/
%

PREDKRMY / ENTREES

Bramboracka - kofenova zelenina — lesni houby 135 K&
,Bramboracka® potato soup - root vegetables — wild mushrooms 135 CZK

Sezamova tarteletka — mrkvovy tatarak — baby mrkev - nakladana mrkev 155 K&
Black sesame tartlet — carrot tartare — baby carrots — pickled carrots 155 CZK

HLAVNI CHODY / MAIN COURSES

Peceny celer - smaZena pohanka - Feficha — pohankové miso - zeleninovy demi-glace 265 K¢
Salt-baked celeriac - fried buckwheat - garden cress - buckwheat miso - vegetable demi-glace 265 CZK

SmaZeny sumec - brokolicové pyré - edamame fazole — ananasova salsa 365 K&
Fried catfish - broccoli purée - edamame beans - pineapple salsa 365 CZK

Jelitko duroc - jable¢ny kompot — smazena Salotka — bramborova kase - demi-glace 360 K&
Duroc blood sausage - apple compote - fried shallots - mashed potatoes - demi-glace 360 CZK

Jehné&ci kotlety - gratinované brambory - divoka brokolice — demi-glace s hof¢ici 695 K&
Rack of lamb - potato gratin - wild broccoli — mustard demi-glace 695 CZK

DEZERTY / DESSERTS

Pistaciovy dortik — malinovy konfit - ganache z ruby ¢okolady - pistaciovy crunch 145 K&
Pistachio cake - raspberry confit — ruby chocolate ganache - pistachio crunch 145 CZK

,,Crumble” z hrusek a ostruzin — zmrzlina s tonka fazoli 135 K&
Pear and blackberry crumble - tonka bean ice cream 135 CZK
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