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POLEVKA ¢ HLAVNI CHOD ¢ DEZERT ¢« DOMACI LIMONADA / VINO

Vazeni hosté, ptipravili jsme pro vas zvyhodnéné t¥ichodové menu. Vyberte si z nasi tydenni nabidky polévek,

hlavniho if(l]:l a dezertu. Ke kazdému menu od nés dostanete domaci limonadu nebo sklenku vina v cené.

Tydenni polévka
Celerovo — jable¢ny krém, creme fraiche, microgreens

85 K¢

Provensalska rybi polévka s chobotnici a slévkami

115 K¢

Cerstvé tagliatelle se slévkami, rajéaty a petr¥elkou
295 K& | Smart menu 445 K¢ / 485 K¢

Risotto s &ervenou Yepou a kozim syrem, creme fraiche, parmezdnovy crumble
265 K& | Smart menu 415 K¢ / 445 K¢

Degusta¢nf menu [ 715 K&

Marinovany losos v Pernodu a divokém koteni, rukolovéd majonéza, naklddany celer, creme fraiche, fedkvitka
265 K¢

Provensalsk4 rybi polévka s chobotnicf a slévkami
115 K¢

Grilované kachni prso, pastindkové pyré, bramborové kroketa pln&nd houbami, fikovy demi-glace
425 K¢

Dezert dle dennf nabidky

Vina tydne

Gavi di Gavi DOCG - Conti Speroni, Tenuta Neirano, Piemonte 0,125 1/ 155 K¢&
Garcia de Olano Crianza, Bodegas Garcfa de Olano, DOCa Rioja 0,125/ 145 K¢

VYBERTE SI SMART OBED I Z NASEHO SEZONNIHO MENU,
KTERE PRAVIDELNE MENIME PODLE ROCNIHO OBDOBI
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Slavnostni ob&d nebo velete formou "family dining." Vechny pokrmy jsou servirované v celku
v nadem origindlnim porceldnu a na staroZitnych podnosech.
Jako ptedkrm podévame hovézi vyvar s kvétovou $pickou, jétrovymi knedlicky, domécimi nudlemi
a zeleninou. Sladkou te¢kou nakonec je nas vybér dezertu a la carte.

Celé pelené selétko & lany¥ovi sul

Selatko upetené do kfupava podévané s bramborovym pyré s pegenou cibuli, bylinkovymi grenaille

brambutirkami, restovanym $pendtem, ri¢kovou kapustou a anglickou slaninou.

Jednochodové menu | 595 K¢
Ttichodové menu | 825 K¢&

Doporuéujeme pro 4 a vice osob. Rezervujte 5 dni dopfedu.

Svi¢kovd Wellington

Svitkova Wellington poddvana s glazovanou mrkvi s tymidnem, méslovym hréskem, pecenou dyni Hokaido,
rizickovou kapustou s anglickou slaninou, glazovanymi $alotkami, bernskou oméckou a silnou omacku z

Madeiry.

Jednochodové menu | 595 K¢
Ttichodové menu | 825 K¢

Doporudujeme pro 2 a vice osob. Rezervujte 3 dny dopfedu.

Pe&en4 kachna nebo husa & med z lu¢nitho kviti

Medové kachna nebo husa poddvana s &ervenym zelim se skofici, rolovanym bramborovym knedlikem s

pernikem, karlovarskym knedlikem a silnou tymidnovou omackou s portskym vinem

Jednochodové menu | 485 K¢
T¥ichodové menu | 715 K&

Doporudujeme pro 4 a vice osob. Rezervujte 3 dny dopfedu.

VYBERTE SI SMART OBED I Z NASEHO SEZONNIHO MENU,
KTERE PRAVIDELNE MENIME PODLE ROCNIHO OBDOBI
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T SMART MENU S&I \

SOUP ¢« MAIN COURSE ¢ DESSERT« HOMEMADE LEMONADE / WINE

Dear guests, we have prcpnrcd a discounted three-course menu for you. Choose from our w(‘ckly menu of soups,
main course and dessert. For each menu you will receive homemade lemonade or a glass of wine for free.

Weekly soup

Celery - apple cream, creme fraiche, microgreens

85 CZK

Provencal fish soup with squid and mussels

115 CZK

Fresh tagliatelle with mussels, tomatoes and parsley
295 CZK | Smart menu 445 CZK / 485 CZK

Risotto with beetroot and goat cheese, creme fraiche, parmesan crumble
265 CZK | Smart menu 415 CZK / 445 CZK

S&I tasting menu [ 715 CZK

Marinated salmon in Pernod and wild spices, rucola mayonnaise, pickled celery, creme fraiche, radish
265 CZK

Provencal fish soup with squid and mussels
115 CZK

Grilled duck breast, parsnip purée, potato croquette stuffed with mushrooms, fig demi-glace
425 CZK

Dessert by daily offer

Wines of the week

Gavi di Gavi DOCG - Conti Speroni, Tenuta Neirano, Piemonte 0,725 1/ 155 CZK
Garcia de Olano Crianza, Bodegas Garcia de Olano, DOCa Rioja 0,125 1/ 145 CZK

VYBERTE SI SMART OBED I Z NASEHO SEZONNIHO MENU,
KTERE PRAVIDELNE MENIME PODLE ROCNIHO OBDOBI



Tostive flormityy Aning

cootted! 76 crdbs

Festive family lunch or dinner. All dishes are served as a whole in our original porcelain
and on antique trays.
As an appetizer we serve our beef broth with meat, liver dumplings, homemade noodles
and vegetables. Finally, the sweet spot is your choice of a la carte dessert.

Whole roasted piglet & truffle salt

Crispy piglet served with mashed potatoes with roasted onions, herb grenaille potatoes, roasted spinach, brussels

sprouts and bacon.

One course menu | 595 K¢

Three courses menu | 825 K¢

Recommended for 4 or more people. Book 5 days in advance.

Beef Wellington

Beef Wellington served with glazed carrots with thyme, butter peas, roasted Hokaido pumpkin, brussels sprouts

with bacon, glazed shallots, Bernese sauce and strong Madeira sauce.

One course menu | 595 K¢

Three courses menu | 825 K¢

Recommended for 2 or more people. Book 3 days in advance.

Roasted duck or goose & meadow honey

Roasted duck or goose served with red cabbage with cinnamon, rolled potato dumplings with gingerbread, bread

dumplings and strong thyme sauce with port wine.

One course menu | 485 K¢

Three courses menu | 715 K¢

Recommended fOI' 4 or more PCOPIC. BOOk 3 days in advance.

VYBERTE SI SMART OBED I Z NASEHO SEZONNfHO MENU,
KTERE PRAVIDELNE MENIME PODLE ROCNIHO OBDOBI



