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PREDKRMY / ENTREES

Kvétakovy krém - liskové ofechy — peeny kvétak 135 K&
Cauliflower soup - hazelnuts - roasted cauliflower 135 CZK

PeCend baby fepa — nakladana fepa - gel z Fepy - feta syr - vlaSské ofechy 155 K&
Roasted baby beetroot - pickled beetroot - beetroot gel - feta cheese - walnuts 155 CZK

HLAVN{ CHODY / MAIN COURSES

PInéné papriky — houbové ragu - beluga Cocka - fedkviCky — majoranka 265 K&
Stuffed bell peppers - mushroom ragout - beluga lentils - radish - marjoram 265 CZK

Stitnik - kotré - maslo s morskou Ffasou - bramborovy fondan - pazitka 375 K&
Red gurnard - cauliflower mushroom - seaweed butter - fondant potato - chives 375 CZK

Veprova kotleta z prestika - salsa z rozinek a kyselych okurek — fenykl - Salotkové pyré — demi-glace 360 K&
Pork loin ,,pfestik breed” - raisins and gherkin salsa - fennel - shallot pureé - demi-glace 360 CZK

Jehné&ci kotlety — bramborova kaSe - divoka brokolice — demi-glace s hor&ici 695 K&
Rack of lamb - mashed potatoes - wild broccoli - mustard demi-glace 695 CZK

DEZERTY / DESSERTS

Jable¢né pité — vanilkova zmrzlina 145 K&
Apple pie - vanilla ice-cream 145 CZK

Veganskeé Blondie - Svestky v portském viné - slany karamel - citronovy sorbet 135 K&
Vegan Blondies - plums marinated in red porto - salted caramel - lemon sorbet 135 CZK

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