Pfedkrmy / Entrées
Pérkovy krém — pomerancové pyré — pdérkova terina — pérkovy olej 125 K¢

Creamy leek soup — orange puréa — leek terrine — leek oil 125 CZK

Brioska — zeleny chiest — espelette majonéza — posirované vejce — syr mimolette 145 K¢

Brioche — green asparagus — espelette mayo — poached egg — mimolette cheese 145 CZK

Hlavni chody / Main courses

Posirované a smazené artycoky — pecena bila cibule — gruyére espuma — lilkové pyré — petrzelovy olej 285 K¢

Poached and fried artichokes — roasted white onion — gruyére espuma — aubergine purée — parsley oil 285 CZK

Prazma kralovska — artyCoky — grepfruit — fenyklovy saldt — rajcatova salsa s bylinkami 375 K¢

Sea bream — artychokes — grapefruit — fennel salad — herb and tomato salsa 375 CZK

Teleci licka — bramborova kase s medvédim ¢esnekem — hnédé maslo — nakladané cibulky — hnédé Zampiony — teleci jus 385 K¢

Veal cheeks — wild garlic mashed potatoes — brown butter — pickled onions — brown mushrooms — veal jus 385 CZK

Jehnécdi hiebinek — brambory hasselback — zeleny chrest — jehnéci jus 695 K&

Lamb rack — hasselback potato — green asparagus — lamb jus 695 CZK

Dezerty / Desserts

Creme brulee — jahodovy sorbet — kameny z bilé ¢okolady 145 K¢

Creme brulee — strawberry sorbet — white chocolate rocks 145 CZK

Vegansky Blondie — kokos — vanilkovy krém — merunky 135 K¢

Vegan Blondie — coconut — vanilla cream — apricots 135 CZK
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