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%) STARTER (R

FOIE GRAS ESCALOPE
gingebread toast, fig chutney, citrus emulsion**
440 K¢
TIGER PRAWNS

garlic, honey, chilli, coriander, mango-avocado
tartar, mango caviar*
320 Ké

BEEF TATAKI

capers, sun-dried tomatoes, green olives, arugula,
parmesan, anchovy*

320 K¢
%) SOUP (R
BEEF BROTH
beef tenderloin, root vegetables, pasta
160 K¢
%) MAIN COURSE (R
DILL SAUCE
rib eye steak 300 g, poached eggs, dill, roasted
grenaile, dill oil, (
possible meatless option ) **
690 K¢ / 390 K¢

VEAL GORDON BLEU

cauliflower purée, avocado, tomato, mustard
sauce

490 K¢
DUROC PORK TENDERLOIN
spinach, cherry sauce, potato fondant 490 K¢
£ DESSERTS (R
POPPY SEED ROLL

Poppy seed roll, Créme de Marrons pear sorbet

240 K¢
Q/jwﬂié//fﬁ
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%) MENU (R

TRUFFLE PAPPARDELLE
320Kc¢

GRILLED SALMON
tomatoes, olives, basil, green onion, olive oil
590 K¢

or

BEEF TANDERLOIN SAUCE

beeftenderloin, vegetable sauce,
foam, bread dumpling

cranberry
590 K¢

CREME BRULEE
190 K¢

ALL MENU 990 K¢
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%) PREDKRMY &R

FOIE GRAS ESCALOPE

pernikovy chlebicek, fikové chutney, jablko -
hruskova emulze**
440 Ke

TYGRIi KREVETY

¢esnek, med, chilli, koriandr, mango-avokado
tatarak, mango kaviar*
320 Ké

HOVEZi TATAKI

kapary, susena rajcata, zel olivy, rukola, parmezan,
slanecek*

320 Ké
$) POLEVKA (R
HOVEZi VYVAR
hovézi svickova, kofenova zelenina, téstovina
160 K&
$) HLAVNI CHOD (R
KOPROVA OMACKA

rib eye steak 300 g, zastrené vejce, kopr, pecené
grenaile, koprovy olej, ** (
mozna bezmasa varianta )

690K¢ / 390 Ké

TELECi GORDON BLEU

omacka
490 K¢

VEPROVA PANENKA DUROC

Spenat, viShova omacka, bramborovy fondant
490 K¢

%) DEZERTY (R

MAKOVA SISKA

Créme de Marrons, sorbet hruska
240 K¢
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%) MENU (R

LANYZOVE PAPARDELE*
320K¢é

GRILOVANY LOSOS
rajéata, olivy, bazalka, cibulka, olivovy olej **
590 KC

nebo
HOVEZi SVICKOVA OMACKA

hovézi tenderloin, omacka z kofenové zeleniny,
brusinkova péna, houskovy knedlik**

590 Ké

CREME BRULEE
190 K&

CELE MENU 990 K¢
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FOIE GRAS ESCALOPE

lebkuchentoast, Figenchutney, zitrusemulsion**

440 Ke
TIGERGARNELEN
knoblauch, honig, Chilli, Koriander, Mango-
Avocado tartare, Mango kaviar
320 Ké

RINDERTATAKI

kapern, getrocknete Tomaten, griine Oliven,
Rucola, Parmesan, Sardelle

320 Ké
%) SUPPEN (R
RINDERBRIUHE
rinderfilet, Wurzelgemiise, Nudeln
160 K¢

%) HAUPT SPEISEN (R

TRADITIONELLE DILLSAUCE
Rib eye steak 300 g, Ei, Dill, Bratkartofeln, Dilloll

(gehts auch ohne fleisch) **
690 K¢ / 390 K¢
KALBFLEICH GORDON BLEU

Blumenkohlpiiree, Avocado, Tomate,

Senfsauce
490 K¢
SCHWEINEFILET DUROC
Spinat, SauerkirschsoBe, Kartoffelfondant
490 K¢
£ DESSERTS (R
MOHNKRAPFEN
Créme de Marrons, Birnesorbet
240 K¢e
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%) MENU (R

TRUFFEL PAPPARDELLE*
320Kc¢

GEGRILLTER LACHS
Tomaten, Oliven, Basilikum, Zwiebel, Olivenol**

590 K¢

oder

RINDERFILETSAUCE

Rinderfilet, Gemiisesauce, Preiselbeerschaum,

Semmelknodel**
590 K¢
CREME BRULEE
190 KC
GANZE MENU 990 K¢
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