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PREDKRMY / ENTREES

Kulajda - brambory - smazené vejce - koprovy olej 145 K&
,Kulajda“ soup - potatoes - fried egg - dill oil 145 CZK

Houbové parfait - kvaskovy chléb - cibulky - nakladané houby 165 K&
Mushroom parfait - sourdough bread - onions - pickled mushrooms 165 CZK

HLAVN{ CHODY / MAIN COURSES

Mrkvovy fizek — naklddana kedlubna — Cerny lanyZ — mrkvové pyré - kedlubnové veluté 295 K&
Carrot schnitzel - pickled kohlrabi - black truffle - carrot pureé — kohlrabi velouté 295 CZK

Treska - lilkové pyré — grilovana okurka - lilkova rolka - jable¢ny gel - citrusova omacka 385 K&
Cod fish - aubergine pureé - grilled cucubmer - aubergine roll — apple gel - citrus sauce 385 CZK

Supreme z perliCky - bylinkova krusta - kukufi¢né pyré - grilovana kukufice — hrasek — demi-glace 375 K&
Guinea fowl supreme - herb crust - corn pureé - grilled corn - green peas - demi-glace 375 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

Vanilkovy mousse — malinovy konfit — kastanovy cremeaux 145 K¢
Vanilla mousse - raspberry confit — chestnut cremeaux 145 CZK

Vegansky sacher - merufikova marmelada - vanilkovy krém z bilé ¢okolady 135 K&
Vegan sacher — apricot marmelade - vanilla and white chocolate cream 135 CZK

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