MENU

APPETIZERS

Marinated pumpkin, grapes, arugula, prosciutto and goat cheese / 245 CZK
Smoked catfish salad, salmon caviar and roll bun / 345 CZK
Carp fries with dill mayonnaise, cabbage salad / 255 CZK
Duck heart terrine, shallot-bell pepper remoulade / 295 CZK
Pork ham, anchovy mayonnaise, quail egg and capers / 325 CZK
Wild boar croquette, Chipotle mayonnaise and red cabbage / 335 CZK

SOUPS

Veal tripe soup / 115 CZK
Soup of the day / 90 CZK

MAIN COURSE

Baked beetroot, chestnut purée, chicory and pecan nuts / 325 CZK

Butter salmon, creamy fregola, black kale and chorizo / 425 CZK
Guinea fowl supréme, oyster mushroom ragout and baked celery / 455 CZK
Confit duck leg, mashed potatoes with cabbage and onion / 415 CZK

Veal schnitzel, baked potato salad with pickles and dill / 495 CZK

Veal spider with mushroom-dill sauce, herb dumpling / 375 CZK
Beef cheeks with Sichuan pepper, pumpkin purée and brussels sprouts / 445 CZK

Kid’s meal - 100g Chicken schnitzel with potato purée / 180 CZK

DESSERTS

Homemade cottage buns with rum raisin sauce and vanilla ice cream / 185 CZK
Caramel egg / 170 CZK
Apple tart with cinnamon ice cream / 175 CZK
Sorbet — raspberry, strawberry 1 pc / 60 CZK

Prazdroj, Svatly lezék, unfittered 0,251 60 CZK/ 0,451 73 CZK/ 0,921 146 CZK
Paulaner Weissbier 0451 99 CZK/ 0,321 198 CZK

The list of alergens upon request



