Jpondéh': Hovézi V}'Ivar s masem, zeleninou a fritétovymi nudlemi 75 KE\K
/ Studena okurkova polévka Tarator

Monday: Beef broth with meat, vegetable and noodles / Cold cucumber soup Tarator

Losos %odévany s Cerstvou pastou a pestem ze suéenych 199 K¢
rajcat, azalkova péna
Salmon with fresh pasta and dried tomato pesto, basil mousse

Grilovand vepfové kotleta (sous-vide), Eodévané 199 K¢
S kukufién}'fm pyré, grenai le brambtrkami a demi glace

Grilled pork (sous-vide), served with corn purée, grenaille potatoes

and demi glace

Hovézi ro$ténka na h¥ibkach, poddvand s jasminovou ryzi 189 K¢
Beef entrecote on mushrooms, jasmine rice

Cerstva pasta s pestem ze suéen}'lch rajcat, cuketou 176 K¢
a parmazdnem
Fresh pasta with dried tomato pesto, zucchini and parmesan cheese

Salat Nicoise s tundkem, grenaille brambiirkami, 189 K¢
fazolovymi lusky, vejcem a olivami (i ve vegetaridnské variantg)
Nicoise salad with tuna, grenaille potatoes, green beans, egg and olives

(also no fish version)

Mousse z ¢erného r}'fbl'zu s ¢okoladovou susenkou 95 K¢
a lesnim ovocem

Blackcurrant mousse with chocolate biscuit and forest fruit
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Utery: Minestrone / Studena okurkova polévka Tarator 75 K¢
Tuesday: Minestrone / Cold cucumber soup Tarator
Grilovan}'l candd, hréskové pyré a glazované karotka, 199 K¢

limetova péna
Grilled zander fillet with pea purée and glazed carrot, lime mousse

Kufeci supreme podévané s bramborovou kasi, cuketou 199 K¢

a kufecim jus

Chicken supreme served with mashed potatoes, zucchini, chicken jus

S aghetti S maSOV}'Im ragh a f'apikat}']m celerem, pecorino 189 K¢
paghetti with meat ragout and celery, pecorino

Brokolicové risotto s cukrovym hrégkem, parmezén 176 K¢
Broccoli risotto with sugar peas, parmesan cheese
Sal4t Nicoise s tundkem, grenaiﬂe bramburkami, 189 K¢

fazolovymi lusky, vejcem a olivami (i ve vegetaridnské variantg)
Nicoise salad with tuna, grenaille potatoes, green beans, egg and olives

(also no fish version)

Mousse z ¢erného r}'fbl'zu s ¢okoladovou susenkou 95 K¢
a lesnim ovocem

Blackcurrant mousse with chocolate biscuit and forest fruit
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Stteda: Kukufiény krém s chilli a petrielovym olejem 75 K¢
/ Studend ckurkové polévka Tarator
Wed: Corn cream with chili and parsley oil / Cold cucumber soup Tarator
Tilapie se Zampiénovym krupetem a jarni cibulkou, 199 K¢

tymidnova péna
ilapia with mushroom groat risotto and spring onion, thyme foam
Grilovany hovézi valegek odévan}'l s gratinovanou 199 K¢
bramborovou kasi s cheddarem, 5epfové omacka
Grilled beef with potato gratin and cheddar, pepper sauce
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Ctvrtek:

Thursday:

Pétek:

Friday:

Pomalu peceny vepiovy bucek, cizrnové ragi 189 K¢
s kotenovou zeleninou
Slow roasted pork belly, chickpea ragout with root vegetable

Cerstva pasta Arrabbiata, parmazén 176 K¢
Fresh pasta Arrabbiata, parmesan
Sal4t Nicoise s tutidkem, grenaille bramburkami, 189 K¢

azolovymi lusky, vejcem a olivami (i ve vegetaridnské varianté)
Nicoise salad with tuna, grenaille potatoes, green beans, egg and olives

(also no fish version)

Mousse z ¢erného r}’fbl’zu s ¢okoladovou sugenkou 95 K¢
a lesnim ovocem

Blackcurrant mousse with chocolate biscuit and forest fruit
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Jihoc¢eskd bramboracka 75 K¢
Studend okurkova polévka Tarator

South Bohemian potato soup / Cold cucumber soup Tarator

Grilovany losos podévany s pe¢enou &ekankou, 199 K¢
jéhl , citrénova omacka

Grilled salmon, roasted chicory, millet, lemon sauce

Veptova panenka § restovanym bramborem se $alotkou 199 K¢
a slaninou, demi glace

Pork tenderloin with roasted potatoes, shallots and bacon, demi glace

Jemn¢ palivy hovézi %uléé na ¢erném pivu, bramb. knedlik 189 K¢
Beef goulash with black beer, potato dumplings

Dynové risotto s parmazanem 176 K¢&
Pumpkin risotto with parmesan cheese
Salat Nicoise s tutidkem, grenaille bramburkami, 189 K¢

fazolovymi lusky, vejcem a olivami (i ve vegetaridnské varianté)
Nicoise salad with tuna, grenaille potatoes, green beans, egg and olives

(also no fish version)

Mousse z ¢erného r}’fbl’zu s ¢okoladovou sugenkou 95 K¢
a lesnim ovocem

Blackcurrant mousse with chocolate biscuit and forest fruit

Borsée se zakysanou smetanou 75 K¢

/ Studend okurkova polévka Tarator

Borscht with sour cream / Cold cucumber soup Tarator

Filet z moiského vlka podavany s fregolou sardou 199 K&
a fenyklovou omackou
Sea bass fillet with fregola sarda and fennel sauce

Teleci maminha steak podévany S grilovanou zeleninou 199 K¢
a porto omackou
Veal maminha steak prepared with grilled vegetable and porto sauce

Hovézi licka na ¢erveném viné podévané 189 K¢
S bramborovo—celerovjzm yré
Beef cheeks in red wine served with potato-celery purée

Spa hetti aglio olio e peperoncino, parmazéan 176 K¢
Spaghetti aglio olio e peperoncino, parmesan
alat Nicoise s tundkem, grenaille bramburkami, 189 K¢

fazolovymi lusky, vejcem a olivami (i ve vegetaridnské varianté)
Nicoise salad with tuna, grenaille potatoes, green beans, egg and olives

(also no fish version)

Mousse z ¢erného r>'fb1'zu s ¢okolddovou susenkou 95 K¢
a lesnim ovocem

Blackcurrant mousse with chocolate biscuit and forest fruit
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