MENUT

PREDKRMY - APPETIZERS

Pastika z vepiového biicku a kachnich jater s brusinkami,

trhanym listovym salatkem a omackou ze suseného ovoce K¢ 110,-
Pate of pork belly and duck liver with cranberries,
torn lettuce and sauce of dried fruit

Jeleni Sunka s jablkem pecenym v medu a citronu,

s polnickem a Sipkovou omackou K¢ 130,-
Deer ham with apple baked in honey and lemon,
lamb lettuce and rosehip sauce

Marinovany losos , gravlax“ s hor¢i¢no-koprovym dresinkem,

rukolou a katalanskou bagetou K¢ 140,-
Marinated salmon "gravlax" with mustard-dill dressing,
rocket and Catalan baguette

POLEVKY - SOUPS

Tradicni gulaSova polévka podavana v chlebu K¢ 65,-
Traditional Goulash soup served in bread

Kureci vyvar s masem, pohankou, zeleninou a bazalkou K¢ 65,-
Chicken broth with meat, buckwheat, vegetables and basil



MASO - MEAT

Kureci timbal s bramborovym pyré, slaninou pancetta,

Spenatem a omackou red wine K¢ 285,-
Chicken Timbale with potato puree, pancetta bacon,
spinach and red wine sauce

Teleci licka na marsale s bramborovym pyré, rukolou

a lanyZovym olejem K¢ 275,-
Veal cheeks made on Marsala with potato puree,
rucola and truffle oil

Veprova panenka s baby brambiirky, cibulkou cipollini

a konakovou omackou K¢ 275,-
Pork tenderloin with baby potatoes, Cipollini onions
and cognac sauce

Hovézi ,flank“ steak s terinou z brambor a pancetty

a burgundskou omackou K¢ 295,-
Steak of "flank" beef with Burgundy sauce, terrine
of potatoes and Pancetta

Bazanti prso pecené s hiiby, baby bramburky

a smetanovym demi glace K¢ 325,-
Pheasant breast with roasted mushrooms, baby potatoes
and creamy demi glace

Czech S yecials ] {
'@ CESKE SPECIALITY - BOHEMIAN SPECIALTIES

Konfitované kachni stehno s nadivkou s kachnimi jatry

a ¢cervenym zelim s jablky K¢ 295,-
Confit of duck leg with duck liver stuffing and red cabbage
with apples

Hovézi svickova na smetané s karlovarskym knedlikem
a brusinkovou omackou cumberland K¢ 265,-
Beef sirloin in cream sauce with Carlsbad dumplings



RYBY - FISH

Candat peceny na masle s mackanym bramborem se slaninou,

jarni cibulkou a teleci beurre blanc K¢ 295,-
Pike-perch roasted on butter, mashed potatoes with bacon,
spring onion and beurre blanc of veal

Peceny moi'sky jazyk s bramborovym pyré, hraskem a Ssalotkou K¢ 365,-
Baked Sole with potato puree, peas and shallots

Norsky losos s pyré z brambor a pohanky, Spenatem

a omackou vierge K¢ 295,-
Norwegian salmon with purée of potatoes and buckwheat,
spinach and sauce vierge

TESTOVINY & SALATY - PASTA & SALADS

Penne s omackou amatriciana, parmezanem a bazalkou K¢ 160,-
Penne with sauce Amatriciana, parmesan and basil

Tortellini s ricotou, Spenatem, panenskym olivovym olejem
a piniovymi orisky K¢ 160,-
Tortellini with ricotta, spinach, extra virgin olive oil and pine nuts

Salat z pecené cervené repy se Salotkovym dresinkem,

krémem z koziho syra a bazalkovym pestem K¢ 160,-
Salad of roast beetroot with shallot dressing, cream, goat cheese
and basil pesto
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| DEZERTY - DESSERTS

 §

Hruskova babovicka se skoricovym krémem
a slunec mcovyml seminky

Pear mud pie with cinnamon cream and sunflower seeds

Rebarborovy kolac s m'echoiou droben
§ 10u smetanou ‘ .

th w@nut crumble and sour

rhanec s rozinkami a povidlovou
pancake with raisins and plum sau
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