SLUD]CJZ/VW

SLUNCE

PREDKRM
Syrova péna z koziho syra, vlasské orechy, med, brusinky, brioska

180,-
POLEVKA

Bramborovy krém s restovanymi hribky,

bramborové vlasy, bylinkové pesto

120,-
HLAVNI CHOD

Gri]ovan)? jeseter v bylinl(ové krusté s mandlemi, jemna omacka,
batatové pyreé, fermentovana cibule, okurka

480,-
DEZERT

Veénecek s pistaciovym krémem, malinova dren

120,-

CENA CELEHO MENU: 880,-

DOPORUCUJEME VINO: GAVI DI GAVI DOCG,
Villa Sparina, Piemonte, ltalie 1,5 dcl / 110,-

Heorty

PREDKRM
Drabezi jatra, cibulovy chléb
160,-

POLEVKA
Hoveézi vyvar, noél(y, cerstvé by]in](y

120, -
MENU

Stnéi hibet, rybizova omacka, bramborové pusinky,
glazovana paprika a cibulova remulada

480, -
DEZERT

Makova zmrzlina, boravkova linka

95,-

=L
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i, CENA CELEHO MENU: 840,

DOPORUCUJEME VIN”(&:."\V[narvstvf Kocarik - Pinot Noir
% 1,5 dcl/110, -



MENU

ZAZITKOVA SNIDANE SE SKLENKOU PROSSECCA

Syr, $unka, maslo, pomazén](a, vejce, musli, jogrurt, ovoce, zelenina,
dzus, voda, prossecco

480,-

VIKENDOVE MENU

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

720,-

Koprova omacka s maé](an)?m bramborem,

trhané kanéi maso, zastrené vejce

290,-

Farmarsky salat - opecené brambory, hlavkové zeli, listové salaty,
vyhonky, vejce, krati maso/veggie syr

285,-

Domaci buchtiéky s vanill(OV)'Im krémem, &erstvé ovoce

240,-

DETSKE MENU

Krati platek, bramborové pyré, salatek

170,-

Menu dle nabidky séfkuchare

NECO K VINU

Prkénko vybérovych syrd a uzenin, hroznové vino,
cherry rajéata, olivy, pecivo

450,-



.

SUN

STARTER
Goat cheese mousse, walnuts, honey, cranberries, brioche

180,-
SOUP

Potato cream soup with sautéed porcini mushrooms,

crispy potato strings, herb pesto

120,-
MAIN COURSE

Grilled sturgeon in a herb and almond crust, delicate sauce,

sweet potato purée, fermented onion, cucumber

480,-
DESSERT

Choux pastry ring with pistachio cream, raspberry coulis

120,-

FULL'MENU PRICE: 880,-

RECOMMENDED WINE: Gavi di Gavi DOCG
Villa Sparina, Piedmont, /ta/y 150 ml /' 110,-

s

STARTER
Chicken livers, onion bread

160,-
SOUP

A Beef consommeé Wlth dumplings and fresh herbs

120,-
MAIN COURSE

Venison l'oin, redcurrant Sauce, potato duchess potatoes, glazed bel]

pepper, and onion remoulade

480, -
DESSERT

Poppy seed ice cream with blueberry coulis

95,-

i

A My, “FULL MENU PRICE: 840,
RECOMMENDED WINE#Kocarik Winery - Pinot Noir
‘ 150 ml / 110,-



MENU

BREAKFAST
EXPERIENCE BREAKFAST WITH A GLASS OF PROSECCO

Cheese, ham, butter, spread, eggs, muesli, yogurt, fruit, vegetables,

juice, water, Prosecco

480, -

WEEKEND MENU

Beelf steal<, demi-g]ace Sauce, homemade potato chips, green beans

720,-

Dill sauce with crushed potatoes, pulled wild boar meat, poached egg

290,-

Roasted potatoes, head cabbage, mixed leaf salads, sprouts,
egg, turkey meat / vegetarian cheese

285,-

Homemade sweet buns with vanilla cream and fresh fruit

240,-

CHILDREN'S MENU

Turl(ey fillet, mashed potatoes, side salad
170,-

Menu according to the chef’s dai]y.se]ection

SOMETHING TO ENJOY
WITH WINE

Selection Board of Premium Cheeses and Cured Meats, -

Grapes, cl'lerry tomatoes, olives,ﬁbread

450
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