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PREDKRMY / ENTREES

Cibulové consommeé - kofenova zelenina - petrzel 125 K&
Onion consommeé - root vegetables - parsley 125 CZK

Lilkovy tatarak - konfitovana rajcata — nakladané liSky - dresing z pohankového misa - brioSka 165 K&

Aubergine tartar — confit tomatoes - pickled chanterelles - buckwheat miso dressing - brioche 165 CZK

Hovézi tatarak s majonézou z divokého Eesneku, kapary, kfupava brambora, tymianova brioSka 325 K&
Beef tartare, wild garlic mayonnaise, capers, crispy potatoes and thyme brioche bun 325 CZK

Frisée salat s Fepou, krémovym syrem a chlebovymi chipsy 220 K&
Variation of beetroot & frisée salad with cream cheese, sourdough chips 220 CZK

Consommeé z kukufi¢ného kurete s plnénym kurfecim kfidélkem, hrasek, kofenova zelenina 195 K&
Corn chicken consommé with filled chichen wing, sugar peas, root vegetable 195 CZK

HLAVNI CHODY / MAIN COURSES

PeCeny batat - jalapefio salsa - batatove pyre - divoka brokolice — zakysana smetana 245 K&
Roasted sweet potato - jalapefio salsa - sweet potato pureé - wild broccoli - sour cream 245 CZK

Platys - mandarinkovy glaze - salsa z chilli a mandarinek - salat z brambor a fenyklu 385 K&
Plaice — mandarin glaze - clemetine and chilli salsa — potato and fennel salad 385 CZK

Seleéi kolinko - havajsky bun - dijonska hof¢ice — okurka — ¢ervena cibule — emental 345 K&
Suckling pig shank - Hawaiian bun - dijon mustard - cucumber - red onion — emmental cheese 345 CZK

Teleci rib-eye - divoka brokolice - bramborova kase - demi glace 565 K&
Veal rib-eye — wild broccoli — mashed potatoes - demi glace 565 CZK

“Svickova” Veprova licka na smetané, Karlovarsky knedlik — bramborovy nok 565 K&
“Svickova” Slow braised pork cheeks, root vegetable cream sauce, potato & Carlsbad dumpling 565 CZK

Pecené, glazované karotky ve smési ofechl a seminek, petrZzelové pesto, mrkvové pyré, ricotta 365 K&
Baked & glazed carrots in spiced nut crumble, carrot purée, parsley pesto, ricotta 365 CZK

DEZERTY / DESSERTS

Cokoladové pavé — karamelizované pekanové ofechy - jahodovy sorbet 145 K&
Chocolate pavé - caramelized pecan nuts - strawberry sorbet 145 CZK

Vegansky vanilkovy krém — malinovy gel - crunch z bilé Cokolady - sorbet z manga a mucenky 145 K&
Vegan vanilla cream - raspberry gel = white chocolate crunch - mango and passionfruit sorbet 145 CZK

Cokoladovy tart s tonka fazoli, zmrzlina z mlé&né &okolady, slany caramel 235 K&
Tonka bean chocolate tart, milk chocolate ice cream, salted caramel 235 CZK

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



