&K

PREDKRMY / ENTREES

Cibulové consommeé - pSeni¢né knedlicky plnéné zeleninovym ragu - Cesnekovy olej 135 K&
Onion consommé - wheat dumplings stuffed with vegetable ragout - garlic oil 135 CZK

Napafovany knedlik - smaZend hliva - zelny salat - paZitkova majonéza 165 K&
Steamed bun - fried oyster mushroom - cabbage salad - chive mayo 165 CZK

HLAVNI CHODY / MAIN COURSES

PosSirovanéa Cervena fepa — naklddana okurka - cizrnova kase - hofCicné seminko - veluté ze Zluté fepy 295 K¢
Poached red beetroot - pickled cucumber - chickpea mash - mustard seeds - yellow beetroot velouté 295 CZK

Peleny losos - fenyklové zeli — pomerancoveé pyré - bramboroveé rosti — koprova omacka 375 K&
Pan seared salmon - braised fennel — orange pureé - potato résti - dill sauce 375 CZK

Konfitované kachni stehno - knedlik se Spekem - kyselé bilé zeli - datle - demi-glace 365 K&
Confit duck leg - speck dumpling - sour white cabbage - dates - demi-glace 365 CZK

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

DEZERTY / DESSERTS

Kakova tartaletka — pekanové praline - ostruzinovy kompot - krém z horké Cokolady 145 K¢
Cocoa tartalet — pecan praline - blackberry compote — dark chocolate cream 145 CZK

Vegansky dyfovy dort — vanilkova zmrzlina - karamel 135 K&
Vegan pumpkin cake - vanilla ice-cream — caramel 135 CZK

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

ALCRON

RESTAURANT



