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Poddvame kaZdy den od 11.30 do 21.00
Sobota od 13.00 do 21.00 / Nedéle od 13.00 do 19.00

Kufeci prsi¢ko supreme s jarnim chfestem, mangoldem,
zlutou a ervenou fepou, poddvané s hragkovym pyre a fetichou 225 K¢

Trhané jehn&d na ¢erveném viné a kofenové zelening,
podévané s bramborovym pyré a jarni karotkou s meruntkami 225 K¢

Pomalu pecené toskénské hovézi s ¢ernymi olivami a suSenymi rajéatky,
podévané s domdcimi parmesanovymi noky 225 K¢

Jemné& uzend farmd¥ska kyta, poddvand s francouzskou ¢ockou Puy,

fapikatym celerem a &erstvymi bylinkami 195 K¢
Spenétové canederli s omac¢kou z lesnich hub,
bilého vina a smetany 195 K¢

s Lorrs etbort?

V nasich receptech pouzivame ingredience zafazené na seznam alergenl"l.

Informace o obsaien}'lch alergenech Vam radi poskytneme na vyia’da’m’ u obsluhy.




Lrrsosert srvisors

Served every day from 11.30 am. to 09.00 pm.
Saturday from 01.00 pm. to 09.00 pm. / Sunday from 01.00 pm. to 07.00 pm.

Chicken supreme with spring asparagus, mangold,

yellow and red beetroot, served with green pea and potato puree 225 CZK

Slow-cooked pulled lamb in red wine, glazed carrot
with dried apricots, served with mashed potatoes
with caramefized onion and sage butter 225 CZK

Slowly baked Tuscany beef with black olives and dried tomatoes,
served with homemade parmesan gnocchi 225 CZK

Smoked farmers ham, served with French lentil salad

with celery and fresh herbs 195 CZK

Spinach canederli with Chanterelles creme sauce

with white wine 195 CZK

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




