Midday taste

Néco pro zacatek...
Houbové consommeé | uzené kiepeldi vajicko | bylinkové noky

Ravioli | dan¢i ragu | pomerancoveé pyré | aronie

Nasleduje...
Ryba dne | kroupy | pe€ena Cervena fepa | mascarpone | erny kofen

Kachni prso | Cervené zeli | bramborova kroketa | granatové jablko

Te€ka na konec...
Mousse z hofké Michel Cluizel Cokolady | pomerancovy sorbet |
pomerancoveé zelé | medova kifupinka

Vybér evropskych syru | ovocny chléb | ¢atni | ofechy s medem

2chodové menu 380 CzZK
3chodové menu 480 CZK

Predkrmy...

Dynovy krém | divoka kachna | kaStany

vvew

K& 250

Tatarak z hovézi svickové | hofi¢na seminka | majonéza | kien | Zloutkova emulze | chipsy z pivniho chleba | stfibrna K¢ 350

cibulka

Gulasova polévka s bramborami a paprikou | kminovy chléb

Saléty...

Avokado | mango | citrusovy dresink | jemné salatové listy

Michané jemné salatové listy | Cekanka | svatotomassky pivni dresink | Spekové krutony
Little gem | parmazanovy dresink | polosusena rajCata

Je mozné podavat s:
Grilované prso z kukuficného kurete

Grilované krevety

Hlavni chody...

Doméaci Spagety Aglio olio e pepperoncino nebo Bolognese

Hovézi burger | syr €edar | slanina | hranolky | doméci cibulova majonéza

Prso z perlicky | konfitovany brambor | hliva kralovska | bila cibule | dyné | holandskd omacka
Ryba dne | tymianova omacka | krémova polenta | restované Spenatove listy

Ovci brynza | filo tésto | brambor | Spicaté zeli

Marek Fichtner — $éfkuchar

E=

K& 260

K¢ 340
K& 210

K& 210

K& 220
7 ks K¢ 350

K& 350/390
K& 360
K¢ 510
denni cena

KE 420

Pokud méte obavy tykajici se potravinovych
alergii, upozornéte prosim nasi obsluhu.
Vs8echny ceny zahrnuji DPH

Sménny kurz 1IEUR = 25 K¢



Midday taste

To start...
Mushroom consommé | smoked quail egg | herb gnocchi

Ravioli | fallow deer ragout | orange purée | chokeberries

To follow...
Fish of the day | baked beetroot | mascarpone | salsify

Duck breast | red cabbage | potato croquette | pomegranate
Something to finish...

Michel Cluizel dark chocolate mousse | orange sorbet |
orange jelly | honey crisps

Assortment of European cheeses | fruit bread | chutney | nuts with honey

2 course menu 380 CZK
3 course menu 480 CZK

Starter...

Cream of pumpkin | mallard | chestnuts

Beef tartar | mustard seeds | mayonnaise | horseradish | egg yolk emulsion | beer bread chips | silver onions

Goulash soup | peppers | potato | caraway bread

Salads...
Avocado | mango | citrus dressing | baby leaves

Assorted greens | endive | St. Thomas beer dressing | bacon croutons
Little gem | parmesan dressing | semi-dried tomatoes

Can be served with:
Grilled corn fed chicken breast

Grilled prawns 7 pcs

Main course...
Home made spaghetti Aglio olio e pepperoncino or Bolognese

Beef burger | cheddar cheese | bacon | french fries | homemade onion mayonnaise
Guinea fowl supreme | potato confit | king oyster mushroom | white onions | pumpkin | hollandaise sauce
Fish of the day | creamy polenta | roasted spinach leaves

Sheep milk cheese “Bryndza” | filo dough | potato | sweet heart cabbage

Marek Fichtner — Executive Chef

CZK 250
CZK 350

CZK 260

CZK 340
CZK 210

CZK 210

CZK 220

CZK 350

CZK 350/390
CZK 360
CZK 510
daily price

CZK 420

If you have any concerns regarding food allergies,
please alert your server prior to ordering.

All prices include TAX

Exchange rate 1IEUR = 25 CZK



