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Pod4dvame od 11.30 do 21.00

Sobota od 13.00 do 21.00 / Nedéle od 13.00 do 19.00

Specialita dne

(od pondeéli do patku si u nds miZete vychutnat novou specialitu dne)

139 K¢

Specialita dne s polévkou

159 K¢

Smetanové lisky s bilym vinem a schwarzwaldskou $unkou,
podévané s tyrolskymi knedlicky
195 K¢

Jemna uzend kyta po burgundsku s bruselskymi kapustickami
na javorovém sirupu, kastany a liskovymi ofechy,
podévané se smetanovou bramborovou kasi s kfenem

195 K¢

Pomalu pecend kanéi kyta se $ipky a ¢ervenym vinem,
podévand s ope¢enymi dyfiovymi noky
225 K¢

Kufeci supreme, podévany s lanyZovym bramborovym pyré
a glazovanou sezonni zeleninkou

225 K¢

Trhané jehn&di na Cerveném ving, glazovana mrkvicka
se suSenymi merufikami, poddvané se $fouchanymi brambory
se zkaramelizovanou cibulkou a $alv&jovym maslem

225 K¢

Punc¢ z opilych boriivek a ¢erveného vina
129 K¢

V nasich receptech pouzivame ingredience zafazené na seznam alergent.
Informace o obsaZenych alergenech Vam rddi poskytneme na vyzaddni u obsluhy.
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Served from 11.30 to 21.00
Saturday from 13.00 to 21.00 / Sunday from 13.00 to 19.00

Daily special
(from Monday to Friday you can enjoy our daily special)
139 CZK

Daily special with soup
159 CZK

Chanterelles creme sauce with white wine and Schwarzwald ham,
served with Tyrolean dumplings
195 CZK

Smoked Burgundy ham with Brussels sErout glazed on maple syrup,
with chestnuts and hazelnuts,
served with creamy potato purée and horseradish

195 CZK

Slowly baked wild boar ragout with rosehip and red wine,
served with roasted pumpkin gnocchi

225 CZK

Chicken supreme, served with truffle potato purée
and glazed seasonal vegetables

225 CZK

Slow-cooked pulled lamb in red wine, glazed carrot with dried apricots,
served with mashed potatoes with caramelized onion and sage butter

225 CZK

Punch of drunk blueberries and red wine

129 CZK

Information about contained allergens will provide our service on your demand.
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