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Pfedkrmy / Entrées

Krém z kvétaku a cibule — pohankové miso — nakladana cibule — peceny kvétak — sezamovy olej 125 K¢

Creamy cauliflower and onion soup — buckwheat miso — pickled onion — roasted cauliflower — sesame oil 125 CZK

Ceviche z prazmy — raj¢atova voda — fapikaty celer — raj¢atova srdicka — olivy 195 K¢

Sea bream ceviche — tomato water — green celery — tomato hearts — olives 195 CZK

Hlavni chody / Main courses

Posirovany bily chiest — smazené vejce — nakladany chrest — petrzel — Sampanska omacka 305 K¢

Poached white asparagus — fried egg — pickled asparagus — parsley — champagne sauce 305 CZK

Filet z okounika — pommes anna — fenyklovy salat — nakladana rajéata — omacka barigoule 385 K¢

Ocean perch fillet — pommes anna — fennel salad — pickled tomatoes — barigoule sauce 385 CZK

Kufeci blanquette — smrZe — hrdSek — bramborova kase — estragon 365 K¢

Chicken blanquette — morel mushrooms — green peas — mashed potatoes — tarragon 365 CZK

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

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

Dezerty / Desserts

Pistaciovy dort — pistaciovy mousse — malinovy konfit 145 K¢

Pistachio cake — pistachio mousse — raspberry confit 145 CZK

Vegan panna cotta — vanilka — ananasovy kompot — limetkova klira 135 K¢

Vegan panna cotta — vanilla — pineapple compote — lime zest 135 CZK

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

ALCRON

RESTAURANT



