J

%’%M

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¢

Tunédkova pomazénka S koprem a kapary, podévané S peéivem

105 K¢

Mlady kozi syr s koriandrem podévany s jemnym hruskovym ¢&atni
a orec ovym Pestem

135 K¢

Pastika s pe¢enym vepfovym masem podédvand s posirovanou hruskou v portském
viné, kvéskovy chléb
135 K¢

Francouzsky quiche s brokolici, syrem a mandlovymi lupinky, poddvany
se sezonnim salatkem

160 K¢

Salat z francouzské zelené ¢ocky, uzenou §unkou, kiepeléim vajitkem a pedenymi
rajéétky
165 K¢

Salat s jablky, kedlubnou, ¢ervenou fepou a kroketami z koziho syra, poddvany
s domdcim pedivem
175 K¢

Lasagne s italskym ragti, beSamelovou omdac¢kou a parmezdnem

175 K¢

Pomalu pe¢end trhand jehnéci plec na ¢erveném viné a kofenové zelening,
podévand se stouchanymi bramborami

185 K¢

Doporucujeme se skleni¢kou italského Chianti DOCG 0,11
vinafstvi Fatoria Pogni, Toskdnsko, 12,5 %, suché

65 K¢

Kastanové créme brulée

89 K¢

Amaretto dorti¢ek z Cervené fepy, ¢okolddy s vanilkovym krémem
94 K¢

Malinovo-bandnové smoothie

75 K¢

Vonavy hru§k§>g %Lln(\f s palenkou
¢

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

Tuna spread with dill and capers, served with bread

105 C

Young goat cheese with coriander served with a delicate pear chutney
and walnut pesto
135 CZIE

PAté with roast Pork served with poached pear in port wine, bread
135 BZK

French quiche with broccoli, cheese and almonds, served
with a seasonal salad

160 CZK

Salad of French green lentils, smoked ham, quail egg and roasted tomatoes

165 CZK

Salad with apples, colrabi, beetroot and goat cheese croquettes served
with homemade %read

175 CZK

Lasagna with Italian ragout, bechamel sauce and Parmesan

175 CZK

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

185 CZK

We recommend with a glass of Chianti DOCG 0,11
Winery Fatoria Pogni, Tuscany, 12,5 %, dry
55 CZK

Chestnut créeme brulée

89 CZK

Amaretto cake with beetroot, chocolate and vanilla cream

94 CZK

Raspberry-banana smoothie

75 CZK

Pear punch with pear brandy
115 C
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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