%’%M

Podavame od 11.00 do 20.00
Sobota od 12.00 do 20.00 / Nedéle od 12.00 do 19.00

POLEVKA dle denm’ nabidky
65 Ké / 69 K&

Domaci vapckova pomazanka, podaﬁ.na s fefichou, fedkvi¢kami a kvaskovym
105 Kc

Mlady kozi syr s koriandrem poddvany s jemnym hruskovym ¢atni
a ofechovym vpestem

13
Zapeleny sandwich s pecenou suﬂkou, sy rerg a kfenovou majonézou, poddvame
urk o i

pem

Zape&eny sandwich s grlllovanyml Ea rlkaml, pestem a uzenym syrem, poddvany
tovym sala 1 g(r)n Ka cherry ra]cat y

Francouzsky qulche S fenyklem, abhckerri a k021m syrem, podavany S malym

sezonnlm saldtkem

QLHChe N ChOI’lZCm, Cheddarem a Chefl’%l ra]catky, podavany S malym sezonnim

Teply salat S grenallle bramPurky, ancettou, bruselskyrnl kapustlckaml
azee Z cervene repy

Salat s anglickym roastbeefem nebo (liozun syrem, karamelizovanymi cibulkami
a pedenou fepou, po gvanx § domécim pedivem
1

Cerstvé pappardelle s pomalu pegenou rhanou kachnou, kfupavou cibulkou
a kac mm em1 glace
K¢

Domici bulka se zauzenym, pomalu pecenym kachnim asein koriandrovou
majonézou a z1mn1rri salat em z Cerveného zeli
Doporucu]irne se sklenitkou Crjanza R10]a Tem Fiamﬂo 0,11

egas atroc1n10, suc e, 14 %, pane

Pomalu pecena trhana ]ehnea ICC li—lla CGI'VC ém viné a korenove zelenme,
PO avana se StOLlC anyml ramboraml

b r’ K V\I/nu:’ b 4 7 r b b .
Rozmarynovd focaccia, poddvand se susleényml raj¢atky a nakladanymi olivami
5 K¢

Matcha cupcake s kré1r<nvem z bilé ¢okolady
&

Malinovo-bandnové smoothie s chia seminky

75 K¢

V nasich receptech pouiivéme ingredience zafazené na seznam alergenﬁ.

Informace o obsaZenych alergenech Véam radi poskytneme na vyZzadéni u obsluhy.

.
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ey smesnns

Served from 11.00 to 20.00

Saturday from 12.00 to 20.00 / Sunday from 12.00 to 19.00

Soup of the d
65 U065 &0k

Homemade egg spread, served with watercress, radishes and bread
105 CZK

Young goat cheese with coriegider served with a delicate pear chutney
wa nut esto

135 C
Baked S&l’ldWlCh Wlth baked harrL cheese and OI'SCI'adISh mayonnaise, served

cucumber dip
150 CZK

Baked sandwich wit grilled pep ers pesto and smoked cheese, served
wit green sal aiS Sm ch erry tomatoes

French quiche with fennel, apple arlid gant Igheese, served with a seasonal salad
Quiche with chorizo, cheddar cheese anfi cherry tomatoes, served with a small
seasonal sala

160 CZK
Fresh pappardelle w1th o(wiv baked shredded duck, crispy onion
u

emi g ace

Homemade bun with smoked slocx{v %sted dli 5 meat, cilantro mayonnaise
and re ca a&e sala

Glazed potatoes in map eflsyrup, with brussels sprouts and pancetta
with 4 cream of beetroot
175 CZK

We recommend with a giass of Rio]a Crianza Tempraniiio 0,11
inery Bodegas Pa9t(r)o(c:1%ig, Spain, 14 %, dry

Salad with English roast beef or goat ¢ eese, carag‘i %zed onions and roasted
eetroot, serve | gg)itc homemade bread

Slow-cooked pulled lamb in red wine and root vegetables, served with mashed
otatoes

85 CZK

with wi
Rosemary focaccia, served Wlt']i“i sun- ried1 tomatoes and marinated olives

75 CZK

Matcha cupcake with white chocolate cream
69 CZK

Raspberry—banana smoothie with chia seeds
75 CZK

In our recipes use ingredients included on the list of aliergens.

The information contained on ailergens will be provided upon request from the operator.
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