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Slavnostni obéd nebo vedete formou "famﬂy dining." Véechny Pokrmy jsou servirované v celku
v nasem originélnim porcelénu ana staroiitn}’fch Podnosech.
Jako Pf'edkrm podévéme hovézi V)’/var s kvétovou §piékou, jétrovjmi knedliéky, domaécimi nudlemi
a zeleninou. Sladkou te¢kou nakonec je nas V}'/bér dezertu a la carte.

Celé pelené seldtko & lanyZov4 siil
Seldtko upecené do kfupava poddvané s bramborovym pyré s pecenou cibuli, bylinkovymi grenaille

brambuirkami, restovanym $pendtem, riizickovou kapustou a anglickou slaninou.

Jednochodové menu | 595 K¢
Ttichodové menu | 825 K¢

Doporuéujeme pro 4 a vice osob. Rezervujte 5 dni doptedu.

Svi¢kova Wellington
Svitkovd Wellington podéavana s glazovanou mrkvi s tymidnem, maslovym hrégkem, pe¢enou dyni Hokaido,

rizi¢kovou kapustou s anglickou slaninou, glazovanymi $alotkami, bernskou omé¢kou a silnou omécku z

Madeiry.

Jednochodové menu | 595 K¢
Ttichodové menu | 825 K¢

Doporutujeme pro 2 a vice osob. Rezervujte 3 dny doptedu.

Pelen4 kachna nebo husa & med z luéniho kviti

Medova kachna nebo husa poddvand s Eervenym zelim se skofici, rolovanym bramborovym knedlikem s

pernikem, karlovarskym knedlikem a silnou tymidnovou omackou s portskym vinem

Jednochodové menu | 485 K¢
Ttichodové menu | 715 K¢&

Doporutujeme pro 4 a vice osob. Rezervujte 3 dny doptedu.



Postive il ciming

Festive family lunch or dinner. All dishes are served as a whole in our original Porcelain
and on antique trays.
As an appetizer we serve our beef broth with meat, liver dumplings, homemade noodles
and vegetables. Finally, the sweet spot is your choice of a la carte dessert.

Whole roasted piglet & truffle salt

Crispy pigiet served with mashed potatoes with roasted onions, herb grenaiﬂe potatoes, roasted spinach, brussels

sprouts and bacon.

One course menu | 595 K¢

Three courses menu | 825 K¢

Recommended for 4 or more people. Book 5 days in advance.

Beef Wellington

Beef Wellington served with glazed carrots with thyme, butter peas, roasted Hokaido pumpkin, brussels sprouts

with bacon, glazed shallots, Bernese sauce and strong Madeira sauce.

One course menu | 595 K¢

Three courses menu | 825 K¢

Recommended for 2 or more people. Book 3 days in advance.

Roasted duck or goose & meadow honey

Roasted duck or goose served with red cabbage with cinnamon, rolled potato dumplings with gingerbread, bread

dumplings and strong thyme sauce with port wine.

One course menu | 485 K¢

Three courses menu | 715 K¢

Recommended for 4 or more people. Book 3 days in advance.



