PREDKRM

Pikantni hlivovy tatardk se susenym Zloutkem,

opeleny cibulovy chéb

175,-
POLEVKA

Hrdskovy krém, tycinka listového peciva

120,-
HLAVN[ CHOD

Grilovany jeseter, fermentovany kvétdk s ¢ervenou cibuli,
bramborové pusinky, jemnd omdcka

480, -
DEZERT

Trubi¢ka s pistdciovym krémem

120,-
Cena celého menu: 880 -

Doporucené vino:

VinafFstvi Kocarik éejkov/ce, Pinot Gris 1.5 dcl /110,-

[.es

PREDKRM

Syrova kroketa, vlassky orech, drenl z ¢ervené repy
a zelenych jablek, bylinkové vyhonky

155,-

POLEVKA
Hovézi vyvar, domdci nocky, cerstvé bylinky
120,-

HLAVNI CHOD
Danéi hrbet, baby Spendt, bramborové pyré s pecenym
¢esnekem, omdcka demi glace, restované houby

. Doporucené Vz’n E B
: o SRS WH&QQ:VI/ Kocarik - Pinot Noir 1,5 del/1204:8




 VIKENDOVF

menw

SNIDANE

ZAZITKOVA SNIDANE SE SKLENKOU PROSECCA

Syr, gunka, mdslo, pomozdnko, vejce, musli, jogrurt, ovoce, zelening,
d%us, voda, prossecco

480, -

PBISTROFOOD

Cibulovy opeceny chléb s trhanym kanéim masem, sdzené vejce, rukola

240,-

VIKENDOVE MENU

Hovézi steak, demi glace, domdci bramborovy chips, fazolové lusky

720,-

Koprovd omdcka s mackanym bramborem, hovézi maso, zasttené vejce

290,-

Farmdtsky saldt - opedené brambory, hldvkové zeli, listové saldty, vyhonky,
kuFeci maso/veggie syr

285,-

Domdici buchti¢ky s vanilkovym krémem, restované &erstvé ovoce

240,-

DETSKE MENU

Kuteci pldtek, bramborové pyré, saldtek
170,-

\ECOK VINU

o s, Prkénko syrt a uzenin, hroznové vino, olivy, pecivo
'-.'.l

F i . 450;-




STARTER

Spicy oyster mushroom tartare with cured egg yolk,

toasted onion brea

175,
SOUP

Pea cream soup, puff pastry stick

120,-
MAIN COURSE

Grilled sturgeon, fermented cauliflower with red onion,

potato puffs, delicate sauce
480,-

DESSERT
Pastry tube filled with pistachio cream
120,-

Price of the full menu: 880,-

Recommended wine:

Kocarik Winery, éejkov/ce - Pinot Gris 1.5 dcl / 110, -

FOREST

STARTER

Cheese croquette, walnut, red beet and green apple purée,
herb shoots

155,-

SOUP
Beef broth, homemade dumplings, fresh herbs
120,-

MAIN COURSE
Fallow deer loin, baby spinach, mashed potatoes with roasted
garlic, demi-glace sauce, sautéed mushrooms

R i -
F .
L% Brownies, chocolate mouss
. .® ‘1,,‘ Price of the full menu: 880
- "2
. \ Recommended wine A0

e " Kocarik Winery — Pinot Noir 1.5 del / 120,3




WEFKEND
menm

SNIDANE

EXPERIENCE BREAKFAST WITH A GLASS OF PROSECCO
Cheese, hom, bu‘r’rer, spreod, eggs, mues|i, yogurt, fruif, vegefob|es,
juice, water, Prosecco

480,-

BISTROTOOD

Toasted onion bread with pulled wild boar, fried egg, arugula
240,-

WEEKREND MENU

Beef steak, demi—g|oce sauce, homemade potato chips, green beans
7920,-

Dill sauce with crushed potatoes, beef, pooched egg
290, -

Farm salad - roasted potatoes, head cobboge, |eofy so|oo|s, shoo’rs,
chicken / veggie cheese

285,-

Homemade sweet buns with vanilla cream, sautéed fresh fruit

240,-

CHILDREN'S MENU

Chicken breast, mashed potatoes, small salad
170,-

SOMETHING SMALL
1O GO WITHWINE

2 B.oord of cheeses and cured meats, grapes, olives, bread
™

> 450,-




