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Predkrmy
Starters
Hoveézi tatarak ze stareného krku s varenymi kirepelc¢imi vejci, lanyzovou emulzi 450 K¢
a parmazanovymi krekry Vé

Aged beef tartare with boiled quail eggs, truffle emulsion and Parmesan crackers

70 g carpaccio z ¢cervenych krevet Gambero Rosso se syrem stracciatella, 570 K¢
kaviarem Oscietra Antonius a zelé z mucéenky G
70 g red prawn Gambero Rosso carpaccio with Stracciatella cheese, Oscietra Antonius

caviar and passion fruit jelly

Salat z divokych bylin s hruskami presovanymi v levandulovém sirupu, 310 K¢
pecenymi piemontskymi liskovymi orechy a burratou . Y&
Wild herb salad with pears pressed in lavender syrup, roasted Piedmont hazelnuts and burrata

Hlavni chody

Main courses

30 dni starena dusena hovézi Zzebra v omacce hoisin se zazvorem a chilli, s krémem 890 K¢
z bilych fazoli Cannellini a Safranu a s cibulkami Borettane é
30 days aged braised beef ribs in hoisin sauce with ginger and chilli, Cannellini bean and saffron cream

and Borettane onions

140 g grilovany kranas Dumeriluv ,,Ricciola® s krevetovym flanem, omackou z kari se sezamem 780 K¢
a palenym pak choi é
140 g grilled vellowtail amberjack “Ricciola” with shrimp flan, curry sauce with sesame and burnt pak choi

Ravioli ,,Quattro 4maggi“ s cervenou repou, piniovymi orechy a salvéjovym maslem 540 K¢
“Quattro 4maggi” ravioli with beetroot, pine nuts and sage butter s
Dezerty
Desserts
Krupavé Tiramisu s glazé z Amaretta a perletovym pudrem 240 K¢

Crispy Tiramisu with Amaretto glazé with shiny powder

Dynové creme brulée s karamelovou krustou a jogurtovou zmrzlinou 225 K¢
Pumpkin creme brulée with caramel crust and yoghurt ice cream

Zmrzlina nebo sorbet dle denni nabidky 145 K¢

Ice cream or sorbet choice of the day

¢ bezlepkové jidlo | gluten free
#8 vegetarianské jidlo | vegetarian
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