— o o :.*‘

Ptedkrmy
Ceviche z mofského vlka s Cerstvym koriandrem a limetou
195 K¢
Pecené papriky se zdlivkou z grandtovych jablek, vlagské ofechy a feta
Posirované vejce, s houbitkami shimeji a ¢erstvymi Zampiony v cibulovém consommé
165 K¢
Doméci pastika z kutecich jater, merutikovy relish, toast

165 K¢

Polévka a salaty
Tomatovy krém s buvoli mozzarellou a bazalkou
155 K¢
Thajsky salat s krevetami a ryZovymi nudlemi (grep, koriandr, mata, arasidy, kokos, chilli)
275 K¢
Vegetaridnsky thajsky salét s ryZovymi nudlemi (grep, koriandr, mata, arasidy, kokos, chilli)
235 K¢

Hlavni chody
Cerstva ryba s petrzelovou omackou a pedenymi fedkvitkami
315 K¢
Italské risotto s lesnimi houbami, lanyZovym olejem, rukolou a parmezdnem
275 K¢
Farmatské kuteci prsicko s grilovanym little gem saldtkem a bramborovou pénou

265 K¢

Dorty dle denni nabidky
129 K¢
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Informaci o vyskytu konkrétnich alergenti v nasich produktech si, prosim, vyzadejte u obsluhy. Viechny nase produkty jsou uréeny k okamzité spotiebé.
Upozoriiujeme, Ze si vyhrazujeme prévo uctovat 10% servisni poplatek u skupin 10 osob a vice.
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Chceme pro Vas jen to nejleps,
a tak jsme se rozhodli zaloZit nasf vlastni S&I Spizirnu.

Do nasi Spizirny se ale hned tak néco nedostane, pro zeleninu a ovoce
jezdime na trhy, uzeniny nam dodavaji poctivy &esti farmati a mnohé
receptury jsou oprasené z kuchatskych knih nasich babicek.
SpiZzirnu budeme postupné rozsifovat a dopliiovat o v§emoznou nakladanou
zeleninu a ovoce, marmelddami k syrtm riznych chuti a kombinaci.

A nebyla by to spravna SpiZira bez vonavych uzenin a jinych masovych specialit.

Pravé ted nase SpiZirna nabizi:

Biek z komina, uzeny studenym koufem, naklédana zelenina ,, Gardiniera®, pecivo

175 K¢

Roastbeef s celerovo-jable¢nou remulddou, nakladand zelenina ,Gardiniera®, pecivo

185 K¢

Domici pastika z kufecich jater, merutikovy relish, toast

165 K¢

Variace syrtt — Manchego 3 mésice, Gooische picante 12 mésict, Bleu d'Auvergne a Brie, marmeléda z
¢erného rybizu, bezinky a jabli¢ek, pecivo

175 K¢

Marinované olivy s rozmarynem a ¢esnekem

105 K¢

Petivo s bylinkovym mdslem

1 o0s. 45 K& / 2 os. 75 K¢&
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Informaci o vyskytu konkrétnich alergenti v nasich produktech si, prosim, vyzadejte u obsluhy. Viechny nase produkty jsou uréeny k okamzité spotiebé.
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Upozoriiujeme, Ze si vyhrazujeme prévo uctovat 10% servisni poplatek u skupin 10 osob a vice.




Starters
Sea bass ceviche with fresh coriander and lime
195 CZK
Roasted peppers with pomegranate dressing, walnuts and feta
Poached egg, with shimeji mushrooms and raw champignons in an onion consommé
165 CZK
Homemade chicken liver paté, apricot relish, toast

165 CZK

Soup and salads
Tomato cream with buffalo mozzarella and basil
155 CZK
Thai salad with shrimps and rice noodles (grapefruit, coriander, mint, peanuts, coconut, chilli)
275 CZK
Vegetarian Thai salad with rice noodles (grapefruit, coriander, mint, peanuts, coconut, chilli)

235 CZK

Main course
Fresh fish with parsley sauce and roasted radish
315 CZK
Italian risotto with wild mushrooms, truffle oil, rucola and parmesan
275 CZK
Farm chicken breast with grilled little gem salad and mashed potato foam
265 CZK

Cakes by daily offer
129 K¢
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Informaci o vyskytu konkrétnich alergenti v nasich produktech si, prosim, vyzadejte u obsluhy. Viechny nase produkty jsou uréeny k okamzité spotiebé.
Upozoriiujeme, Ze si vyhrazujeme prévo uctovat 10% servisni poplatek u skupin 10 osob a vice.
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We decided to start our own S&I pantry
since we want only the best for you. Our chefs are very selective
about what gets into our pantry, so they select fruits and vegetables
from farmers markets, our meats and sausages are supplied from
traditional Czech farms and most the used recipes are inherited from
our grandmas. We will gradually expend the pantry with all sorts
of picked vegetables, fruits and jams.

Right now, our Pantry offers:

Chimney cold smoked pork belly, pickled vegetables "Gardiniera", bread
175 CZK

Roastbeef with celery-apple remoulade, pickled vegetables "Gardiniera”, bread
185 CZK

Homemade chicken liver pate, apricot relish, toast

165 CZK

Cheese variations - Manchego 3 months, Gooische picante 12 months, Bleu d'Auvergne and Brie,
blackcurrant, elderberry and apple jam, bread
175 CZK

Marinated olives with rosemary and garlic

105 CZK

Bread with herb butter
1 portion 45 CZK / 2 portions 75 CZK
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Informaci o vyskytu konkrétnich alergentt v nasich produktech si, prosim, vyzadejte u obsluhy. Vsechny nase produkty jsou uréeny k okamzité spotiebé.
Upozoriiujeme, Ze si vyhrazujeme prévo uctovat 10% servisni poplatek u skupin 10 osob a vice.




