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Bramborovy krém s lanyZovym olejem a petrzelkovo-pistdciovym pestem 75 K¢
Cream of potato with truffle oil and parsley-pistachio pesto
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Anglicky roastbeef s ¢ervenou fepou, okuréi¢kami Cornichons, 145 K¢
doméci remulddou a Cerstvymi k iéky
English roastbeef with beetroot, cornichons, homemade remulade

and fresh sprouts

Paté de Campagne de poulet s okuréi¢kami Cornichons 140 K¢
a hrubozrnnou ho#¢ici
Pate de Campagne de poulet with cornichons and wholegrain mustard

Francouzsky syrovy quiche s vlagskymi ofechy, 125 K¢
podévan}'/ s mal}’lm sezénnim saldtkem
Cheese and walnut quiche, served with a small seasonal salad

Gravad lax z motské ryby s marinovanymi citrusovymi olivami 175 K¢
House-cured fish with marinated citrus olives

D}'IﬁOV}'I dip s krémovym syrem a domdécimi sezamovymi krekry 125 K¢
Pumpkin dip with creamy cheese and homemade sesame crackers
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Cerstvé pelivo ptimo z pekarny S&I (sezénni variace pro 1 osobu / 45 Ké
gerstvého domaciho peciva - sicilsk}’l chléb se suenymi pro 2 osoby /75 K¢
rajéétky a bylinkami, ofechovy chléb, doméci kml’novy chléb)

Homemade bread from the bakery S&I (seasonal variation

fresh homemade bread - Sicilian bread with dried

tomatoes and herbs, nut bread, homemade caraway bread)

/j)/a%a% %M /

Viézeni hosté, sdélte ndm, prosim, vade alergie a intolerance.

Dear customers, let us know about your allergies and intolerances.
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Salat s datlemi, }iomeranéem, domécim syrem ricotta, matou
a Vlaésk}'/mi ofec

Saldt s roastbeefem, ¢ervenou fepou, seminky, kfepel¢im vejcem
a krémovym kfenovo-hof‘éiénym dresinkem

ish-mustard dressing
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205 K¢

Mixed green salad with dates, orange, homemade ricotta cheese, mint and walnuts

225 K¢

Mixed green salad with roast beef, beetroot, seeds, quail egg and creamy horserad-

Kuteci supreme s restovanou mrkvi, bruselsk}’/ kapustiékami, kaétany
a h'skOV}'Imi ofl'éky, Pastinékovjrm pyré a siln}'lm kutecim jus
Chicken breast supreme with roasted carrots, Brussels cabbage, chestnuts
and hazelnuts, parsnip puree and strong chicken jus

Pluma steak s batdtovym pyré, naklddanymi ho¥&iénymi seminky
a omédckou ze suSenych $vestek, éervenélzo vina a Marsaly

Pluma steak with sweet potato puree, pickled mustard seeds and a sauce
of dried plums, red wine and Marsala

Konfitovand kachna s rozmarynem, éerven)'Im zelim s rozinkami
a skotici, petrzelkové knedliélz,y

Confit duck with rosemary, red cabbage with raisins and cinnamon,
parsley dumplings

Domdci dytiové noky s parmezdnovou omédckou
Homemade pumpkin gnocchi with parmesan sauce

Plat du Cheff

265 K¢

255 K¢

265 K¢

195 K¢

Dle denni nabl’dky

Daily special
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Vézeni hosté, sdélte ndm, prosim, vase alergie a intolerance.

Dear customers, let us know about your allergies and intolerances.
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