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PREDKRMY / ENTREES

Krém z peCenych paprik - restovana hliva - piniové ofisky - Fapikaty celer 135 K&
Baked red pepper cream - roast oyster mushroom - pine nuts - green celery 135 CZK

Baby Cervena fepa - Fepa chioggia - karamelizovana cibule - frisse - petrzelovy olej 1569 K&
Baby red beetroot - beetroot chioggia — caramelized onion - frisse - parsley oil 169 CZK

HLAVN{ CHODY / MAIN COURSES

Oranzova pecCena fepa - bilé fazole - medvédi Cesnek — nakladana rebarbora 295 K&
Orange baked beetroot — white bean — wild garlic - pickled rhubarb 295 CZK

Sumecek - hraskové pyré - hraskovy lusk — estragon - citronovy konfit - rybi veluté 395 K&
Catfish - pea pureé - sugar snap - taragon - lemon confit - fish velouté 395 CZK

Krti prsa — baby brambory - hliva krdlovska - hrozno - demi glace 379 K&
Turkey breast - baby potatoes - oyster mushroom - grapes - demi glace 379 CZK

Hovézi nizky rosténec — bramborova kase - zelené fazolky — demi glace 590 K¢&
Beef sirloin — mashed potatoes - green beans — demi glace 590 CZK

DEZERTY / DESSERTS

Jogurtovy mousse, maliny, drobenka, Cokolada - 145 K&
Yogurt mousse, raspberries, crumble, Cokolada - 145 CZK

Vanilkova zmrzlina - 70 K&
Vanilla ice-cream - 70 CZK

NEALKOHOLICKE NAPOJE / NON-ALCOHOLIC DRINKS

Crodino 95 CZK
Rosé sparkling tea, Firmenich, AT 179 CZK
Domaci limonada / homemade lemonade 85 CZK
Gruner Silvaner Trocken, Knewitz, DE 179 CZK
Cabernet Sauvignon, Ca di Rajo, IT179 CZK

Seznam alergen( na vyZadani u obsluhy. For list of allergens please ask your waiter.
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