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Poledni menu 21. - 24. 10. 2025

Predkrm | Starter

Mousse z maslové dyné s Fontina fondue, bramborovymi chipsy

a strouhanym ¢ernym lanyzem

Mousse of butternut squash with Fontina fondue, potato chips and black
truffles

Hlavni chod | Main course

140 g grilovany jeleni hirbet s kandovanymi tifeSnémi, pyré

z artycokovych srdicek, omackou z Barola a divokou brokolici

Grilled deer carré with candied cherries, artichoke purée, Barolo sauce and
wild broccoli

nebo / or

Fregola sarda s uzenym lilkem, omac¢kou z humrich schranek
a choriza a syrem stracciatella

Fregola sarda with smoked eggplant, lobster sauce with chorizo and
stracciatella cheese

Dezert D34 | Dessert D34

Panna colta z bilé cokolady a manga s pistaciovou zmrzlinou

a karamelovymi kulickami

Panna cotta of white chocolate and mango, pistachio ice cream and
caramel balls

Kompletni menu (predkrm + hlavni chod + dezert) 799 K¢
Complete menu (starter + main course + dessert)
Lunch menu celé se skleni¢kou vina da tavola - 949 K¢

V cené 0,125 1 nealkoholicky Riesling, Pinot Grigio delle Venezie
nebo Barbera d’Alba

Complete menu menu, served with a glass of “vino da tavola” —

0.125 [ non-alcoholic Riesling, Pinot Grigio delle Venezie or Barbera d’Alba

Menu bez dezertu 699 K¢
Menu withoul dessert

Menu bez predkrmu 649 K¢
Menu without starter

Samostatny hlavni chod (maso | ryba) 599 K¢
Main course (meat or fish)

Samostatny hlavni chod (téstoviny | risotto) 485 K¢

Main course (pasta or risotto)




