Y

Dyﬁovy krém s chill%galgéomeranéem, krutony

;-3

Polévka dle denni nabidky
79 K¢

K¢

» Era

L 4

o
Y3

Kachni paté S&I s nasim chutne}il
omdci kvdskovy ¢
165 K¢

Kuvécko P&J, Pidlek&Jiger, Znojemsko, 0,1251 /7 108, -

z ervené cibule,
1¢b

Teleci tataracek s lan)'inV}}m olejem a kapary,
omdci opecCeny toast
175 K¢
Riesling Schiefer, Lehnert Veit, Mosela 0,1251 / 124,
Pedend Cervend fepa s ostruzinami, lis_.kovymi of‘l'éky a pomerancovym
creme fraiche
165 K¢

Merlot Rosé, Hort, Znojemsko 0,125 / 116,

Slehany koz{ syr s pazitkou a marinovanymi pomerani
se salatkem z quinoy
165 K¢
Verdejo, Prios, Rueda 0,1251 / 116,-

L 4
Kané¢i svickovd na smetané s B%rnkkovym knedlikem a brusinkami
5 K¢

La Rocher, Jean Paul Fontaine, Languedoc, 0,1251/ 124

dtka s pyré z kotenové zclcniny,
< 0

Supreme z francouzského kukuti¢ného kut
bruselské kapustiéky, éelr<ny koten a kuteci jus
325 K¢

Griiner Veltliner Terrassen, Leth, Wagram, 0,125/ 116,

Konfitované kachni stchnp s du§5:_r1ym ¢ervenym zelim s jablky,

bramborovymi lok3i a kachnim’jus
325 K¢

Negroamaro Alese, Puglia, 0,1251/ 119,-

Grilovany flank steak s konfitovanou bramborou v sédle
a rozmarynu, Ee}gf‘ové omacka
39 ¢
La Rocher, Jean Paul Fontaine, Languedoc, 0,125/ 124,-
) ) Nas stafen?’l hovézi steak,
grllované zelenina, porto omdcka &druh steaku dle denni nabidky)
495 K¢
La Rocher, Jean Paul Fontaine, Languedoc, 0,1251/ 124,-
Degustaéni variace flank steaku a stateného steaku, gri]ované zelenina,
kukuf‘lény klas, konfitovand brambora, %cPfové a porto omdcka (pro 2 osoby)
&

790
Cerstva ryba s pastou s pestem ze suécn)}ch rajéat, bazalkovd péna
395 K¢

Pinot Grigio, Caldora Vini, Abruzzo, 0,1251 / 108,-

Domici dynové noky s parmazdnovou oméackou a §a1véjov>’fm chipsem
235 K¢

Cava Louis de Verniero 0,1871/220,-



225 K¢

Caesar saldt s kufecim prsem, sIaninonm chipsem a krut(’)ny
Velkopavlovicko, 0,1251 / 108,-

Pinot-Chardonnay, Sedldk
Trhané saldtové 1isty s domdci ricottou, éerstvymi fiky,
pistdciemi a sumakem
235 K¢

Verdejo, Prios, Rueda 0,125 / 116,

<

Variace syrt - ovéi syr Manchego (12 mésicii), ovéi syr zraly v sadle
s rozmarynem (10 mé&sici), mlady kozi syr (15 dn{)
155 K¢

Verdejo, Prios, Rueda 0,1251 / 116,

Marinované olivy s rozmarynem a ¢esnekem
105 K¢

Cerstvé pedivo pfimo z pekdrny S&I
1 os. 45 K& / 2 os. 75 K¢

<

Cheesecake s marakujou a kubdnskym rumem
159 K¢

Cheesecake s bilou ¢okoldadou, rizemi a malinovym zrcadlem
129 K¢

Origindlni mrkvovy dort S&I s muskdtovym krémem,
ofechy a naklédan}'lm pomerancem
129 K¢

Ostatni dezerty dle denni nabidky

Informaci o vy"sl(ytu konkrétnich alcrgcn‘u v Pokrmu iédcjtc u obshlhy, Ptedem se omlouvéme, ale ucty ncrozdé]ujcmc

Upozoriiujeme, ze si vyhrazujeme pravo uétovat 10% servisni poplatek u skupin 10 osob a vice.
p ) b ) p pop P

LR .ﬂ._l.n lb‘-



Pumpkin cream with chilli and orange, croutons

79 CZK
Sou% of the day

Duck paté S&I with our red onion chutney, homemade bread

165 CZK

Veal tartar with truffle oil and capers, homemade toast
175 CZK

Fermented beetroot tartare with blueberries and hazelnuts
165 CZK

Whipped goat cheese with chives and marinated oranges with quinoa salad
165 CZK

L 4

Boar sirloin in sour cream sauce served. with gingerbread dump]ings
and cranberries

265 CZK

French corn chicken supreme with root vegetable purée

and roasted grenai“e p()tat()es,wblack salsify and chicken jus

325 CZK
Confited duck leg served with stewed red cabbage with apples,
potato ‘lokse” an uck jus

Grilled flank steak with confited potatoe, rosemary, pepper sauce
595 CPZK Y> PepPP

“In house” dry aged beef steak,
grillcd vcgctablcs, porto sauccébccf cut by daily offer)
495 CZ

Tasling steak p]ate with dry aged beef steak by dai]y offer
and flank steak, served with grilled vegetable, corn cob, baked potato,
red pepper purée and S(())r(t:oZ?(aucc (for two people
7

Fresh fish with paste with dried tomato pesto, basil mousse

395 CZK

Homemade pumpkin gnocchi with parmesan sauce and sage chips
E P & 235 CZK & :




Caesar salad with gri“ed chicken fillet, crispy bacon and croutons
225 CZK

Green leaf salad with homemade ricotta, fresh figs, pistachios and sumac
235 CZK

Cheese plate from Manchego sheep cheese (12 m. old), sheep cheese matured
in lard with rosemary (10 m. old), young goat cheese (15 days)

Marinated olives with rosemary and garlic

105 CZK

Homemade bread from the bakery S&I
1p. 45 CZK / 2 p. 75 CZK

<

Passion fruit cheesecake with Cuban rum

159 CZK

Cheesecake with white choco]ate, roses and raspberry g]aze
129 CZK

Origina] S&I carrot cake with nutmeg cream,
nuts and pickled orange

129 CZK

Other desserts of the day

Please, ask your waiter, if you require any information regardinn ;1llergies or intolerances. We are sorry, we are not liable to splil
the checks. Dear guests, we reserve the right to appi\ 10% service charge for groups of 10 pax and more.




