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

POLEVKA dle denni nabidky
65 K¢ / 69 K¢

Tvarohovd pomazénka rozhuda, podéﬁarﬁé s fefichou, fedkvitkami a kvaskovym
chlebem

105 K¢

Mlady kozi syr s koriandrem podévany s jemnym hruskovym ¢&atni

4

a ofechovym pestem
139 K&

Zape&eny sandwich s pecenou $unkou, syrem a kfenovou majonézou, poddvdme
s okurkovym dipem

150 K¢

Zapeceny sandwich s grilovanymi paprikami, pestem a uzenym syrem, poddvany
S mal}'fm sezonnim saldtkem

150 K¢

Francouzsky quiche s fenyklem, jablitkem a kozim syrem, podévany s malym
sezonnién %alétkem
160 K¢

Quiche s chorizem, cheddarem a chefrzl raj¢atky, poddvany s malym sezonnim
salatkem

160 K¢

Omeleta se syrem, zelenym hrégkem tglmiénem a Salotkou, podévand s malym
sezonnim saldtkem a peCivem

165 K¢

Selskd omeleta se Zampiony, slaninou a bramburkami, poddvand s malym sezonnim
saldtkem a pedivem

165 K¢

Teply salat s grenaille bramburky, pancettou, bruselskymi kapusti¢ckami
a glazeé 1z7gelr<vvené fepy
¢

Saldt s anglickym roastbeefem nebo kozim syrem, karamelizovanymi cibulkami
a peéenou fepou, podg’valréx’ § domacim peélvem
180 K¢

Doporucujeme se skleni¢kou Grand Cuvée Chardonnay a Ryzlink rynsky, PS 0,11
Moravino, suché, 12,8 i‘é), Mikulovskd oblast
7 ¢

Pomalu pedend trhand jehnéci plec na ¢erveném viné a kotenové zelening,
P L jehnect pi -TVE 3
podavana se stouchanyrm bramborami
185 K¢

Levandulovy cheesecake
96°K¢

Malinovo-banénové smlgothie s chia serm’nky
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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Served from 11.00 to 20.00

Saturday from 12.00 to 20.00 / Sunday from 12.00 to 19.00

Soup of the da
65 CZK / 69 CZK

Homemade spread with curd and spring herbs, served with watercress,
radishes and Bread

105 CZK

Young goat cheese with coriander served with a delicate pear chutney

and walnut pesto

Baked sandwich with baked ham, cheese and horseradish mayonnaise, served
with cucumber dip

150 CZK

Baked sandwich with grilled peppers, pesto and smoked cheese, served with a small
seasonal sala

150 CZK

French quiche with fennel, apple and goat cheese, served with a seasonal salad
160 CZK

Quiche with chorizo, cheddar cheese and cherry tomatoes, served with a small
seasonal sala

160 CZK

Omelet with cheese, green peas, thyme and shallots, served with small seasonal
salad and brea

165 CZK

Omelette with mushrooms, bacon and otatoes, served with a small seasonal salad
and brea

165 CZK

Glazed potatoes in maple syrup, with brussels sprouts and pancetta
with a C{%%H(l: ozikbeetroot

Salad with English roast beef or goat cheese, caramelized onions and roasted
beetroot, served gwt(i'jrzhlgmemade rea
180

We recommend with a glass of Grand Cuvee of Chardonnay and Riesling, PS 0,11
Nf%ravino, dry, %%%0/% kMikulov region

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

otatoes
185 CZK

Lavender cheesecake

96 CZK

Raspberry—banana7s5mco%t1?ie with chia seeds

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

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