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DEGUSTAC 1\"'111

PODZIM

HOUBY " '
zampiony, hliva Gstfi¢n4, smetana, pepr, opeceny cibulovy chléb

225,-
MRKVOVY KREM

mrkev, zazvor, listové pecivo

145, -
JESETER

grilovan)'/ jeseter, brambor v krusté, fermentovana d)’/né,

o3

hor¢i¢né seminko, velmi jemna kienova omacka

495,-
SVESTKA

restovana S$vestka, amaretto, griliéé, drobenka,

ovoce, zakysané smetana

185,-

4 chodové menu: 895,-
Menu s ma/);m vinnym parovanim (2 x 0,1 /) 1110,-

'DOPORUCENE VINO
Vinarstvi Kocarik Cej/(ovice, Pinot Gris
0,11/110,-
. LES
KOZI SYR & REPA
" kozi syr, fermentovana fepa, ¢erveny pepr,
opeceny chléb, cesnek
> 215,-
KULAJDA
) s hh’bky, brambory, kopr, vejce
"8 155,

T SRNCI HRBET
! srnéi hibet, rybizova oméacka, bramborové pyré,
peceny cesnek, jablko, ¢ervené zeli, skofice, rybiz

i 495,
PR B
22 KAVOVY KREM
: kavovy krém, piskot, merunky
130,-
o 4 chodové menu: 895,-

: '? ‘Menu s ma/y’m vinnym parovanim (2x 0,1 /) 1110,-

N o DOPORUCENE VINO

; R -
Rt ; : anfstw’ Kocarik - Pinot Noir
' : 0,11/125,-



MENU

. ] ) oy -
ZAZITKOVA SNIDANE ;&
"_-‘l.‘ﬂ. 4 -
syr, $unka, maslo, pomazénl(a, michana Vejce,-}niisli, jogurt,
ovoce, zelenina, croissant, diem,_dius, voda, prosecco

480.- 3 i

-. 'a

.
HOVEZI STEAK 7Y
hovézi maso, demi-glace, bramborové chipsy, fazolové lusky
720,
FARMARSKY SALAT ®
opecené brambory, zeli, listové salaty, vyhonky
kufeci maso/syr °
340,-

BUCHTICKY S VANILKOVYM KREMEM
kynuté buchticky, vanilkovy krém, restované ovoce

290,-

MENU SEFKUCHARE
dle aktualni nabfdky
360,-

PRO MALE HOSTY
KURECI
kureci platek, bramborové pyré, salat

195,-

K VINU
SYRY & UZENINY

vybér syra a uzenin, hroznové vino, olivy, pecivo

& ' 475,-

(&)

DEZERTY & ZMRZLINA
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AUTUMN

MUSHROOMS "
bUttOﬂ mushrooms, oyster musl'lrooms, cream, pepper, .

toasted onion bread

225,-
CARROT CREAM SOUP

carrot, ginger, quF pastry *

145,-
STURGEON

grilled sturgeon, crusted potato, fermented pumpkin,

o3

mustard seeds, delicate horseradish sauce

495,-
PLUM

sautéed plum, amaretto, nut brittle, crumble,

fruit, sour cream

185,-

4-COUFS€ menu. 895, -

'Menu with a small wine pairing (2 x 0.1 /) 1110,-

RECOMMENDED WINE
Kocarik Winery, Cej/<ov1'ce - Pinot Gris
0.11/110,-

; LES

GOAT'S CHEESE & BEETROOT

goat’s cheese, lcermented beetroot, red pPepper,

toasted bread, garlic

=2 215.-
K - KULAJDA

. 3 ' porcini mushrooms, potatoes, dill, egg
: 155,-

v VENISON LOIN

venison loin, redcurrant sauce, potato purée,

roasted g_arllc app]e red cabbage cmnamon redcurrants

L8 495
COFFEE CREAM

coFFee ¢réam, sponge cal<e, apricots

130,-

4-COUI‘S€ menu: 895, -

Menu with a small wine pairing (2 x 0.1 /) 1110, -

., RECOMMENDED WINE
Kocartk Winery - Pinot Noir
t . 0,11/ 125,-

N



MENU

BREAKFAST EXPERIENCE

cheese, ham, butter, spread, scrambled egg's, muesli, yoghurt, T
fruit, vegetables, croissant, jam, juice, water, prosecco e
480,- 3 A

\ |

-
BEEF STEAK 74
beef steak, demi-glace, potato crisps, green beans !
720,-
FARMHOUSE SALAD °
roasted potatoes, cabbage, mixed leaf salad, sprouté,
chicken / cheese °
340 ,-

SWEET BUNS WITH VANILLA CREAM
sweet yeast buns, vanilla cream, sautéed fruit

290,-

CHEFS MENU
according to the current selection

360,-

FOR OUR YOUNG GUESTS
CHICKEN

chicken fillet, potato purée, salad

195,-

TO ENJOY WITH WINE
CHEESE & COLD CUTS

se]ection OF Cl’)CCSCS and COld cuts, grapes, olives, bread

8 . 475,

(&)

DESSERTS & ICE CREAM



