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Predkrmy/Appetizers

Burrata Pugliese s cherry rajcaty a bazalkou, letité aceto balsamico, olivovy olej,

Maldonska sul, nas rozpeceny chléb

Burrata Pugliese with cherry tomatoes and basil, aged aceto balsamico, Maldon salt,

home made toasted bread

(Vege)

Teleci tartar s olejem z piemontskych bilych lanyZu, marinované shimeji houby,

lanyzova majoneéza, krepelci vejce, rericha, nas rozpeceny chléb

Veal tartare with Piemonte white truffle oil, marinated shimeji mushrooms, mayo with truffles, quail egg,
watercress, home made toasted bread

Tygri krevety (5 ks) pecené na prepusteném masle s cesnekem, chilli a petrzeli,

rozpecena bageta s bylinkovym maslem, lehky salat

Tiger prawns (5 pcs) roasted in clarified butter (ghee) with garlic, chilli and parsley, home made toasted
baguette with herb butter, light vegetable salad

Salaty/Salads

Grilované chapadlo z kalamaru peruanskych, cuketovy salat s bazalkovym pestem, chips z tapioky

Grilled Peruvian squid, zucchini salad with basil pesto, tapioca chips

Grilovany kozi syr z farmy, trhany salat s peCenou jarni zeleninou, nakladana cervena cibule,
fikove chutney

Grilled goat farm cheese, mixed salad with baked spring vegetables, marinated red onion, fig chutney
(Vege)

Thajsky salat s mangem, bylinkami a mungo klicky, restovana hovezi svickova v Bulgogi omacce,
cerny sezam

Thai salad with mango, herbs and mungo sprouts, roasted beef tenderloin marinated in Bulgogi sauce,

black sesame

Thajsky salat s mangem, bylinkami a mungo klicky, marinované tofu v Bulgogi omacce,
cerny sezam

Thai salad with mango, herbs and mungo sprouts, tofu marinated in Bulgogi sauce, black sesame
(Vegan)

Polevky/Soups

Silny vyvar z kukuricného kurete s korenovou zeleninou pecenou na masle, trhané maso, petrzel
Corn chicken broth made with roasted root vegetables, shredded meat, parsley

Kulajda s hribky, zastrené vejce, petrzelovy olej
Traditional dill creamy mushroom and potato soup, poached egg, parsley oil

Pasta, Risotto, Gnocchi

Spagety s hovézim ragu a koFenovou zeleninou, parmezan

Spaghetti with beef ragout made with root vegetables, parmesan

Pappardelle s hovézi svickovou a olejem z piemontskych bilych lanyzu,
pecené zampiony Portobello

Pappardelle, beef tenderloin, Piemonte white truffle oil, baked Portobello (mushroom)

Spenatové lasagne s tomatovou omackou
Spinach lasagne with home made tomato sauce
(Vege)

Krémove risotto se zelenym chrestem a parmezanem
Creamy risotto with green asparagus and parmesan
(Vege)

Gnocchi s krutim masem, rajcaty, pancettou, Spenatem a parmezanem
Gnocchi with turkey meat, tomatoes, pancetta, spinach and parmesan

Seznam alergend je k dispozici na vyzadani u obsluhy.
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Hlavni jidla/Main course

Tataki z tunaka zlutoploutveho (150 g) s Cernym sezamem a chilli, wasabi majonéza,
Pak Choi grilovany na sezamovem oleji, wakame salat, ponzu omacka, jasminova ryze
Yellowfin tuna tataki (150 g), black sesame, chilli, wasabi mayo, Pak Choi grilled in sesame oll,
wakame salad, Ponzu Sauce, jasmine rice

Filet z prazmy kralovske, kvetakove pyre, cuketa s bazalkovym pestem a Spenatem,
jemna omacka z musli a bileho vina
Dorada, cauliflower puree, zucchini with basil pesto and spinach, soft mussel and white wine sauce

Grilovane prso z kukuricného kurete, prirodni kureci Stava zjemnéna maslem,

bramboroveé pyré s parmezanem, jarni grilovana zelenina

Grilled corn chicken breast, chicken sauce softened with butter, mashed potatoes with parmesan cheese,
grilled spring vegetables

Kachni prso pecené do ruZova, naSe bramborové noky s petrzeli, salat ze Spicatého zeli,
kachni demi glace
Grilled duck breast, home made mini potato dumplings with parsley, cabbage salad, duck demi glace

Grilovana veprova panenka, omacka ze suSenych h¥ibu, gratinované brambory s tymianem,
pecena Salotka
Grilled pork tenderloin, dried mushroom sauce, potatoes au gratin with thyme, roasted shallots

Steak z teleci pecené, pecena brambora s pazitkovym tvarohem a lehkym salatem,
peprova omacka s citronem
Veal loin steak, baked potato with herb curd and light salad, pepper sauce with lemon

Steak z hovezi svickove plemene Limousine, hranolky s lanyzovou majoneézou, teleci demi glace
Beef steak, french fries with truffle mayonnaise, veal demi glace

Rizky z kratich prsou smaZené na prepust&ném masle, vafené brambory, nas okurkovy salat
Turkey breast fillet fried in clarified butter (ghee), boiled potatoes, our cucumber salad

Déetska jidla/For our youngest guests

Spagety s tomatovou omackou a parmezanem
Spaghetti with tomato sauce and parmesan

Spagety s hovézim ragu a kofenovou zeleninou, parmezan
Spaghetti with beef ragout made with root vegetables, parmesan

File z tresky, pecené na prepustenem masle, bramborova kase
Cod fillet baked in clarified butter, mashed potatoes

Filirovany kruti steak, prirodni Stava, jasminova ryze
Filleted turkey steak, jasmine rice

Rizek z kukuFi€éného kufete, vafené brambory
Corn chicken breast fillet (breaded) fried in clarified butter (ghee), boiled potatoes

Dezerty/Desserts

~Kvetinac“/“Flowerpot”
Cokoladova péna s viSnémi a brownies drobenkou
Chocolate mousse with sour cherries and brownies crumble

.,Siska"/“Cone”
Péna z liskovych ofiSku, slany karamel, korpus z peCenych palacinek, maliny
Mousse made of hazelnuts, salted caramel, corpus made of baked pancakes, raspberries

Denni nabidka sorbetu a mini dezertu
Daily offer of home made sorbets and mini desserts

Seznam alergenu je k dispozici na vyzadani u obsluhy.
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