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D}'/rvlovy krém s chilli a vomcranécm, l(rutony

FAETY

79 K¢
Polévka dle denni nabidky s

79 K¢ s
o %
L\ 4 s

Kachni paté S&I s nasim chutney z Cervené cibule,
oméci kvaskovy chléb
165 K¢

Teleci tataradek s 1an}'/i0V)'7m olejem a kapary,
oméci opeceny toast

175 K¢

Pelend ervend fepa s ostruzinami, liskovymi ofisky a pomerancovym
creme fraiche
165 K¢

Slehany kozi syr s pazitkou a marinovanymi pomeran¢i
se salatkem z quinoy
165 K¢

L 4

Kan¢i svickovad na smetané s germ’kovym knedlikem a brusinkami
65 K¢

Grilovany jeleni hibet s dyfiovym fgrél,( restovanou mrkvi a jalovcovym jus
5 K¢

Supreme z francouzského kukufi¢ného kutdtka s p)]/ré z kofenové zeleniny,
ruselské 1<apust151<y, Cerny koten a kuteci jus
325 K¢&

Konfitované kachni stehno s duée_n}}m ¢ervenym zelim s jablky,
ramborovymi loksi a kachnim”jus

25 K¢

Grilovany flank steak s konfitovanou bramborou v sddle
a rozmarynu, elgfovét omacka
o5 e

Nas staf'cnt)('/ hovézi steak,
gri]ované zelenina, porto omacka druh steaku dle denni nabl’dky)

495 K¢

Degustaéni variace flank steaku a stafeného steaku, grilovand zelenina,
kukuir¢ny klas, konfitovand brambora, %)(cyfové a porto omac¢ka (pro 2 osoby)
790 K¢

Grilovany candét s cizrnovym ragti a bylinkovym maslem
’ 395 Ke o Y 4

Doméci dynové noky s parmazdnovou oméc¢kou a éalvéjonm chipsem
235 K¢

Vazeni hosté, sdélte ndm, prosim, vage alergie a intolerance. Pfedem se omlouvadme, ale ucty nemzdélujeme.
Upozorﬁujeme, Ze si vyhrazujeme przivo ucétovat 10% servisni poph\tek u skupin 11 osob a vice.



Caesar saldt s kufecim prsem, slaninovym chipsem a krutc’)ny
225 K¢

Trhané saldtové listy s domdci ricottou, &erstvymi fiky,
pistdciemi a sumakem

235 K¢

L 4

Nase domaci préuty ze stafené veprové Ranenky v pepfti
a hovézi plece v uzené paprice
165 K¢

Variace syrt - ovéi syr Manchego (12 mésict), ovéi syr zraly v sddle
s rozmarynem (10 mésici), mlady kozi syr (15 dni)
155 K¢

Marinované olivy s rozmarynem a esnekem
105 K¢

Cerstvé pecivo piimo z pekérny S&I
1 os. 45 K& / 2 os. 75 K¢

.
L 4
Cheesecake z ¢erveného svatreného vina
129 K¢

Rosé Champagne cheesecake s malinami

129 K¢

Cheesecake s marakujou a kubdnskym rumem

Cheesecake s bilou ¢okolddou, razemi a malinovym zrcadlem

129 K¢

Karamelovy cheesecake s kfupinkami a &okolddovym zrcadlem
129 K¢

Originélni mrkvov)’/ dort S&I s muékétovym krémem,
ofechy a naklddanym pomerantem (i v bezlepkové variantg)
129 K¢

Svatebni dort s ostruzinami a citrénovym krémem

129 K¢

Cokolddovo-kastanovy dort s liskovymi otisky (bezlepkovy)
129 K¢

Viazeni{ hosté, sdélte nam, prosim, vase alcrgic a intolerance. Pfedem se omlouvéme, ale fléfi;‘ ncm//dé]ujcmc.

Upozorﬁujcmc, ze si Vyhrazujcmc prdvo uctovat 10% servisni pop]alck u skupin 11 osob a vice.




Pumpkin cream with chilli and orange, croutons

79 CZK

Duck paté S&I with our red onion chutney, homemade bread
165 CZK

Veal tartar with truffle oil and capers, homemade toast
175 CZK

Fermented beetroot tartarc6 wit lueberries and hazelnuts
1

h b
CZK

Whipped goat cheese with chives and marinated oranges with quinoa salad
165 CZK

L 4

Boar sirloin in sour cream sauce served with gingerbread dumplings
and cranberries

265 CZK

Grilled deer loin steak with pumpkin urée, roasted carrots and junipcr jus
465 CZK

French corn chicken supreme with root vegetable purée
and roasted grenaille potatoes, black salsify and chicken jus

325 CZK
Confited duck leg served with stewed red cabbage with apples,
potato ° okse’ an uck jus
325 CZK

Grilled flank steak with confited potatoe, rosemary, pepper sauce
395 CPZK Y> PEPP

“In house” dry aged beef steak,
grilled vegetables, porto sauce]ébeef cut by daily offer)
495 CZ

Tasting steak plate with dry aged beef steak by daily offer
and flank steak, served with r{i”cd vegeta E,f corn cob, 1ak)cd potato,
re e er purée anc orto sauce or two people
PePP P 750 CZK peop

Grilled zander fillet with chickpea ragout, herb butter
395 CZK

Homemade pumpkin gnocchi with parmesan sauce and sage chips
P P 8 235 CiK 8 P




Caesar salad with grilled chicken fillet, crispy bacon and croutons
225 CZK

Green leaf salad with homemade ricotta, fresh figs, pistachios and sumac
235 CZK

L 4

Our homemade dry aged prosciutto pork tenderloin with pepper
ant% beef in smoked papri

165 CZK

Cheese plate from Manchego sheep cheese (12 m. old), sheep cheese matured
in lard with rosemary (10 m. old), young goat cheese (15 days)
155 CZK

Marinated olives with rosemary and garlic

105 CZK

Homemade bread from the bakery S&I
1p.45CZK /2 p. 75 CZK

L 4

Mulled red wine cheesecake

129 CZK

Rosé Champagne cheesecake with raspberries
129 CZK

Passion fruit cheesecake with Cuban rum

159 CZK

Cheesecake with white chocolate, roses and raspberry glaze
129 CZK

Caramel cheesecake with crisps and chocolate glaze

129 CZK

Original S&I carrot cake with nutmeg cream,
nuts and pickled orange (also available gluten free)

129 CZK

Wedding cake with blackberries and lemon cream
129 CZK

Chocolate-chestnut cake with hazelnuts (gluten free)

129 CZK

Dear customers, let us know about your allergies and intolerances. We are sorry, we are not liable to split the checks.
Dear guests, we reserve the right to apply 10% service charge for groups of 11 pax and more.




