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Pfedkrmy / Entrées

Cockova polévka — kofenova zelenina — nakladané houby — petrzel — krutony 125 K¢

Lentil soup — root vegetables — pickled mushrooms — parsley — croutons 125 CZK

Panzanella salat — meloun — rajéata — krutony — bazalka — citrén 155 K&

Panzanella salad — melon — tomatoes — croutons — basil — lemon 155 CZK

Hlavni chody / Main courses

Peceny kvétak — kvétakové pyré s kari — granatové jablko — ¢esnekové kvéty — avokado 285 K¢

Roasted cauliflower — curried cauliflower purée — pomegranate — garlic flowers — avocado 285 CZK

Smazeny candat v pivni tempufe — grilovana kukufice — raj¢atovy salat — koprovd omacka 385 K¢

Beer tempura fried pike perch — grilled corn — tomato salad — dill sauce 385 CZK

Veprovy bucek — pecené medové brambory — okurkovy salat — prazeny sezam 365 K¢

Pork belly — honey roasted potatoes — cucumber salad — toasted sesame seeds 365 CZK

Humfi raviola — pyré z bilého chiestu — kaviar ze pstruha — humfi bisque 765 K¢

Lobster raviolo — white asparagus pureé — salmon caviar — lobster bisque 765 CZK

Dezerty / Desserts

Choux — gandz s tuZzebnikem — jahodovy gel — jahody 145 K¢

Choux — filipendula ganage — strawberry gel — straberries 145 CZK

Vegansky tvarohovy dort — bortvkové coulis — bordvky 135 K¢

Vegan curd cake — blueberry coulis — blueberries 135 CZK

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