MENU

Studeny predkrm - Cold starter

* % %

Uzené kachni prso na salatu z granatového jablka a rapikatého celeru,
balsamico, Zelé z portského vina
Smoked duck breast on pomegranate and celery salad,
balsamic, port wine jelly
VEG Salat z frimskych listd, marinovana dyné ve vanilkovém sirupu,
hrusky, balzamikova redukce
VEG Romaine salad, marinated pumpkin in vanilla syrup,
pears, balsamic reduction

Teply predkrm - Warm starter

* % %

Jehnécéi kotletka se Sipkovou omackou, grilované lisky
a karlovarsky knedlik s mandlemi
Lamb chop with rose hip sauce, grilled mushroom
and Czech dumpling with almonds
VEG Bramborové placky plnéné houbami a koprem,
kesu kysana sojova smetana
VEG Potato pancakes filled with mushrooms and dill,
cashew sour soy cream

Hlavni jidlo - Main course

* % %

Pancettou Spikovany supreme z perlicky s dynovym pyré silnou redukci
z portského vina a rakytnikem
Little pearl supreme with pancetta, pumpkin puree with strong port wine
reduction with sea buckthorn
VEG Beluga cocka s pecenymi rajcaty a avokadovou cuketou
VEG Beluga lentils with roasted tomatoes and avocado zucchini
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