDKRMY / ENTREES

KaStanovy krém - kotr€ — tymian - pinie 145 K¢
Chestnut soup - cauliflower mushroom - thyme - pine nuts 145 CZK

Burrata - Eekanka - dyfové pyré - sluneénicové seminko 165 K&
Burrata - chicory - pumpkin pureé - sunflower seeds 165 CZK

HLAVNI CHODY / MAIN COURSES

Ricottové noky - pyré z Cernych ofechl - grilovana brokolice — dyfiové seminko — kapary — omacka se Salvéji 285 K&
Ricotta gnocchi - black walnut purée - grilled broccoli - pumpkin seeds - capers - sage sauce 285 CZK

Okoun - rajCatoveé pyré - bilé fazole - chorizo - edamame - zelené fazoky - raj¢atova salsa 385 K&
Nile perch - tomato pureé - white beans - chorizo - edamame - green beans - tomato salsa 385 CZK

Hovézi chuck roll = pecené brambory - zelené chilli — omacka se zelenym pepfem — nakladana fedkev 395 K&
Beef chuck roll - roasted potatoes - green chilli - green peppercorn sauce - pickled daikon 395 CZK

Hovézi nizky rosténec - bramborova kase - divoka brokolice - teleci demi-glace 635 K&
Beef sirloin — mashed potatoes - wild broccoli - veal demi-glace 635 CZK

DEZERTY / DESSERTS

Jogurtovy mousse - lesni ovoce - sorbet z Cerného rybizu 145 K&
Yoghurt mousse - forest fruits - blackcurrant sorbet 145 CZK

Vegansky medovnik - Cokolddovy krém 135 K&
Vegan honey cake - chocolate cream 135 CZK

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