Pfedkrmy / Entrées

Polévka z bilého chfestu — poSirované vejce — syr mimolette 135 K¢

White asparagus soup — poached egg — mimolette cheese 135 CZK

Zeleny chrest — bilé jahody — smaZena sSalotka — cibulové pyré —jahodovy vinaigrette 145 K¢

Green asparagus — white strawberries — fried shallots — onion purée — strawberry vinaigrette 145 CZK

Hlavni chody / Main courses

Grilované a glazované mrkve — restované ofechy —bylinkovy krémovy syr— zeleninovy demi-glace s misem 275 K¢

Grilled and glazed carrots— roasted nuts —herb cream cheese — vegetable demi-glace with miso 275 CZK

Smazeny okoun — bramborovy fondan — kaparova omacka — nakladana kedlubna — smazené kapary — kopr 365 K¢

Fried Nile perch — potato fondant — caper sauce — pickled kohlrabi — fried capers — dill 365 CZK

Veprova kotleta duroc — celerové pyré — peceny celer — jablecny kompot — nakladany celer — demi-glace 355 K¢

Duroc pork loin — celeriac purée — roasted celeriac — apple compote — pickled celeriac — demi-glace 355 CZK

Teleci Rib-Eye — bramborova kase — zeleny chrest — restované smrze — omacka ze smrz(i 595 K¢

Veal Rib-Eye — mashed potatoes — green asparagus — sautéed morels — morel sauce 595 CZK

Dezerty / Desserts

Vanilkovy cheesecake — creme fraiche — lesni ovoce 145 K¢

Vanilla cheesecake — créme fraiche — forest berries 145 CZK

Vegansky hruskovy crumble — vanilkova zmrzlina 135 K¢

Vegan pear crumble — vanilla ice-cream 135 CZK
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