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PREDKRMY / ENTREES

LuSténinova polévka - nakladana kofenova zelenina - libe€ek — smaZena cizrna 145 K¢
Legumi soup - pickled root vegetable - lovage - fried chickpea 145 CZK

Grilovany pérek - batatové pyré - krvavy pomeran¢ - smazené kapary — mata — petrzelovy olej 165 K&
Grilled leek - sweet potatoe puree - blood orange - fried capers — mint - parsley oil 165 CZK

HLAVN{ CHODY / MAIN COURSES

Bryndzové halusky - smazena hliva kralovska — pazitka - lanyz 325 K&
Spatzle with sheep cheese - fried king oyster mushroom - chive - black truffle 325 CZK

Treska — baby tufin v maslové omacce - rlzickova kapusta se slaninou — cuketové pyré - rybi velouté s
matou 389 K&

Cod - baby turnip in butter sauce - brussels sprout with bacon - courgette puree - fish velouté with mint
389 CZK

Hovézi krk - rajCatova omacka - knedlik — smetana - rajcatovy gel — demi glace 375 K&
Barised beef neck - tomato sauce - czech dumpling - cream - tomato gel — demi glace 375 CZK

Hovézi svickova — bramborova kase - divoka brokolice — demi glace 779 K&
Beef tenderloin - mashed potatoes - wild broccoli — demi glace 779 CZK

DEZERTY / DESSERTS

Bread and butter puding, jablka, vanilkovy krém, pekanové ofechy 170 K&

Bread and Butter puding, apple, vanilla cream, pecany nuts 170 CZK

Pistaciova zmrzlina 70 K&

Pistachio ice cream 70 CZK

NEALKOHOLICKE NAPOJE / NON-ALCOHOLIC DRINKS

Crodino 95 CZK
Rosé sparkling tea, Firmenich 220 CZK
Domaci limonéada / homemade lemonade 85 CZK

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