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Cerstvé petivo ptimo z pekarny S&I (sezénni variace pro 1 osobu / 45 K¢
gerstvého domaciho peciva - sicilsky chléb se susenymi ro 2 osoby / 75 K&
raje¢dtky a bylinkami, ofechovy chléb, domdci kminovy chléb§

Homemade bread from the bakery S&I (seasonal variation
fresh homemade bread - Sicilian bread with dried
tomatoes and herbs, nut bread, homemade caraway bread)

VEJCE & EGGS
Michana vejce s pazitkou, domdci petivo
Scrambled eggs with chives, homemade bread

Michana vejce s parmeza’nem a petrielkou, domaci pe(v:ivo
Scrambled eggs with parmesan and parsley, homemade bread

Francouzskéd omeleta s Cerstvym kozim syrem, ervenou fepou
a tymidnem, doméci pedivo
French omelette with fresh goat cheese, beetroot and thyme, homemade bread

Omeleta s prazskou §unkou a cheddarem s majonézou
s pestem ze suéen}'/ch rajéat, domaéci pecivo
Omelette with cheddar and prague ham, served with mayonnaise

with dried tomato pesto, homemade bread

Vajickovd pomazdnka s pazitkou a sezénnim saldtkem, doméci pecivo
Egg spread with chives and seasonal salad, homemade bread

SANDWICH & QUICHE

Avokddo, uzeny losos, posirované vejce a krémovy syr
na opeceném toastu
Avocado, smoked salmon, poached egg and cream cheese on roasted toast

Avokddo, anglickd slanina, posirované vejce a krémovy syr
na opeceném toastu
Avocado, english bacon, poached egg and cream cheese on roasted toast

Ktupavy sendvi¢ s prazskou §unkou a karamelizovanymi cibulkami,
okurkovy relish, saFétek

Sandwich with prague ham and caramelized onions, cucumber relish,
served with a small seasonal salad

Francouzsky syrovy quiche s vlagskymi ofechy,
podévan)'/ S mal}’/m sezénnim saldtkem
Cheese and walnut quiche, served with a small seasonal salad

120 K¢

125 K¢

169 K¢

175 K¢

115 K¢

167 K¢

157 K¢

155 K¢

125 K¢
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PALACINKY & PANCAKES & SMOOTHIE BOWLS

Francouzskd palaéinka Suzette s pomeranéovym karamelem 125 K¢
French crépes with orange caramel

Snidaiiovd smoothie bowl z avokéda, banénu, marakuji a zdzvoru, 145 K¢
s ovesnymi vlo¢kami a kokosovym mlékem

Breakfast smoothie bowl of avocado, banana, passion fruit and ginger,

with oat-flakes and coconut milk

Snidatiova smoothie bowl z malin, bandnu a zazvoru, 145 K¢
s ovesnymi vlo¢kami, kokosovym mlékem a dynovymi seminky

Breakfast smoothie bowl of raspberries, banana and ginger, with oat-flakes,

coconut milk and pumpkin seeds

SALATY & SALADS

Salat s datlemi, pomeranéem, domdcim syrem ricotta, matou 205 K¢
a Vlaésk}'lmi of’ecqiy

Mixed green salad with dates, orange, homemade ricotta cheese,

mint and walnuts

Salét s roastbeefem, ¢ervenou fepou, seminky, kfepel¢im vejcem 205 K¢
a krémovym kf‘enovo»hoféién}’Im dresinkem

Mixed green salad with roast beef, beetroot, seeds, quail egg and creamy
horseradish-mustard dressing

MALA JIDLA & SMALL DISH

Anglick}'l roastbeef s ¢ervenou fepou, okuré¢i¢kami Cornichons, 145 K¢
doméci remuladou a &erstvymi klicky

English roastbeef with beetroot, cornichons, homemade remulade

and fresh sprouts

Paté de Campagne de Poulet s okur¢i¢kami Cornichons 140 K&
a hrubozrnnou ho#¢ici
Pate de Campagne de poulet with cornichons and wholegrain mustard

Gravad lax z moiské ryby s marinovan}'/mi citrusov;’rmi olivami 175 K¢
House-cured fish with marinated citrus olives

D}’/ﬁovy dip s krémovjrm S}'/rem a domécimi sezamovjrmi krekry 125 K¢
Pumpkin dip with creamy cheese and homemade sesame crackers

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

N Dear customers, let us know about your allergies and intolerances. f— ‘ ! 7




