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Starters

Hovézi carpaccio s houbovou majonézou, variaci hub, 275 Ké Michany listovy salat s karamelovymi vlasskymi 185 K¢

cerstvymi nektarinkami a orechovym crumble orechy, jablky, Cider dresinkem a burratou

Beef carpaccio with mushroom mayo, pickled mushrooms, Mix green leafs salad with caramel walnuts, apples, Cider

[resh nectarines and nut crumble dressing and burrata cheese

Marinované rybi ,,escabeche“ neboli nakladané ryby se 259 K¢ Salat z nakladanych rajcat s rozpecenym chlebem 239 Ké

sladkokyselou zeleninou, koriandrovymi seminky Piadina, anc¢ovickami ,AAA“ a syrem stracciatella

a tasmanskym peprem Marinated tomato salad with crispy Piadina bread,

Marinated fish ,escabeche” style with sweel and sour premium anchovies and Stracciatella cheese

vegetables, coriander seeds and ‘lasmania pepper .

Opeceny domaci brioche s jable¢nym kompotem, 289 K¢

Smaien)'r uzen)? SS]I’ Scamorza s cukrovym melounem’ 199 Ké I estovam'/mi kachnimi foie gras, malinami a liSkOV}’7ml

bazalkovou majonézou a harissa krémem orechy

Crispy smoked cheese Scamorza with Cantaloupe, basil Roasted homemade brioche with apple compote, grilled

mavonnaise and harissa cream duck foie gras, raspberries and hazelnuts
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Polevky
. . Soups , . o y

Kureci vyvar s lanyzovou drobenkou 79 K¢ Polévka z pecenych paprik Piquillo s citronovou 95 K¢

avejcem pecenym na 63,5 pénou z mascarpone a domacimi grissini

Chicken broth with truffle pasta and egg baked Soup from baked Piquillo peppers with foam

for 63,5° of lemon mascarpone and homemade grissini

I4
Hlavni chody
Main courses
Risotto s houbami, restovanym 299 /269 K€ 200 g hovézi steak z pravé svickové 499 K¢ Téstoviny garganelli s omackou 375 /325 K¢
telecim brzlikem a lehkou ¢esnekovou s pyré z cerného korene, s omackou z cerstvych rajcat, morskymi plody
majonézou 7 Ginu, krustou z morku a ¢ernym lanyzem a parmazanovou strouhankou
Risotto with mushrooms, sautéed veal 200 g beef fillet with salsify purée, Gin sauce, Garganelli pasta with fresh tomato
sweethread and light garlic mayo marrow crust and black truffles sauce, seafood and Parmesan bread
crumb
Risotto s chorizem, polo suSenymi 295 /265 K¢  Grilovana presticka kotleta s omackou 415 K¢
rajcaty a syrem stracciatella s badyanem, petrzelovym pyré s morkem, Tagliatelle s ragu z hovézich licek, 315 /275 K¢
Risotto with chorizo, semi-dry tomatoes liskami a marmeladou z ¢ervené cibule s korenovou zeleninou, ¢ervenym
and Stracciatella cheese Grilled pork chop from Prestice with anise star vinem a badyanem
5 sauce, parsley marrow purée, chanterelles Tagliatelle with beef cheeks ragout

Grilované filatko z prazmy 399 K¢ and red onion marmalade with root vegetables, red wine and anise
kralovské s pyré z fialovych brambor, star
maslovym porkem, salsou z uzenych Pomalu pecena perli¢ka se zeleninovym 395 K¢
mandli a omackou z korysu ragu, batatovym pyré a omackou z vina Pizza gourmel D34 299 K¢

Grilled sea bream fillet with purple
potato purée, butter leek, salsa of
smoked almonds and shellfish sauce

Chardonnay

Slow cooked Guinea Fowl with vegetable
ragout, sweet potato purée and Chardonnay
sauce

Prilohy

Side dish

Batatovc pyrc ) 85 K¢ Grilovana zelenina s citronem, bylinkami 85 K¢
Sweet potato purée a zelenym olejem

, . , . Grilled vegetable with lemon, herbs
Malé brambory pecené v masle 85 K¢ .

P . and green oil
Ratté potatoes baked in butter
Michany listovy salat s rajcaty a medovym 85 K¢ Kozlk plfc?/\{fa 45 Ke
dresinkem Bakery basket
Mix leaf salad with tomatoes and honey
dressing
Head Chef: Tomds Cerny Ceny uvadime véetné DPH. Skupinam nad 10 osob k finalnimu Gétu pripocitame 10 % service charge.

Hlavni manazer:  Martin Tisek

Informace o alergenech jsou vam na vyzadani k dispozici u obsluhy.
Prices on the menu are shown including VAT, There is 10 % service charge for parties of 10 and more guests.

Allergen information are at your disposal with our wailers.




