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Ke snidanim servirujeme kvdskovy chléb.
For breakfast we serve sourdogh bread.

Michand vejce s pazitkou
Scrambled eggs with chives

Michand vejce s parmezdnem a petrzelkou
Scrambled eggs with parmesan and parsley

Francouzskd omeleta s éerstvym kozim syrem, dervenou fepou
a tymidnem
French omelette with fresh goat cheese, beets and thyme

Omeleta s praiskou $unkou a cheddarem s majonézou

s pestem ze suéenych rajcat

Omelette with cheddar and prague ham,served with mayonnaise
with dried tomato pesto

Vajickovd pomazdnka s pazitkou a sezénnim saldtkem
Egg spread with chives and seasonal salad

Francouzska palaéinka Suzette s pomerancovym karamelem

French crépe with orange caramel

Viézeni hosté, sdélte ndm, prosim, vade alergie a intolerance.
Dear customers, let us know about your allergies and intolerances.

120 K¢

125 K¢

169 K¢

175 K¢

115 K¢

125 K¢
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Salét s éerstvymi fiky, domdcim S}’/rem ricotta, matou a vlaésk}’lmi of‘echy 205 K¢
Mix salad with fresh figs, homemade ricotta cheese, mint and walnuts

Variace listovych salatt s kozim syrem, karamelizovanymi $alotkami 185 K¢
a pecenou Cervenou fepou
Green leaves salad variation with goat cheese, caramelized shallots and baked beets

Variace listOV}'Ich salata s anglick}'lm roastbeefem, 225 K¢
karamelizovanymi $alotkami a pecenou &ervenou fepou

Green leaves salad variation with english roastbeef, caramelized shallots

and baked beets

Dytiovy quiche s ofechy, fetou a §alvéj1', 165 K¢
poddvany s malym sezénnim salatkem
Pumpkin quiche with nuts, feta and sage, served with a small seasonal salad

Kf‘upavy sendvi¢ s praZzskou $unkou a karamelizovan}'lmi cibulkami, 155 K¢
okurkovy relish, saEitek

Sandwich with prague ham and caramelized onions, cucumber relish,

served with a small seasonal salad

Anglicky roastbeef s kf‘epelél’mi Vajl'éky, hot¢i¢no-k¥enovou majonézou 145 K¢
a Cerstvymi klicky
English roastbeef with mustard-horseradish mayonnaise, quail egg and fresh sprouts

Pastika z pedeného veptového masa se §vestkovo-zdzvorovym chutney 140 K¢
a mandlemi, pecivo
Roasted pork meat paté with plum-ginger chutney and almonds, bread

Marinované olivy ve smési citrusti, olivového oleje a oregana 85 K¢
Marinated olives in a mixture of citrus, olive oil and oregano

Kvaskovy chléb 35 K¢
Sourdogh bread

Viézeni hosté, sdélte ndm, prosim, vase alergie a intolerance.

Dear customers, let us know about your allergies and intolerances.
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Lesni lisky s bilym vinem, schwarzwaldskou $unkou a smetanou, 225 K¢
podévané s petrielkOV}'Imi knedh’ky

Chanterelles creme sauce with white wine and Schwarzwald ham,

served with parsley dumplings

Kufeci supreme s batdtovam pyré a grilovanou letni zeleninkou 245 K¢
Chicken supreme, served with sweet potato puree and grilled summer vegetables

Boeuf bourguignon s zampiony a $alotkami, 260 K¢
podévany S ramborovym pyré
Boeuf bourguignon with mushrooms and shallots, served with potato purée
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V nasich receptech pouzivdme ingredience zafazené na seznam alergenﬁ.
Informace o obsaZenych alergenech Véam rddi poskytneme na vyzddani u obsluhy.
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