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PREDKRMY / ENTREES

Dynova polévka - shimeji — zazvor - Salvej — kvaskovy chléb 145 K&
Pumpkin soup - shimeji - ginger — sage - sourdough 145 CZK

Ravioly z Cervené fepy - kozi syr — oprazeny liskovy ofech - citronovy gel - bylinky 165 K&
Beetroot ravioli — goat cheese - toasted hazelnut - lemon gel - herbs 165 CZK

HLAVNI CHODY / MAIN COURSES

Grilovana baby mrkev — mrkvové pyré - zézvor - hliva Ustfi¢na - zeleninovy demi glace 295 K¢&
Grilled baby carrot - carrot puree - ginger — oyster mushroom - vegetable demi glace 295 CZK

Candat - hraSek - Cekanka - cherry rajCata - estragon - rybi velouté 395 K&
Zander - winter peas - chicory - cherry tomatoes - tarragon - fish veloute 395 CZK

Smazené kureci stehno - kukuFice - Cerny lanyz - zelny salat — demi glace 385 K&
Fried chicken leg — sweetcorn - black truffle - cabbage salad - demi glace 385 CZK

Hovézi nizky roSténec — bramborova kase — divoka brokolice — demi glace 5690 K&
Beef striploin — mashed potatoes - wild broccoli = demi glace 590 CZK

DEZERTY / DESSERTS

Pistaciovy dort — maliny 160 K&
Pistachio cake - raspberries 160 CZK

Vanilla ice-cream - 70 K&

Vanilkové zmrzlina - 70 CZK

NEALKOHOLICKE NAPOJE / NON-ALCOHOLIC DRINKS

Crodino 95 CZK
Rosé sparkling tea, Firmenich 220 CZK
Domaéci limonada / homemade lemonade 85 CZK

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