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PREDKRMY / ENTREES

Polévka z hlivy = brambory - uzena paprika 135 K&
Oyster mushroom soup - potato — smoked paprika 135 CZK

Hermelinova pomazanka - brusinky - kastany - toust 159 K¢&
Camembert - cranberries - chestnuts - toast 159 CZK

HLAVN{ CHODY / MAIN COURSES

Kynuty bylinkovy knedlik — smaZena hliva — kaparova omacka — nakladana okurka 295 K&
Steamed herb dumpling - fried oyster mushroom - caper sauce - pickled cucumber 295 CZK

Treska - lilek — nakladany lilek — divoka brokolice - rybi veluté 395 K¢
Cod fish - aubergine - pickled aubergine - wild broccoli - fish velouté 395 CZK

Kachni prso - petrzelové pyré - kukufice - ¢erny kofen — demi glace 379 K&
Duck breast - parsnip purée - corn - salsify - demi glace 379 CZK

Hovézi nizky rosténec — bramborova kase - zelené fazolky — demi glace 590 K¢&
Beef sirloin — mashed potatoes - green beans — demi glace 5690 CZK

DEZERTY / DESSERTS

Roldda, karamel, citron, mandle — 145 K¢&
Roulade, caramel, lemon, almonds - 145 CZK

Pistaciova zmrzlina - 70 K&
Pistacio 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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