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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¢

Domiéci vajickovd pomazanka, podéw}/lellngi s fefichou, fedkvitkami a kvaskovym
chlebem

105 K¢

Mlady kozi syr s koriandrem poddvany s jemnym hruskovym ¢atni

r

a ofrechovym pestem
139 K&

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

150 K¢

Zapeleny sandwich s mozzarellou, $§panélskou Sunkou Jamén Serrano a pestem,
podévan}'f s ma }'fm sezonnim saldtkem

155 K¢

Francouzsky quiche s chiestem a pairmli:zénem, podévany s malym sezonnim
salatkem

160 K¢

Francouzsky quiche Lorraine se slaninkou a ementélem, poddvany s malym
sezonnim saldtkem

160 K¢

Sandwich s trhanym kachnim konfitem, rajéaty a slaninou, poddvany se saldtem
coleslaw

175 K¢

Bramborové gnocchi s besamelovou omdckou, $pendtem a grana padano
170 K¢

Salat s anglick}'fm roastbeefem nebo kozim S}'Irem, karamelizovan)'fmi cibulkami
a petenou fepou, podévany § domdcim pecivem

180 K¢

DoPoruéujeme se skleni¢kou Welschriesling 0,11
vinafstvi Fegerl, suchg, 1%,5 I%) Weinviertel, Rakousko
2 K¢

Boeuf bourguignon podévané s bramborovou kasi

190 K¢

Pomalu pecend trhand jehnéd Plec na ¢erveném viné a kofenové zelening,
podévané se stouchanymi bramborami

185 K¢

Brownies z &ervené fepy s letnim ovocem a horkou ¢okoléddou

94 K¢

Toceny lezak Bohemian Lag7er IZ< minipivovaru Two Tales 0,41
0 K¢

V nasich receptech pouiivéme ingredience zafazené na seznam alergenﬁ.

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

.




J

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 da
65 CZK | 69 CZK

Homemade egg spread, served with watercress, radishes and bread

105 CZK

Young goat cheese with coriander served with a delicate pear chutney
and walnut ]}éesto

135 CZ

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

150 CZK

Baked sandwich with mozzarella, Spanish ham I]amon Serrano and pesto, served
with a small seasonal salad

155 CZK

French quiche Wlth asparagus and qarmesan, served Wlth a smail seasonai salad

60 CZK

French quiche Lorraine with bacon and 1emdmentaler, served with a small seasonal
sala

160 CZK

Sandwich with duck confit, tomatoes and bacon, served with salad coleslaw

175 CZK

Potato gnocchi with bechamel sauce, spinach and Grana Padano

170 CZK

We recommend with a glass of Welschriesling 0,11
Winery Fegerl, dry, 161, C‘VZokWeinViertei, Austria
2

Salad with English roast beef or goat cheese, caramelized onions and roasted
eetroot, served wit omemade brea

180 CZK

Boeuf bourguignon served with potato purée

190 CZK

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

otatoes
i)85 CZK

Beetroot brownies with summer fruit and hot chocolate

94 CZK

Draft Bohemian lager from brewery Two Tales 0,41
70 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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